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Introduction

In the low-slung plains between the deserts of Rajasthan and the foothills of the Himalayas lies the excavation site of Farmana. Here, in northern India, archaeologists have unearthed fire-scorched clay pots containing traces of aubergine, turmeric, garlic and ginger. These 4,000-year-old vessels might well have contained some of the earliest curries ever made. The human desire to bring excitement to ordinary ingredients by fusing them with spices is, it seems, truly ancient and abiding. Whether we crave it for its lip-tingling heat, mouth-watering aromas, perky pulses or tender, slow-cooked meat, curry has evolved over millennia to become arguably the world’s most popular dish.

The story of curry is long and convoluted, involving ancient medicine, a Hindu god, invaders and colonizers, migration, enterprising merchants, bloody sea battles and perilous treks along the Silk Road. Your own curry journey has probably been far less eventful. In the absence of high drama, you may well have enjoyed in relative peace some belt-loosening dishes of beefed-up rendang, indulgent korma or eye-watering vindaloo. But the hope of this book is that, the more you know about curry – where it came from, how it’s made and why it became so globally successful – the more you’ll appreciate it as you take your seat at the table or head into the kitchen to make one yourself.

Over the coming pages, we’ll look at the differences among various curries and at the key spices and ingredients that are used to produce those fantastic flavours. We’ll briefly explore the colourful history of curry and the people who took it all over the world. We’ll take a look at the origins and characteristics of some of the most well-known curries. And finally, we’ll round off our journey with some tasty recipes, as you’ll no doubt have worked up a healthy appetite.
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