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“Jilda.

Ingredients Method
250g Tilda Basmati Rice I. Sauté the chicken in hot oil and cook through
until tender.

I kg Tilda Tikka Masala Sauce

900g boneless chicken pieces 2. Drain off any excess liquid.

3. Stir in sauce and simmer until heated through.
4.Serve with Tilda Rice.

Serving suggestion:

Garnish with a swirl of cream and sliced red
onions. Alternatively, cook strips of chicken in
the Tikka Masala sauce and serve in pitta bread
with a crunchy green salad.
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CLASSIC LAMB ROGAN JOSH s 10aaues

Ingredients

|.25kg Tilda Easy Cook Basmati Rice
875g Tilda Rogan Josh Sauce

|.25kg lean boneless shoulder of lamb
6 tbsp sunflower oil

2 Y2 medium onion, sliced

5 cloves garlic, chopped

5cm knob fresh root ginger, peeled and
grated

2 /2 teaspoon salt

Ground black pepper

Method

l.
2.

Trim meat of excess fat. Cut into 2.5cm cubes.

Put 2 tbsp oil in a large heavy based saucepan. Set
over a high heat. When hot, brown meat a few
cubes at a time, then remove with a slotted spoon.
Repeat with remaining cubes.

Add extra tbsp of oil, if necessary, and put in
onion, garlic and ginger. Cook for 7 minutes until
browned, stirring occasionally, then return meat.

Stir in sauce and 375ml water. Season with salt
and pepper to taste.

Bring to boil, stir, then cover. Simmer gently for
one hour until meat is tender, stirring occasionally.

Serve with Tilda Easy Cook Basmati Rice.
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BATATA POHA OR POHAYBHAAT -, /s modws

Ingredients

250g Tilda Basmati Rice (Poha)

200g potatoes, or one large (peeled and diced)
150-200g green peas (optional)

2 medium onions (finely minced)

3-4 green chillies (finely minced)

|” piece ginger (scraped and finely minced)

172 coconut grated or take 250 gms frozen
grated. If neither is available, take dried

desiccated coconut, soak in water, drain and use.

172 teaspoon turmeric powder
2-3 garlic cloves (minced)

10-12 curry leaves (shredded)

/2 teaspoon mustard seeds

Juice of one small lime

A decent pinch of asafoetida (hing)
1/2 teaspoon cumin seeds

Chilli powder as needed

Salt as needed

| teaspoon sugar

2 heaped teaspoons fresh coriander (chopped)
2-3 tablespoons sunflower oil

Method

I. Wash the rice (Poha) well, squeeze out the excess
water and drain in a colander.

2. Heat the oil in a kadhai or a shallow but largish
sautéing pan, or you can even take a casserole dish.

3.When the oil forms a haze add the mustard, reduce the
heat to medium and place the lid on top just for a few
seconds until the crackling dies down.

4.Add the cumin seeds and, as soon as they change
colour, the hing / asafoetida.

5.Add the garlic, ginger, chopped onion, green chilli and
shredded curry leaves, and continue sautéing until the
onions turn soft.

6.Add the turmeric, salt and the potatoes. Cover tightly,
reduce the heat and cook until the potatoes are
cooked. Do not add any water; just allow the potatoes
to cook under its own steam.They will cook well
provided you do not keep the heat on high.

7.Once potatoes are cooked add the green peas if you
like, though | would certainly recommend them. If
you are using fresh peas, cook them with the potato,
if using frozen, these don’t need cooking and can be

added once the potato is cooked.

8. Sprinkle the rice,add the lime juice, sugar and the
coconut and cook until Poha turns soft.

9.Serve hot and almost immediately, if possible, with half
the coriander blended and half sprinkled on top.

Tips
The Maharashtrians also add fried / roasted unsalted
peanuts to their Poha. Do this if you like peanuts, as

most of us Indians do, and you will notice yet another
difference to the overall experience.

AVAL UPPUMA-When making it in the South Indian style
add one teaspoon each of urad daal and channa daal after
the mustard seeds have cracked and then continue with
the rest of the preparation. Also in the Aval Uppuma
there is no need for the sugar, lime juice or the peanuts.
However, fried broken cashew nuts are more than
welcome.
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Method

Ingredients

500g Tilda Basmati Rice

200g cauliflower florets (do not discard
stalk ends)

200g potatoes

3-4 tablespoons sunflower oil

| /2 teaspoons turmeric powder
| teaspoon chilli powder

| tablespoon ginger (minced)
2-3 bay leaves

6-8 cloves

| 2” piece cassia bark (cinnamon is OK
to use)

I/2 teaspoon jeera
I/2 teaspoon garam masala powder
Salt as desired

Hot/boiling water (as shown)

l.
2.

Peel the potatoes and cut them into cubes.

Clean and cut the cauliflower into small florets.
Cut the stalk ends into thin slices or halved and
then sliced.

Wash your rice and drain (for rice sold outside the
Indian sub-continent).

Heat the oil in a casserole dish and whilst heating
add the cloves, cinnamon or cassia bark and the bay
leaves.

Fry until the cloves are well swollen and the leaves
colour a bit.

Add the cumin. After a half minute or so add the
potatoes and sauté for a minute or two.

Next add the rice and the cauliflower and sauté
well for two to three minutes taking care not to let
the rice stick at the bottom.

Add the turmeric & the ginger and stir them in.
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9. Now add some salt as you may see fit and pour in
hot or boiling water up to about 3cms above the
line of the product, or just over an inch.

10. Stir gently, cover with a lid and cook on a medium
heat.

I 1.Observe from time to time and stir from the
bottom up. Always clean the sides with a spatula
and cover and continue cooking.

Tips
If the liquid dries out but the rice has not yet cooked,

add a little hot water at a time until the cooking is
complete, but be careful not to add too much.

When cooked and rice grains have separated, sprinkle
the garam masala powder, mix gently and serve.

Best served with spicy mango chutney and the food of
your choice.
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C HAWAL N I KH E E R By Cyrus Todiwala

Ingredients Method
200g Tilda Basmati Rice - wash well and I. Crack the cardamoms with the hilt of a chopper or 7. Feel the rice, or eat a little, to see if it is thoroughly
drain (more may be required, depending in a pestle and mortar until the pods pop and the cooked.
on personal taste) seeds get loose inside. 8. Add the sultanas and simmer for two to three
2 litres full fat milk 2. Take a casserole dish or a saucepan and gently heat minutes.
2 heaped teaspoons ghee or butter it on a medium flame. 9. Remove and cool to room temperature.
10-12 almonds (blanched and slivered) 3. Add the butter and continue to fry the two spices. 10. Add the rose water and blend well.
I 50-200¢g sultanas (using the long light 4. As soon as yod feel the spices have swelled a bit | I. Transfer to a large bowl, or in individual bowls
green ones if available) add the rice and then the water. if serving individually, sprinkle with the slivered
2” piece cinnamon or cassia 5. As soon as you see the water has been absorbed almonds and serve cold.
) . . add the milk and continue cooking. This should take .
6-8 white cardamoms (green is OK if : Tips
o et el about fifteen minutes or so, but make sure you P
white hot avariable stir well and scrape the sides clean with a spatula As a variation you can add saffron to the pudding and
I/2 teaspoon salt regularly. A flat wooden spatula for the cooking is sprinkle some pink rose petals when serving.
| teaspoon rose water best as it can keep lifting off what is sticking at the
bottom.

Vanilla essence (not necessary but use if
desired) 6. Add the sugar and the salt and continue cooking

600ml water until all sugar is dissolved.





