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Manju Malhi : Indiawith Passion: Modern Regional Home Food before purchasing it in order to gage whether or
not it would be worth my time, and al praised Indiawith Passion: Modern Regional Home Food:

0 of 0 people found the following review helpful. Delicious dishes, lovely photographsBy KvotheTakes the guesswork
out of cooking Indian food, which has always eluded me. The book is divided into the different cuisines of the north,
south, east, and west; each contains a few pages explaining the ingredients, spices, meats, veggies, and cooking
techniques of the various regions of India, then delvesinto the region's specialty recipes. Everything I've made so far
out of here has been delicious, and the photography is beautiful. The onething | still have yet to try is the tandoori
chicken....gotta clean out my oven before | attempt that. The one drawback to this cookbook is that most of the recipes
contain spices you won't readily find in your local Safeway. | spent a pretty penny getting the amchoor (dried mango)
powder, garam masala, nigella seeds, black cardamom, and other hallmarks of Indian cuisine off of . But once you
have these spices, you'll be set for awhile, and the dishes really do taste much better if you use the real stuff rather
than substitutions.O of 3 people found the following review helpful. Author doesnt have any idea about south indian
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cuisineBy thampsi am a south indian ( keralite) and i found the recipes given by the author is not at al authentic. for
examplel. Drumsticks are an integral part of avial preparation, which she missed out.2. Keralites consumption of fish
isat par with the Oriyas and Bengalis |leaving out only afew brahmins.3. The book mentions " india's best cardomom
and pepper are produced in Bangalore" (Page 98). Thisis completely wrong.These are just few pointsi remember.only
good thing about the book is the quality of photos. North indian recipes are also good. The author should have done a
more detailed research on south indian cuisine.1 of 5 people found the following review helpful. Love the

narration! By Anushree Shettyl was |ooking up someindian cook booksin the library and that is how | found this
book. The narration and layout is fantastic. Haven't tried out any of the recipes yet, but from the looks of it | know they
will turn out well . Will update the review once | try out couple of recipes.

The regions of India have long enjoyed different styles of food, using different ingredients and cooking techniques--
"and thisis never more apparent than in the country's home kitchens. There are the

About the AuthorManju Malhi is renowned for her simple approach to Indian cooking. She has written several
cookbooks and she presents her own television show called Simply Indian. Manju developed her passion for Indian
cooking from watching her parents cook as a child, and refined her skills while studying in Bombay for four years.



