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Raghavan Iyer : Indian Cooking Unfolded: A Master Class in Indian Cooking, with 100 Easy Recipes Using 10 
Ingredients or Less  before purchasing it in order to gage whether or not it would be worth my time, and all praised 
Indian Cooking Unfolded: A Master Class in Indian Cooking, with 100 Easy Recipes Using 10 Ingredients or Less: 

1 of 1 people found the following review helpful. Wonderful, especially for someone who wants to learn the correct 
method of Indian cooking.By CinnamongirlI have enjoyed reading Indian Cooking Unfolded. The author does explain 
clearly the recipes and principles. I enjoy his humor and association with living in the Midwest (I am from Minnesota 
and live in Wisconsin). The reason I did not list it as 5 stars is because I have not yet actually tried the recipes. I will 
update my post once I have done so, but based on my experience with Indian cooking, I believe I will update my 
recommendation to a 5. This is the first Indian cookbook (I have 6) that has broken down the "nuances" to a level that 
average and experienced home cooks can really understand. If you already have knowledge, or are a beginner, but 
want to learn Indain preperation, I highly recommend this book on Indian cooking.0 of 0 people found the following 
review helpful. Engaging, nice selection, easy to followBy Kitty GeorgeI really like this guy. His easy, conversational 
tone and stories help enliven a subject that continues to fascinate me, Indian cooking! Great explanations of products 
and lots of pics help nail down good substitutes in local markets. Although, I will say it is much easier these days to 
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find what you need. Recipes are short and quick with a nice variety. Very doable. I love the feature of the pull out 
recipe in the front of each chapter. I would have actually liked to see more recipes, but I always say that. Nice 
selection and a good price. If you like Indian food, you will grow fond of this book.2 of 2 people found the following 
review helpful. Wonderful Introduction To Indian CookingBy E. EsternI've made about 5 recipes from this book and 
every one blew me away. The instructions are simple and fun to follow and the step by step photos make it pretty hard 
to mess up. The cooking class format is very confidence inspiring--I feel like I'm actually learning and understanding 
techniques that I can apply elsewhere, rather than just copying a recipe. The book is a real bargain, too.

Love Indian food but feel it's too daunting to recreate at home? Those complex authentic flavors! Those dozens of 
spice blends! The long prep time! Fear not. Award-winning cooking teacher Raghavan Iyer puts the breeze and ease 
into Indian cooking. Taking a heavily illustrated, step-by-step approach, he introduces cooks to one of the world's most 
popular cuisines. With his natural charm and enthusiasm, Raghavan begins each chapter by explaining the recipe 
choices, what techniques are included, and a suggested order in which to approach the recipes. The book's 100 
authentic recipes use only ingredients readily available at the local supermarket. Taking into account time restraints, 
each dish can be quickly assembled and will give home cooks the confidence to create knockout Tandoori Chicken, 
Coconut Squash with Chiles, Turmeric Hash Browns, Saffron-Pistachio Ice Cream Bars, and Mango Bread Pudding 
with Chai Spices. From basic breads to chutneys and savory pickles, from tasty dal to fragrant basmati rice pilafs, from 
crispy starters to enjoy with a Slumdog Martini, Indian Cooking Unfolded is a 21st-century approach to one of the 
most ancient?and popular?cuisines.

“Packed with tips and information, this book is a treasure for anyone interested in basic Indian cooking.”?Library 
Journal 


