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Meenakshi Agarwal : Knack Indian Cooking: A Step-By-Step Guide To Authentic Dishes Made Easy (K nack:
Make It Easy) before purchasing it in order to gage whether or not it would be worth my time, and all praised Knack
Indian Cooking: A Step-By-Step Guide To Authentic Dishes Made Easy (Knack: Make It Easy):

following review helpful. Love this cookbookBy Chelsey RevelsAfter many attempts of finding a cookbook on indian
cuisine without all those complicated steps, | finally found this one, which is perfect for me as | hate anything cooking
related that has so many steps to follow. Have to say so far the Potato Curry is a hit with mom and dad, and mom and |
both enjoy the Mushroom Curry :), so what if the food isn't authentic? The writer clearly made it known in the book
that it's dishes made here with an indian influence, as well as simplified versions of the classics like chicken curry, and
everyday dal. If you don't like indian food,or hate how this cookbook has both American and indian dishes, then don't
buy it, read before you decidel of 1 people found the following review helpful. Great recipes with an authentic tasteBy
Heather ObergThe Knack Make It Easy seriesis agreat starting point for trying different recipes from around the
world with an easy to understand approach. While I'm sure the recipesin this book are not traditional or authentic (nor
do they claim to be) they are flavorful and taste as good or better as the food I've gotten at my local Indian
restaurant. The pictures and special tips give great suggestions and insight to make the recipes your own. | would
recommend this book to anyone interested in a beginning Indian cook book.
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Indian food is cherished well beyond the subcontinent, but the dizzying array of spices, and the regional variations, are
enough to deter many aspiring palates from making its secrets their own. Enter Knack Indian Cooking. With 350 full-
color photographs, 100 main recipes, and more than 250 variations organized by ingredient and with chapters devoted
to favorite dishes, it offers the most easy-to-follow, visually focused, step-by-step approach available to preparing
delicious, authentic Indian mealsin Western kitchens, using characteristic spices and cooking methods.
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