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From Book 1:

#1 BEST SELLER in Indian cooking

" TheTaste of Northern India"" will take you on a culinary journey, giving you a deeper glance of
Northern India through gor geous authentic recipes and landscapes.

The 50 most popular recipes of the region gather ed especially for you as collected by the author during
theyears of her own culinary journey throughout northern India.

This Special cookbook will provide an introduction to Indian
cooking, proper usage and better under standing of local spices, and
a thorough explanation of authentic methods of cooking.

We also offer great tipsfor ingredient replacements.

Flipping through the pages of 'The Taste of India you will find an array of delicious recipesthat are simple
and easy to follow such as: your favorite authentic chicken recipes, Indian vegetarian recipes, Indian sweets
and much more...

Thisisnot your average Indian cookbook; thisbook gathers50 AUTHENTIC north
Indian recipes divided by different categories.

While most of eastern cookbooks are either inaccessible to the common western reader or it becomes
"Americanized" in away that the ingredients are being replaced with western industrial ingredients, making
the recipes very different from its source.

The author choose to keep the recipes AUTHENTIC as she was taught directly from the local people of
north India. Along with that she attached an Indian-western ingredients dictionary- explaining about each
ingredient and suggesting areasonable, natural substitute in case one of the ingredients are missing .

"The Taste of Northern India’ will be great for al level of Foodies.

Thisbook providesyou with all that you will need to go ahead and
recr eate thetastes and aromasin your very own home.

Bon appetite!



Aloo Gobhi (potato & cauliflower dish)
Serves: 3-4

Total Preparation Time: 45 minutes
Ingredients:

* 3 cups chopped cauliflower

« 2 peeled and diced potatoes

* 2 Thsp fresh ginger, minced

« 2 chopped raw green chilies

* 1/2 tsp turmeric powder

* 1-1/2 Thsp red chili powder

* 1 Thsp coriander powder

* Sdlt to taste

* 1 tsp brown sugar

* 1 Thsp lemon juice

* Fresh cilantro, chopped, for garnish
* 3-1/2 Thsp coconut oil or ghee

Ingredients for tempering or tadka (frying spicesto create a spice flavored oil):

* 1 tsp mustard seeds

* 1/2 tsp cumin seeds

« A couple of fresh curry leaves

Method:

1. Heat il inapan and add in the mustard seeds. Wait until they start to fry. Then mix cumin seeds and
curry leaves, sauté afew seconds and mix again.

2. Add ginger paste, green chilies, turmeric powder, potatoes, and mix. Place alid on the pan and simmer on
medium-low for 15 minutes.

3. Make sureto stir occasionally during thistime, to avoid burning.

4. Add chopped cauliflower, mix again, and cover.

5. Simmer another 15 minutes, stirring occasionally.

6. When almost cooked, turn down the heat to low and add the rest of the seasonings, stirring and cooking
for afew more minutesto blend all the flavors and ingredients.

7. Be careful not to break apart the cauliflower while mixing or overcooking it so it turns mushy.

8. Turn the heat off.

Squeeze alittle lemon juice on top, garnish with the fresh coriander leaves and serve with basmati rice or
chapatti.
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From reader reviews:
Patricia Thomas:

This culinary journey cookbooks (3 Book Series) book is absolutely not ordinary book, you have it then the
world isin your hands. The benefit you will get by reading this book isinformation inside this e-book
incredible fresh, you will get information which is getting deeper you read alot of information you will get.
Thiskind of culinary journey cookbooks (3 Book Series) without we comprehend teach the one who looking
at it become critical in contemplating and analyzing. Don't always be worry culinary journey cookbooks (3
Book Series) can bring any time you are and not make your tote space or bookshelves become full because
you can have it within your lovely laptop even mobile phone. This culinary journey cookbooks (3 Book
Series) having good arrangement in word along with layout, so you will not experience uninterested in
reading.

Joan Burton:

The book untitled culinary journey cookbooks (3 Book Series) contain alot of information on that. The
writer explains the girl ideawith easy approach. The language is very ssimple to implement al the people, so
do definitely not worry, you can easy to read the item. The book was authored by famous author. The author
provides you in the new period of literary works. It is possible to read this book because you can read on
your smart phone, or product, so you can read the book with anywhere and anytime. In a situation you wish
to purchase the e-book, you can open their official web-site as well as order it. Have anice learn.

Loretta Faria:

Y ou could spend your free time to learn this book this book. This culinary journey cookbooks (3 Book
Series) issimple to develop you can read it in the recreation area, in the beach, train and also soon. If you did
not have much space to bring often the printed book, you can buy the e-book. It is make you easier to read it.
Y ou can save the book in your smart phone. Consequently there are alot of benefits that you will get when
you buy this book.

Drew Poland:

Y ou can find this culinary journey cookbooks (3 Book Series) by check out the bookstore or Mall. Only
viewing or reviewing it could to be your solve trouble if you get difficulties for your knowledge. Kinds of
thisreserve are various. Not only by means of written or printed but can you enjoy this book by means of e-
book. In the modern erasimilar to now, you just looking from your mobile phone and searching what their
problem. Right now, choose your ways to get more information about your publication. It is most important
to arrange you to ultimately make your knowledge are still up-date. Let's try to choose appropriate ways for
you.
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