


Cook Pakistani in
America

Authentic Family Recipes and Traditional Flavors for the Modern
Kitchen

The Robot Book Club



Copyright © 2026 Edward Benson

All rights reserved.

No part of this book may be reproduced in any form or by any electronic or mechanical means,
including information storage and retrieval systems, without written permission from the author,
except for the use of brief quotations in a book review.

Published by The Robot Book Club



Table of Contents

Sunday Nashta (The Weekend Ritual)

The Dabba Exchange (School Lunches & Childhood Snacks)
Sham ki Chai (The 5:00 PM Holy Hour)

Weeknight Salan & Chawal (Everyday Comforts)

Bimariyat (The Food Mom Made When We Were Sick)

Dawat (The Big Family Feast)



Preface

This book, and The Robot Book Club, is an experiment large scale Al
generation. Every page, from layout to images to copy, was generated with zero
human review.

The authoring and publishing teams were implemented in the Kaya scripting
language. They were given only the input: Pakistani Home Cooking.

This is the only page authord by a human: Hello there!

— Ted Benson



Prologue

There’s a smell. Not just any smell. The one that hit you the moment you
walked through the door, past the perfectly manicured lawn and the two-car
garage, pulling you back across oceans and generations. The sizzle of cumin
hitting hot oil, the slow, sweet perfume of simmering onions, the insistent,
almost defiant warmth of a thousand memories. This wasn't the scent of
American suburbia; this was home. This was Pakistan, living and breathing,
right there in your mother’s kitchen, somewhere between Ohio and Karachi.

For too long, that potent magic felt trapped. Stuck in whispered family secrets,
in mental measurements passed down from grandmothers, in the fleeting
aroma that clung to your clothes. The world outside offered convenience, sure,
but often demanded compromise. A watered-down version, a culinary whisper
when you craved a roar. This book cuts through the noise. It’s for you: the one
who grew up navigating two worlds, who tasted the authentic and knows
precisely what’s missing from the rest.

This isn't about some sanitized, 'exotic' culinary expedition. Forget the fake
Hollywood versions. This is about reclaiming what’s rightfully yours: the
everyday plates, the comfort that healed, the feasts that bonded. It's about the
real deal. The unapologetic Daal Chawal that was always there, the Shami Kabab
in your lunchbox, the sacred Sham ki Chai that punctuated every afternoon.
We’ve found the shortcuts that work, the supermarket staples that don't betray
the essence, the Desi market finds that make it sing. This isn't a lesser version.
It's an honest one.

Because these aren't just recipes. Theyre institutions. They're the very rhythm
of your heritage, now designed for the cadence of your modern life. From the

lazy indulgence of Sunday Nashta to the comforting embrace of Bimariyat



remedies, and the lavish spectacle of a Dawat, this is your map back. It’s the taste

of connection. The unwavering flavor of belonging. Welcome home. Get cooking.






Sunday Nashta (The Weekend
Ritual)

Slow, lingering weekend breakfasts that recreate the bustling street food vibes of

Karachi or Lahore right in the American suburbs.

The American suburb on a Sunday morning is a quiet, sterile thing. But push
open the front door of the right house, and you're hit with the smell of sizzling

ghee, toasted semolina, and the sharp, earthy bite of cumin. This isn't brunch.



Brunch is a polite, bloodless affair. Nashta is a glorious, carbohydrate-heavy
ritual designed to drag the chaotic, beautiful street corners of Karachi and
Lahore straight to a suburban dining table.

It is the Halwa Puri platter—a visceral masterpiece of sweet, savory, and deep-
fried—chased by an icy glass of lassi and a steaming mug of chai so strong it
leaves a ring on the porcelain. Here are the foolproof methods for those ancient,
unapologetic cravings. Food built for a slow, lingering weekend, culminating in

the absolute necessity of a long afternoon nap.






khaa-gee-nah

If there is a dish that immediately tethers a first-generation kid to a
Sunday morning in the suburbs, it is Khageena. While Western
scrambled eggs pride themselves on minimal intervention—a knob of
butter, salt, perhaps a splash of cream—this Pakistani staple is
unapologetically bold. The grandmotherly secret isn't an obscure spice;
it is an exercise in restraint and technique. You do not whisk the eggs.
You crack them directly into a hot, aggressively seasoned base of

sweated onions, tart tomatoes, and toasted cumin, gently folding them
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to replicate the luxurious, marbled curds of brain masala. It requires no

specialized tools or ingredients, just a little patience and a deep respect

for the transformative power of spiced fat.

INGREDIENTS
3 tbsp neutral oil or ghee 1/4 tsp
1tsp whole cumin seeds 1/4 tsp
1 med yellow onion

finely chopped 1/2 tsp
1tsp ginger-garlic paste

1 tbsp

1 large Roma tomato

finely chopped 4 large
2 med Serrano peppers 1/4 cup

finely chopped
PREPARATION

turmeric powder

Kashmiri red chili powder or

cayenne
kosher salt
whole milk plain yogurt

large eggs

fresh cilantro
stems and leaves finely chopped

o Prep all your vegetables before turning on the stove.

Khageena requires active heat management and moves quickly once the aromatics

are blooming, so have your onions, tomatoes, and chilies chopped and ready by the

stove.
INSTRUCTIONS

1. Bloom the cumin seeds in shimmering fat.

Place a 10-inch skillet over medium heat, add the oil or ghee, and once it

shimmers, drop in the cumin seeds to sizzle and pop for about thirty seconds

until highly fragrant.
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1.

Sweat the onions without browning them.

Add the chopped onions and sauté for five to seven minutes until they soften and
turn a glassy, translucent white. Lower the heat immediately if they begin to crisp;
browned onions trigger the flavor profile of a heavy dinner curry and will

overwhelm the eggs.

Cook down the tomatoes and spices until the oil separates.

Stir in the ginger-garlic paste and Serrano peppers for a minute, then add the
tomatoes, turmeric, chili powder, and salt. Reduce the heat to medium-low and
use the back of a spatula to mash the tomatoes as they cook. Keep cooking until
their water evaporates, the masala becomes a cohesive paste, and the oil noticeably

glistens at the edges. Stir in the yogurt and cook for one more minute.

Drop the eggs whole into the masala and gently fold.

Reduce the heat to the lowest setting. Do not whisk the eggs. Crack them directly
into the pan over the spiced base, cover with a tight-fitting lid for 60 to 90 seconds
to trap the steam and gently set the whites. Uncover, and using your spatula,
gently pierce the yolks and fold the eggs over themselves in slow, deliberate

motions until just cooked through into soft, distinct curds.

Finish with fresh cilantro.
Remove from the heat just before you think the eggs are fully done, scatter the
cilantro over the top to wilt in the residual heat, and serve immediately with fresh

paratha or toasted bread.

CHEF'S NOTES
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Do not whisk the eggs beforehand.
The traditional texture relies on creating distinct marbled curds of yolk and white,
mimicking the luxurious mouthfeel of Maghaz (brain masala). Whisking them in a

bowl turns the dish into a generic, spongy scramble.

Roma tomatoes are non-negotiable.

Standard American beefsteak tomatoes contain far too much water and will turn

your deeply flavored spiced base into a watery soup.



e Make the masala ahead of time for busy weeknights.

The cooked mixture of onions, tomatoes, chilies, and spices is remarkably stable.
Make a large batch on Sunday and store it in the fridge; heat a few spoonfuls in a
skillet on a Wednesday morning, crack your eggs in, and you have an authentic

breakfast in under four minutes.
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Karachi-Style Anda Ghotala

JlggS 1]

an-da gho-ta-la

"Ghotala" translates loosely to a muddle or a scam, a playful nod to the
way this dish disguises humble eggs as rich, spiced minced meat. It is a
masterpiece of the Karachi roadside dhaba, where cooks aggressively
mash hard-boiled eggs into a deeply savory tomato base, binding the
glorious mess together with raw, whisked eggs. Finished with a
blistering, crimson pour of chili butter—a final tarka that delivers a
distinctly unapologetic restaurant sheen—this dish takes the nostalgic
Pakistani weekend breakfast and turns it into a visceral, deeply

comforting ritual accessible on any given weeknight.
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INGREDIENTS

3 large eggs 1tsp coriander powder

hard-boiled and peeled
1/2 tsp red chili powder
3 large eggs

lightly whisked 1/4 tsp turmeric powder

3 tbsp neutral cooking oil 1/2 tsp kosher salt

1/2 tsp cumin seeds 1/2 tsp Pakistani garam masala
1 med red onion 1tsp dried fenugreek leaves

inely minced
finely mince lightly crushed between your palms

1t i -garli t
°P gingergaric paste 11/2 tbsp unsalted butter
2 med Roma tomatoes .. .
finely diced 1/4 tsp Kashmiri red chili powder
2 small Thai bird's eye chilies 1/4 cup fresh cilantro
finely chopped roughly chopped
PREPARATION

e Crush the hard-boiled eggs into uneven chunks.

Using a fork or potato masher, break them down until they resemble coarse

minced meat, avoiding a fine paste.
INSTRUCTIONS

1. Bloom the cumin and fry the onions.
Heat the neutral oil in a large skillet or wok over medium-high heat. Add the
cumin seeds and let them sizzle for 10 seconds, then add the minced onions. Cook
for 6 to 8 minutes, stirring frequently, until they soften and turn a deep, golden

translucent color.

2. Cook out the ginger-garlic paste.

Add the ginger-garlic paste to the onions and cook for 30 seconds until the raw

garlic smell dissipates.
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Build and obliterate the tomato base.

Lower the heat to medium. Add the diced Roma tomatoes, chopped green chilies,
coriander powder, red chili powder, turmeric, salt, and a splash of water to
prevent scorching. Cover for 3 minutes, then remove the lid and aggressively mash
the tomatoes with a potato masher until they transform into a thick, unified paste

and the oil glistens at the edges.

Fry the hard-boiled eggs in the masala.
Fold the crushed, hard-boiled eggs into the tomato gravy. Let them fry in the

spiced oil for 2 minutes, stirring well to coat them in the masala.

Bind the mixture with the raw eggs.
Pour the whisked raw eggs evenly over the mixture and let them sit undisturbed
for 15 seconds. Use a spatula to gently scramble and fold the mixture together

until the raw eggs are just set but still soft, binding the hard-boiled chunks.

Finish with the aromatics.

Turn off the heat. Sprinkle the garam masala, crushed fenugreek leaves, and half

the cilantro evenly over the top, then transfer to a serving dish.

Execute the dhaba-style chili butter finish.

In a tiny saucepan or butter warmer, melt the butter over medium heat until
bubbling. Remove from the heat, stir in the Kashmiri chili powder, swirl for 3
seconds without burning, and immediately pour this blazing red chili butter over
the plated eggs. Garnish with the remaining cilantro and serve immediately with

hot parathas.

CHEF'S NOTES
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The secret is in the potato masher.
First-generation cooks often lack the heavy iron spatulas used by street vendors. A
standard potato masher bridges this gap, mechanically breaking down the eggs

and tomatoes to achieve that crucial, meaty dhaba texture.



e The final tarka is non-negotiable.
Pouring the blooming chili butter over the top isn't just for heat—it provides the
vibrant red, appetizing sheen that separates a pale home-cooked scramble from

true restaurant authenticity.
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Dhaba-Style Murgh Cholay

Jogz &0 Su9 Y

la-ho-ree moorg cho-lay

Sunday mornings in a Pakistani household smell like this: earthy
cumin, blooming ginger, and the slow-cooked promise of Murgh
Cholay. This isn't the watered-down, thirty-minute suburban food blog
curry. This is the real Lahori roadside deal. The secret to that thick,
muddy gravy—affectionately known as chikar—isn't flour or cream.
It's the grandmotherly trick of mashing a few chickpeas into the broth
and sneaking in a spoonful of red lentils. We use bone-in chicken for

essential collagen and hit canned chickpeas with a pinch of baking
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soda so they melt like they soaked overnight. It's pure, unapologetic

comfort, engineered for an American weeknight but tasting straight

out of Punjab.

INGREDIENTS
30 oz canned white chickpeas
undrained

1/4 tsp baking soda

2 tbsp split red lentils

rinsed
1/2 cup neutral cooking oil
1 large yellow onion

pureed into a paste

11/2 tbsp ginger paste
11/2 tbsp garlic paste

11/21b bone-in skinless chicken

pieces
cut into small pieces

2 med Roma tomatoes
pureed

1/4 cup plain whole-milk yogurt

whisked until smooth

1 large black cardamom pod

4 small green cardamom pods

PREPARATION

o Puree the aromatics.

4 small
1 small
1tsp

1 small
1 tbsp
1tsp
1/2 tsp
11/2 tsp
1tsp
1/2 tsp
1 tbsp

1 small
2 med

1/4 cup

whole cloves

cinnamon stick

cumin seeds

star anise

ground coriander

Kashmiri red chili powder
turmeric powder

kosher salt

garam masala

freshly ground black pepper

dried fenugreek leaves
ginger
julienned

green chilies
slit down the middle

fresh cilantro leaves
chopped

Blend the onion and tomatoes separately before you begin cooking. This ensures

the signature smooth gravy required for authentic street-style Murgh Cholay.
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INSTRUCTIONS
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Simmer the chickpeas with baking soda and lentils.
Empty the canned chickpeas and their liquid into a small saucepan with a half
cup of water, the lentils, and the baking soda. Simmer for 15 minutes to break

down the skins into buttery submission; do not drain this starchy liquid.

Bloom the whole spices.
Heat the oil in a heavy-bottomed pot over medium-high heat, then drop in the
black and green cardamom, cloves, cinnamon, cumin, and star anise until they

sizzle and release their fragrance.

Caramelize the onions.

Add the pureed onion and cook patiently for 8 to 10 minutes until it turns a deep,

dark golden brown, forming the visual bedrock of your gravy.

Sear the chicken aggressively.
Stir in the ginger and garlic pastes until fragrant, then add the chicken. Fry it hard
for 5 to 7 minutes until the meat transforms from pink to opaque white with

browned edges.

Build the masala.
Lower the heat slightly and toss in the coriander, chili powder, turmeric, and salt.
Pour in the pureed tomatoes and cook until the liquid evaporates and the oil

begins to separate and pool.

Incorporate the yogurt.
Drop the heat to low to prevent curdling and slowly stir in the whisked yogurt.
Cook until a distinct layer of red, spiced oil floats to the top.

Extract the spiced oil.

Skim three to four tablespoons of that floating red oil into a small bowl and

reserve it so the absorbent chickpeas don't soak it all up.



1. Marry the chicken and chickpeas.
Pour the simmering chickpeas and all their starchy liquid into the pot. Gently
mash a small portion of the chickpeas against the side of the pot with a spoon to

thicken the gravy to that perfect muddy consistency.

7. Simmer until tender.
Bring everything to a boil, then reduce the heat to low, cover, and let it simmer

gently for 15 to 20 minutes until the chicken yields entirely.

3. Awaken the final aromatics.
Uncover the pot and stir in the garam masala, black pepper, and crushed
fenugreek leaves. Serve piping hot, drizzled with the reserved spiced oil and

garnished with ginger, chilies, and cilantro.
CHEF'S NOTES

o Substitutions for Kashmiri Chili.
Standard American chili powder is a Tex-Mex blend and will completely ruin the
flavor profile. If you don't have Kashmiri chili powder, mix three-quarters of a

teaspoon of paprika with a quarter teaspoon of cayenne pepper.

e The bone-in imperative.
Do not substitute boneless skinless chicken breasts; they will dry out during the
intense sautéing process. If you absolutely must go boneless, only use chicken

thighs.



Besan Wala Naan

L')Li yl_gu.ux.u

be-san wa-la naan

There is a distinct sound of rain hitting an Ohio suburb that triggers a
visceral craving for the walled city of Lahore. For the first-generation
kid, that craving is answered by besan wala naan. This isn't some
baked, cracker-like diaspora compromise; this is the genuine article,
shallow-fried to a violent crisp. The street-vendor secret, guarded
closely by grandmothers, is a fleeting dip in water before the bread hits
the hot oil. That microsecond of hydration creates a steam barrier,
yielding a fritter-like crust on top and pillowy, oil-free salvation

underneath.
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INGREDIENTS

4 large store-bought tandoori naan
left out overnight to dry slightly
2 cup besan
sifted
1 med yellow onion
finely diced
2 med russet potatoes
peeled, grated, and squeezed entirely
dry in a paper towel
1/2 cup fresh cilantro
finely chopped
1/4 cup fresh mint leaves
finely chopped
3 small Thai green chilies
finely minced
1 tbsp anardana
PREPARATION

o Stale your naan.

If using freshly baked store-bought naan, leave it out on the counter overnight.

1 tbsp
1tsp

1tsp
1tsp
1tsp
1/2 tsp

1/2 tsp

1/4 tsp

1 cup

1 cup

coriander seeds
lightly crushed

cumin seeds
lightly crushed

red chili flakes
red chili powder
salt

ajwain

kasuri methi
crushed between your palms

turmeric powder

water
divided

neutral oil

Day-old bread dehydrates slightly, allowing it to hold the heavy wet batter without

disintegrating.

INSTRUCTIONS

1. Toss the dry batter components together.

In a large mixing bowl, combine the sifted besan, grated potatoes, diced onion,

cilantro, mint, green chilies, and all the spices. Toss everything together with your

hands so the vegetables are evenly coated in the dry flour.
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Hydrate the mixture into a thick, sticky paste.
Gradually add water to the bowl, one tablespoon at a time, mixing with your
hands until it resembles heavy spackle. It must be thick; if it is too runny, the

batter will slide right off the bread.

Briefly dip the naan in water to create a steam barrier.
Pour half a cup of water onto a large plate and quickly dip one side of a naan into
the water, then flip and dip the other side. Do not soak it—total time in the water

should be no more than three seconds before shaking off the excess.

Spread the batter firmly across the damp bread.
Place the hydrated naan on a cutting board, take a generous handful of the besan
batter, and spread it evenly across the top. Press it down firmly so the grated

potatoes lock into the crevices of the bread, reaching all the way to the edges.

Fry the naan batter-side down without disturbing it.

Heat a half inch of neutral oil in a wide, heavy-bottomed skillet over medium heat.
Carefully pick up the naan and lay it into the oil, batter-side down. Walk away and
do not touch or nudge it for two to three minutes, allowing the besan to form a

solid, crispy crust.

Flip to finish, then serve immediately.
Once the edges look deeply golden and the batter is set, use two wide spatulas to
carefully flip the naan over. Fry the bare side for exactly one minute until lightly

crisped, then drain on a wire rack and cut into quarters to serve.

CHEF'S NOTES
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Do not skip the anardana or ajwain.
Anardana (dried pomegranate seeds) provides the sudden bursts of tart acidity
that cut through the heavy oil, while ajwain (carom seeds) lends an earthy aroma

and aids in digesting the dense gram flour.



e Serve with a cooling contrast.
The heavy, fried nature of this street food demands an acidic counterpart. Pair it

with a hari chutney raita (yogurt blended with fresh mint and cilantro) or a sweet

and sour plum chutney to cut the richness.
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Aloo Chana Salan

Al 5 Jggz ol

ah-loo chuh-nay kah sah-lan

Growing up in an Ohio suburb, Sunday mornings didn't smell like
pancakes; they smelled of nigella seeds sizzling in hot oil, heralding the
arrival of the weekend halwa puri ritual. This is the star of that savory
spread. Street vendors in Lahore and Karachi might simmer vats of
chickpeas overnight, but this weeknight-friendly adaptation turns
those grandmotherly secrets into practical magic. The real trick to that
iconic, thick dhaba gravy isn't hours of reducing—it's aggressively
mashing a few potatoes and chickpeas directly into the pot and
tinishing it with a spoonful of mixed pickle. Straightforward, deeply

comforting, and exactly how home is supposed to taste.
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INGREDIENTS

3 tbsp neutral cooking oil
1 med yellow onion
very finely diced
1 tbsp ginger-garlic paste
1 med Roma tomato
finely chopped
1 tsp cumin seeds
1/2 tsp nigella seeds
1/2 tsp red chili powder
1/4 tsp turmeric powder
1tsp coriander powder
1tsp salt
PREPARATION

e Measure your dry spices early.

Combine the cumin, nigella, chili powder, turmeric, coriander, and salt in a small

15 oz
2 med

1/4 tsp

11/2 tbsp

1/2 tsp

1 tbsp
1/4 cup

2 small

canned chickpeas
undrained, liquid reserved

Yukon Gold potatoes
peeled and cut into 1/2-inch cubes

baking soda

South Asian mixed pickle
roughly chopped

garam masala

dried fenugreek leaves
crushed between your palms

fresh cilantro
roughly chopped

green chilies
slit lengthwise

dish so you aren't scrambling while the ginger and garlic are frying.

INSTRUCTIONS

1. Bloom the aromatics in hot oil.

Heat the oil in a heavy-bottomed pot over medium heat, add the cumin and

nigella seeds, and let them pop for about 10 seconds to release their earthy oils.

7. Brown the onions.

Add the diced onions and sauté until they turn a translucent, light golden brown,

which should take about 7 to 8 minutes.
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Build the masala base.

Stir in the ginger-garlic paste for one minute to cook off the raw edge, then add the

turmeric, chili powder, coriander, and salt.

Splash with water to prevent burning.
Immediately add about 2 tablespoons of water to the pot to cool the pan and help
the onions melt into a paste, then toss in the chopped tomato and cook until the

oil shimmers at the edges.

Simmer the potatoes and chickpeas.
Add the cubed potatoes and toss them in the spiced oil for 2 minutes, then pour in

the entire can of chickpeas with its starchy liquid and an additional 1 cup of

water.

Add the baking soda and cook.
Stir in the baking soda—it will foam slightly, which is the secret to softening the
chickpeas to street-food perfection—then cover and simmer on medium-low for

15 to 20 minutes until the potatoes are completely fork-tender.

Mash to create the signature gravy.

Remove the lid and use a potato masher or the back of a wooden spoon to
aggressively mash about a quarter of the potatoes and chickpeas against the side
of the pot; the released starches will quickly transform the watery broth into a

thick, luxurious, velvety gravy.

Finish with the achari flavor bomb.
Stir in the mixed pickle, garam masala, and crushed fenugreek leaves, then lower

the heat to the absolute minimum, cover, and let sit for 5 minutes so the spiced oil

can gracefully float to the top.

Garnish and serve.

Scatter the fresh cilantro and slit green chilies over the top and serve immediately

with fresh hot bread.



CHEF'S NOTES

e Do not drain the chickpeas.
The aquafaba (canning liquid) combined with the baking soda perfectly mimics

the starchy, alkaline boiling water of the traditional overnight method.

e Do not skip the nigella seeds.
Kalonji is the absolute soul of this dish, providing an earthy, slightly onion-like

pepperiness that generic curries lack.

e The mixed pickle is your shortcut to complexity.

Instead of toasting a dozen whole spices, a spoonful of store-bought mixed achar

instantly infuses the gravy with complex, aged pickling flavors.
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Puri Hack & Sooji Halwa

SO9 —.9-l>

hal-wah poo-ree

Sunday mornings in the diaspora don't smell like pancakes; they smell
like toasted semolina, warm cardamom, and the intoxicating richness
of hot ghee. Halwa Puri is the undisputed king of Pakistani breakfasts,
a beautiful, chaotic spread of fluffy sweet pudding scooped up with
crisp, balloon-like bread. But rolling out fresh dough on a hectic
morning is a luxury most don't have. Enter the ultimate diaspora
secret: raw flour tortillas from the supermarket. Dropped into hot oil,
they puff into flawless, golden spheres in under a minute,

indistinguishable from the ones served on the bustling food streets of
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Lahore. Paired with a deeply traditional, foolproof halwa built on a

grandmother's golden ratio, this is pure nostalgia delivered without the

grueling labor.

INGREDIENTS

1 cup granulated white sugar 1 cup
3 cup water 1/4 tsp
5 small green cardamom pods 2 tbsp

gently crushed to open

1/4 tsp yellow or orange food

) 10 med
coloring
1/2 cup desi ghee 4 cup
PREPARATION

e Mise en place is non-negotiable.

fine semolina
kewra essence

slivered almonds and

unsalted pistachios

uncooked flour tortillas
kept refrigerated until frying

neutral oil

Once the semolina starts roasting, you cannot step away to measure things. Have

your hot sweet water standing by.

INSTRUCTIONS

1. Prepare the sweet water.

In a medium saucepan, combine the water, sugar, crushed cardamom pods, and

food coloring. Warm it over medium heat just until the sugar is completely

dissolved, then keep it hot on your lowest burner setting.

2. Roast the semolina with absolute patience.

Melt the ghee in a heavy-bottomed pot over medium-low heat and add the

semolina. Stir continuously with a wooden spoon for 10 to 12 minutes. The grain

will slowly shift to a light golden brown, and the kitchen will smell incredibly

nutty. Do not walk away; semolina burns quickly.

33



Combine the hot syrup and roasted grain.
Carefully and slowly pour the hot, colored sugar water into the roasted semolina.
It will violently sputter. Stand back slightly, then stir rapidly to prevent lumps

from forming,.

Let the halwa breathe and bloom.

Reduce the heat to the lowest possible setting. Continue stirring for 3 to 5 minutes
as the semolina swells, drinks the liquid, and begins pulling away from the sides
of the pan. Turn off the heat, stir in the kewra essence, cover with a tight lid, and

let it rest undisturbed for 10 minutes. Garnish with the nuts.

Get the frying oil screaming hot.
In a wok or deep skillet, heat about 2 inches of neutral oil over medium-high heat
until it reaches 375°F. Drop in a tiny scrap of tortilla; if it sinks and instantly

rockets to the surface surrounded by furious bubbles, the oil is ready.

Fry the tortillas into golden balloons.

Slide one uncooked tortilla directly from the fridge into the hot oil. Using a metal
slotted spoon, gently press down on the center or splash hot oil over the top. This
forces the steam inside the raw dough to expand, puffing the tortilla into a
spectacular golden balloon. Flip after 15 seconds, cook for another 10 seconds, and

drain on paper towels. Serve immediately alongside the warm halwa.

CHEF'S NOTES
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Respect the fat.
Do not substitute standard American butter for the ghee. Its water content will

cause the semolina to steam and clump, ruining the crucial roasting process.

Embrace the artificial.
The yellow or orange food coloring is what gives street-style halwa its iconic,

glowing aesthetic. Don't skip it.



Qeema Anda Ghotala

YUogS 151 _aud
kee-mah ahn-dah go-tah-lah

In Urdu, "ghotala" translates to a scam, or a beautiful, chaotic
mishmash. This is the ultimate roadside dhaba breakfast—a
grandmother's pragmatic magic trick of repurposing leftover ground
meat into a luxurious, spiced scramble using three different
preparations of eggs. It is unapologetic, fiery, and deeply comforting,
demanding only a stack of butter-toasted buns and the willingness to

let things get a little messy on a Sunday morning.

INGREDIENTS

11b 85/15 ground beef 3 tbsp neutral cooking oil
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1 med yellow onion 1/2 tsp garam masala
finely diced
3 large large eggs

1 tbsp gmger—garhc paste hard-boiled, peeled, and grated

2 med Roma tomatoes 2 large large eggs
finely chopped lightly whisked
2 tbsp plain full-fat yogurt 2 large large eggs
whisked left whole
11/4tsp  Kashmiri red chili powder 2 tbsp unsalted butter
divided
. 1/2 cup fresh cilantro
1/2 tsp turmeric powder finely chopped
1tsp coriander powder 2 med Thai green chilies
thinly sliced
1tsp roasted cumin powder .
1 small fresh ginger
1tsp salt piece peeled and julienned
PREPARATION

e Hard-boil, peel, and grate three of the eggs.
Use the large holes of a box grater. This secret trick mimics the texture of the

minced meat and adds a luxurious volume to the final dish.

o Lightly whisk two of the raw eggs in a small bowl.
These will act as the binder for the ghotala, so having them ready by the stove is

essential before the pan gets too hot.
INSTRUCTIONS

1. Fry the diced onions in the oil over medium-high heat until they turn a deep,
golden brown.
Don't stop at translucent; caramelization is critical for the gravy's depth. Stir in the
ginger-garlic paste and cook for another 60 seconds until the raw garlic smell

dissipates.

36



1. Add the ground beef, breaking it apart vigorously, and cook until the pink
color vanishes.
Stir in 1 teaspoon of the chili powder, the turmeric, coriander, cumin, and salt.
Aggressively fry the meat for 5 to 7 minutes until the water evaporates, the spices
smell toasted, and oil pools at the edges of the pan—a critical technique known as

bhunai.

9. Stirin the chopped tomatoes and whisked yogurt, lower the heat, and simmer
covered for 5 minutes.

Remove the lid and aggressively mash the tomatoes into the meat using the back
of a spoon to create a cohesive, wet sauce. Add a splash of warm water if the

mixture looks too dry.

3. Fold the grated hard-boiled eggs into the simmering meat, then pour in the two
whisked raw eggs and stir vigorously.

The raw eggs will cook in under a minute, instantly thickening the sauce and
binding the beef and grated eggs into a velvety texture. Turn off the heat
immediately and stir in the garam masala, half the cilantro, and half the green

chilies.

4. Melt the butter in a small pan, remove from heat as soon as it bubbles, and stir
in the remaining quarter-teaspoon of Kashmiri chili powder.

Immediately pour this red-tinted chili butter over the resting meat mixture to

replicate the rich visual flair and aroma of a Karachi street food stall.

5. Wipe the small pan clean and fry the remaining two raw eggs sunny-side up.
Transfer the hot ghotala to a platter, crown it with the fried eggs, and garnish with
the remaining cilantro, chilies, and julienned ginger. Serve immediately with

heavily buttered buns.
CHEF'S NOTES

o Use leftover ground beef or taco meat for an authentic weeknight shortcut.

Grandmothers historically repurposed leftover Sunday meat for this dish. If you
have plain cooked ground beef in the fridge, skip the bhunai step, add your spices

and tomatoes, and proceed.
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Substitute canned crushed tomatoes if your supermarket tomatoes are dry.

American tomatoes often lack necessary moisture. The ghotala requires a slightly
wet base for the raw eggs to bind properly, making high-quality canned tomatoes

an excellent fallback.

Toast brioche buns or Hawaiian sweet rolls to serve alongside.

This mimics the soft, buttery pav bread used in South Asian street food, requiring

zero trips to a specialty bakery.



The Dabba Exchange (School
Lunches & Childhood Snacks)

Format-friendly lunches and nostalgic childhood snacks that honor the resourceful

Pakistani mother.

The school cafeteria is a brutal ecosystem, but the dabba is a daily dispatch of
love and ruthless efficiency from a Pakistani mother. It is the brilliant alchemy of

taking last night's dinner and engineering it into midday survival gear. A cold



shami kabab, pressed firmly between two slices of aggressively soft supermarket
bread with a slick of ketchup, isn't just a meal. It's an anchor.

This is the food of the diaspora schoolyard. Leftover salan rolled tightly in a
paratha, the street-level joy of an anda bun kabab recreated at the kitchen
counter, and the crumbly, unapologetic comfort of fresh naan khatai. It is
resourcefulness elevated to high art, meant to be eaten with your hands, exactly

as intended.






Bakery Chicken Mayo
Sandwich

Todiw 0z Slw 5,5

bekri stail cikan sen dwic

There's a specific sensory thrill to a Pakistani bakery display case—
amidst the flaky patties sit rows of stark-white sandwiches, tightly
swathed in plastic wrap. They are the ultimate lunchbox currency.
Recreating these in America wusually fails because standard
supermarket mayonnaise lacks the sweet, mild creaminess of Pakistan's
beloved brands. To hack it, we cut American mayo with heavy cream

and a pinch of sugar, hit it with the earthy, non-negotiable funk of
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white pepper, and enforce a mandatory curing period bound in cling

film. The result is an uncompromising, deeply nostalgic bite of home

that actually tastes like the real thing.

INGREDIENTS

1 large boneless skinless chicken 3 tbsp heavy whipping cream
breast 1/4 tsp white pepper powder

1tsp ginger-garlic paste

1/2 tsp salt

1/2 tsp black pepper powder

1/2 tsp powdered sugar

6 whole black peppercorns 8 commercial white sandwich
1 cup water bread slices
1/2 cup mayonnaise 1 tbsp butter
softened
INSTRUCTIONS
1. Poach the chicken with aromatics.

In a small saucepan, bring the chicken breast, ginger-garlic paste, salt,

peppercorns, and water to a gentle boil, then simmer covered for 15 minutes.

Shred the chicken into fine strands.
Discard the peppercorns and finely shred the cooled chicken into thin fibers using

two forks; chunks will ruin the delicate bakery texture.

Hack the bakery mayonnaise.
Whisk the mayonnaise, heavy cream, white pepper, black pepper, and powdered
sugar together until smooth, yielding a rich, slightly sweet dressing without the

sharp vinegar bite of raw American mayo.

Combine the filling.
Fold the shredded chicken into the mayonnaise mixture until fully incorporated

into a homogenous paste.
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1.

Assemble and butter the bread.

Lightly butter the inside of each bread slice to create a moisture barrier, then

spread the chicken mixture evenly over four slices and top with the remaining
bread.

Trim the crusts and slice diagonally.
Using a serrated knife, mercilessly remove the crusts from all sides, then cut each

sandwich in half to form two perfect triangles.

Wrap tightly in plastic and cure.
Swaddle each triangle individually in cling film and refrigerate for at least one
hour to allow the trapped moisture to marry the creamy filling to the soft bread

crumb.

CHEF'S NOTES
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The mayonnaise hack is mandatory.
Standard American mayo is far too acidic; cutting it with heavy cream and sugar is

the only way to replicate the beloved commercial brands found in Pakistan.

Do not substitute the white pepper.
White pepper delivers a specific earthy heat that is the precise olfactory trigger of a
Pakistani bakery—black pepper alone will make it taste like a midwestern

American deli.

Bread selection matters.
Artisanal sourdough or crusty loaves have no place here; you need ultra-soft,

highly processed commercial white bread to emulate the correct delicate texture.



Desi Masala Macaroni

uvs)sa.o Alao cuwd

It isn't the macaroni and cheese of your suburban American neighbors.
It is a brilliant culinary synthesis born of global trade and a Pakistani
mother's instinct to make an unfamiliar ingredient taste like home. Dry
Italian pasta meets the unapologetic tang of Indo-Chinese condiments
and the deep, aggressive bhunai of a traditional wet masala. There is
no cheese here. Just a wildly savory, sweet-and-sour emulsion that
refuses to degrade at room temperature, which is exactly why it was

the undisputed king of the diaspora lunchbox.

INGREDIENTS

2 cup elbow macaroni 1 tbsp kosher salt
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2 tbsp neutral oil 1/2 tsp garam masala

divided
) 2 med Roma tomatoes
4 tbsp neutral oil pureed
1/2 tsp whole cumin seeds 1 tbsp distilled white vinegar
1 med yellow onion 2 tbsp dark soy sauce
finely diced

2tb hili garli
1 tbsp ginger-garlic paste °P CHH gaTic satice

1/4 cup tomato ketchup

1/21b boneless skinless chicken
breast 1 med carrot
cut into 1/2-inch cubes peeled and cut into fine julienne
1tsp kosher salt 1 small green bell pepper
cored and thinly sliced
1tsp fine black pepper 1 cup green cabbage
finely shredded

1/2 tsp red chili powder
INSTRUCTIONS

1. Execute the pasta boil.

Bring a large pot of water to a boil, add the tablespoon of kosher salt, one
tablespoon of oil, and the macaroni, cooking just until al dente. Drain, shock
immediately under cold running water to halt the cooking, and massage the
remaining tablespoon of oil through the cooled noodles so they remain flawlessly

separated.

7. Bloom the aromatics.
Heat four tablespoons of neutral oil in a wide, heavy-bottomed wok or Dutch oven
over medium-high heat, letting the cumin seeds sizzle for ten seconds before

adding the diced onions.

3. Sear the chicken.

Once the onions are translucent and barely golden, stir in the ginger-garlic paste
and chicken cubes, sautéing aggressively for three to four minutes until the meat

turns stark white and releases its juices.
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1. Develop the spice matrix.
Sprinkle the black pepper, red chili powder, garam masala, and salt over the

chicken, stirring to toast the spices in the hot oil for thirty seconds.

2. Achieve the bhunai.

Pour in the pureed tomatoes and cook them down over medium heat until the
water evaporates and the oil visibly separates and glistens around the edges of the

pan.

3. Build the sauce emulsion.
Stir in the white vinegar, soy sauce, chili garlic sauce, and ketchup, letting the

mixture bubble together for a minute until it forms a rich, glossy, dark red lacquer.

4. Incorporate the vegetables.
Toss the julienned carrots, bell pepper, and shredded cabbage into the bubbling
masala, cooking for absolutely no more than ninety seconds to ensure they remain

fiercely crisp.

5. Shellac the pasta.

Add the reserved macaroni to the wok, folding gently from the bottom up over
low heat until every single noodle is heavily coated, then pull from the heat to

serve.

CHEF'S NOTES

e Embrace the diaspora hack.
If you want to replicate the highly engineered, nostalgic umami of a 1990s
childhood, toss half a packet of Maggi instant noodle seasoning into the spice

matrix during step four.

e Do not overlook the cooling process.
Shocking the pasta with cold water and oiling it is non-negotiable. Skipping this

will turn the dish into a glutinous block when it hits the wok.
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Classic Aloo Tikki Sandwich

EoSimw S5 ol

a-loo tik-kee

The humble Aloo Tikki sandwich is the undisputed king of the
diaspora lunchbox, a masterclass in turning cheap, pantry staples into
something profoundly comforting. There is no fake restaurant-style
artifice here, just the pure, nostalgic architecture of a Pakistani
childhood: a deeply spiced, coarse potato patty, encased in a lacy,
golden egg wash, pressed between squishy white bread with the
mandatory high-acid hit of green chutney and ketchup. The secret lies
not in esoteric spices, but in grandmotherly pragmatism—boil the
potatoes with their jackets on so they don't waterlog, let them cool

completely, and never skip the egg.
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INGREDIENTS

11/21b Russet potatoes 11/2tsp  kosher salt
unpeeled
. 1 tbsp cornstarch
1/2 cup red onion
minced very finely 2 large eggs
1/4 cup fresh cilantro beaten vigorously until slightly frothy
finely chopped 1/4 cup neutral oil
2tb fresh mint | . . .
P ﬁlzlesy C}I;l;;le i eaves 8 slices soft white sandwich bread
2 med serrano peppers 2 tbsp ghee
minced softened
1tsp cumin seeds 1/4 cup hari chutney

lightly toasted in a dry pan
1/4 cup tomato ketchup

1tsp coriander powder
1/2med  red onion
1tsp chaat masala sliced into paper-thin rings
1/2 tsp red chili powder 1 cup iceberg lettuce
shredded
1/2 tsp garam masala
PREPARATION

e Boil the potatoes whole with the skin on.
Place unpeeled potatoes in cold water, bring to a boil, and cook 20 to 30 minutes
until a fork easily pierces the center. Do not cut or peel them beforehand, or they

will absorb water and turn your mixture into an unworkable, sticky paste.

e Cool the potatoes completely.
Drain the potatoes and let them cool entirely to room temperature, or boil them the
night before and leave them in the fridge to allow the starches to firm up

completely.

o Peel and coarsely mash the cold potatoes.

The skins will slip right off the cooled potatoes. Mash them roughly with a fork or
potato masher, intentionally leaving small, distinct lumps for texture rather than a

smooth, homogenized puree.
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INSTRUCTIONS
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Build the flavor matrix.
To the cooled, mashed potatoes, gently fold in the minced red onion, cilantro,
mint, serrano peppers, toasted cumin, coriander powder, chaat masala, red chili

powder, garam masala, salt, and cornstarch until the spices are evenly distributed.

Shape the tikkis.

Divide the mixture into eight equal portions, roll each into a smooth ball between
your palms, and press gently into a half-inch thick disc. Chill them on a
parchment-lined tray in the refrigerator for 15 minutes to guarantee structural

integrity before frying.

Coat in the egg wash.
Whisk the eggs in a wide, shallow bowl with a pinch of salt and chili flakes. Dip
each chilled potato patty into the beaten egg, ensuring a full, wet coating on both

sides.

Shallow fry the patties.

Heat the neutral oil in a large non-stick skillet over medium heat until
shimmering. Fry the egg-coated tikkis for 2 to 3 minutes per side until the egg
puffs into a lacy, deep golden-brown crust, then transfer to a paper towel-lined

plate.

Toast the bread.
Wipe out the skillet, smear one side of each bread slice with a light coating of
softened ghee, and toast butter-side down over medium heat until golden and

crisp.

Assemble the sandwich.

Spread a generous layer of hari chutney on the un-toasted side of the bread, place
one or two warm tikkis on top, and add a squirt of ketchup, thinly sliced onion
rings, and shredded lettuce before closing the sandwich and cutting on the

diagonal.



CHEF'S NOTES

o Chaat masala substitutes.

If you don't have chaat masala, use half a teaspoon of amchur (mango powder) or a

tablespoon of fresh lemon juice to achieve that crucial tart, acidic street-food tang.

o The egg allergy workaround.
If you cannot consume eggs, substitute the authentic egg wash with a thin slurry
made from 2 tablespoons of all-purpose flour mixed with 3 tablespoons of water to

create a protective barrier that keeps the patty together.

e Make ahead and freeze.
Shape the un-egged patties and freeze them solid on a tray before transferring to a
zip-top bag. When ready to eat, do not thaw them; dip the rock-hard frozen tikkis
directly into the egg wash and shallow fry over medium-low heat so the center

warms through.
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Quick Bakery Chicken Patties

In the bustling bakeries of Lahore and Karachi, savory puff pastries are
strictly color-coded by shape. Triangles hide spiced potatoes, rectangles
hold ground beef, but the beloved chicken patty is always, undeniably,
round. Biting into that flaky, butter-rich crust to reach the creamy,
tiercely peppery chicken inside is a rite of passage. The real secret to
making this work in an American suburb on a Tuesday night isn't
laminating your own ghee-based dough—it's utilizing high-quality
store-bought puff pastry and focusing your love entirely on the filling.
That distinctly Anglo-Indian, peppery roux keeps the chicken
incredibly moist, delivering a perfect, nostalgic hit straight from the

motherland.
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INGREDIENTS

1/21b boneless skinless chicken 1tsp black pepper

breasts freshly ground
1ts SOy sauce

1 small garlic P Y

clove smashed 1tsp white distilled vinegar

1/2 tsp kosher salt 1/4 tsp salt

2 tbsp unsalted butter 2 tbsp fresh cilantro

finely chopped

1/2 med yellqw omon 11b frozen puff pastry
very finely minced thawed

1 small serrano pepper 1large egg

inely minced
finely mince lightly beaten with a splash of water

2 tbsp all-purpose flour 1tsp nigella seeds

3/4 cup whole milk

PREPARATION

o Preheat the oven.

Preheat the oven to 400°F and line a large baking sheet with parchment paper.

INSTRUCTIONS

1. Poach the chicken.

Cover the chicken breast with water in a small saucepan, add the smashed garlic
and kosher salt, and simmer for 12 to 15 minutes. Shred it finely with two forks,

discarding the poaching liquid and the garlic clove.

9. Build the flavor base.
Melt the butter in a skillet over medium-low heat. Sweat the minced onions for 3
to 4 minutes until translucent—do not let them turn brown—then stir in the

minced serrano pepper.
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Create the roux.

Sprinkle the flour over the onions and stir constantly for a minute or two to cook

out the raw, pasty flour taste.

Make it creamy.

Gradually pour in the milk while whisking constantly to prevent lumps. Simmer

for about 2 minutes until the sauce thickens into a velvety base.

Combine and cool.
Fold in the shredded chicken, fresh black pepper, soy sauce, vinegar, and
remaining salt. Stir until thick and cohesive, fold in the cilantro, then let the

mixture cool completely to room temperature.

Cut the pastry.
Unfold the thawed puff pastry on a lightly floured surface and stamp out circles

using a 3-inch round cutter.

Assemble the patties.
Place a modest tablespoon of the cooled chicken filling in the center of half your
circles. Brush the edges with egg wash, top with a second circle, and gently press

the edges with your fingers to seal.

Bake to perfection.

Brush the tops generously with egg wash, sprinkle with nigella seeds, and bake
for 20 to 25 minutes until deeply golden brown and highly puffed.

CHEF'S NOTES
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Don't waste the scraps.
Brush leftover pastry scraps with egg wash, sprinkle with cumin seeds or a little
sugar, and bake them into crispy, odd-shaped 'Khari Biscuits' for dunking in your

evening chai.



e The freezer hack.
These freeze beautifully. Assemble the patties completely, stop before the egg
wash, and freeze them flat on a tray. Bag them up and bake straight from frozen

with five extra minutes on the clock.

o The rotisserie shortcut.
For a true weeknight hack, bypass the poaching step entirely by using finely
shredded leftover rotisserie chicken breast. Skip straight to melting the butter.
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Leftover Keema Spaghetti

If you ask a first-generation Pakistani-American about spaghetti, their
mind doesn't travel to Rome; it travels straight to a plastic lunchbox in
a suburban cafeteria. This dish is the triumph of maternal pragmatism
—a beautiful, unapologetic collision of leftover spiced meat, soft pasta,
and a sticky, sweet-and-sour matrix of commercial ketchup, chili garlic
sauce, and soy sauce. It isn’t Italian, and it doesn't want to be. It’s a
genius fridge-clearing maneuver that tastes exactly like home,

delivering maximum comfort on a rushed weeknight.
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INGREDIENTS

8 oz spaghetti 1 small carrot
cut into very thin matchsticks

1 tbsp vegetable oil

1tsp ginger-garlic paste
1 tsp salt
3 tbsp tomato ketchup
2 left k
<up erover keema 3 tbsp chili garlic sauce
cold
2 tbsp neutral cooking oil 1 tbsp SOy sauce
1 small onion 1tsp white vinegar
finely diced
1/2 tsp black pepper
1 small green bell pepper freshly cracked
finely diced
INSTRUCTIONS

1. Boil the pasta the Desi way.
Bring a large pot of salted water to a rolling boil, add the spaghetti and a
tablespoon of vegetable oil, and cook until fully soft—about 10 to 12 minutes—
then drain and toss with a splash of cold water and a drop of oil to prevent

sticking.

7. Sauté the aromatics.
Heat the neutral cooking oil in a wide, heavy-bottomed wok or large skillet over
medium-high heat, add the diced onion, and cook until translucent before stirring

in the ginger-garlic paste for thirty seconds.

3. Flash-fry the vegetables.
Toss in the bell pepper and carrots, stir-frying for about two minutes to ensure

they retain a crisp texture that will contrast with the soft pasta.

4. Wake up the leftover meat.
Add the cold keema directly into the skillet, breaking it up and stirring
continuously on high heat for three to four minutes to wake up the dormant spices

and evaporate any fridge moisture.
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1.

Build the sauce matrix.
Lower the heat to medium, then stir in the ketchup, chili garlic sauce, soy sauce,
vinegar, and black pepper until the mixture becomes glossy and sticky. If the

keema was exceptionally dry, add a couple tablespoons of water.

Toss and steam the pasta.
Add the boiled spaghetti, tossing gently until every strand is coated, then turn the
heat to the absolute lowest setting, cover tightly with a lid, and let it sit for three

minutes to absorb the flavors.

CHEF'S NOTES
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Do not skip the ketchup.
While Western cooking might frown upon it, in South Asian home cooking,
ketchup is a vital culinary tool providing necessary acid, sugar, and tomato

umami.

Sourcing your sauces.

For maximum nostalgia, seek out Mitchell's or National brand chili garlic sauce
and ketchup from a local South Asian market. If using Heinz ketchup, add a tiny
pinch of sugar; if substituting chili garlic sauce, mix two tablespoons of Sriracha

with one tablespoon of ketchup.

No leftovers? No problem.
Quick-fry a half pound of ground beef with half a chopped onion, a teaspoon of
ginger-garlic paste, and a half teaspoon each of cumin, coriander, red chili powder,

and garam masala until brown before proceeding with the vegetables.



School Canteen "Zinger"
Paratha Roll

Jo el S
Zinger Paratha Roll

If you grew up in a diaspora household listening to your cousins talk
about the fast food back home, the Zinger Paratha Roll is the stuff of
legend. It is the ultimate collision of worlds: shatteringly crisp, heavily
spiced fried chicken inspired by American fast food, wrapped in a hot,
flaky, buttery paratha native to the subcontinent. This recipe dispenses
with the fuss of laminating dough on a Tuesday night, utilizing the
ultimate modern immigrant kitchen hack—high-quality frozen

parathas from the local South Asian market. We focus all our energy
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exactly where the street vendors do: the grandmotherly ice-water dunk
that gives the chicken its iconic, craggy crunch. This is pure,

unadulterated street food nostalgia, ready in under forty minutes.

INGREDIENTS
11b boneless skinless chicken 1tsp garlic powder
thighs 1/2 tsp salt
cut into 1-inch thick strips
1 tbsp white vinegar 1/2 tsp paprika
1 tbsp vinegar-based hot sauce 4 cup ice water
1 tsp ginger-garlic paste 1/2 cup mayonnaise
1tsp mustard paste 2 tbsp ketchup
1/2 tsp Kashmiri red chili powder 2 tbsp chili garlic sauce
1/2 tsp white pepper powder Ttsp white vinegar
1/2 tsp black pepper powder 172 tsp garlic powder
1tsp salt 4 large frozen plain parathas
11/2 cup  all-purpose flour 1 cup iceberg lettuce
very thinly shredded
1/4 cup cornstarch 12 med  red onion
1tsp baking powder very thinly sliced into half-moons
2 cup neutral oil
for frying
INSTRUCTIONS

1. Marinate the chicken.
In a mixing bowl, combine the chicken strips with the white vinegar, hot sauce,
ginger-garlic paste, mustard paste, chili powder, white pepper, black pepper, and
salt. Massage the marinade into the meat thoroughly and let it sit at room

temperature for 15 to 30 minutes.
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1. Prepare the Zinger sauce.
Whisk together the mayonnaise, ketchup, chili garlic sauce, vinegar, and garlic

powder until smooth, then set aside in the fridge.

2. Setup the crumbing station.
Thoroughly whisk the all-purpose flour, cornstarch, baking powder, garlic
powder, salt, and paprika in a wide, shallow bowl. Fill a second bowl with

freezing cold ice water.

3. Perform the dual-dredge on the chicken.
Press a marinated chicken piece into the seasoned flour to coat completely, shake
off the excess gently, and plunge it into the ice water for three seconds.
Immediately return the wet chicken to the dry flour, tossing and pinching
vigorously so the hydrated paste grabs the dry flour to form craggy, shaggy

clumps.

4, Fry the chicken until shatteringly crisp.
Heat about two inches of neutral oil in a deep skillet or Dutch oven to 350°F
(175°C). Fry the chicken strips for 5 to 7 minutes until deeply golden brown and

cooked through, then drain on a wire rack.

5. Cook the frozen parathas.
Heat a dry skillet or tawa over medium-high heat and cook the frozen parathas
straight from the freezer for 1 to 2 minutes per side until blistered and golden.

Keep them warm in a clean kitchen towel.

6. Assemble the rolls.
Lay a warm paratha flat, spread a generous spoonful of Zinger sauce down the
center, layer with two to three crispy chicken strips, and top with shredded

lettuce, sliced onions, and a final drizzle of sauce before rolling tightly.
CHEF'S NOTES
e You can easily adapt this for an air-fryer to reduce the heavy oil.

Spray the floured chicken generously with cooking oil until absolutely no dry flour

spots remain, then air fry at 375°F for 12 to 15 minutes, flipping halfway.
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e Prevent soggy parathas if packing this for a school lunch.

Let the fried chicken cool completely on a wire rack before assembling, and lay the
shredded lettuce down before the sauce to create a moisture barrier for the

paratha.
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Dal Bhara Paratha

ey e Jb>

daal bha-ra pa-ra-tha

Before insulated thermoses, there was the stuffed paratha. Deeply
savory, heavily spiced, and resilient enough to sit in a school lunchbox
until noon without losing an ounce of its dignity. The grandmotherly
secret isn't some rare Himalayan spice; it is strict moisture control. Boil
the lentils until tender, drain them mercilessly dry, and crush them
roughly. Do this, and you capture the exact flaky, rustic texture of a real

Pakistani home kitchen—whether you are cooking in Lahore or an

Ohio suburb.
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INGREDIENTS

2 cup Chakki Atta (or half whole
wheat, half all-purpose flour)
1/2 tsp kosher salt
1 tbsp neutral oil or melted ghee
3/4 cup lukewarm water
1 cup Chana Dal (or yellow split
peas)
rinsed well and soaked for 2-3 hours
1/4 tsp turmeric powder
1/2 tsp kosher salt
1 small red onion
very finely minced
2 med serrano peppers (or Thai
green chilies)
Sfinely minced
PREPARATION

e Make the dough ahead of time.

1/4 cup
2 tbsp
1tsp
1/2 tsp

1/2 tsp

1tsp

1 pinch

1/4 cup

fresh cilantro
finely chopped

fresh mint leaves
finely chopped

roasted cumin seeds (or

cumin powder)
garam masala
red chili powder (or cayenne)

Amchoor (dry mango

powder)
asafoetida (hing)

ghee or neutral cooking oil

You can knead the dough in a stand mixer and store it in an airtight container in

the refrigerator for up to three days, bringing it back to room temperature before

rolling.

o Freeze them for the weeknight lunchbox.

Roll out the raw, stuffed parathas, separate them with parchment paper, and freeze

them in a zip-top bag to cook directly on a hot skillet later.
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INSTRUCTIONS

1. Bring the dough together.
In a wide mixing bowl, rub the oil into the flour and salt with your fingertips, then
gradually add the lukewarm water until a shaggy ball forms. Knead vigorously
with your knuckles for five to seven minutes until highly elastic and pliable, then

cover with a damp cloth and let rest for thirty minutes.

2. Boil and mercilessly drain the lentils.

Boil the soaked dal in a saucepan with turmeric, salt, and just enough water to
cover by an inch until completely tender but visibly intact. Pour into a fine-mesh
strainer and let sit for fifteen minutes, shaking occasionally, until absolutely zero

standing water remains.

3. Mash and season the stuffing.

Transfer the warm, perfectly drained dal to a bowl and gently crush it with a
potato masher, retaining a rustic, crumbly texture. Thoroughly fold in the minced
onion, chilies, cilantro, mint, cumin, garam masala, chili powder, amchoor, and

hing, then divide the mixture into six to eight equal spheres.

4, Form the stuffed parcels.

Divide the rested dough into equal balls and roll one out into a four-inch circle.
Place a sphere of lentil stuffing in the center, gather the edges of the dough up and

over like a small dumpling, pinch to seal, and gently press flat into a puck.

5. Roll out the paratha with a light hand.
Dust the stuffed puck with dry flour and use a rolling pin to apply gentle, even
pressure, rolling from the center outward into a six-inch circle. If a little dal peeks

through, simply patch it with a tiny pinch of dry flour and continue.
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1. Fry to a crisp, golden brown.
Lay the paratha flat on a dry, preheated skillet over medium-high heat for sixty
seconds, then flip, brush the surface with a teaspoon of ghee, and flip again to
sizzle. Press gently on the edges with a spatula, apply another teaspoon of ghee to
the top, and flip one final time until both sides feature deep, golden-brown

patches.

CHEF'S NOTES

o Respect the moisture control.

If there is residual water in the lentil mash, the steam will violently expand on the
hot griddle and cause the paratha to rupture. Drain the dal until you think it is dry,

and then drain it some more.

e Mind the onions.

Onions release water when they sit mixed with salt. If you are preparing the filling
ahead of time for the fridge, wait to fold in the raw chopped onions until right

before rolling.
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Chatpata Chana Chaat

oz bz bz

chut-put-ah chun-ah chaat

For the kids who grew up in the quiet sprawl of an Ohio suburb, the
school bell meant freedom and a straight shot home to the
unmistakable collision of roasted cumin and tamarind. Chana chaat is
the undisputed king of Pakistani street carts—an unapologetic,
aggressive riot of sweet, sour, spicy, and crunchy textures. The
grandmotherly secret here isn't hours of toil, but architectural
precision: treating raw onions to an ice bath to strip their harsh bite,
and hitting hot, over-simmered chickpeas with cold tamarind so they
soak up the spice right down to their starchy cores. It is weeknight-fast,

deeply nostalgic, and exactly what home is supposed to taste like.
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INGREDIENTS

1 small red onion 11/2 tbsp chaat masala
finely diced
o 1/2 tsp salt
1 tbsp white vinegar
1 tbsp lemon juice
2 med Yukon Gold potatoes
peeled and diced into chickpea-sized 1 large Roma tomato
cubes seeded and finely diced
30 oz canned chickpeas . ~
, , 2 med serrano or jalapefio peppers
rinsed and drained .
minced
1 cup plain whole milk yogurt 1/4 cup fresh cilantro
1tsp sugar roughly chopped
1/4 cup fresh mint
2 tbsp tamarind concentrate roughly chopped
thinned with 3 tbsp warm water
1cup papdi or thick tortilla chips
crushed

PREPARATION

Extract fresh tamarind pulp if using a raw block.

If you prefer the bright astringency of a raw tamarind block over concentrate, soak
a golf-ball-sized chunk in 1/2 cup of warm water for 10 minutes, massage it
thoroughly with your fingers, and strain out the seeds to yield fresh tamarind

water.

INSTRUCTIONS
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Strip the harsh bite from the raw onions.
Submerge the diced onion in a small bowl of ice-cold water and the white vinegar
for at least ten minutes, neutralizing the sulfuric compounds and leaving behind a

crisp, sweet crunch.

Soften the starches to street-cart perfection.
Boil the diced potatoes in salted water until just fork-tender, about 8 to 10 minutes,
then drain. In a separate pot, simmer the rinsed canned chickpeas in water for 7 to

10 minutes until they are incredibly tender but not falling apart, then drain well.



1. Prepare the cooling yogurt.
Aggressively whisk the plain yogurt with the sugar and a pinch of salt until it is
completely smooth and velvety, then stash it in the fridge.

2. Toss the chickpeas while they are still hot.
Transfer the warm, drained chickpeas and potatoes directly into a large mixing
bowl. Pour in the thinned tamarind concentrate, chaat masala, salt, and lemon
juice, tossing well so the hot legumes draw the tangy liquid deep into their core,

and let the mixture rest for 5 minutes.

3. Fold in the fresh crunch.
Drain the onions thoroughly and fold them into the cooled chickpea mixture

along with the diced tomato, minced chilies, cilantro, and mint.

4. Plate and garnish the chaat.

Transfer the mixture to a wide, shallow serving dish, generously drizzle the
chilled sweet yogurt over the top, and finish with a heavy dusting of chaat masala

and crushed papdi right before serving.

CHEF'S NOTES

¢ Do not substitute the chaat masala.
A high-quality commercial blend from a South Asian grocer is essential for the

funky, sulfuric umami of kala namak (black salt) that defines this dish.

e The chickpea simmer is non-negotiable.
Canned chickpeas straight from the tin are far too firm; boiling them for those
extra few minutes is the secret to achieving that melt-in-your-mouth texture

without a traditional overnight soak.
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Sham ki Chai (The 5:00 PM
Holy Hour)

The uncompromising daily ritual of evening tea and the essential sweet and savory

snacks that accompany it.

Five o'clock hits. The world doesn’t stop, but the household does. It is the
uncompromising daily mandate: Sham ki Chai. No matter what chaos is
unfolding outside, the kettle goes on. It’s the holy hour, an essential pause in the
afternoon grind where the diaspora kitchen stubbornly insists on the rhythms of

the old country.



You don’t just drink the tea, of course—you fortify it. When the fatigue of the
workday sets in, or the inevitable unannounced guests arrive, out come the
platters. Samosas and pakoray pulled spitting from hot oil, shards of salty
namak paray, and dense cake rusks baked twice just to survive a punishing
dunk in a strong, over-steeped brew. It isn’t dinner. It is survival, beautifully

fried and shared without ceremony.






Bakery-Style Zeera Biscuits

QSJULL{ -

zeera biscuit

The 5:00 PM sham ki chai isn't just a beverage break; it's a sacred daily
ritual that demands respect, and no cup of steaming, milky black tea is
complete without the rustle of a bakery bag. Forget those dense, tooth-
achingly sweet American cookies. The authentic Pakistani bakery
biscuit is an entirely different beast—delightfully crisp, undeniably
savory, and engineered with absolute precision for dunking. The secret
to recreating that transportive neighborhood bakery snap in an

American suburb isn't complicated, but it is rigid: use powdered sugar
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for a melt-in-your-mouth crumb, bind it with an egg for structural
integrity against hot tea, and for the love of God, dry-roast your cumin

seeds before they ever touch the dough.

INGREDIENTS

11/2 tbsp cumin seeds 1/2 cup unsalted butter
softened to room temp

11/2 cup  all-purpose flour
1/2 cup powdered sugar

1/2 ‘
/2 tsp baking powder 1large large egg

3/4 tsp fine sea salt room temp

PREPARATION
e Line two large baking sheets with parchment paper.
INSTRUCTIONS

1. Dry-roast the cumin seeds in a small skillet over medium-low heat.
Shake the pan continuously for 3 to 4 minutes until they turn a shade darker and
release a warm, nutty aroma, then immediately transfer to a small plate to cool.

Reserve about 1/2 teaspoon for the tops.

2. Whisk together the dry ingredients in a medium bowl.
Combine the all-purpose flour, baking powder, salt, and the remaining 1

tablespoon of cooled, roasted cumin seeds.

3. Cream the softened butter and powdered sugar until light and fluffy.

Using an electric mixer on medium-high speed, beat them for 3 to 4 minutes until

visibly paler to incorporate the air necessary for a crisp, light crumb.

4. Beat the egg into the butter mixture.
Mix on medium speed for about 1 minute until entirely incorporated, scraping

down the sides of the bowl as needed.
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Gently fold in the dry mixture just until a dough forms.
Switch to a low speed or a rubber spatula and mix only until the dough starts to
clump, as overworking it will develop gluten and turn your delicate shortbread

into a tough cracker.

Gather the dough into a disc, wrap tightly in plastic, and chill in the
refrigerator for at least 30 minutes.

Do not skip the chill. Cold butter ensures the biscuits maintain their sharp, round

bakery shape in the hot oven instead of spreading flat.

Preheat the oven to 350°F and roll out the chilled dough.
On a lightly floured surface, roll the dough to an even 1/4-inch thickness.

Prick the dough all over with a fork, then cut out circles.
Docking the dough stops it from puffing up unevenly. Use a 2-inch cookie cutter
or the floured rim of a small glass, placing the rounds an inch apart on the

prepared baking sheets.

Top with the reserved cumin seeds and bake for 14 to 18 minutes.
Press the reserved seeds gently into the tops of the unbaked biscuits, then bake

until the bottoms and edges achieve a light, beautiful golden brown.

Cool entirely on a wire rack before serving.
Let them set on the hot baking sheet for 5 minutes before moving them, allowing

them to crisp up significantly as they cool down.

CHEF'S NOTES
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Store cooled biscuits in an airtight container at room temperature.
They keep their snap for up to 3 weeks, making them a perfect make-ahead pantry

staple for unexpected weeknight guests.

Adjust for dry dough if necessary.
If American flour variations or humidity leave your dough too crumbly to roll after

adding the egg, splash in exactly 1 teaspoon of cold milk to bring it together.



Besan ke Dahi Baray

L)wa)LSL).ALMJ

beh-sun keh dah-hee bah-ray

If there is a dish that defines the five o'clock hustle of a Pakistani
household, it is this. Traditionalists will tell you to spend all night
soaking lentils, but our grandmothers knew better. They used besan,
turning out cotton-soft dumplings in under an hour from pantry
staples. We are doing the legendary Karachi "Fresco" style here: the
yogurt is laced with cream and a touch of sugar to cool the fire of
tamarind and chaat masala. The only real secret isn't an obscure spice;
it's elbow grease. You whip the batter until it floats. It is honest,

weeknight-friendly perfection.
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INGREDIENTS

11/2cup besan 1qt neutral oil

e 3 hole-milk plai t
cu whole-mi am yogur
1/2 tsp salt P Prayos

B 1/2 cup whole milk
1/2 tsp red chili powder

1/4 cu h
1/4 tsp turmeric powder p eavy cream
. 3 tbsp sugar
1/2 tsp cumin seeds
lightly toasted and crushed 1/2 tsp salt
1/4 tsp carom seeds

rubbed between your palms 1/2 cup tamarind Chutney

1/2 tsp garlic powder 1/2 cup green chutney

1/4 tsp baking soda 2 tbsp chaat masala

1 cup water 1 cup thick tortilla chips
room temperature roughly crushed

PREPARATION

e Set up a soaking station.
Fill a large bowl with lukewarm water and place it near your stove before you

begin frying.

o Heat the oil.

Add two inches of neutral oil to a deep Dutch oven and bring it to medium heat.
INSTRUCTIONS

1. Whip the batter until it floats.
In a large bowl, whisk the besan, 1/2 teaspoon salt, chili powder, turmeric, cumin,
carom seeds, and garlic powder with three-quarters of a cup of water. Now put
your arm into it. Whisk aggressively in one direction for five to seven minutes
until the batter turns pale and glossy. Drop a bead into a glass of water; if it floats

immediately, it is ready. If not, keep whisking.
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Fold in the baking soda.

Sprinkle the baking soda over the aerated batter, add a tablespoon of water
directly on top to activate it, and gently fold it in. Let the batter rest for ten

minutes.

Fry the dumplings.
Drop rounded tablespoons of batter into the hot oil, taking care not to crowd the

pot. Fry for four to five minutes, turning occasionally, until they reach a rich, even

golden brown. Transfer to a paper towel.

Soak and squeeze the baray.

Drop the slightly cooled fritters into the lukewarm water and submerge them for
ten to fifteen minutes until pale and swollen. Working one by one, gently press
each dumpling between your palms to expel the water and excess oil without

breaking it. Arrange them in a single layer in a wide serving dish.

Whisk the creamy yogurt base.

In a separate bowl, violently whisk the yogurt, milk, heavy cream, sugar, and
remaining 1/2 teaspoon salt until completely smooth. The consistency should be
pourable, like thick pancake batter. Add another splash of milk if your yogurt is

particularly stubborn.

Drown and chill.
Pour the creamy yogurt over the squeezed dumplings until they are entirely
submerged. Refrigerate for at least thirty minutes so the spongy baray can drink it

in.

Garnish heavily and serve.
Right at five o'clock, drizzle the tamarind and green chutneys over the top. Dust
aggressively with chaat masala and scatter the crushed chips for that necessary,

violent crunch.
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CHEF'S NOTES

e Respect the ajwain.

Carom seeds provide a nostalgic, thyme-like earthiness, but more importantly, they
are a grandmother's secret digestive aid to counteract heavy gram flour. Do not

skip them.

o Fix the yogurt.
American yogurts, especially Greek varieties, are far too thick and lack the natural
sweetness of Pakistani dahi. The milk and heavy cream addition here isn't a

luxury; it is a structural requirement to achieve the iconic "Fresco" style texture.

o Freeze the fry.

You can fry the baray, let them cool, and freeze them in a ziplock bag for up to two
months. When you are ready to eat, drop them directly from the freezer into hot

water to thaw and soak simultaneously.
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Meetha Toast
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mee-tha toast

In a Pakistani-American household, French toast was never a sprawling
weekend brunch involving brioche and maple syrup. It was Meetha
Toast—a rapid-fire, weeknight miracle whipped up when you needed a
snack with your evening chai. The secret isn't artisanal bread; it’s
standard supermarket white bread dipped in an egg batter heavy with
granulated sugar and a pinch of ground cardamom. When that
undissolved coarse sugar hits a pan slicked with hot desi ghee, it
caramelizes into a deeply golden, slightly crunchy crust that locks a
sweet custard inside. It requires no syrup, no fork, and exactly ten

minutes.
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INGREDIENTS

3 large eggs 1pinch  kosher salt

1/4 cup whole milk 6 slices standard white bread
6 tbsp white granulated sugar 4 tbsp desi ghee

1/4 tsp ground green cardamom

PREPARATION

o Stale the bread.

If your white bread is exceptionally soft and fresh, leave the slices out on a wire
rack for 30 minutes. This gives them the slight structural integrity needed to

survive the batter dip without falling apart.

INSTRUCTIONS

1. Whisk the batter.
Crack the eggs into a wide, shallow bowl and beat vigorously with the milk, sugar,
cardamom, and salt. Do not worry if the sugar granules don't fully dissolve; you
actually want them suspended in the batter so they can hit the hot pan and

caramelize.

7. Heat the pan.
Place a large non-stick or cast-iron skillet over medium heat. Add a tablespoon or

two of the ghee and let it melt until it shimmers and smells wonderfully nutty.

3. Execute the quick dip.
Working one or two slices at a time, briefly lay a slice of bread into the egg

mixture and immediately flip it to coat the other side. Do not let it soak, or the

structurally weak bread will disintegrate.
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1. Fry to caramelized perfection.
Carefully transfer the battered bread to the hot skillet and cook for about two
minutes. Watch closely; because of the high sugar content, it can go from
beautifully caramelized to burnt in a flash. Flip and cook for another minute or

two until a deep, dark golden-brown crust forms.

7. Serve immediately.
Transfer to a serving platter. Wipe the skillet clean with a paper towel if residual
sugar begins to burn, add more ghee, and repeat with the remaining slices. Serve
completely bare, cut into diagonal triangles, alongside a steaming cup of strong

black tea.
CHEF'S NOTES

¢ Respect the bread.

American artisanal sourdoughs or crusty baguettes will ruin the authentic texture
here. You want a soft, custardy interior with a crisp exterior, which requires

standard American white sandwich bread or a slightly thicker Texas Toast.

e Manage your heat.
American gas and induction stoves can run much hotter than traditional South
Asian burners. If the sugar is blackening before the egg cooks, immediately drop

the heat to medium-low.

e The ghee factor.

Using cooking spray or pure vegetable oil robs this dish of its soul. If ghee is
completely inaccessible, melting a tablespoon of unsalted butter into a tablespoon

of neutral oil will mimic the dairy richness without burning the butter solids.
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Chatpata Aloo Ke Kabab

DIKPE SN PSR

chat-pah-tah ah-loo keh kah-bob

At 5:00 PM in the diaspora suburbs, the holy hour of tea begins,
signaled by the undeniable scent of toasted cumin and hot oil. These
are the kababs of a Pakistani childhood—unapologetically authentic,
intensely savory, and sharply tangy. Forget the dense, breadcrumb-
heavy croquettes of the frozen aisle. The grandmother’s true secret lies
in boiling the potatoes in their jackets to starve them of moisture,
binding them solely with a dusting of rice flour, and relying on a sheer,
lacy egg wash for the crust. Laced with the sharp bite of amchoor and
tierce green chilies, this is a humble root vegetable elevated to absolute

perfection.
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INGREDIENTS

11/21b Russet potatoes 1tsp whole coriander seeds
scrubbed but left whole and unpeeled
) 1tsp red chili powder
2 tbsp rice flour
. 1tsp amchoor
1/2med  red onion
very finely diced and squeezed in a 1tsp chaat masala
paper towel to remove excess water
1/4 cup fresh cilantro leaves 172 tsp garam masala
inely chopped
finely choppe 1tsp kosher salt
2 tbsp fresh mint leaves
finely chopped 1 tbsp fresh lemon juice
2 small Serrano peppers 2 large large eggs

finely minced
1 tsp whole cumin seeds 1 pinch red chili flakes

1/2 cup neutral oil
PREPARATION

e Plan ahead for the potato chill.
The single most important step happens hours before frying. Boiling the potatoes
whole and chilling them properly is the canonical trick that guarantees the kababs

won't fall apart in the oil.

INSTRUCTIONS

1. Boil the potatoes whole in their jackets.
Place the unpeeled potatoes in a pot of cold water and bring to a boil over
medium-high heat. Cook until just tender when pierced with a knife, taking care

not to overcook or burst the skins, as excess water will ruin the kabab.

7. Drain and refrigerate the potatoes to eliminate moisture.

Let them cool completely at room temperature, then chill in the refrigerator for at
least two hours or overnight. This retrogrades the starches and is non-negotiable

for structural integrity.
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Toast and crush the whole spices.
In a dry skillet over medium heat, toast the cumin and coriander seeds for one
minute until highly fragrant. Roughly crush them in a mortar and pestle for added

texture.

Form the potato matrix.
Peel the cold potatoes and grate them into a large bowl. Add the squeezed diced

onion, cilantro, mint, chilies, toasted spices, ground spices, salt, and lemon juice.

Bind and shape the kababs.
Sprinkle the rice flour over the potato mixture and gently fold it in with your
hands without overworking the dough. Roll golf-ball-sized portions and flatten

them into neat half-inch thick discs.

Dip the kababs in a sheer egg wash.
Vigorously beat the eggs in a shallow bowl with a pinch of salt and chili flakes
until foamy. Heat the neutral oil in a large skillet over medium heat, dip each

kabab to coat entirely, and gently lower it into the hot oil.

Fry with patience.
Do not touch the kababs for four to five minutes, allowing the lacy egg wash crust
to set. Once golden and visibly browned at the edges, carefully flip and fry for

another four minutes before draining on paper towels.

CHEF'S NOTES
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Troubleshoot a broken kabab.
If your test kabab breaks apart while frying, the potatoes likely held too much
moisture. Simply fold an extra tablespoon of rice flour into the raw mixture before

shaping and frying the rest.

Upgrade to a Bun Kabab.
Sandwich a hot, freshly fried kabab inside a butter-toasted brioche bun smeared

with green chutney, thinly sliced red onions, and a squeeze of ketchup.



Loaded Sindhi Masala Papad
& Nimco

9505 gl b (aiw

sindhi pa-pad aur nim-co

If you grew up in a South Asian household, the smell of roasting
cumin and black pepper hitting a hot cast-iron skillet at five o'clock
meant one thing: tea time was ready. This recipe isn't about spending
six hours pounding lentil dough in the scorching sun—our
grandmothers did that so we wouldn't have to. It's about taking the
ultimate diasporic life-hack—high-quality store-bought Sindhi papads
and Karachi-style mix nimco—and elevating them with a fiercely fresh,
tangy street-style chopped salad that bridges the gap between an Ohio

suburb and the motherland.
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INGREDIENTS

4 large Sindhi Masala Papads 1/4 cup fresh cilantro leaves
finely chopped
1 cup mix nimco
1tsp chaat masala
1 small red onion o .
very finely diced 1/2 tsp Kashmiri red chili powder
1large Roma tomato 1/2med  lime
seeds and wet pulp scooped out, flesh freshly squeezed
finely diced
1/8 tsp salt
2 med Serrano peppers
minced
PREPARATION

Deseeding the tomatoes is non-negotiable.
Water is the enemy of crunch here. Scoop out the wet locular gel and seeds
completely before dicing to prevent the papad from rapidly absorbing moisture

and collapsing into a soggy mess.

INSTRUCTIONS
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Prep the fresh chaat vegetables.
In a medium mixing bowl, combine the diced red onion, deseeded tomato, minced
serrano pepper, and chopped cilantro. Do not add the spices or lime juice yet—

salt draws out water, and water destroys the crunch.

Dry roast the papad.

Heat a dry cast-iron skillet over medium-high heat. Place one papad onto the hot
surface and press down on the edges with a clean kitchen towel. Flip after 20 to 30
seconds, pressing the other side until lightly toasted and crisp. Repeat with the

remaining papads.



1. Dress the topping at the last possible second.
Right as the tea is poured and everyone is ready to eat, finish the topping by
adding the chaat masala, red chili powder, lime juice, and salt to the bowl of

chopped vegetables, tossing vigorously to combine.

7. Assemble and serve immediately.
Lay the roasted papads flat on serving plates and generously scatter the seasoned
vegetable mix evenly across the surface of each. Immediately follow with a heavy

shower of the mix nimco and serve right away:.
CHEF'S NOTES

e The ultimate weeknight shortcut.
If you are short on time, you can lightly brush the papad with a drop of oil and

microwave it for 40 seconds instead of dry-roasting on a skillet.

e Sourcing the crunch.
Seek out heavily peppered Urad Dal Sindhi papads (like Lijjat brand) and a true
Karachi-style mix nimco (like Haldiram’s Khatta Meetha) at your local South Asian

market for the authentic flavor profile.
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Weeknight Salan & Chawal
(Everyday Comforts)

The beating heart of the Pakistani-American kitchen: hearty, deeply comforting

everyday curries and rices optimized for the busy workweek.

There is a distinct, rhythmic thrum to the Pakistani-American kitchen at six-
thirty in the evening. It's the sound of survival after a long commute,
punctuated by the sharp hiss of a pressure cooker or the electronic chime of an

Instant Pot. This isn't the grand, sprawling feast of a Sunday dawath. It’s the



beating heart of the everyday: a quick, vicious sear on some bone-in chicken for
karahi, the earthy, restorative simmer of daal, the reliable alchemy of meat and
potatoes.

To cook these meals is to practice a necessary kind of magic. You lean on the
deep pantry, the local halal butcher, and the mechanized shortcuts of modern
life, but you do not compromise on the foundation. The onions are fried to the
exact edge of ruin, the spices are bloomed in hot oil, and the resulting salan is
unapologetic. These are the bowls eaten on the couch, exhausted, finding quiet

salvation in a perfect spoonful of rice and gravy:.






Aloo Gosht

cuivgS ol

ah-loo gosht

To a first-generation kid growing up in the American suburbs, Aloo
Gosht isn't just dinner—it’s an olfactory tether to the motherland. Real
Aloo Gosht isn’t the thick, heavy gravy you find in Westernized curry
houses; it’s a brilliant, savory shorba (broth) built through the patient,
vigorous sautéing process known as bhunnai. Master the oil
separation, soak your potatoes to banish excess starch, and you’ll coax
an absolute masterpiece out of humble beef chuck and supermarket

spuds.
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INGREDIENTS

11/21b boneless beef chuck roast

cut into 2-inch chunks

3 med Russet potatoes

peeled, halved lengthwise, and cut into

2-inch chunks

1/3 cup neutral cooking oil
1 large yellow onion
finely sliced

1 tbsp garlic paste

1 tbsp ginger paste

1 large black cardamom pod

3 whole cloves
1 med cinnamon stick
PREPARATION

e Soak the potatoes in cold water.

1/2 tsp
11/2 tsp
1tsp
1/2 tsp
11/2 tsp

2 med
2 med

1/2 tsp

1/4 cup

cumin seeds
coriander powder
red chili powder
turmeric powder
kosher salt

Roma tomatoes
finely diced

Serrano chilies
slit lengthwise

garam masala

fresh cilantro
roughly chopped

Submerging the cut potatoes draws out excess starch, ensuring your final broth is

silky and rich rather than thick and murky.

INSTRUCTIONS

1. Infuse the hot oil.

Heat the oil in a heavy-bottomed Dutch oven over medium-high heat. Drop in the

black cardamom, cloves, cinnamon, and cumin seeds, letting them sizzle for 30

seconds to release their fragrance into the fat.

2. Build the savory foundation.

Add the sliced onions and fry patiently for 7 to 10 minutes until the edges turn a

deep golden amber. Vigorously stir in the ginger and garlic pastes for 1 minute to

kill the raw bite of the garlic.
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Brown the beef.

Drop in the chunks of beef chuck, turning continuously until the meat loses its

pink color and begins to brown on the edges.

Toast the ground spices and add tomatoes.
Lower the heat slightly to avoid burning, stir in the coriander, red chili powder,

turmeric, and salt for 30 seconds, then immediately pour in the diced tomatoes.

Perform the bhunnai.

Increase the heat to medium-high and vigorously sauté the mixture until the
water evaporates. The tomatoes will break down into a cohesive paste, and you are

done when the oil distinctly separates to pool around the edges of the pot.

Simmer the meat to tenderness.
Pour in 2 to 2 1/2 cups of hot water to fully submerge the meat. Bring to a rolling
boil, then cover tightly, reduce to the lowest heat, and simmer for 60 to 75 minutes

until the beef yields easily to a wooden spoon.

Cook the potatoes.
Drain your soaked potatoes and add them to the pot along with the slit green

chilies and another 1 to 1 1/2 cups of hot water, depending on how much broth
you prefer. Cover and simmer for an additional 15 to 20 minutes until the potatoes

are fork-tender.

Garnish and rest.
Turn off the heat so the shimmering red-gold oil rises beautifully to the surface.
Sprinkle with garam masala and fresh cilantro, and let it rest covered for 5

minutes before serving to trap the volatile aromas.

CHEF'S NOTES

96

Subbing in bone-in mutton.

If you can make the trip to a local South Asian or Halal market, swap the beef
chuck for 1 1/2 pounds of bone-in goat or lamb. The bone marrow releases
collagen during the simmer, giving the broth an even silkier, more traditional

texture.



e The Instant Pot shortcut.
To make this on a busy weeknight, perform the bhunnai in your pressure cooker
on 'Sauté' mode, add just 1 1/2 cups of water, and cook on High Pressure for 25
minutes. Quick-release the pressure, add the potatoes, and pressure cook for a final

4 minutes.
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Khyber Boneless Chicken
Karahi

o S 08z s

khy-ber chick-en ka-rah-hee

If you ever walked the chaotic, meat-smoke-choked food streets of
Peshawar's Namak Mandi, you know what a real Karahi smells like. It
doesn't smell like a complex box of twenty different spices—it smells
like high heat, sizzling animal fat, roasting tomatoes, and the sharp bite
of fresh green chilies. In the West, this dish has morphed into just
another generic curry bogged down with onions and cumin, but the
secret of the Khyber region is to do less. By swapping the traditional

bone-in bird for weeknight-friendly boneless thighs, this recipe relies
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purely on relentless stir-frying and a mountain of fresh tomatoes to
recreate the dense, rugged, deeply comforting flavors of the homeland

in under forty minutes.

INGREDIENTS
11/21b boneless skinless chicken 11/2tsp  kosher salt
thighs

1tsp black pepper
cut into 1.5-inch pieces coarsely cracked

1/3 cup neutral oil 4 med Serrano peppers

1 tbsp butter or ghee 2 halved lengthwise, 2 finely chopped

1/2 cup fresh cilantro

1 tbsp garlic paste roughly chopped
1 tbsp ginger paste 1 med fresh ginger
piece peeled and julienned into thin
5 med Roma tomatoes matchsticks
halved crosswise 1/2 med lemon
juiced
PREPARATION

e Prepare your mise en place before the heat goes on.
This dish moves incredibly fast once the bhunai starts. Have your ginger, garlic,
chopped chilies, and cracked pepper measured and stationed by the stove before

you drop the chicken into the hot oil.
INSTRUCTIONS

1. Sear the chicken fiercely over high heat.

Place a wok, wide cast-iron skillet, or heavy Dutch oven over medium-high heat
with the oil and butter or ghee. Once shimmering hot, add the chicken and salt,
stirring vigorously for 5 to 7 minutes until opaque and slightly browned to lock in

texture and eliminate any raw poultry smell.
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Fry the aromatics.
Add the garlic and ginger pastes to the hot pan, keeping the heat high and the

spoon moving for about 1 to 2 minutes until the raw garlic aroma dissipates.

Steam the tomatoes directly over the meat.

Turn the heat to medium-low and lay the halved tomatoes cut-side down over the
chicken. Cover tightly with a lid and steam undisturbed for 10 to 12 minutes—do

not add water, as the chicken and tomatoes have plenty of natural moisture.

Peel and mash the tomatoes.
Remove the lid, use tongs to pinch and discard the loosened tomato skins, then
aggressively mash the soft tomato flesh into the chicken and oil using the back of a

spoon.

Perform the bhunai to build the jammy base.

Crank the heat back up to medium-high and stir continuously for 8 to 10 minutes;
the tomatoes will break down and fry until the moisture evaporates and the oil

distinctly separates, pooling around the edges of a rich, red paste.

Finish with the pepper and heat.
Toss in the halved Serrano peppers and the coarsely cracked black pepper, stirring
for just 2 to 3 more minutes to preserve the pepper's sharp, floral bite without

letting it scorch and turn bitter.

Garnish and serve piping hot.
Turn off the heat, scatter the chopped cilantro, julienned ginger, and remaining
chopped chilies over the top, squeeze the lemon juice over the pan, and bring the

entire skillet straight to the table.

EF'S NOTES

Respect the tomato emulsion.
Canned diced tomatoes will not work here because they are treated to hold their
shape. You need fresh Roma tomatoes and the steam-and-peel technique to create

the necessary velvety, jammy sauce without tough skins.



e Don't fear the fat.
The oil separating at the end (the roghan) is a structural sauce ingredient in

Pashtun cooking, carrying all the fat-soluble flavors of the garlic, ginger, and

chilies. Don't skimp on it.
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Sindhi Kurkuri Bhindi

Siig SHSS b

sin-dhee kur-kur-ee bhin-dee

In the West, okra is routinely maligned for its slime, but in a traditional
Sindhi home, it is celebrated for an incredible, earthy crunch. If there is
one vegetable that separates the novice from the matriarch, it is bhindi.
The secret your grandmother knew is entirely about moisture and
agitation: wash it, dry it aggressively, hit it with hot oil, and do not
touch it. By shallow-frying undisturbed, you seal the exterior and
defeat the mucilage instantly. The crowning touch is off-heat amchur—
dried green mango powder—clinging to the hot pods, delivering a
sharp, tart finish that cuts right through the richness and tastes exactly

like home.
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INGREDIENTS

11b fresh small to medium okra 1tsp amchur powder
washed, aggressively dried, stems
trimmed, and cut into 1-inch pieces 1tsp kosher salt
4 tbsp neutral cooking oil 1/2 tsp red chili powder
Ltsp coriander powder 1/4 tsp turmeric powder
PREPARATION

o Ensure the okra is bone dry before cutting.

Water is the absolute enemy of crisp bhindi. Wash the whole pods, lay them on a
clean towel, and dry them completely. There must be zero moisture on your knife,

cutting board, or the vegetable before slicing.

e Pre-measure your dry spices.
Combine the coriander, amchur, chili, turmeric, and salt in a small pinch bowl
before you start cooking so they are ready the exact second the okra comes off the

heat.
INSTRUCTIONS

1. Heat the oil in a wide, heavy-bottomed skillet over medium-high heat.

You want enough space so the okra isn't crowded, which causes steaming instead

of frying. Wait until the oil is shimmering and hot.

2. Add the cut okra in a single, even layer and step away.

Do not stir, toss, or poke the okra for at least 3 to 4 minutes. Letting it sit
undisturbed in the hot oil blisters the exterior and shuts down the slime

production.

3. Gently turn the okra and continue to fry until deeply browned.
Once the bottoms are crisp, use a spatula to flip them. Cook for another 5 to 6
minutes, stirring only occasionally, until the pods have shrunken and the edges

are distinctly crispy.
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1. Turn off the heat and drain any excess oil.

Tilt the pan to pool the oil and spoon it out, or briefly transfer the okra to a paper

towel before returning it to the dry pan.

2. Sprinkle the spices and salt over the hot okra and toss immediately.

Adding the coriander, amchur, chili, turmeric, and salt off the heat ensures the
spices bloom in the residual hot oil without burning. Delaying the salt until the

very end guarantees the okra stays perfectly crisp.

CHEF'S NOTES

e Seek out Amchur at your local South Asian grocer.
This dried green mango powder provides an intense, fruity acidity in a completely
dry format, essential for authentic flavor without softening the crispy okra like

lemon juice would.
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Dhaba-Style Tarkay Wali Daal

b s LS5 Sk L3

If you grew up in a South Asian household, the smell of garlic and
cumin sizzling in hot ghee is the universal signal that everything is
going to be okay. This is the dal of your childhood, but stripped of the
watery home-kitchen dilution and elevated to mimic the rugged,
wildly flavorful roadside dhabas of Pakistan. We use a mix of fast-
cooking yellow and red lentils, skipping the overnight soak, and
borrow a guarded street-vendor secret: boiling the whole thing in
chicken broth instead of water. It is a thick, aggressively savory bowl of
comfort that demands to be scooped up with hot roti or poured over

steaming basmati rice.
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INGREDIENTS

1 cup split red lentils 1tsp ground coriander

rinsed until water runs clear

1/2 tsp red chili powder

1/2 cup split yellow lentils

rinsed until water runs clear 3 tbsp ghee
low-sodi hi h
4 cup ow-sodium chicken brot 1tsp whole cumin seeds
U2 tsp ground turmeric 4 med whole dried red chilies
1tsp kosher salt 41arge sarlic
2 tbsp neutral oil cloves very thinly sliced
1 small yellow onion 1/2 tsp Kashmiri lal mirch or sweet
finely diced

paprika

1 tbsp garlic paste

1 tbsp dried fenugreek leaves

1 tbsp ginger paste

1/4 cup fresh cilantro leaves
1 med Roma tomato finely chopped
finely diced 1 tbsp lemon juice
INSTRUCTIONS

1.
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Boil the lentils in chicken broth with turmeric and salt until they break down
into a creamy porridge.

Combine the washed lentils, broth, turmeric, and salt in a Dutch oven over
medium-high heat. Skim off any white foam that rises to the top, then reduce the
heat to low, cover slightly, and simmer for 20 to 25 minutes. Whisk the dal briskly

off the heat for 30 seconds to make it extra smooth.

Sauté the onion, aromatics, and tomatoes in oil until the moisture evaporates
and the oil begins to separate.

In a separate skillet, heat the neutral oil over medium heat and cook the diced
onion until deep golden brown. Stir in the ginger and garlic pastes for 60 seconds,
followed by the tomatoes, coriander, and chili powder. Cook and mash the
tomatoes until a thick, caramelized paste forms, then scrape this masala into the

cooked lentils and simmer together for 5 minutes.



1. Crush the dried fenugreek leaves directly into the pot to release their essential
oils.

Rub the fenugreek leaves aggressively between your palms over the dal to friction-
activate them—this is the secret to that distinct restaurant aroma. Stir in the

chopped cilantro and lemon juice, then transfer the dal to your serving bowl.

7. Bloom the cumin, dried chilies, and sliced garlic in shimmering ghee, finishing
with paprika off the heat.
Melt the ghee in a small pan over medium-high heat. Toss in the cumin seeds to
crackle, wait 5 seconds, and add the whole chilies followed immediately by the
sliced garlic. Swirl constantly until the garlic turns a perfect, deep golden brown.
Pull the pan off the heat the exact second it turns color, stir in the Kashmiri chili
powder, and immediately pour the sizzling ghee over the serving bowl of dal

without fully stirring it in.
CHEF'S NOTES

e The Dhungar Method
To replicate the smoky flavor of a roadside wood fire, heat a small piece of natural
hardwood charcoal over a gas burner until glowing red. Place it in a small foil bowl
floating on top of the cooked pot of dal, drop a quarter teaspoon of ghee onto the
coal, and immediately cover the pot tight for 3 to 5 minutes before applying the

final tarka.
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Quick-Pressure Aloo Matar
o ol

ah-loo muh-ter

For a Pakistani kid growing up in the American suburbs, Aloo Matar
was the great equalizer. It wasn't the lavish biryani reserved for Eid; it
was a Tuesday night, the smell you walked into after stepping off the
yellow school bus. A proper home-style shorba isn't the thick, heavy
restaurant gravy we've come to expect, but a fiercely savory, perfectly
smooth broth meant to be soaked up by steaming rice. Traditionally,
achieving that pristine, chunk-free texture took an hour of standing
over the stove, mashing the masala with a wooden spoon. Here, a quick
hit with a blender and a modern pressure cooker deliver that exact,

soul-warming perfection without the wait.
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INGREDIENTS

3 tbsp neutral oil 1/2 tsp ground turmeric
1tsp whole cumin seeds 11b Yukon Gold potatoes
peeled and cut into 1-inch cubes
1 med yellow onion
roughly chopped 11/2 cup frozen green peas
unthawed
1 tbsp ginger-garlic paste
2 cup water
2 med Roma tomatoes / 1
roughly chopped 1/4 tsp garam masala
11/2tsp  ground coriander 1/4 cup fresh cilantro leaves
roughly chopped
1ts kosher salt
P 2 small green chilies
1tsp Kashmiri red chili powder slit down the middle
INSTRUCTIONS

1. Sauté the aromatics.

Set your electric pressure cooker to the sauté function and heat the oil. Add the
cumin seeds to sizzle for 10 seconds, then toss in the chopped onions and cook
until just translucent—about 3 to 4 minutes—before stirring in the ginger-garlic

paste for 30 seconds.

Blend the base into a smooth paste.
Add the chopped tomatoes and stir briefly to warm them through, then cancel the
heat. Use an immersion blender directly in the pot to purée the mixture into a

completely smooth, chunk-free paste—the absolute standard for a proper shorba.

Execute the crucial bhunai.

Switch the machine back to sauté and add the coriander, salt, chili powder, and
turmeric to the paste. Stir continuously for 3 to 5 minutes until the water
evaporates, the paste darkens to a rich brick red, and a slick of oil separates and
pools around the edges of the pot. Do not rush this; it cooks out the raw allium

flavors.
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Pressure cook the potatoes.
Add the cubed potatoes and toss to coat them in the masala. Pour in the water,
scrape the bottom of the pot clean with a wooden spoon to prevent burning, seal

the lid, and pressure cook on high for exactly 3 minutes.

Quick release and simmer the peas.

Immediately move the valve to vent for a quick pressure release, saving the
potatoes from turning to mush. Switch back to sauté, stir in the frozen peas, and
let the broth simmer for just 2 to 3 minutes until the peas are a bright, popping

green.

Garnish and serve.
Turn off the heat, allowing the red seasoned oil to rise beautifully to the surface of
the soupy broth. Stir in the garam masala, garnish with fresh cilantro and slit

green chilies, and serve immediately in deep bowls with hot white rice.

EF'S NOTES

Respect the potato.
Stick to Yukon Gold or waxy red potatoes. Standard russet baking potatoes will
disintegrate under the intense pressure and turn your beautiful shorba into a

gritty stew.

Don't skimp on the oil.
The oil is mechanically necessary to fry the spices during the bhunai, and it creates

the tari—the rich, beautiful red oil slick that traditionally crowns a perfect bowl.



Chicken Hara Masala

chikan hara masala

While rich, tomato-heavy kormas are typically reserved for weekend
dawats, this bright, herbaceous salan is the definition of everyday
Pakistani comfort. It smells like a fresh spring garden meeting the
deep, savory warmth of the diaspora kitchen. The secret isn't a
complex spice blend; it's a vibrant puree of cilantro, mint, and green
chilies folded into full-fat yogurt. It is grandmotherly magic translated
for a chaotic weeknight in an Ohio suburb—no rare ingredients, just
the patience to let the oil gracefully separate from the masala at the

very end.
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INGREDIENTS

1 cup fresh cilantro
tightly packed, leaves and tender stems,
thoroughly washed
1/2 cup fresh mint
tightly packed, leaves only
2 med Serrano peppers
stems removed
4 med garlic cloves
peeled
1inch fresh ginger
peeled and roughly chopped
3/4 cup whole-milk plain yogurt
3 tbsp neutral cooking oil
PREPARATION

e Wash the herbs thoroughly.

Supermarket cilantro can hold grit in its tender stems. Wash and dry well before

blending to avoid a sandy curry.

1 med

11/21b

11/2 tsp
1tsp
1/2 tsp
1/2 tsp

1/2 tsp

e Thin Greek yogurt if using as a substitute.

yellow onion
finely diced

boneless skinless chicken

thighs

cut into 1 1/2-inch bite-sized pieces

kosher salt

ground coriander

ground cumin

freshly ground black pepper

garam masala

If you only have whole-milk Greek yogurt on hand, dilute it with 2 tablespoons of

water before blending so the paste does not become gluey when heated.

INSTRUCTIONS

1. Blend the green paste.

In a blender or food processor, combine the cilantro, mint, green chilies, garlic,

ginger, and yogurt. Blend on high until vibrantly green and completely smooth.

Blending the garlic and ginger directly into the yogurt rather than frying them

separately saves a step and infuses the dairy with their raw, punchy oils.
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1. Sauté the onions.
Heat the neutral oil in a wide, heavy-bottomed pan or wok over medium-high
heat. Add the diced onion and cook for 5 to 7 minutes until translucent and just
beginning to turn golden. Do not let them turn dark brown, as this will muddy

the color of your green gravy:.

7. Sear the chicken.

Toss the chicken pieces and salt into the pan. Cook on medium-high heat, stirring
constantly, until the meat loses its raw pink color and develops a slight sear on the

outside, about 5 minutes.

3. Incorporate the green paste.
Lowering the heat to medium-low is crucial here to prevent the yogurt from
curdling. Pour the green puree over the chicken, then stir in the ground coriander,
ground cumin, and black pepper. Stir gently and continuously until the mixture

reaches a gentle, bubbling simmer.

4, Simmer and perform bhunai.
Cover the pan partially and let it cook for 10 to 15 minutes, stirring occasionally,
until the chicken is completely tender. Remove the lid, slightly increase the heat,
and cook for another 3 to 5 minutes. Watch for the bhunai—the moment the excess
water evaporates and the oil visibly separates to pool at the edges of the pan. This

glossy sheen means your spices are perfectly cooked.

5. Finish with garam masala and serve.

Remove the pan from the heat. Sprinkle the garam masala over the top and stir it
in gently, preserving its delicate, warming aroma. Skim any excess oil if desired,

and serve immediately alongside fresh warm roti, naan, or steaming basmati rice.

CHEF'S NOTES

e Skip the turmeric.
Resist the urge to add turmeric to this specific dish. Even a microscopic pinch will
destroy the beautiful emerald color of the herbs and turn the gravy an

unappetizing muddy olive.
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e Repurpose leftovers into modern American lunches.

Because the green masala is inherently tangy and herbaceous, leftover chicken
pieces are incredible chopped up in a cheese quesadilla or wrapped in a flaky

paratha with sliced red onions.
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Khare Masale ka Keema

015 S Ll - kS

kha-ray ma-sa-lay ka kee-ma

Khare Masale ka Keema is the antithesis of the smooth, heavy,
restaurant-style curries most Americans associate with South Asian
food. This is pure, unadulterated grandmother cooking, relying on
coarsely crushed whole spices, bright jolts of fresh ginger, and the
absolute patience required to sear ground beef until it fries in its own
rendered fat. It is a profoundly nostalgic, beautifully dry dish that
practically begs to be scooped up with hot flatbread on a busy Tuesday
night.
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INGREDIENTS

11/2 tbsp whole coriander seeds 11b
1 tbsp whole cumin seeds 11/2 tsp
1 tsp whole black peppercorns 1/2 tsp
1/3 cup neutral cooking oil 1
5 dried whole red chilies
1/2 cup
1 black cardamom pod
1 cinnamon stick 1 inch
4 whole cloves
2
2 med yellow onions
halved and thinly sliced 1/2 cup
1 tbsp fresh garlic
finely chopped 1 thsp
1 tbsp fresh ginger
finely chopped
PREPARATION
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80/20 ground beef
kosher salt
turmeric powder
med Roma tomato

finely chopped

plain full-fat yogurt

aggressively whisked and brought to
room temp

fresh ginger

peeled and julienned into matchsticks

fresh green chilies
slit down the middle

fresh cilantro leaves
roughly chopped

fresh lemon juice

Toast the coriander, cumin, and peppercorns in a dry skillet over medium heat

for one to two minutes until deeply fragrant.

Transfer them immediately to a plate to cool, then coarsely crush them in a mortar

and pestle or spice grinder—you want cracked, textured pieces, not a fine powder.

Whisk the yogurt aggressively and let it sit to reach room temperature before

you begin cooking.

Cold, unwhisked yogurt straight from the fridge will curdle into an unappealing,

grainy mess when it hits the hot pan.



INSTRUCTIONS

1. Heat the oil in a wide, heavy-bottomed pot over medium-high heat until
shimmering.
Toss in the dried red chilies, black cardamom, cinnamon stick, and cloves, letting

them sizzle and pop for about 30 seconds to infuse the fat.

7. Add the sliced onions and fry for five to seven minutes until soft and

translucent but not entirely browned.

Stir in the chopped garlic and chopped ginger, cooking for one more minute until

the raw garlic smell dissipates.

3. Turn the heat to high, add the ground beef and salt, and break the meat apart
with a wooden spoon while leaving some larger clumps for texture.

This is the all-important bhunai phase; do not rush it. Cook for 10 to 12 minutes
until absolutely all the water evaporates and the beef visibly fries and browns in

the separated oil, completely removing any raw meat flavor.

4. Stirin the coarsely crushed spices and turmeric powder, toasting them against
the meat for 60 seconds.

If using the chopped tomato, fold it in now and cook for two minutes until

softened.

5. Lower the heat to medium-low and pour in the room-temperature whisked
yogurt.
Stir vigorously for about five minutes until the moisture evaporates, leaving a rich,

tart, spicy coating on the beef.

6. Scatter half the julienned ginger, the slit green chilies, and half the cilantro
over the meat once the oil glistens around the edges.

Reduce the heat to the absolute lowest setting, cover tightly, and let it steam for 5
to 10 minutes. This process, known as dum, harmonizes the flavors and forces the

oils to the surface.
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1. Remove the lid, finish with a squeeze of fresh lemon juice, the remaining
julienned ginger, and the rest of the fresh cilantro.

Serve immediately, straight from the pan, alongside hot naan, parathas, or

steamed basmati rice.

CHEF'S NOTES

e Black cardamom imparts a deeply savory, smoky flavor reminiscent of a
campfire and cannot be substituted with green cardamom.

If you cannot find it at a local South Asian grocer, simply omit it.

e The single most crucial grandmotherly secret here is utilizing freshly crushed
whole spices.

Pre-ground store-bought cumin and coriander are heavily oxidized; taking sixty
seconds to toast and crush whole seeds manually is the key to authentic Karachi

flavor.
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Matar Pulao

5% ko

ma-tar pu-lao

This isn't the heavy, festooned biryani of banquets and weddings; it is
the quiet, unassuming anchor of the Pakistani weeknight table. Matar
Pulao is an everyday miracle of culinary economy—sweet green peas
and long-grain basmati rice coaxed into fragrant brilliance by a deeply
caramelized onion base and the magic of a sealed, steamy dum. For a
kid growing up in the American suburbs, this was the smell of home. It
is a dish whose uncompromising authenticity relies not on a dozen
powdered spices, but on patience, a heavy flat pan, and the

grandmotherly wisdom to let a good thing sit undisturbed.
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INGREDIENTS

11/2 cup  aged long-grain basmati rice 1 small
3 tbsp neutral oil 1 small
1 tbsp ghee 1 small
1 med yellow onion 11/2 cup
finely sliced into half-moons

2 small
11/2tsp  fresh ginger-garlic paste
1tsp cumin seeds 21/2 cup
4 small whole cloves 11/2 tsp
6 small black peppercorns 1tsp

PREPARATION

o Wash and soak the basmati rice.

black cardamom pod
cinnamon stick
dried bay leaf

frozen green peas

serrano chilies
slit down the middle

water
kosher salt

white vinegar or fresh lemon

juice

Place the rice in a bowl, cover with cool water, and gently swish. Drain and repeat 3

to 4 times until the water runs mostly clear to remove excess starch. Cover with

fresh water and soak for 20 to 30 minutes, then drain completely through a fine-

mesh sieve.

INSTRUCTIONS

1. Temper the whole spices.

Place a medium, heavy-bottomed pot over medium heat and add the oil and ghee.

Once the fat is shimmering, add the cumin seeds, cloves, peppercorns, black

cardamom, cinnamon, and bay leaf, letting them sizzle and pop for 30 to 45

seconds until highly fragrant.
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Caramelize the onions to build the flavor base.

Add the sliced onions and fry, stirring frequently. Push them to a deep, even
golden-amber hue. This specific color dictates the final savory depth and look of

the pulao, but do not let them turn black or the dish will become bitter.

Sauté the aromatics and peas.
Lower the heat slightly, add the ginger-garlic paste, and sauté for 60 seconds until
the raw smell dissipates. Stir in the frozen green peas and slit chilies, cooking for 2

to 3 minutes until the peas brighten and absorb the spiced oils.

Season and boil the liquid.

Pour in the water, then add the kosher salt and vinegar. Taste the broth—it must
taste aggressively salty like sea water now, or the final rice will be entirely bland.

Bring the liquid to a rolling boil over high heat.

Cook the rice to ek kani (one thread of rawness).
Add the drained rice and stir very gently just once or twice to distribute evenly.
Leave the pot uncovered on medium-high heat until almost all surface liquid

evaporates and small steam craters form across the surface, about 4 to 6 minutes.

Execute the dum (steaming process).

Reduce the burner to its absolute lowest setting. If your stove runs hot, place a
heavy cast-iron skillet directly on the burner and set the pot on top. Wrap the pot's
lid tightly in a clean kitchen towel, place it securely on the pot to trap the steam,

and let it sit undisturbed for 12 to 15 minutes.

Rest, fluff, and serve.

Turn off the heat and let the pot rest on the stove, still unopened, for 5 minutes.
Remove the lid and use a fork to gently fluff the grains from the outside edges

inward, revealing perfectly separate, beautifully tender rice.
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EF'S NOTES

Mastering the tawa trick.

Modern American stoves often struggle to maintain the exceptionally low, even
heat required for a proper dum. Interposing a heavy cast-iron skillet between the
burner and the rice pot perfectly mimics the traditional Pakistani flat griddle

(tawa), ensuring the delicate grains at the bottom do not scorch.

The acidic secret to fluffy grains.

Adding a teaspoon of vinegar or lemon juice to the boiling broth is an old
grandmotherly technique. It slightly alters the pH of the water, strengthening the
exterior of the basmati grains so they remain distinctly separate rather than

clumping,.



Bimariyat (The Food Mom
Made When We Were Sick)

Restorative, soothing recipes rooted in traditional healing properties, deployed as the

ultimate comfort foods for an American sick day.

Sickness strips away pretense. When the fever spikes and the American school
day is traded for the living room couch, a Pakistani mother doesn't reach for

canned soup. She heads to the stove. This is the ancient, unspoken language of



maternal panic and profound care, deployed as heavy artillery: bone broth
simmered until it surrenders its soul, and chickpea flour toasted dark in ghee.

It is the pharmacy of the diaspora. These are the steaming, turmeric-spiked
bowls of survival—the golden milk, the mushy, forgiving rice—that sweat the
weakness right out of you. They demand you get better, because nobody cooks

this fiercely just to watch you sniffle.






Instant Pot Moong Dal
Khichdi

SIgS P

naram khichdi

In a Pakistani household, the scent of toasted cumin and melting ghee
meant one of two things: a lazy afternoon, or somebody was sick. This
is the ultimate restorative, a golden, creamy porridge cooked until the
rice and lentils surrender completely. The aunties' unspoken secret to
making this sick-day staple universally incredible is a hit of chicken
broth, adding a quiet, savory depth that transforms a humble bowl of

survival food into a weeknight masterpiece.
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INGREDIENTS

1 cup aged long-grain basmati rice 1tsp
1/2 cup moong dal dhuli 1/2 tsp
2 tbsp ghee 1 small
1/2med  yellow onion clove

thinly sliced 1/4 inch
1tsp cumin seeds piece
1/2 tsp turmeric powder 2 cup

3 cup

PREPARATION

kosher salt
ground black pepper

garlic
very finely minced

ginger

very finely minced

low-sodium chicken broth

water

e Wash the rice and lentils thoroughly until the water runs clear.

Combine the basmati and moong dal in a bowl and swish under cold water for

three to four changes. If you have twenty minutes, let them soak in warm water to

help them break down even faster.
INSTRUCTIONS

1. Sauté the onion in ghee until golden.

Turn the Instant Pot to the Sauté function and add the ghee. Once shimmering,

toss in the sliced onion and cook for 5 to 7 minutes until soft and golden brown.

2. Bloom the aromatics and spices.

Add the cumin seeds, minced garlic, and ginger. Stir continuously for 60 seconds

until the kitchen smells incredible and the cumin seeds gently sizzle.

3. Toast the grains.

Add the drained rice and lentils, stirring for about a minute to coat them in the

flavorful fat. Stir in the turmeric, salt, and black pepper.
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Deglaze the pot and pressure cook on High for 8 minutes.

Pour in the chicken broth and water, scraping the bottom of the pot with a
wooden spoon to ensure nothing is stuck. Cancel Sauté, secure the lid, set the

valve to Sealing, and pressure cook.

Naturally release the pressure and vigorously whip the khichdi.

When the timer goes off, let the pot sit undisturbed for 10 to 15 minutes. Manually
release any remaining steam and open the lid. Take a heavy wooden spoon and
vigorously stir the mixture for 30 seconds to break down the grains into a creamy,

cohesive porridge.

EF'S NOTES

Finish with fat and dairy.
A small dollop of extra ghee melting into a golden pool on top is mandatory. Serve
alongside plain whole-milk yogurt, or a side of spicy mango pickle if your stomach

is feeling up to it.

The bouillon hack.
If you grew up with Maggi or Knorr halal chicken bouillon cubes, omit the liquid

broth, use 5 cups of water total, and crumble in one cube before pressure cooking.



Authentic Besan Ka Sheera

besan ka sheera

To the uninitiated, drinking hot chickpea flour sounds bizarre, but for
those raised in a Pakistani household, it is the ultimate folk medicine.
This isn't the dressed-up, saffron-laced dessert version you'll find on
internet food blogs; this is the functional, deeply comforting elixir your
mother made at the first sign of a scratchy throat. It takes exactly ten
minutes on a Tuesday night to roast the besan in desi ghee until it
smells like toasted nuts, bloom the spices, and whisk it into a silky,

throat-coating mug of pure grandmotherly magic.
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INGREDIENTS

1 tbsp desi ghee 1/8 tsp ground white pepper
3 tbsp besan 1/8 tsp ground ginger

1/4 tsp ground turmeric 11/2 cup  whole milk

1/4 tsp green cardamom powder 2 tbsp jaggery powder
INSTRUCTIONS
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Melt the ghee over medium-low heat in a small saucepan.
A heavy-bottom pan is your best friend here; standard thin aluminum pans will

scorch the delicate flour instantly.

Add the besan and stir constantly for 5 to 8 minutes.
You are waiting for the color to deepen to a rich mustard and the kitchen to smell
intensely nutty. Do not walk away, as besan goes from perfectly toasted to

irreparably burnt in seconds.

Bloom the spices in the hot fat.
The moment the besan smells nutty, add the turmeric, cardamom, pepper, and

ginger, then whisk for exactly 15 to 30 seconds to wake up the essential oils.

Slowly pour in the milk in a steady stream while whisking vigorously.

The hot flour will hiss and spit initially. Continuous whisking is the absolute

secret to defeating the lumps.

Simmer, sweeten, and thicken.
Once the mixture is silky smooth, raise the heat slightly to medium, add the
jaggery, and whisk gently until it reaches a low boil and takes on the consistency

of a pourable custard.

Remove from heat and serve immediately.
Pour into a large mug, sip it while piping hot, and head straight to sleep.

Whatever you do, do not drink cold water afterward; let the warmth do its work.



CHEF'S NOTES

o Watch the viscosity.
Besan acts like a sponge, and the sheera will thicken dramatically as it sits in the
mug. If you let it boil too long on the stove, whisk in an extra splash of warm milk

to thin it back out.

e Make a sheera starter.
You can roast a larger batch of besan in ghee with the spices, let it cool, and keep it
in a glass jar in the fridge. When sickness strikes, simply whisk two tablespoons of

the paste into hot milk and add your sweetener.
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Chicken Yakhni

yakh-nee

When the Midwest winter hits or the back-to-school colds tear through
the house, this is the only medicine that matters. Grandmothers in
Pakistan insist on tough, free-range birds simmered for hours to yield a
deeply gelatinous, life-affirming broth. To pull this off on a Tuesday
night in Ohio, we rely on bone-in chicken thighs and wings for that
essential collagen. The absolute secret here is the bhunai—searing the
chicken in ghee with whole spices before adding a drop of water. It
kills the raw poultry smell and leaves you with a fragrant, golden elixir.

Forget the celery and carrots. This is pure, ancient comfort.
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INGREDIENTS

1 tbsp Desi ghee or neutral oil

11/21b bone-in skinless chicken
thighs and wings

1 med yellow onion
quartered

1 small fresh ginger
2-inch piece, peeled and sliced into

thick coins
6 clove garlic

peeled and gently smashed
1 large black cardamom pod
1 large cinnamon stick
INSTRUCTIONS

1. Bloom the whole spices in ghee.

5 small
1tsp

2 med
1/2 tsp
11/2 tsp
8 cup

1 med

1tsp

cloves

whole black peppercorns
bay leaves

turmeric powder

kosher salt

water

lemon
cut into wedges for serving

freshly cracked black pepper

for serving

Heat the ghee in a large heavy-bottomed pot over medium-high heat, add the

black cardamom, cinnamon, cloves, black peppercorns, and bay leaves, and let

them sizzle for 15 to 20 seconds until intensely fragrant.

2. Sauté the chicken, garlic, and ginger until opaque.

This searing process, known as bhunai, is the grandmother trick that neutralizes

any cloudy, raw poultry smell. Toss the chicken and aromatics in the spiced ghee

for 3 to 5 minutes until the meat is lightly golden.

3. Stirin the turmeric and salt, then submerge in water.

Toss everything to coat the chicken in a beautiful pale yellow hue, then pour in the

water and drop in the quartered onion.

4. Bring to a rolling boil, skim the foam, and simmer gently.

Once boiling, use a slotted spoon to carefully remove any scum that rises to the

top. Reduce the heat to its lowest setting, cover tightly, and simmer for 1 to 11/2

hours so the bones can slowly give up their ghosts.
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Remove the chicken to shred, and strain the liquid.

Turn off the heat, transfer the chicken to a plate, and pour the broth through a fine-
mesh strainer into a clean bowl. Discard the spent aromatics and whole spices,
shred the cooled chicken off the bone, and return the meat to the clear golden

broth.

Serve steaming hot with fresh lemon and black pepper.

Pour into mugs or small bowls, letting each person finish their serving with a

generous squeeze of fresh lemon juice and a heavy dusting of cracked black

pepper.
EF'S NOTES

Use an electric pressure cooker for a weeknight shortcut.

Perform the bhunai sauté step directly in the pot using the sauté function, then
add the water, seal, and cook on high pressure for 20 minutes followed by a 10-
minute natural release. It turns a two-hour grandmotherly labor of love into a 30-

minute reality.

Seek out black cardamom for authentic flavor.
Black cardamom provides a smoky, deeply savory aroma that acts as a natural
deodorizer for the meat, an essential flavor profile that standard green cardamom

simply cannot replicate.

Save the broth to make an authentic pulao.
This exact liquid serves as the foundational mother-stock for traditional Yakhni
Pulao. You can reserve the strained broth to cook basmati rice for a profoundly

flavorful pilaf.



Masala Haldi Doodh

D19 s, =las

ma-saa-la hal-dee doodh

There is no pharmacy run that compares to the cup of comfort a
Pakistani mother leaves on your nightstand when a cold sets in.
Authentic haldi doodh is not the iced, frothy 'turmeric latte'
commodified by western cafes—it is an earthy, intensely golden, deeply
restorative domestic medicine. The magic lies in the grandmotherly
details: a pinch of black pepper to unlock the turmeric, the essential fat
of whole milk to carry it, and the golden rule of never, ever boiling the

honey.
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INGREDIENTS

2 cup whole milk 1/4 tsp ground ginger
1tsp turmeric powder 1/4 tsp black peppercorns
freshly cracked
3 green cardamom pods
lightly crushed 12 tsp ghee
1 small cinnamon stick 1 tbsp raw honey
INSTRUCTIONS

1. Warm the milk slowly and safely.
Pour the whole milk into a small, heavy-bottomed saucepan over medium-low
heat, letting it warm for about 2 to 3 minutes until tiny bubbles form around the

edges.

2. Whisk in the medicinal spices.
Add the turmeric powder, crushed cardamom pods, cinnamon stick, ground
ginger, cracked black pepper, and ghee. The milk will instantly transform into a

vibrant, brilliant yellow.

3. Simmer to activate the compounds.
Reduce the heat to low and let it gently simmer for 5 to 7 minutes, stirring
occasionally. This isn't just heating; it's extracting the essential oils from the

aromatics and allowing the heat and fat to unlock the turmeric.

4. Cool slightly before sweetening.
Remove the saucepan from the stove and let it sit for two minutes until it reaches a
warm, drinkable temperature. Only then should you stir in the honey, a strict rule

to preserve its natural healing enzymes.

5. Strain into a mug.
Pour the golden milk through a fine-mesh tea strainer to catch the whole spices

and any undissolved grit, serving immediately while it is comfortably hot.
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CHEF'S NOTES

e Do not skip the black pepper.
Turmeric's active compound, curcumin, is poorly absorbed by the body on its own.
The piperine in black pepper acts as a key, increasing absorption by up to 2000

percent.

o Respect the honey.
Boiling honey is a strict taboo in South Asian domestic medicine. High heat alters
its chemical composition and destroys the antibacterial properties you desperately

need when sick.

e The plant-based diaspora.
If you must substitute oat or almond milk, you absolutely must include the ghee or
a drop of coconut oil. Curcumin is fat-soluble; without a lipid carrier, the remedy

passes through your system unabsorbed.
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Karachi-Style Anda Doodh

259> 151

ahn-da doodh

In a Pakistani home, the first sign of a winter chill or a lingering cough
brings out the Anda Doodh. This isn't the romanticized, street-food
side of Karachi; it's pure, pragmatic maternal medicine. A raw egg
tempered into steaming hot milk sounds daunting to the uninitiated,
but done right—whisked furiously into a velvet froth—it loses any
trace of funk. It becomes a rich, deeply comforting liquid custard,

spiked with cardamom and meant to warm you from the inside out.

INGREDIENTS

1 cup whole milk 1large pasture-raised organic egg
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1 tbsp honey 1/4 tsp pure vanilla extract

2 med green cardamom pods
gently cracked open
INSTRUCTIONS

1. Steep the milk with cardamom.
Combine the milk and cracked cardamom pods in a small saucepan over medium

heat, bringing it just to a gentle simmer for about two minutes to infuse the oils.

7. Beat the egg and honey into a froth.
While the milk heats, crack the egg into a large heat-proof mug, add the honey
and vanilla extract, and beat furiously with a fork or small whisk for about 45

seconds until pale and completely liquid.

3. Temper the egg with the hot milk.
Remove the milk from the heat, fishing out the cardamom pods if you prefer, and
slowly pour the hot milk into the mug while whisking the egg constantly with
your other hand.

4. Emulsify and serve immediately.
Keep whisking until the mixture transforms into a rich, frothy emulsion without

any scrambled curds, and drink it while it is piping hot.

CHEF'S NOTES

o Use a shaker bottle if whisking is intimidating.
Pour the beaten egg and hot milk into a heat-safe shaker bottle or blender and
agitate for ten seconds to mimic the intense churning of a traditional village

wooden madhani.

e Do not compromise on milk fat.
Whole milk is non-negotiable here; skim or low-fat milk will not properly emulsify

the egg, resulting in a watery, unpleasant texture.
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e The vanilla is a modern hack.

It isn't strictly traditional, but a drop of vanilla extract is the accepted modern

Pakistani trick to completely eliminate any lingering raw egg scent.
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Desi Joshanda

xlivg>

jo-shaan-da

For the kids of the diaspora, a scratchy throat meant a parent reaching
for a foil packet of instant Johar Joshanda, its sweet licorice and mint
hitting the mug as the ultimate cold-weather remedy. But long before it
was commodified into a powder, true joshanda—literally translating
from Persian as the essence of boiling stuff—was a slow-simmered
decoction of raw roots, barks, and spices. This bypasses the factory and
returns to the grandmother's stove. It turns a handful of standard
pantry spices and a piece of raw licorice root into a dark, syrupy,

weeknight cure that tastes exactly like the homeland.
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INGREDIENTS

2 cup water 3 whole  whole cloves
1 med fresh ginger 1tsp fennel seeds
piece ?fgngeld_imh’ peceand ity 1 small mulethi
1 small cinnamon stick piece ZZ %12,;]:?1/1,122% f;feﬁ‘ggg” ; optional
2 whole  green cardamom pods 2tsp raw honey
lightly crushed to expose the seeds to taste
INSTRUCTIONS

1. Combine the water, ginger, cinnamon, cardamom, cloves, fennel seeds, and
mulethi in a small saucepan.

Place it over medium-high heat and bring the liquid to a rolling, aggressive boil.

7. Lower the heat slightly to maintain a steady, active simmer, resisting the urge to
turn off the stove.

Unlike steeped teas, a true joshanda requires sustained heat to extract the

medicinal essence from the tough barks and seeds.

3. Simmer the mixture continuously for 10 to 15 minutes until the liquid is
reduced by exactly half.

You are looking for about one cup of dark, highly concentrated, aromatic

decoction remaining in the pot.

4. Remove from the heat and strain the dark liquid through a fine-mesh sieve
directly into a mug, discarding the solids.
While piping hot, stir in the honey until dissolved—never boil the honey with the

water, as high heat destroys its raw, soothing properties.
CHEF'S NOTES
e Sourcing mulethi is worth the trip to the local South Asian grocer.

True liquorice root combined with fennel is the secret to replicating the exact,

nostalgic flavor profile of the commercial foil packets.
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e Scale up and batch it for the week if you are tending to a sick household.
Boil eight cups of water down to four, store the strained liquid in the fridge, and

microwave a cup to reheat, adding the honey just before drinking.
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Sabudana Kheer

eSS LSl

saa-goo-daa-naa kheer

There is no fake exoticism here, just the pure, unadulterated comfort of
a mother's remedy. Sabudana Kheer is the bedrock of Pakistani sick-
day cooking—an edible hug, a prescription written in milk and sugar.
While modern internet cooks adulterate it with custard powders and
heavy nut garnishes, the canonical version demands pristine simplicity
for the sake of a recovering stomach. It’s about treating the humble
tapioca pearl with respect: washing away the excess starch, coaxing it
into translucency with water, and finishing it in simmering whole milk.
It requires zero culinary gymnastics, just a little patience and the

willingness to stir.
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INGREDIENTS

1/2 cup medium sabudana tapioca 3 cup whole milk
pearls 4 small green cardamom pods
1 cup water bruised slightly

1/3 cup granulated white sugar
PREPARATION

o Wash the pearls aggressively.
Place the tapioca pearls in a fine-mesh sieve and run them under cold water,
rubbing gently with your fingers until the water runs completely clear. This crucial

step removes the surface starch that would otherwise turn your pudding into glue.

e Soak to hydrate the pearls.
Transfer the washed pearls to a bowl, cover with cold water, and let them sit for at
least 30 minutes. A properly soaked pearl will crush easily between your fingers

without a hard, chalky center. Drain the excess water before cooking,.
INSTRUCTIONS

1. [Execute the pre-boil to stabilize the starch.
In a medium, heavy-bottomed saucepan, bring 1 cup of fresh water to a gentle boil
over medium heat. Add the soaked, drained tapioca pearls. Cook for 5 to 7
minutes, stirring constantly, until the stark white pearls turn into translucent glass
beads. This is the grandmother's secret that prevents the starch from splitting the

milk later on.

7. Simmer with the milk and aromatics.
Pour in the whole milk and toss in the bruised cardamom pods. Reduce the heat
to medium-low and simmer gently for 15 to 20 minutes. You must stir frequently,
scraping the bottom of the pot diligently to prevent the heavy pearls from sinking

and scorching.
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Sweeten only at the very end.

Once the milk has reduced into a silky, creamy consistency that beautifully coats
the back of your spoon, stir in the sugar. Cook for just 1 to 2 more minutes until
the sugar is dissolved, then immediately remove from the heat. Adding sugar early

will harden the pearls and irrevocably halt their cooking.

EF'S NOTES

Respect the cooling process.
The kheer will look slightly loose when you pull it off the heat, but it thickens
significantly as it cools. Serve it warm to soothe a sick stomach, or chill it overnight

in the fridge for a deeply nostalgic dessert.

Accommodating modern dietary needs.
If your American stomach can no longer tolerate whole dairy milk, full-fat oat milk
is the only acceptable substitute here. It provides the necessary creamy mouthfeel

without overwhelming the delicate cardamom profile the way coconut milk would.



Suji Ki Kheer

soo-jee kee kheer

When the midwestern winter brought colds into the house, the smell of
chicken soup was eclipsed by the nutty, sweet aroma of toasting ghee
and cardamom. Suji Ki Kheer is the ultimate Pakistani sick-day comfort
food—a velvet-smooth semolina pudding fed to anyone who needs a
hug from the inside out. The grandmotherly secret isn't a complex list
of spices, but the patience to slowly toast the grain until fragrant before
vigorously whisking in the milk. Relying on standard American cream
of wheat, this is a zero-stress, historically validated weeknight remedy

that tastes exactly like home.
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INGREDIENTS

11/2 tbsp ghee 3 cup whole milk
4 small green cardamom pods 3 tbsp white sugar
gently cracked open
. ) ) 1 tbsp almond powder
1/4 cup farina or fine semolina
PREPARATION

e Measure out all ingredients before beginning.

The toasting process moves fast, and you must have your milk ready to pour the

exact moment the semolina smells nutty to prevent it from burning.

INSTRUCTIONS

1.
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Sizzle the cardamom in melted ghee.

Place a heavy-bottomed saucepan over medium-low heat, add the ghee, and once
melted, toss in the cracked cardamom pods for about thirty seconds until the

kitchen smells fragrant.

Toast the semolina until golden and nutty.
Add the farina to the pan and stir constantly with a wooden spoon for three to
five minutes until the raw grain transforms, taking on a light golden color and

releasing a deep, popcorn-like aroma.

Whisk in the milk continuously.
Lower the heat to the absolute minimum and vigorously whisk in the whole milk

in a slow, steady stream to prevent the semolina from clumping into lumps.

Sweeten and simmer the pudding.
Stir in the sugar and almond powder, increase the heat to medium, and bring the
milk to a gentle simmer for five to seven minutes, stirring frequently so the bottom

doesn't scorch.



1. Remove from the heat while the pudding still looks slightly runny.
Semolina acts like a sponge and will thicken dramatically as it cools, so kill the

heat while the mixture still looks a bit too thin and soupy:.

7. Serve warm in bowls.

Ladle the kheer immediately for the ultimate, unadorned sick-day comfort.

CHEF'S NOTES

¢ Buy the right kind of semolina.
If you are at a standard American grocery store, buy traditional Farina (often
boxed as Cream of Wheat) and avoid the instant microwave packets, which are

pre-cooked and will turn to mush when toasted.

e Use dairy alternatives carefully.

While authentic recipes demand whole dairy milk, if a patient is dairy-sensitive,
oat milk provides the closest viscosity, though it will lack the traditional healing

richness of dairy fats.
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Dawat (The Big Family Feast)

Showstopper recipes for the ultimate expression of Pakistani hospitality,

meticulously scaled and timed so the host can actually enjoy the party.

The Pakistani dawat isn't a mere dinner party; it is an endurance sport of
hospitality. It is the ultimate flex of the home cook—an unapologetic, table-
groaning spread of slow-cooked meats, mountains of fragrant rice, and milk
sweets dripping in syrup. For those who grew up in the crosshairs of an elder

wielding a serving spoon, it is love in its purest, most aggressive form.



But pulling this off without dying of heatstroke over a bubbling pot of beef
nihari requires strategy. Here are the heavy hitters: the celebration biryani that
demands a leap of faith to seal the pot, the nihari built on patience and roasted
bone marrow, and the gulab jamun designed to knock you out for the night.
They are engineered to look like a culinary miracle, but meticulously timed so
the cook can actually step out of the kitchen, grab a plate, and sit with the

people they spent three days cooking for.






Shadiyon Wala White Chicken
Qorma

2,98 Oz &g Ylg uguoliv

sha-dee-yon waa-laa white chicken kor-mah

If you grew up going to Pakistani weddings in American community
centers, you know the smell of this dish. Amidst the fiery red curries,
the white qorma was always the undisputed king of the banquet table
—luxurious, mild, and deeply aromatic. For years, diaspora cooks
struggled to recreate it at home without the gravy turning yellow or
the bone marrow staining the sauce. The master khansamas back home

solved this long ago with a simple trick: a quick white vinegar wash to
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bleach the bones, and boiling the onions with vinegar to lock in that

stark, pristine white color. It's a canonical wedding feast, streamlined

for a weeknight without compromising a damn thing.

INGREDIENTS

21b

3 tbsp
1tsp

2 med

1 tbsp
6 clove

2 inch
4 med

1 cup
1/4 cup
1/4 cup
1/2 cup
2 tbsp

bone-in skinless chicken

pieces
plain white vinegar
kosher salt

white onions
roughly chopped

plain white vinegar

garlic

ginger
peeled and roughly chopped

spicy green chilies
stems removed

water

raw unsalted cashews
blanched almonds
neutral cooking oil

ghee

5 med
1 med
5 med
2 small
2 med

1 cup

11/2 tsp
11/2 tsp
1tsp

1 tbsp
1/4 cup
1/4 tsp
1/4 tsp
1tsp

1inch

green cardamom pods
black cardamom pod
whole cloves
cinnamon sticks

bay leaves

plain whole-milk yogurt
vigorously whisked

white pepper powder
kosher salt

cumin powder
coriander powder
heavy whipping cream
ground mace

ground nutmeg

Kewra water

ginger
julienned into thin matchsticks
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PREPARATION

o Brine the chicken with vinegar and salt to draw out impurities.
In a large bowl, toss the chicken pieces with 3 tablespoons of the white vinegar and
1 teaspoon of the kosher salt. Let sit for 10 to 15 minutes. This quick brine draws
out residual marrow blood from the bones so it won't muddy your pristine white
gravy later. Rinse thoroughly under cold water and pat completely dry with paper

towels.
INSTRUCTIONS

1. Boil the onions and aromatics with vinegar to lock in their color.
In a medium saucepan, combine the chopped white onions, garlic, roughly
chopped ginger, green chilies, 1 tablespoon of white vinegar, and 1 cup of water.
Bring to a boil over medium-high heat. Cover and let it boil aggressively for 7 to 8
minutes, until the onions are completely translucent. The vinegar arrests
oxidation, keeping everything stark white. Use a slotted spoon to transfer the

vegetables to a blender, discarding the boiling liquid.

7. Blend the boiled aromatics with the cashews and almonds into a silky puree.
Add the cashews and almonds to the blender with the onion mixture. Add 2 to 3
tablespoons of fresh water to help the blades catch, and blend on high until you
achieve a profoundly smooth, silky white paste without any gritty bits of nut

remaining.

3. Bloom the whole spices in hot fat, then briefly sear the chicken.
In a wide, heavy-bottomed pot or Dutch oven, heat the oil and ghee over medium
heat. Drop in the green cardamom, black cardamom, cloves, cinnamon, and bay
leaves. Let them sizzle for 30 to 45 seconds until they puff and perfume the fat.
Add the dried chicken and sear for about 5 minutes until opaque. Do not let it

brown.
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1. Pour the blended white paste over the chicken and cook out the raw onion

flavor.
Stir the silky onion and nut puree into the pot, coating the chicken. Cook for 5 to 7
minutes over medium heat until the mixture thickens slightly and small bubbles

of oil begin to break the surface.

Stir in the yogurt and ground spices, frying aggressively until the oil separates.
Lower the heat slightly and add the whisked yogurt, white pepper powder,
coriander powder, cumin powder, and the remaining 1 1/2 teaspoons of salt. Stir
constantly for the first 2 minutes so the yogurt doesn't split. Return the heat to
medium and cook—stirring frequently so the nuts don't catch—until the water
evaporates. This is the bhunai. You will know it is ready when the gravy takes on
a curdled, grainy texture and a distinct layer of fragrant oil pools at the edges,

about 10 to 12 minutes.

Thin the gravy with hot water and simmer until the chicken falls off the bone.
Once the oil has separated, stir in 1/2 cup of hot water. Bring to a gentle simmer,
cover tightly, and turn the heat to low. Let it cook for 12 to 15 minutes, or until the

chicken is tender.

Finish with cream, sweet spices, and Kewra water off the heat.

Remove the lid and turn the heat to its absolute lowest setting. Gently stir in the
heavy cream, ground mace, ground nutmeg, and Kewra water. Let it warm
through for 2 minutes without boiling, or the cream will break. Turn off the heat,

garnish with ginger matchsticks, and serve immediately.

CHEF'S NOTES

e Nut substitutions for a faster weeknight prep.

If you don't have time or access to whole cashews and blanched almonds, you can
substitute 2 tablespoons of smooth cashew butter or 3 tablespoons of super-fine
almond flour. It achieves the exact same structural thickening and fatty mouthfeel

without the blending effort.
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Air Fryer Seekh Kababs

<LS &uw

seekh ka-baab

The secret to the ultimate, nostalgic, Karachi-style seekh kabab isn't
found in a dusty, generic boxed mix—it's in the extraction of water and
the labor of your own two hands. You wring the aromatics completely
dry, you track down real cubeb pepper, and you knead that 80/20 beef
until it gives up its protein and binds like dough. This is the real street
food deal, uncompromisingly drag-and-dropped into a weeknight
American kitchen using an air fryer and a hit of charcoal smoke to

bridge the gap.
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INGREDIENTS

11b ground beef chuck 80 percent
lean

1 med yellow onion
grated or very finely minced

4 small Thai green chilies
finely minced

1/4 cup fresh cilantro leaves
finely chopped

2 tbsp fresh mint leaves
finely chopped

1 tbsp ginger paste

1 tbsp garlic paste

2 tbsp besan
toasted in a dry skillet

1/4 tsp baking soda

PREPARATION

o Toast the besan.

11/2 tsp
1tsp

1tsp
1tsp
1/2 tsp

1/2 tsp
1/4 tsp
1 small
1tsp

1 tbsp

coriander seeds
lightly toasted and coarsely crushed

cumin seeds
lightly toasted and coarsely crushed

kosher salt
red chili flakes
garam masala
Kabab Chini

ground into a powder

Pippali

ground into a powder

natural lump charcoal
for smoking

ghee or neutral oil
for smoking

cooking spray or neutral oil
for brushing

Heat a dry skillet over medium heat and toast the chickpea flour for 2 minutes

until it smells nutty. This neutralizes the raw flour taste and allows it to act as a

highly effective sponge for residual moisture.

INSTRUCTIONS

1. Wring out the aromatics.

Place the grated onion, green chilies, cilantro, and mint into a clean kitchen towel

and squeeze aggressively over a sink until absolutely no more water drips out.

Skip this, and your kababs will fall apart in the air fryer.

159



CH

160

Knead the meat like dough.

In a large bowl, combine the 80/20 beef, the squeezed-dry aromatics, ginger and
garlic pastes, toasted besan, baking soda, and all the spices. Mix and knead
vigorously with your hands for 3 to 5 minutes until the meat transforms from

crumbly ground beef into a sticky, cohesive paste.

Smoke the meat with the Dhungar method.

Form the meat paste into a mound and make a small well in the center to hold a
piece of foil. Heat the lump charcoal on a stovetop over an open flame until
glowing red, transfer it to the foil, and drop one teaspoon of ghee or oil directly
onto the coal. Immediately cover the bowl tightly with a lid or heavy foil, let it

smoke for 3 to 4 minutes, then discard the coal.

Chill the mixture.
Cover the bowl and refrigerate for at least 30 minutes to solidify the fat, making

the meat easier to shape.

Shape the kababs.

Wet your hands slightly with cold water. Mold a golf-ball-sized handful of meat
around a metal or soaked wooden skewer, pressing and stretching it into a long,
uniform sausage shape. If skipping skewers, simply roll them into 5-inch long

logs.

Air fry to a char.

Preheat your Air Fryer to 400F for 3 minutes. Lightly spray the basket, place the
kababs in a single layer so they don't touch, and cook for 10 to 12 minutes. At the
6-minute mark, flip the kababs and brush them lightly with oil or melted ghee to

encourage a beautifully charred, golden-brown exterior.

EF'S NOTES

Sourcing the spices is non-negotiable.
Tracking down Kabab Chini (Cubeb pepper) and Pippali (Long pepper) at your
local South Asian grocer is the true grandmotherly secret to unlocking that exact

street-food aroma. Do not skip them.



e Mind the fat content.
You absolutely must use 80/20 ground beef. Anything leaner will result in a dry,

crumbly log that lacks the self-basting juiciness of a real kabab.
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Shortcut Shahi Tukray

£ 355 o, Lo

shaa-hee took-ray

The scent of toasted butter, sugar, and cardamom drifting through an
Ohio suburb signals the eve of a massive family feast. Traditional Shahi
Tukray, the "Royal Bites" of the Mughal empire, demands hours of
standing over a hot stove to reduce milk. But immigrant grandmothers
are brilliant pragmatists. They knew the secret to the homeland's
canonical flavor lies in high-quality sweetened condensed milk and
butter-crisped supermarket bread. This adaptation is weeknight-

friendly, effortlessly elegant, and tastes exactly like home.
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INGREDIENTS

8 large white sandwich bread 1/8 tsp kosher salt
slices crusts removed and cut diagonally into

triangles 1tsp rose water
4 thsp unsalted butter 1/4 cup unsalted pistachios
3 cup whole milk finely crushed

1/4 cup sliced almonds

14 oz sweetened condensed milk lightly toasted
5 med whole green cardamom pods ~ 1small  edible silver leaf

gently smashed sheet
1 small saffron strands
pinch
PREPARATION

e Prepare the garnishes before cooking.
Crush your pistachios and lightly toast the almonds in a dry skillet so they are

ready the moment the warm milk hits the bread.

INSTRUCTIONS

1. Simmer the milk and aromatics to build the base.
In a wide, heavy-bottomed saucepan, combine the whole milk, smashed

cardamom pods, saffron strands, and salt over medium heat. Let it bubble softly

for 5 to 7 minutes to infuse the milk and slightly reduce the liquid.

2. Whisk in the shortcut rabri.

Lower the heat and pour in the sweetened condensed milk. Simmer for another 3
to 5 minutes until the mixture thickens enough to lightly coat the back of a spoon,

then remove from heat, stir in the rose water, and set aside.

3. Crisp the bread in butter.
Heat a large skillet over medium-low heat and melt half of the butter. Fry the
bread triangles in a single layer until they are completely crisp and deeply golden

brown on both sides, adding the remaining butter for subsequent batches.
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1.

Assemble the royal bites.
Arrange the toasted bread in a single, slightly overlapping layer in a wide, shallow
serving dish. Pour the warm milk mixture evenly over the top, ensuring every

single piece is completely drenched.

Garnish and chill.
Scatter the crushed pistachios, toasted almonds, and silver leaf over the soaked
bread. Let it cool to room temperature, then cover tightly and refrigerate for at

least two hours or overnight until it sets into a decadent pudding,.

CHEF'S NOTES
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Temperature control is crucial when crisping the bread.
Do not rush the frying step on high heat. You need the bread to dry out and crisp
all the way through so it holds up to the milk without immediately turning into

mush.

The resting period is not optional.
While the dish smells incredible warm, allowing it to chill in the refrigerator gives

the bread time to fully hydrate and the condensed milk proteins time to set.



Restaurant-Style Chicken

Jalfrezi
Sirelz oSz

This is the dish that transports you straight to a bustling restaurant in
Lahore, yet it comes together in a Midwestern kitchen in under forty
minutes. A beautiful accident of history blending native South Asian
spices with Chinese stir-fry technique, its magic relies on the
unapologetic use of pantry staples like ketchup and soy sauce. Above
all, do not skip the cubed omelet folded in at the very end—it is the
grandmotherly secret that turns a standard chicken stir-fry into an

authentic, deeply nostalgic masterpiece.
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INGREDIENTS

4 tbsp neutral oil 1 tbsp soy sauce
divided
1 tbsp white vinegar
2 large eggs
aggressively whisked with a pinch of 1tsp cumin powder
salt and black pepper
1 large green bell pepper 1tsp coriander powder
cored and cut into 1-inch squares .
1tsp paprika
1 med yellow onion
cut into 1-inch squares with layers 1/2 tsp turmeric powder
separated
11/21b boneless skinless chicken 12 tsp black pepper
freshly cracked
thighs
cut into bite-sized strips or cubes 1tsp kosher salt
1 tbsp fresh ginger paste 1/2 tsp garam masala
1 tbsp fresh garlic paste 2 med Serrano chilies
slit lengthwise
1cu ureed tomatoes
P P 1/4 cup fresh cilantro
3 tbsp tomato ketchup chopped
PREPARATION

e Practice your mise en place.
Because Jalfrezi is a stir-fry, everything moves quickly once the heat is on. Chop all
vegetables and measure out your spices into a small bowl before turning on the

stove.
INSTRUCTIONS

1. Prepare the signature egg garnish.
Heat 1 teaspoon of the oil in a large wok or wide heavy-bottomed skillet over
medium heat. Pour in the whisked eggs to make a thin, simple omelet, cook until
set on both sides, then remove to a cutting board. Once cool, slice into 1-inch

squares and set aside.
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Flash-fry the vegetables to maintain their crunch.

Wipe the wok clean if necessary, and heat 1 tablespoon of oil over medium-high
heat. Add the squared bell peppers and onions, stir-frying rapidly for 2 to 3
minutes until slightly blistered but still loudly crunchy, then remove and set aside

on a plate.

Build the base aromatics and brown the chicken.

In the same wok, heat the remaining 3 tablespoons of oil. Add the ginger and
garlic pastes, sizzling for 30 seconds until deeply fragrant, then add the chicken

and stir-fry over high heat until completely opaque, about 4 to 5 minutes.

Bloom the foundational spices.
Lower the heat slightly to medium, then add the cumin, coriander, paprika,
turmeric, black pepper, and kosher salt. Stir vigorously for 1 minute to coat the

chicken and bloom the spices in the hot oil.

Execute the bhunai to create the sauce.

Pour in the pureed tomatoes and cook down for 8 to 10 minutes until the water
evaporates and the oil begins to separate and glisten at the edges of the pan. Once
the oil separates, stir in the ketchup, soy sauce, and white vinegar, transforming

the mixture into a rich, glossy red gravy.

Assemble the final dish.

Reduce the heat to low, add back the flash-fried bell peppers and onions, and
simmer for 2 to 3 minutes so they absorb the sauce without losing their bite.
Sprinkle the garam masala over the top, then gently fold in the reserved omelet

squares and slit green chilies.

Garnish and serve immediately.

Turn off the heat, garnish generously with fresh cilantro, and serve right away

alongside hot fresh naan or steaming white basmati rice.
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CHEF'S NOTES

o Embrace the ketchup.

Western culinary snobbery often looks down on ketchup in cooking, but in
Pakistani Indo-Chinese cuisine, it is foundational. It provides a highly stabilized,
perfectly balanced mix of sweetness, acidity, and tomato flavor that cannot be

easily replicated by boiling down fresh tomatoes with sugar and vinegar.

o Master the bhunai.

Cooking the tomatoes until the oil separates is the most important rule of Pakistani
cooking. If the sauce looks watery and cloudy;, it needs more time; if it looks

jammy, deep red, and little pools of oil sit at the edges, it is ready.
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Instant Pot Degi Chana Pulao

day-ghee chuh-nuh poo-lao

It takes a lot to replicate the intoxicating, wood-fired aroma of a
traditional Pakistani wedding feast in an Ohio suburb on a Tuesday
night. The secret isn't magic; it is a very specific, uncompromising
matrix of coarsely crushed fennel, coriander, and black cardamom
bloomed in hot oil. This recipe strips away the romanticized hours of
cauldron-stirring, relying instead on the precise thermodynamics of a
pressure cooker and the weeknight pragmatism of canned chickpeas to

deliver that exact, nostalgic punch of flavor without breaking a sweat.
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INGREDIENTS

2 cup long-grain Basmati rice 1 med cinnamon stick
high quality, aged if possible 2-inch piece
15 oz Kabuli Chana 5 med whole cloves
drained and rinsed thoroughly under
cold water 8 med whole black peppercorns
1/4 cup neutral cooking oil 2 med bay leaves
1large yellow onion 1 tbsp coriander seeds

sliced very thinly coarsely crushed

1tbsp ginger paste 1tsp fennel seeds

coarsely crushed

1 tbsp garlic paste
1/8 tsp ground nutmeg

3 med fresh green chilies
slit down the middle 1/8 tsp ground mace
1med Roma tomato 6 med Aloo Bukhara
finely chopped

dried tart plums

1/4 cup plain full-fat yogurt 1 tbsp Pakistani mixed pickle

lightly whisked achar
1tsp cumin seeds 1/2 tsp red chili powder
2 med black cardamoms 2 tsp kosher salt
2 cup water
PREPARATION

o Wash and soak the rice.
Place the basmati rice in a large bowl, wash gently under cold tap water until clear,
and soak for exactly 20 to 30 minutes. Do not skip this; soaking ensures the grains

elongate beautifully under pressure without turning to mush.
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INSTRUCTIONS

1. Bloom the whole spices.
Turn the Instant Pot to the Sauté function, add the oil, and toss in the cumin, black
cardamom, cinnamon, cloves, peppercorns, and bay leaves until they sizzle for

about 30 seconds.

9. Caramelize the onions.
Add the thinly sliced onions and cook, stirring frequently, for 8 to 10 minutes until

they reach a deep, golden brown. The color of your onions dictates the final color

of your pulao, so do not burn them, but do not rush them either.

3. Build the masala base.
Splash in 2 tablespoons of water to halt the frying, then add the ginger, garlic, and
green chilies, sautéing for a minute before stirring in the tomatoes, yogurt, chili

powder, salt, crushed coriander, fennel, nutmeg, and mace.

4. Cook down the gravy.
Stir for 3 to 4 minutes until the tomatoes soften, the yogurt blends, and the oil

separates at the edges of the pot.

5. Introduce the tang and chickpeas.
Add the rinsed chickpeas, dried plums, and mixed pickle, tossing gently to coat

for just 1 to 2 minutes so the canned beans do not overcook.

6. Add the rice and season the broth.
Drain the soaked rice completely, fold it gently into the pot, pour in exactly 2 cups
of water, and taste the liquid. It should taste slightly saltier than you think it
should, like sea water; if it does not, add another pinch of salt now or your final
dish will be bland.

7. Pressure cook the pulao.
Cancel the Sauté function, secure the lid with the valve set to Sealing, and

Pressure Cook on High for 5 minutes.
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1. Rest and fluff.

Let the pot sit for exactly 5 minutes of Natural Pressure Release to mimic the
traditional resting period, then vent the remaining steam, open the lid, and gently

fluff the rice from the edges inward.

CHEF'S NOTES

e Mind the water ratio if scaling.
The Instant Pot is unforgiving with water ratios. If you scale this recipe up to 3
cups of rice, do not use 3 cups of water; scale slightly downward and use 2 3/4

cups of water to prevent mushiness.

e Source the plums.

If you absolutely cannot find dried tart plums (Aloo Bukhara) at your local South
Asian grocer, a half tablespoon of tamarind paste or a handful of dried tart

cherries will mimic the acidity, though you will miss the visual appeal.
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Paneer Reshmi Handi

o33 ety iy

pa-neer resh-mee haan-dee

If you spent childhood summers visiting family in Karachi anytime
after 2010, you know exactly what this is. Originating at a breezy
seaside restaurant called Kolachi, this dish took the Pakistani culinary
scene by storm and quickly became the modern centerpiece of the
family feast. The name is a brilliant trick: there is no traditional cottage
cheese here at all. Instead, the paneer refers to a luxurious, melty
emulsion of cream cheese and sharp cheddar that gives the sauce its
signature silky texture. Driven by white pepper, earthy roasted cumin,

and the unmistakable magic of a charcoal smoke finish, it is a deeply
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comforting, weeknight-friendly showstopper. It proves that authentic

food isn't always ancient—sometimes modern memories taste the most

like home.

INGREDIENTS

11/21b

boneless skinless chicken

thighs

cut into 1-inch cubes

1 tbsp cornstarch
1 tsp kosher salt
3 tbsp neutral cooking oil
3 tbsp unsalted butter
divided
1 med yellow onion
finely grated or blended into a paste
1 tbsp garlic paste
1 tbsp ginger paste
1tsp cumin seeds
toasted in a dry pan and coarsely
crushed
11/2tsp  coriander powder
PREPARATION

e Source natural hardwood charcoal.

1tsp
1/2 tsp
1 tsp

1/2 cup

1/2 cup

1/4 cup

2 tbsp

1 small

1/2 med
3 whole

1 small

white pepper powder
garam masala
dried fenugreek leaves

plain whole milk yogurt
whisked until completely smooth

heavy whipping cream

sharp white cheddar cheese
freshly grated

full-fat cream cheese
softened

green bell pepper

cut into thick julienne strips

yellow onion
cut into thick julienne strips

green chilies
slit down the middle

natural hardwood charcoal

Avoid chemically treated barbecue briquettes, as the smoke will be infusing

directly into your food.
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INSTRUCTIONS

1. Velvet and sear the chicken.

In a mixing bowl, toss the chicken cubes with the salt and cornstarch until lightly
coated. Heat the oil and 1 tablespoon of the butter in a large heavy-bottomed pot
over medium-high heat. Add the chicken and sear until the outside turns opaque

and light golden, about 5 minutes.

2. Build the aromatic base.

Lower the heat to medium, then add the ginger and garlic pastes to the chicken,
tossing continuously for 1 minute until fragrant. Pour in the onion paste and cook
for 5 to 7 minutes, stirring frequently, until the raw smell vanishes and the mixture

looks slightly glossy.

3. Spice and simmer.
Sprinkle in the crushed cumin, coriander powder, and white pepper, stirring for
30 seconds to wake up the spices. Lower the heat to medium-low and pour in the
whisked yogurt. Stir everything together, cover the pot, and let it simmer for 8 to

10 minutes until the chicken is perfectly tender.

4. Sauté the vegetable crunch.

Remove the lid, checking that the oil has naturally separated at the edges. Toss in
the julienned bell pepper, sliced onions, and slit green chilies, sautéing for just 2 to

3 minutes so they lose their raw bite but retain a vibrant crunch.

5. Create the silky finish.
Reduce the heat to the lowest possible setting and stir in the heavy cream, grated
white cheddar, and cream cheese. Crush the dried fenugreek leaves between your
palms, sprinkling them over the top along with the garam masala. Stir gently until
the cheeses melt into a luxurious, silky gravy, then turn off the heat immediately

to prevent the dairy from splitting.
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Infuse with charcoal smoke.

Using tongs, heat the piece of charcoal over an open stove flame for about 5
minutes until it is red-hot and ashy. Form a small bowl out of aluminum foil, place
it gently in the center of the curry, and set the hot coal inside. Drip a few drops of
oil directly onto the coal, and the moment it begins to billow thick white smoke,

cover the pot tightly with its lid.

Garnish and serve.

Let the curry smoke for exactly 2 minutes—no longer, or the flavor will turn bitter.
Remove the lid, discard the foil and coal, and stir in the remaining 2 tablespoons
of butter for a final glossy sheen before serving immediately with hot naan or

parathas.

EF'S NOTES

White pepper is non-negotiable.
Use white pepper to maintain the dish's signature ivory hue. Black pepper will

aggressively speckle the sauce and alter the sharp, floral heat.

Whisk the yogurt thoroughly.
The secret to preventing the yogurt from splitting is to lower the pan's heat and
ensure the yogurt is whisked completely smooth in a separate bowl before adding

it to the curry.



Dhaba Smoky Beef Raisha
Gosht

raisha gosht

This is the undeniable truth of a Pakistani dhaba: unapologetic heat,
unctuous shredded beef, and the lingering phantom of wood smoke.
We aren't standing over an open fire all day to get there, and we
certainly aren't insulting the ancestors with bottled liquid smoke. By
leaning on a modern pressure cooker to dissolve tough chuck roast into
tender ribbons, we leave time for what matters most—a vigorous, fiery

pan-fry in a tart yogurt masala and a final stovetop smoking with live
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natural charcoal. It is a brilliant, highly functional piece of

grandmotherly engineering that delivers the uncompromising soul of

the roadside diner straight to your weeknight table.

INGREDIENTS

21b boneless beef chuck roast

cut into 3-inch chunks

2 tbsp ginger-garlic paste

divided
11/2tsp  salt
divided
2 cup water
1/3 cup neutral cooking oil
1 med red onion
finely sliced
3 med Roma tomatoes
pureed or finely diced

1/2 cup plain full-fat yogurt

whisked until smooth

PREPARATION

e Source real natural lump charcoal.

1 tbsp
1 tsp
1/2 tsp
1tsp
1tsp

1/4 cup
3 small
1 tbsp

1 small

1/2 tsp

coriander powder
cumin powder
turmeric powder
red chili powder
garam masala

fresh cilantro
chopped

green chilies
slit down the middle

ginger
cut into thin juliennes

natural lump charcoal

ghee

Do not use match-light briquettes under any circumstances. They are soaked in

petrochemicals and will ruin the dish. Pure natural lump hardwood charcoal is

essential for the sweet, clean smoke flavor.
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INSTRUCTIONS

1. Pressure cook the beef until it yields completely.

In a pressure cooker, combine the beef chunks, one tablespoon of the ginger-garlic
paste, one teaspoon of the salt, and the water. Seal and cook on high pressure for

40 minutes, then let the pressure release naturally for 10 minutes.

7. Shred the beef and reserve the broth.
Remove the beef from the pot, reserving half a cup of the rich cooking broth, and

pull the meat apart into long strands using two forks.

3. Fry the onions to a deep golden brown.
In a heavy-bottomed pot or karahi, heat the oil over medium-high heat and fry the
sliced red onion for about eight minutes, then stir in the remaining tablespoon of

ginger-garlic paste until the raw smell vanishes.

4. Cook down the tomatoes and spices.
Add the tomatoes, coriander, cumin, turmeric, chili powder, and the remaining
half teaspoon of salt, cooking until the tomatoes soften entirely and oil begins to

pool at the edges of the paste.

5. Whisk in the yogurt over lower heat.
Lower the heat slightly and vigorously stir in the whisked yogurt until fully

incorporated to prevent it from splitting, then return the heat to medium-high.

6. Sauté the beef until the oil separates.
Add the shredded beef and the reserved broth. Sauté vigorously for eight to ten
minutes until the liquid drastically reduces and you hear a distinct frying sound,

with the oil visibly separating from the thick gravy.

= Fold in the finishing aromatics.
Turn the heat to low and stir in the garam masala, cilantro, slit green chilies, and

julienned ginger.
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1. Smoke the meat using a live coal.

Heat the piece of natural charcoal directly over a gas flame until it glows red hot.
Place it into a small foil or onion-skin boat resting in the center of the meat, drop
the ghee directly onto the coal, instantly clamp the lid shut, and turn off the heat.
Let it sit undisturbed for exactly five minutes before discarding the coal and

serving.
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