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Amateur yogu, semu- prolesusasng!
darcer and wel! tough! coak,

Mitele Mody thoroughly sngeys

e s parnmanting with differsnt ferma

el expression, ma impertantly food.
the has been the rurater for food

al the Kales Ghedoa At Featival
Mumbal since 2012, and 13 the outher
und editor of Flavowrs of Kala

Ghoda o book af recpes compiled
trem her yoary a3 the lood curetor

al the festival. Mors recently, she has
written and released fram the Tabile
af Mary § Narwelealn - A Peripsifive
an Parsl Coaling o callschoan of
recipe s lrom the Naneslwaols tomly
from the 1950y and 60w, wriften
e ® iR e style than as recpei.
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¢ Mumbai is 8 city of migrants. PFeopls
b b ot hete [ram all over Lhe cosintry
and what they mim most of all s thetr foexd
| can 't tell you how many friends e had
coume [roen Delhil and sy, "This s not chaar!
What are thewe parathas” st Your brbabs
ate lauighable With sa many people living
gway {roin lsome, it stands (o feason

that regional foad s the need of Uhe hourt
W have becomne so enamoured of everything
that s Tereign that we have lorgutien

the abiiinda mt bounty we pet right hete a2 hame,
b India. and, within [ndia. (o esch viste
Maharashira itaelf has 36 diatricta, each with
vaiiatiana in its cuisdne Lhat make the 1aule
cottipletely different Imagine thal atoas the

urry

from Nicole Mody

entire country H oy fime o dsoover our own

backyanl and people arre anly new starting
to realise that Regional food discovery

andd exploration hay taken on g life of ity own,
and I'm glad for 1. We afe w0 mmlticuliral

that it s important (o rediscover your culinary

bevitage, the lood of the state you live in,
the area you are from, and wisere yout
friends are frum

i 6 | was 21 years old bedore | wasy

My

aliowed to go to Goa with rory freends
parents gre prolective, and they dicin
want me o run wild Whst strck me
the mural aboul Gog was the food Mot people
will say the beachen, the marketa, but, for me,
1t han always been sbout Lhe lood 1ty amaring
that w lpvw on the samse coant, grt the same
bind af seafood in Mumbei 1hat we do in Goa.
baid sl o oosspletely crasy over thing
ke rave (rhed prowna. batter garbic squid
s prawn cutty?’ | distingtly remetmaber
sitting &t Brinto’s en Baga Besch aone cvening.
cating plates of reve fred goodnen, buties
gatllc delicsousnens, and then tucking inte
a borwil of bright arange prawn curry
The rice was different () had vet to learn
that everything was not Basmsti) and it added
L e fruidd armazing teatite (o Uhis bednitiful
ik cuf iy with Uisy prawig um it 1 wis
braven on & plate, aid, rven thowgh | was
compdelely stuffed, | had two huge heiping
Prown curry sy abaolute fevourite dish
and [ lowe the varety in the binds of curries
you Cafl make - with tamanind. with iomato.
kn & msvtard base and s masy more [rom
acrouh the lenfth s bivadth of ouit countty
Give mwe 8 Goa curry any day, though® q; -




CGOAN PRAWN CLRRY

INGREDIENTS

3 thin suntlower of -.-g»gmuhlﬂ os

2 onlons, finely shiced

2o Jreer chn“lﬂk ot dorwn the rnddh
30g prawns, with by on

Salt o toske

TO BE GROUND

| handiul tomadind, soaked in | cup

hod woler '|t;|r 10 munutes

15 to 20 dried Koshmiei chillias, socked
in 2 cupa hot water tor 10 minutes

2 thep whaole coriander seed: (dhankal

Z sp cumin |jeero)

Zinch piece ginger

B 1o 10 garlic cloves

| coconut, grated or cul inka small pleces

METHOD a T
* Pyl the lomaring, W&ull coriander
H-d'i i, giﬁgit,. mm gﬂﬂ P
coconut into the mixer and grind. slowly
odding the ramarind and chilli water, o
o smooth, thick pose. Flﬁi'l!mugh a sitoiner,
and callect the masailo in o bowl [use loece,
It you have 1o, 1o push that masola through -
| use o seel spoon and really exhauy myself
with this slepl]. Add water to the remnanis
of the masals in the strainer, put bock info
the mixer, and grind ogain. Push through
the drainet once mare. Repeat

* Heal the ail in a heavy-botomed saucepan,
and sauté the anion unlil ramlucent. Add
the masala, and stie wall, Bring 10 o boil,
ond cook for 10 minutes more

¢ If you are uEIng frazen prowns, ql;ﬂ'h
the cutry now. Cook for o burther 10 minutes.
Depending on the consistency of how you ke
yout culty, you may add waler 1o thin if out
f you're using fresh prowns, add them now
Le! the curry come bock to a boil

* Add the green chillies ond il 1o tasie

* Remove from the flame, and swerve hot
with rough, unpolished rice, fried popod,
ond an onion and conander kochumber




