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Presenter
Presentation Notes
More than any other country, India uses the most spices and spice mixtures, known as “masalas.”
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Daily Objectives
By the end of this class 
session, you should be 
able to

•List and identify key 
spices and spice 
mixtures used in Indian 
cooking

• Apply the various 
techniques used to 
manipulate the flavors 
of spices (e.g., 
tempering)

• Prepare an Indian meal 
incorporating 
designated spices and 
techniques
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Geography and Climate
The  northern civilizations developed on a different timeline  than that 
of the southern civilization, mainly due to both geography and climate.
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-Population 1.3 billion
-29 states and 7 union territories
-The states and territories are further
subdivided into districts and so on
-Bangladesh and Pakistan were part of 
British India Empire 1858 to 1947-

Presenter
Presentation Notes
Because of India's size, its climate depends not only on the time of year, but also the location. In general, temperatures tend to be cooler in the north, especially between September and March. The south is coolest between November to January. In June, winds and warm surface currents begin to move northwards and westwards, heading out of the Indian Ocean and into the Arabian Gulf. This creates a phenomenon known as the south-west monsoon, and it brings heavy rains to the west coast. Between October and December, a similar climatic pattern called the north-east monsoon appears in the Bay of Bengal, bringing rains to the east coast. In addition to the two monsoons, there are two other seasons, spring and autumn. 
The geography of India is diverse and can be divided into three main regions. The first is the rugged, mountainous Himalayan region in the northern part of the country, while the second is called the Indo-Gangetic Plain. It is in this region that most of India's large-scale agriculture takes place. The third geographic region in India is the plateau region in the southern and central portions of the country. India also has three major river systems which have large deltas that take over a large portion of the land. These are the Indus, Ganges and Brahmaputra rivers.
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The Spice Cabinet
Some spice 
mixtures 
(masalas) are 
identified with 
a specific 
region of 
India.

Masala Dabba
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Presenter
Presentation Notes
A wide variety of spices and spice mixtures exist in India and, of course, there are many regional variations of the same dish. Indian homemakers don’t measure their spices but work from a spice tray adding one spice or another according to her or her family’s taste.
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Common Spices of India

Ajowan (carraway) Amchur (Green Mango) Cardamom Cinnamon

Tamarind Turmeric Cumin seed Coriander seed
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Common Spices of India

Fenugreek
Fennel seed Saffron Mace

Nutmeg Cloves Black, white & red pepper Mustard seed
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Regional Spice Mixtures
• North India: Garam Masala

• South India: Sambhar (also the name of a dish)

• Bengal: Panch Phoran (the Indian 5-Spice)

• Madras (Chennai) Masala

• Mumbai Masala

• Goda Masala (Maharashtra)

• Chaat Masala

• Xaccuti Masala (Goa)

• Tandoori Masala

• Kashmiri Masala

• Guarjarti Masala
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Presenter
Presentation Notes
�Garam masala. The most aromatic and fragrant of spice blends, it is used throughout northern India in all types of dishes, from appetizers and soups to yogurt salads and main courses, such as Murgh Masala, a chicken dish made with onions, garlic, tomatoes and garam masala. “Garam” comes from the Hindi word meaning “hot.” The ingredient combination and methodology vary locally and by region but generally contain the “hot” spices (cinnamon, cloves, black pepper and black cardamom). The garam has evolved to include cooling spices (green cardamom, coriander, curry leaf and cumin), which act to balance depth of flavor.
The spices of garam masala are dry roasted before use and used as a finishing ingredient. Garam masala compliments chicken and lamb most successfully.
Sambaar powder. Associated with the cuisine of southern India, it is used in the preparation of sambaar (a spicy stew of vegetables and legumes) and rasams (a broth-like soup served at the beginning of a meal). Its primary ingredients are coriander and cumin.
Panch phoron. A classical “five spice” mixture associated with the cooking of Bengal. It is used with fish, vegetables, chutneys and legumes. Cumin seeds, fennel seeds and black mustard seeds are main ingredients.
Chaat masala. A tart and salty blend whose dominant taste derives from amchoor. A salad-like preparation called chaat, made with shredded cooked chicken and mixed fruit, is the most frequent home use of this spice mixture, but it is also found to adorn simpler dishes such as fried potatoes and chips.
Xacutti masala. A specialty of Goa, the region of west India on the Malabar coast, includes coriander seeds, cumin, black peppercorns, fenugreek and chili blended with coconut, roasted until black-red in color or fried to give a toasted, nutty taste.
Tazaa masala. Denoting the concept of “fresh” in Hindi, tazaa masala is a green spice paste based on fresh cilantro leaves, mint, garlic and ginger. The mixture flavors meat and fish stews or vegetable dishes for a more potent flavor.
Tandoori masala.  A unique cooking style of the Punjabi region of India is the use of a clay oven called a tandoor. The tandoori spice mixture usually includes fenugreek, cinnamon, cumin, coriander, garlic and ginger. It is mixed with plain yogurt and is used to coat chicken, then it is slow roasted in the tandoor.
Guarjarti masala.  A powerfully hot spice mixture, it consists of dried red chilies, sesame seed, fennel seeds and ajowain seeds.
Kashmiri masala. Closely related to the garam masala, kashmiri has a lighter aroma and flavor dominated by the fragrant green cardamom. Kashmir, located in the far northern region of India, is home to this spice mixture, which is used to season foods prepared by the “Dum” method (baking in a sealed pot) And these are just a few of the spice mixtures you will find in India.
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Flavor Harmonies
Spices work together to create new and interesting flavor combinations.
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Presenter
Presentation Notes
Despite all the difference in culinary styles there is one unifying feature of Indian cooking: the endless possibilities for spice and flavor combinations. In Indian cooking, each spice has its own unique function and the ways in which they are manipulated and blended create unique tastes and harmonious flavors. Each of the many spices has its own unique function: some spices tenderize, some intensify heat while others cool, some augment color, some thicken and others bring necessary tartness.
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Spice Techniques
There are a 
variety of 
techniques 
employed to 
bring out the 
fragrant 
aromas and 
tastes of 
spices.
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Toasting
Cook gently until the spices give off a “whiff” of fragrance.
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Presenter
Presentation Notes
Toasting Spices
Over medium heat toast your whole spices in a dry skillet. To get the best results when making spice mixtures  it is best to toast each spice separately.  



Proprietary and Confidential

Popping Spices
Mustard seeds, poppy seeds, sesame seeds, cumin seeds …
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Presenter
Presentation Notes
When using whole seed spices like cumin seed, coriander seed, mustard seed and fennel seed this same process is called ‘popping’ the spices.  The seeds will begin to lightly smoke and will actually make a popping noise and ultimately brown slightly.
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Tempering (Tadka or Chhaunk)
It is best to use ghee (Indian cooked butter) to prepare the tadka. a method widely used in Indian 
cuisine, in which whole or ground spices are heated in hot oil or ghee and the mixture is added to a 
dish
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Presenter
Presentation Notes
translated as tempering  is a garnish and/or cooking technique used in the cuisines of India, Bangladesh      and Pakistan, in which whole spices (and sometimes also other ingredients such as minced gingerr root or sugar) are fried briefly in oil or ghee to liberate essential oils from cells and thus enhance their flavors, before being poured, together with the oil, into a dish.
Chaunk is added at the end of cooking, just before serving (as with a dal, sambar, or stew ), or else prepared at the beginning of cooking, before adding the ingredients to a curry or similar dish.
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Basic Cooking Techniques
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Presenter
Presentation Notes
Bhapa: This technique is simply steaming, usually in banana leaves or in foil. This is used in Eastern India and other parts of India for fish and vegetables.
Bhunao/Kasha: This is the process of cooking mainly rich meat dishes in a onion spice base on low heat stirring frequently for a very long time.
Tadka, Bagar, Chhaunk : This is the process of tempering foods with the final addition of spices and ghee. It is used for most lentil dishes.
Dum-Pukth: This is cooking in a sealed steam pot, this method is typical of the cooking of Lucknow and is used for rice dishes such as biryanis and pillaus.
Talna: This is the term for frying both deep and shallow. Tikkis and kababs are cooked this way.
Sekhna – is the process of pan roasting for nuts and griddle breads.
 Tandoor-cooking meats, fish, vegetables, breads in a vertical, often hand made clay oven. Meat, etc… is placed on skewers and place inside the oven where the temperature could rise to over 800˚F
One of the most popular styles of Indian cooking, items destined for the tandoor are usually put in a marinade of yogurt and spices prior to cooking.
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Presenter
Presentation Notes
Upright oven, often built into the ground
Fired with wood, charcoal, gas or cow dung
Common all-over central Asia and India
Used to cook kababs, chicken, bread
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Rotis, Dosas, Naan, and Other Breads of India
Baked, fried, steamed, pan-fried… There are many traditional styles for preparing India’s diverse 
number of breads.
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Presenter
Presentation Notes

No Indian meal is complete without some sort of bread to accompany the appetizers and main course. A popular bread in Indian homes is Roti, which resembles a tortilla. Roti is made with whole wheat flour and baked in a clay oven.
Nan bread is a delicious, chewy Indian flatbread traditionally baked on the walls of the Tandoor oven. Nan is served warm and is traditionally spread with ghee (which is clarified butter) or regular butter and is often used for scooping up the sauce and tidbits of a meat or vegetable dish. Nan Bread is the most popular bread in Indian cuisine all over world. It is mostly served in three different types, either plain, butter or garlic Nan. All of these breads are made of fine white flour and baked in a clay oven.” For something different, The Bombay Grill also serves a uniquely delicious Nan stuffed with ground chicken or lamb or nuts and raisins.
Bhathura or Bhatoora is a thick fried bread common in northern India that is eaten for dinner or as a snack. Distinctively puffed up, bhatura is soft on the inside and crisp on the outside and is good with chickpeas and beans.
Kulcha could be considered a relative of Nan Bread. Nan is made with yeast and Kulcha uses a baking powder/baking soda combination. There is a great variety of filling one can stuff inside Kulcha dough such as onion, potatoes, cheese and spices and the result is bread with a soft and fluffy texture that has been flavored with whatever filling you have used. Amritsari Kulcha contains a wonderful homemade cottage cheese.
A Parantha is flaky and pastry-like flat bread. The dough is rolled out and brushed with ghee or oil folded and brushed with ghee or oil again and folded again to form a layered slice. The heat of the griddle makes the layers of dough swell and puff. 
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Ghee
Ghee is butter that is cooked not to be confused with the western-style “clarified “ butter.
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Presenter
Presentation Notes
Not to be confused with the western-style “clarified” butter. Ghee is cooked for as long a one hour or until the milk solids turn brown and settle on the bottom of the pot. It has a nutty aroma and is golden brown in color.
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Traditional Beliefs
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• Holy Vedic Scriptures [basis of Hinduism]

• Categorize commonly used foods

• Emphasize the connection between foods, moods, 
fitness, and longevity of life

•  Three major categories of foods depending on 
the kind mind- altering, mood-provoking, and 
physiological influences they are believed to 
exert
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Traditional Beliefs
• Food Categories:

• Sattvic Foods ( milk, some milk products, rice, wheat ghee, some vegetables 
and legumes)

• Rajasic Foods (some meats, eggs, very bitter, salty, rich, and spicy foods)

• Tamasic Foods ( garlic, pickled and preserved, stale, alcohol, drugs)
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Traditional Beliefs
• Ayurveda [code of life and longevity]

• Classical system of medicine practiced for over 1000 years

• Based on the belief that “humors” in the body can interact to preserve a 
homeostatic harmony or cause imbalance

• Ayurvedic remedies prescribed for various ailments

• Besides geography and climate religion and philosophy have played an 
important role in food choices. 
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Traditional Beliefs
• According to Ayurveda beliefs:

• Kapha foods ( white sugar, millet, buttermilk) are thought to be heavy, dense, 
mucus-producing and should be avoided by persons with persons with 
respiratory ailments)

• Vata foods (gas producing like legumes) 
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Traditional Beliefs
• Ushna ( “Hot”) Foods ( Black mung beans, cowpeas, ripe eggplant, papaya)

• Believed to promote digestion

• Seeta (“Cool”) Foods ( cereal, such as rice, wheat, mung beans, kidney beans, 
most fruits and vegetables, milk from most animals except goats, butter and 
ghee)

• Impart strength and nourishment

22
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Vegetarianism
• Lacto-ovo vegetarianism widely practiced

• Beef consumption forbidden

• The Sikh faith does not prohibit eating meat, but:

• Sikh diet in villages is primarily vegetarian

• Includes wide assortment of lentils and other legumes

• Includes occasional meat

• Includes wheat, corn, and buttermilk
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Questions?
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