These spice- infused recipes will be sure to warm you up on a cold winter night.  Inspired by international cuisine, we developed a menu using traditional Indian flavors. We started with a vegetarian dish of potatoes and peas served over a bed of fragrant basmati rice. The Indian spiced grilled chicken was marinated in tikka sauce, which was made from yogurt and spices. On the side, naan (flatbread) and mango chutney were served. Peoples Oakland Cooking Class attempts to expose our members to a variety of ethnic cuisines while keeping in mind healthful eating.  Submitted By Rebecca Flotta
Aloo Mutter Jeerawala

(Potatoes and Peas with Cumin)

2 tablespoons canola oil

1 teaspoon ground cumin

2 teaspoons ginger-garlic paste

2 tablespoons tomato paste

1 teaspoon tumeric powder

2 large potatoes, peeled and cubed

1 ¼ cup of frozen green peas

Salt

Heat the canola oil in a large pot.

Mix the ginger-garlic paste, tomato paste, and tumeric powder.

Add a few tablespoons of water so that the spices cook and the oil separates.

Add the potatoes and season with salt.

Add frozen peas when the potatoes are half cooked.

Pour in 1 ¼ cups of hot water and bring to a boil. Reduce the heat , cover and cook until the vegetables are done. You can add more water if the curry dries up.

Serve hot over a bed of basmati rice.

Serves 4. Recipe adapted from Indian in 6 cookbook.
Murgh Tikka
(Indian Spiced Chicken Skewers)

2 pounds chicken breast, boneless, skinless, cut into 1-inch cubes 

½ cup of plain yogurt  
1 teaspoon tumeric powder

1 tablespoon garam masala powder

2 teaspoons ginger-garlic paste
1/3 cup lemon juice  

1 teaspoon cayenne pepper 

Salt -- to taste 

½ cup canola oil 

In a large bowl, mix all the ingredients together except for the oil.  Refrigerate and marinate for at least 1 hour, preferably overnight. The longer you marinate the more flavorful and tender the chicken will be. 

Drain the excess marinade from the chicken pieces. Put the chicken chunks on skewers and brush with the oil. 

Grill the chicken skewers over an open flame or broil them on a rack in the oven. Turn frequently until done. 
Serves 4. Recipe adapted from Indian in 6 cookbook.
