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Wondering what you could get the children involved in?

Why not have a Curry Night and raise some awareness and perhaps
some money for FRIENDS OF METTUPALAYAM.

Now you could just order in a takeaway; sit on the floor and eat with your
fingers or get the children to cut up the veg and use a jar of curry sauce but if
you are feeling brave and fancy spicing life up a bit why not have a go at
planning and making your own INDIAN THALI.

That’s a traditional plate with a variety of chutneys and dishes served with rice

and chapattis.

To get you started we have included some recipes.
These are authentic recipes jotted down by visitors to the project as they have sat in the
kitchen watching Ramya, Sahkti and Gomathi cook and tried to volunteer to help!
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TOMATO CHUTNEY

Fry a little oil, then add 2 teaspoons of mustard seed and a

small handful of black gram \ black lentils (they are white!)

or split peas. Then add some chopped onion or shallots. Fry

for 5 minutes, then add some fresh coriander, 2 chopped
garlic cloves and a good quantity of finely chopped

tomatoes, plus a little salt to taste, | teaspoon turmeric
powder and 1 teaspoon chilli powder. Fry for 15 to 20

minutes and leave. The quantities of onion and tomato you

use will determine the heat of the dish

GREEN BEANS

As an alternative or additional dish you can add semi-cooked
green beans to the tomato chutney mixture given above
half-way through cooking. You may wish to increase the spice
quantities accordingly.
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GROUND NUT CHUTNEY

Heat 2 cups of peanuts (monkey nuts in their skins) in the pan, to
ease the skins off. This may take 5+ minutes to allow the nuts to
roast a little. Then de-skin by blowing and then grind. Add 2
cloves of garlic to the pan, 2 green or red chillies (dried is fine), a
tablespoon of tamarind and salt to taste and cook for 5 minutes —
then liquidise the lot with a little water. Heat a little oil in a pan,
add mustard seeds and curry leaves and add the liquidised mix.
Cook for a 5-10 mins.

MINT CHUTNEY

Heat oil in a pan, add a little black gram (lentil), some curry leaves,
garlic, ginger, a little coconut, mint leaves and one green chilli. Fry for
10 — 15 minutes. Mix in a liquidiser when cooled. I will leave the
quantities to you!

SAMBHAR

Boil 1 small cup of dahl (pulses) in water with garlic, turmeric
powder, 1 small onion and 1 tomato — boil and stir until mushy.
Separately fry vegetables of your choice for 3-4 minutes and then
boil in sufficient water to cover, until just al dente, then then add to a
pan with some oil, mustard seeds, curry leaves and onion, then add
the sambhar to it. It 1s a slightly watery mixture usually ladled onto
rice.

BRINJAL (AUBERGINE) CHUTNEY

Fry some oil, 2 teaspoons mustard seeds, 1 teaspoon cumin seeds, |
teaspoon fenugreek seeds (wait till they turn brown), 2 onions
chopped, ginger and garlic pastes (small spoon each), 3 medium
tomatoes choped and salt to taste. Cook for a further 2-3 minutes,
then add 1 teaspoon of chilli powder, 2 teaspoons coriander
powder and add 2 aubergines cut into 6 pieces each. Cook for 5
minutes, then add 2 dessert spoons of tamarind paste and some
water. Cook and leave till a good gravy consistency.
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CHAPATIS

Use whole wheat flour with water, salt, and a little sugar. Mix with
some warm water and a little oil to an elastic texture. Leave in bowl
with a plate over for 30 minutes. Knead for 5 — 10 minutes, then
roll thin and flat from small lumps using a little flour. Now cook on
a very hot flat frying pan with just a little oil, both sides until brown
Spots appear.

POURIS

Prepare dough as per chapatis, then drop into deep
boiling oil. They will (should!) balloon out to air-filled
cushions. Delicious.

Good luck and remember, it will never be quite as
good as it is when cooked by Ramya, Sahkti or
Gomathi

For more inspiration Madhur Jaffrey goes to Tamil Nadu and her Flavours of India is available on player.
It really does give an insight into life as it is around Mettupalayam and Nambiki.

You could download the latest quiz and do that as a
family or watch a film set in India such as
Jungle Book (U), The Hundred Foot Journey (PG),
Gandhi (PG),

Slumdog Millionaire (15) or go for a full on
Bollywood movie.

If you want to share any photos or
thoughts about your Great Curry Night
we would love to see and hear about
them.




