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Cooking with Spice Fusions Masala Blends: An introduction and tips for caterers


Dear Caterers,

First of all, thank you for buying Spice Fusions Masala Blends: More Authentic Curry Pastes.  By buying this product you are opening yourselves to a world of possibilities in the catering of Indian foods for your diners. Spice Fusions Masala Blends will let you get creative in the kitchen, allowing you to put your signature on famous Indian curry dishes. Our Masalas will remove the time and costs taken to prepare and blend dry spices and fresh ingredients such as chillies, ginger and garlic, yet it will give you control in the creation of dishes that you cannot get from a ready made sauce.
Our 3 blends have been created to complement vegetable, meat and seafood dishes. Using home recipes, that we use every day and that have been passed down through the generations, you can be assured that your dishes will have authentic Indian home cooked flavours.
More information on the differences between the masala blends can be found on our website: www.spicefusions.com, but as a point of reference, here is a brief summary: the Masala Blend for Vegetables contains a mix of the spices coriander and cumin as this lighter spice combination  complements vegetables with lighter, fresher, spicy flavours. The Masala Blend for Meat contains garam masala as this rich blend of spices, taken from our secret family recipe, helps to bring out the flavours of the meat. Finally, the Masala Blend for Seafood is distinguished by the use of fenugreek, a spice traditionally used in Indian cooking to bring out the flavours of seafood.
All the Masala Blends are naturally preserved through the preservative qualities of the blended spices, and because they are uncooked, this ensures a taste as fresh as if you’d made them yourself. All the blends are suitable for vegetarian and gluten free diets.  

A few cooking tips

· Spice Fusions is about getting creative and we encourage you to bring out flavours in your dishes by adding the spices you like. For example you might like to add whole cumin seeds to the heated oil and allowing them to sizzle and brown before continuing with the rest of the method. You could also add cinnamon sticks and cloves, as well as curry leaves, cardamom pods and whole peppercorns. 
· At Spice Fusions we are well aware that the public are used to smooth, thick sauce bases that have been made familiar through the use of ready made sauces. Don’t be deterred by the recipes below which ask for diced onions and chopped tomatoes! Just blend these ingredients to create the smooth sauce base.

· I have only provided a selection of recipes in this booklet, with a list of other recipes that I have cooked, so everything listed is totally possible! If the recipe you want to create is not in here then please feel free to contact me directly: recipes@spicefusions.com or on 01509 239307.  Another route to creating curries, including North Indian, South Indian, restaurant and fusion curries is to find recipes in books and online, follow the recipes but replace the dry spices, salt, chillies ginger and garlic with the relevant masala blend and use the other ingredients as directed. See Appendix 1 for an example. 
· The Masala Blends have not only been lovingly created but also cleverly created so figuring out how much you need to use in a dish is really easy. To cook a single portion, per 125g of vegetables, meat, seafood you only need 10g of the masala.  So just  follow this equation to find out how much masala you need to cook any amount of vegetables, meat or seafood:

If 10g of the masala cooks 125g divide 10g/125g which = 0.08g

Then multiply 0.08g by the weight of your produce e.g. 500g:

Therefore:  0.08 x 500 =  40g - The amount of masala needed to cook 500g of produce.
· Finally, our masala blends are like stock cubes for Indian flavoured foods; with them you can create anything! See the Spice Fusions blog which can be found at www.spicefusions.com/sfblog for recipe ideas as I try them. It is possible to make lasagnes, samosa and spring roll fillings, soups, thai inspired dishes, rice dishes and much, much, more. 
I really hope that you enjoy cooking with Spice Fusions Masala Blends as much as we do!

Best wishes
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Parisha Mistry | Director

Email:parisha.mistry@spicefusions.com

Tel: 01509 239307

Mobile: 07931 501400

www.spicefusions.com
Contact address:

Authentic Spice Fusions Limited

Park House

Unit 5 Falcon Business Park

Meadow Lane

Loughborough

Leicestershire

LE11 1HL

Vegetarian Dishes


Cauliflower & Pea Curry


A favourite Gujarati vegetable dish simply made with cauliflower, peas, and fresh tomatoes lightly spiced with the masala.

Serves 2 
1 Tablespoon cooking oil

200g Cauliflower florets

50g Peas, fresh or frozen

20g Masala Blend for Vegetables

1 Large fresh tomato chopped

Chopped coriander to garnish

Method



1. In a saucepan, heat the oil and add the cauliflower florets, peas and Masala Blend. Mix thoroughly, cover and cook for 10 minutes on a gentle heat.

2. Add the chopped tomato and stir through the curry. Cover and cook for a further 10 minutes stirring occasionally. At this point add a little water if more sauce is required.

3. Garnish with coriander and serve. Delicious served with mango chutney & pitta breads.
Bombay Potatoes


Cubed potatoes and masala gently sautéed together, bringing fresher lighter flavours to an old favourite.
Serves 2 as a main dish, 4 as a side

Cooking oil

20g Masala Blend For Vegetables

250g cubed potatoes

Chopped coriander to garnish

Method



1. In a large bowl add the potatoes, masala blend and a little splash of oil. Mix together ensuring that the potatoes are thoroughly coated in the masala blend.

2. In a frying pan or large saucepan, heat a little oil. Add the masala coated potatoes. Cover and cook slowly on a gentle heat, turning occasionally, for 10 – 15 minutes until the potatoes are cooked through.  

3. Garnish with coriander and serve.
Serving Suggestion: These Bombay Potatoes are delicious served in pitta bread with salad and mint yogurt!

Bombay Potato Curry


Cubed potatoes cooked in a fresh flavoured masala and tomato sauce.

Serves 2 (main dish) 4 as a side

1 Tablespoon cooking oil
100g Tomatoes, blended. Tinned or fresh. (You can use tinned chopped tomatoes, or finely chop fresh tomatoes)
20g Masala Blend For Vegetables

250g Cubed potatoes

Chopped coriander to garnish

Method



1. In saucepan heat the oil and add the tomatoes and the masala blend. Allow to simmer for 2 -3 minutes on a medium heat.

2. Add the potatoes and mix thoroughly with the tomato and masala base. Cover and cook on a medium heat for about 15 – 18 minutes until the potatoes are cooked through.  

3. 5 minutes before the end of cooking time add a little water if more sauce is required.
4. Garnish with coriander and serve.
Chickpea & Potato Curry


A well know Gujarati favourite, the chickpeas and potatoes are cooked with the blend of spices, onions and tomatoes. Garnish with fresh coriander to enhance the subtle flavours of this dish.

Serves 2

1 Tablespoon cooking oil

1 finely chopped medium onion

100g chopped tomatoes, tinned or fresh

20g Masala Blend for Vegetables

1 Tin or chickpeas drained and washed

50g Potatoes 

Chopped coriander to garnish

Method



1. In a saucepan heat the oil and sauté the onions until soft.

2. Add the tomatoes and the Masala Blend. Stir and allow to simmer for 2-3 minutes.

3. Add the chickpeas and potatoes, mix thoroughly and bring to a gentle simmer. Cover and cook for 10-12 minutes on a medium heat stirring occasionally until the potatoes are cooked through. If dish becomes a little dry and starts sticking to the pan add a little water as necessary. 5 minutes before the end of cooking add a little water if more sauce is required.

4. Garnish with coriander and serve. 
Muttar Paneer


A well known dish of paneer and peas cooked in the masala blend with onions and tomatoes.
Serves 4

Cooking oil

1 Finely chopped medium onion

100g chopped tomatoes. Tinned or fresh. Blend for a smoother sauce.
40g Masala Blend for Vegetables 

1 Pack Paneer (about 200- 250g) cut into 1 ½ cm cubes

150g Peas

Hot water from the kettle

Chopped coriander to garnish

Method



 1. In a frying pan a splash of oil. Add the paneer and lightly brown on all sides. Transfer to a bowl and cover with hot water as this keeps the paneer soft.

2. Heat the remaining oil and sauté the onions until soft. 

3. Add the tomatoes and Masala Blend. Mix together and allow to simmer for 2 -3 minutes.

4. Drain the paneer and add to the sauce along with the peas and one cup of hot water. Mix thoroughly, bring to a gentle simmer, then cover and cook for 10 – 12 mins on a medium heat stirring occasionally. 5 minutes before the end of cooking time add a little water if more sauce is required.

5. Garnish with coriander and serve.
Saag Aloo


An easy to cook dish of potatoes and spinach spiced with masala and subtly flavoured with onions.

Serves 4

1-2 Tablespoons cooking oil

1 Finely chopped medium onion

40g Masala Blend for Vegetables

350g Par-boiled potatoes, cubed

200g Fresh spinach 

Method



1. In a saucepan, on a medium heat the oil and sauté the onions until soft.

2. Add the par-boiled potatoes, spinach and Masala Blend. Mix thoroughly. Cover and cook on a gentle heat for 10 – 12 minutes, stirring occasionally until the potatoes are cooked through.

3. Serve.
Chana Masala 



This Northern Indian chickpea dish is flavoured with a fusion of masala, sautéed onion wedges and fresh tomatoes. Finish by stirring through spring onions and garnishing with fresh coriander to add colour and enhance this amazingly flavoured dish.
Serves 4

Cooking Oil
1 Medium onion cut into wedges
20g  Masala Blend for Vegetables
1 Tin of Chickpeas, drained and rinsed (approx 200g)
1 – 2 Fresh tomatoes diced
2 Spring onions thinly sliced
Handful of freshly chopped coriander

Method



1. In a frying pan heat a splash of oil to sauté the onion wedges until lightly golden. Remove from the pan and leave to one side.

2. Heat a tablespoon oil and add the Masala Blend. Stir and cook for a couple of minutes. 

3. Add the chickpeas and mix thoroughly with the Masala Blend. Cover and allow to cook on a low heat for about 8-10 minutes.

4. Add the sautéed onions and fresh tomato and stir through. Cover and cook for a further 5 minutes.

5. Remove from the heat. Stir through the spring onion, garnish with the coriander and serve.
Paneer Jalfrezi



A savoury dish flavoured with sauté strips of green pepper which are added to a blend of spices, onions and tomatoes.
Serves 4

Cooking oil

1 Finely chopped medium onion

200g Chopped tomatoes. Tinned or fresh

40g Masala Blend for Vegetables

1 Green pepper sliced into ½ inch strips

1 Pack Paneer (about 200- 250g)

Chopped coriander to garnish

Method



1. In a large frying pan heat a tablespoon of oil and lightly fry the paneer until it is lightly golden on all sides. Transfer to a bowl and cover with hot water from the kettle as this keeps the paneer soft.

2. In the same pan lightly sauté the pepper too soften. Add a little more oil if necessary. Remove and leave to one side.

3. In the pan, heat  a tablespoon of oil and sauté the onion until brown.

4. Add the tomatoes and the Masala Blend. Stir together and allow to simmer for 2 – 3 minutes.

5. Add the paneer mix thoroughly. Cover and cook on a medium heat, stirring occasionally for about 5 minutes.

6. Add the green pepper and stir through. At this point, add a little water if more sauce is required and cook for a further 5 minutes.

7. Garnish with coriander and serve. 
Tarka Dahl


An authentic vegetarian lentil dish cooked with the Vegetable masala blend, onions, tomatoes and finally flavoured with butter and fresh coriander.
Serves 4 
1 Tablespoon cooking oil

1 Finely chopped small onion

100g chopped tomatoes. Tinned or fresh.

40g Masala Blend for Vegetables

150g Red lentils 

1 ½ Cups of water

25g Butter

Chopped coriander to garnish

Method


1. Wash the lentil thoroughly in cold water until the water runs clear. In a saucepan cook the red lentils in 1 ½ cups of water until soft. [Ensure the water is ½ inch above the lentils].

2. In a separate saucepan heat the oil and sauté the onions until soft.

3. Add the tomatoes and the Masala Blend. Allow to simmer for 2 -3 minutes on a medium heat.

4. Add the cooked lentils including the water to the masala base, stir  thoroughly and allow to simmer gently  for 10 minutes. Add some water from the kettle 2 minutes before the end of cooking time if you would like more of a ‘soup’ consistency.

5. Stir through the butter and coriander. Serve.

Meat Dishes 

Traditional Chicken Curry



An authentic chicken curry from the Gujarat region of India. The chicken is simply cooked in the masala blend with onions and tomatoes, to produce amazingly spiced flavours.
Serves 4

1 Tablespoon cooking oil

1 Finely chopped medium onion

200g chopped tomatoes. Tinned or fresh.

40g Masala Blend for Meat

500g Diced boneless chicken

Chopped coriander to garnish

Method



1. In a large saucepan / deep frying pan heat the oil and sauté the onions until soft.

2. Add the tomatoes and the Masala Blend. Stir together. Cover and allow to simmer for 2 - 3 minutes.

3. Add the chicken. Mix thoroughly. Cover and cook for 20 minutes on a medium heat. Stir occasionally until the chicken is cooked. 5 minutes before the end of cooking add a little water if more sauce is required.

4. Garnish with coriander and serve.

Chicken Tikka Masala


There are many recipes for making Chicken Tikka Masala and the great thing about Spice Fusions is that you can create which ever version you like, whether it’s something which is fresh and light or something more creamy and indulgent! 
Chicken Tikka Masala made with Yogurt


A well know favourite, this dish is cooked in the blend of spices, natural yogurt, onions and tomatoes.

Serves 2

1 Tablespoon cooking oil

1 Finely chopped medium onion

100g chopped tomatoes. Tinned or fresh.

2 Tablespoons Natural Yogurt (or use Greek style yogurt for a little more creaminess)
20g Masala Blend for Meat

250g Diced boneless chicken. (If you are using skinless thighs or drumstick pieces with the bone allow 2 -3 pieces per person) 

Chopped coriander to garnish
Method



1. In a sauce pan / frying pan heat the oil and sauté the onions until soft. 

2. Add the tomatoes, natural yogurt and Masala Blend. Stir together and allow to simmer for 2 -3 minutes. 

3. Add the chicken. Mix thoroughly. Cover and simmer for 20 minutes on a medium heat, stirring occasionally until the chicken is cooked. 5 minutes before the end of cooking time add a little water if more sauce is required. 

4. Garnish with coriander and serve.
Chicken Tikka Masala made with Almonds & Cream


This  indulgent version of the well know favourite is cooked using cream and almonds blended together with the spices, onions and tomatoes to create a mild dish with a creamy aroma and taste.
Serves 2

1 Tablespoon of cooking oil

1 Finely chopped medium onion

250g Diced boneless chicken

100g Chopped tomatoes. Tinned or fresh

20g Masala Blend for Meat

1 dessert spoon ground almonds

100ml single cream

Chopped coriander to garnish
Method


1. In a saucepan / frying pan heat oil and sauté the onions until soft and lightly golden.
2. Add the tomatoes, almonds and Masala Blend. Stir together, cover and allow to simmer for 2-3 minutes.

3. Add the chicken and mix thoroughly with the creamy masala base. Cover and allow to simmer on a medium heat for 20 minutes, stirring occasionally.  
4. Add the cream and simmer for a further 5 minutes. 

5. Garnish with coriander and serve.
Butter Chicken


A mild creamy dish flavoured with butter, yogurt and almonds, which are cooked together with tomatoes and the masala blend before adding the chicken.
Serves 4

1 Tablespoon Cooking oil

2 Tablespoons melted butter (preferably unsalted) or ghee

200g chopped tomatoes. Tinned or fresh

2 Tablespoons ground almonds

2 Tablespoons Greek Style yogurt or double cream

40g Masala Blend for Meat

500g Diced boneless chicken

25g butter (preferably unsalted)

Chopped coriander to garnish

Method



1. Heat oil and butter then add the tomatoes, ground almonds, yogurt and Masala Blend. Stir together and allow to simmer for 3-4 minutes. 

3. Add the chicken. Mix thoroughly with the sauce. Bring to a simmer, cover and cook for 20 minutes on a medium heat, stirring occasionally until the chicken is cooked. 5 minutes before the end of cooking time add a little water from the kettle if more sauce is required. 

4. Once cooked stir through the 25g butter, before garnishing with coriander
Chicken Korma



A lightly spiced chicken curry cooked with sautéed onions, coconut milk, yogurt and ground almonds.

Serves 4

1 Tablespoon of cooking oil

1 Finely chopped medium onion

100ml coconut milk

2 Tablespoons yogurt, natural or Greek style

2 Tablespoon ground almonds

40g Masala Blend for Meat 

(As this is traditionally a mild dish you can either use less of the masala blend for meat dishes, alternatively use the Masala Blend for vegetable dishes, you might also want to reduce the amount you use of that blend.)

500g Diced boneless chicken
Method



1. In saucepan heat the oil and sauté the onions until soft.

2. Add the coconut milk, yogurt, ground almonds and masala blend. Stir together, then cover and allow to simmer for 3-4 minutes.

3. Add the chicken and mix thoroughly with the sauce. Cover and cook for 20 minutes on a medium heat, stirring occasionally until the chicken is cooked.

4. Serve.

Oven Cooked Chicken Tikka


The Spice Fusions version of Tandoori Chicken. Our Chicken Tikka is marinated in the  masala to produce an authentic taste of Gujarati flavours. Also great cooked on the Barbeque!

Serves 2 as a main dish, 4 as a side
Splash of  cooking oil

20g Masala Blend for Meat 

1 Tablespoon chopped coriander (optional)
250g diced boneless chicken

Method



1. In a bowl mix together the oil, Masala Blend and coriander.

2. Add the chicken and coat thoroughly in the marinade.

3. Foil line a baking tray and cook for about 20 minutes in a preheated oven at Gas mark 5 or 180˚C.

4. Serve. Delicious in pitta bread with salad, mint yogurt and mango chutney.
Note: Spice fusions Masala Blends can be used ‘neat’ to marinate 

Serving Suggestion:  For the Barbeque marinate bigger pieces of chicken, and serve in burger buns, with all your usual trimmings! 
Cooking Tip: You might also add a tablespoon of natural yogurt at step 1 above and/or a teaspoon of tomato puree to bring in additional flavours to your marinade. Why not also try a squeeze of honey and fresh lemon juice.
Lamb Curry


This dish is particularly moreish when slow cooked allowing the spices time to infuse into the meat. The lamb is cooked in the masala blend with onions and tomatoes.

Serves 2

Cooking oil

1 Finely chopped medium onion

100g chopped tomatoes. Tinned or fresh.

20g Masala Blend for Meat

250g Diced boneless Lamb

Chopped coriander to garnish

Method



1. In a frying pan heat a splash of oil and seal the lamb. Remove and leave to one side.

2. In the same pan heat the 1 tablespoon of oil and sauté the onions until soft.

3. Add the tomatoes and the Masala Blend. Stir together. Cover and allow to simmer for 2 - 3 minutes.

4. Add the lamb. Mix thoroughly. Bring to a simmer then cover and cook for 30 to 35 minutes on a medium heat. Stir occasionally until the lamb is cooked. If dish becomes a little dry and starts sticking to the pan add a little water from the kettle as necessary. 5 minutes before the end of cooking add a little water if more sauce is required.

5. Garnish with coriander and serve.

Keema & Peas Curry


Masala infused minced lamb cooked with peas and tomatoes and garnished with coriander.

Serves 4 

2 Tablespoons of cooking oil

1 Finely chopped medium onion

500g Minced lamb (This dish can be made with any minced meat: mutton, turkey, beef and pork)
40g Masala Blend for Meat

200g Chopped tomatoes. Tinned or fresh.

50g Peas. Fresh or frozen.

Chopped coriander to garnish.

Method



1. In a frying pan heat the oil and sauté the onions until soft.

2. Add the mince and the Masala Blend. Cook the mince thoroughly.

3. Add the tomatoes and the peas. Mix thoroughly and bring to a gentle simmer. Cover and cook for 15 minutes on a gentle heat. 

4. 5 minutes before the end of cooking time add a little water if more sauce is required.

5. Garnish with coriander. 
Lamb & Aubergine Curry



A graceful blend of chopped aubergine and lamb cooked slowly in tomatoes and the masala blend. Finish with fresh coriander.
Serves 4

2 Tablespoons of cooking oil

1 Finely chopped medium onion

½ Large aubergine, diced

200g chopped tomatoes. Tinned or fresh.

40g Masala Blend for Meat

500g Diced lamb, boneless

Coriander to garnish 

Method


1. In a large frying pan heat a splash of oil and seal the lamb. Remove to a dish and leave to one side. 

2. Heat the oil and sauté the onion and aubergines until they are soft, and turning lightly golden in colour. 

3. Add the tomatoes and the Masala Blend. Allow to simmer for 2-3 minutes stirring occasionally.

4. Add the sealed lamb. Mix thoroughly with the sauce base and bring to a gentle simmer. Cover and cook for 30-35 minutes on a gentle/medium heat, stirring occasionally until the lamb is tender.

5. Add a little water from the kettle if more sauce is required and allow to simmer for a further 10 minutes.

6. Garnish with coriander and serve.

This dish can also be slow cooked. Follow steps 1 to 3. Add the ingredients to a slow cooker along with one cup water. Mix together and slow cook on a low heat setting for 4 -5 hours. 

Masala Spiced Burgers



These masala spiced burgers are tastefully seasoned with the masala blend, onions and fresh coriander.

Makes 4 – 6 burgers

1 Tablespoon cooking oil

1 Finely chopped medium onion

40g Masala Blend for Meat 
500g Minced meat of your choice 
1 Egg whisked

1 Tablespoon chopped coriander (optional)
Method


1. In a bowl mix together all the ingredients.

2. To make burgers take a good tablespoon full of the mixture and mould into burgers. 

3. In a frying pan heat the oil and on a medium heat fry the burgers, turning occasionally until cooked through
4. Serve the burgers in a bun with salad and condiment sauces or even yogurt, mango chutney, or relish. 

Serving Suggestion: Use this recipe to make meatballs which you can add to a tomato sauce and serve with spaghetti, or serve them as a starter with a tomato chutney, salsa or tomato ketchup!

Seafood Dishes



Salmon Tikka



The perfect starter. Salmon tastefully marinated in a mix of the masala blend, tomato puree and 

fresh coriander.
Serves 2 as a main dish, 4 as a starter or side.

Cooking oil

1 Teaspoon tomato puree

20g Masala Blend for Seafood

250g - 300g Salmon cut into 2 inch cubes
Handful chopped coriander (optional).

Method



1. In a bowl mix together a splash of oil, tomato puree, Masala Blend and coriander. 

2. Add the salmon and coat thoroughly in the marinade. Arrange on a baking tray lined with foil.

3. Cook for about 12 - 15 minutes in the oven at gas mark 5 or 180˚C.
4. Serve.

Serving Suggestion: Perfect served as a starter on a crisp bed of lettuce with a sparkling fruity white wine.
Prawn Curry



Prawns simply and tastefully cooked in the masala blend with onions and tomatoes.
Serves 2

1 Tablespoon cooking oil

1 Finely chopped medium onion

100g chopped tomatoes. Tinned or fresh.

20g Masala Blend for Seafood

250g Prawns

Chopped coriander to garnish
Method



1. In a saucepan / frying pan heat the oil and sauté the onions until soft.

2. Add the tomatoes and the Masala Blend. Stir together. Cover and allow to simmer for 2 - 3 minutes.

3. Add the prawns. Mix thoroughly. Cover and cook for 10 minutes on a medium heat. Stir occasionally until the prawns are cooked. 5 minutes before the end of cooking add a little water if more sauce is required.

4. Garnish with coriander and serve.

Goan Prawn Curry



A creamy spiced seafood dish cooked with onions in the blend of spices and tomatoes, with a hint of coconut.
Serves 2 

1 Tablespoon cooking oil

1 Finely chopped medium onion

100g chopped tomatoes. Tinned or fresh.

200ml coconut milk 

20g Masala Blend for Seafood

250g Prawns

Chopped coriander to garnish

Method



1. In a saucepan / deep frying pan heat the oil and sauté the onions until soft.

2. Add the tomatoes and the Masala Blend. Stir together. Cover and allow to simmer for 2 – 3 minutes.

3. Add the prawns. Mix thoroughly. Cover and cook for 10 minutes on a medium heat. Stir occasionally until the prawns are cooked. 
4. Add the coconut milk and simmer for a further 5 minutes. 
5. Garnish with coriander and serve.
Fish Masala



A well known favourite, the fish is simply cooked in the blend of spices with tomatoes.
Serves 2

1 Tablespoon cooking oil

100g Finely chopped tomatoes. Tinned or fresh.

20g Masala Blend for Seafood

250g – 300g White fish cut into chunks

Chopped coriander to garnish

Method



1. In a deep frying pan heat the oil 

2. Add the tomatoes and the Masala Blend. Stir together. Cover and allow to simmer for 2 - 3 minutes.

3. Add the fish. Mix thoroughly coating the fish in the masala base. Cover and cook on a medium heat for about 10 – 15minutes. 5 minutes before the end of cooking add a little water if more sauce is required.
4. Garnish with coriander and serve.
Monkfish Curry


This South Indian inspired dish blends the seafood spices with coconut milk to bring a satisfying smoothness to this meaty fish dish.
Serves 2
1 Tablespoon cooking oil

1 Small onion finely chopped

20g Masala Blend for Seafood

250g Monkfish cut into bite sized chunks

300ml Vegetable or fish stock

200ml Coconut milk
Method



1. In a frying pan heat the oil and sauté the onion until soft.

2. Add the stock and the Masala Blend. Stir together. Cover and allow to simmer for 2 - 3 minutes.

3. Add the fish. Mix thoroughly with the masala base. Cover and cook on a medium heat for about 10 – 15minutes.

4. Add the coconut milk and allow the dish to simmer for a further 5 minutes before serving. 
A selection of other dishes that can be made with Spice Fusions Masala Blends



Beef Madras



Madras dishes are traditionally seasoned with fenugreek which makes the Masala Blend for Seafood perfect for creating this dish. Like the Lamb curry this dish is particularly moreish when slow cooked allowing the spices time to infuse into the meat. The beef is cooked in the seafood masala blen,d which contains fenugreek, with onions and tomatoes.

Serves 2

Cooking oil

1 Finely chopped medium onion

100g chopped tomatoes. Tinned or fresh.

20g Masala Blend for Meat

250g Diced boneless beef
Chopped coriander to garnish

Method



1. In a frying pan heat a splash of oil and seal the beef. Remove and leave to one side.

2. In the same pan heat the 1 tablespoon of oil and sauté the onions until soft.

3. Add the tomatoes and the Masala Blend. Stir together. Cover and allow to simmer for 2 - 3 minutes.

4. Add the beef. Mix thoroughly. Bring to a simmer then cover and cook for 30 to 35 minutes on a medium heat. Stir occasionally until the beef is cooked. If dish becomes a little dry and starts sticking to the pan add a little water from the kettle as necessary. 5 minutes before the end of cooking add a little water if more sauce is required.

5. Garnish with coriander and serve.
Methi Chicken


Methi is the Gujarati term for fenugreek which means, like the Madras dish above, the Masala Blend for Seafood is perfect for creating this famous dish. Just like the traditional chicken curry, the chicken is simply cooked in the seafood masala blend with onions and tomatoes, to produce amazingly spiced flavours.

Serves 4

1 Tablespoon cooking oil

1 Finely chopped medium onion

200g chopped tomatoes. Tinned or fresh.

40g Masala Blend for Seafood
500g Diced boneless chicken

Chopped coriander to garnish

Method



1. In a large saucepan / deep frying pan heat the oil and sauté the onions until soft.

2. Add the tomatoes and the Masala Blend. Stir together. Cover and allow to simmer for 2 - 3 minutes.

3. Add the chicken. Mix thoroughly. Cover and cook for 20 minutes on a medium heat. Stir occasionally until the chicken is cooked. 5 minutes before the end of cooking add a little water if more sauce is required.

4. Garnish with coriander and serve.

Spicy Baked Beans



A quick, easy and tasty twist to an old favourite. Delicious, served on a jacket potato or toast with heaps of grated cheese, or just simply with pitta breads and salad.
Serves 2

A splash of oil

1 Small onion diced

1 Large tin of baked beans (415g)

20g Masala Blend for Vegetables

Method


1.  In a saucepan heat a splash of oil ad sauté the onion until soft.

2.  Remove the saucepan from the heat and add the masala blend. Mix thoroughly before returning to a gentle heat and cooking for 1-2 minutes stirring occasionally.

3. Add the beans, mix thoroughly with the masala and heat through according to the cooking instructions on the tin.

Further Dishes


Using the Masala Blend for Vegetable dishes


Saag Aloo

Muttar Paneer

Paneer Saag

Paneer Jalfrezi

Mushroom Dopiaza

Chilli Paneer Masala

Potato and Aubergine Curry

Vegetable Biriyani



Using the Masala Blend for Meat dishes


Lamb Rogan Josh

Chicken Balti

Beef Curry

Chicken Vindaloo

Jalfrezi

Bhuna

Balti

Dopiaza

Chicken Mughlai

Turkey Curry
Meat Biriyani


Using the Masala Blend for Seafood dishes


Prawn Masala 

Prawn & Pea Masala

Tandoori Prawns

Seafood Biriyani

Fenugreek spiced Bombay potatoes
Appendix 1

Mughlai Chicken
I was looking for the recipe to make this dish and found it on the website of a well known chef. By her own admission she states, “There is a long list of ingredients below - and I am not going to pretend this is the sort of food you can bang out in a moment.”  In the past as caterers, you would have had to either spend hours preparing the spices or you would have had to resort to a ready made sauce. 
Replace the ingredients which have a strikethrough them with the 120g Spice Fusions Masala Blends for Meat dishes.  The ingredients which have an * next to them do not have to be used but they add further authenticity to the flavour and appearance of the dish. 

Serves 8 - 10 

· 2.5cm fresh ginger, peeled 

· 4 cloves garlic, peeled 

· 2 teaspoons ground cumin 

· 1 teaspoon ground coriander 

· 1/2 teaspoon dried chilli 

· 4 tablespoons ground almonds 

· 125ml water 

· 5 cardamom pods, bruised* 

· 1 cinnamon stick, broken in half *
· 2 bay leaves *
· 4 cloves* 

· 4 tablespoons vegetable oil 

· 1.5kg boned, skinned chicken thighs, each cut in 2 

· 2 onions 

· 250ml Greek yogurt 

· 250ml chicken stock 

· 125ml double cream 

· 100g (golden) sultanas 

· 1 teaspoon garam masala 

· 1 tablespoon caster sugar 

· 1 teaspoon salt 

· 75g flaked almonds, toasted
Method

1. Put the ginger, garlic, cumin, coriander and chilli into a food processor, and blend to a paste. Add the ground almonds and water then blend again, and set aside. Traditionally, this would be done with a pestle and mortar, and there's nothing to stop you using those, or a little spice grinder. 
2. Put the cardamom pods, cinnamon stick, bay leaves and cloves into a small bowl. (Obviously, you don't have to do this, but it saves flitting from cupboard to cupboard looking for the right spices while the oil's spluttering away later.) 
3. Heat the oil in a large pan and add the chicken pieces - in batches so they fry rather than stew - and cook them just long enough to seal on both sides, then remove to a dish. 
4. Tip in the bowlful of spices and turn them in the oil. Peel and finely chop the onions, add to the pan of spices, and cook until softened and lightly browned, but keep the heat gentle and stir frequently, to avoid them catching. Pour in the blended paste, Spice Fusions Masala Blend, ground almond and water and cook everything until it begins to colour. Add the yogurt, 125ml at a time, stirring it in to make a sauce; then stir in the stock, cream and sultanas. 
5. Put the browned chicken back into the pan, along with any juices that have collected under them, and sprinkle over the garam masala, sugar and salt. Cover and cook on a gentle heat for 20 minutes, testing to make sure the chicken meat is cooked through. 
6. It's at this stage, that I like to take the pan off the heat and leave it to cool before reheating the next day. So, either now, or when you've reheated it, pour into a serving dish and scatter with the toasted flaked almonds.
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