N I '
cookbook add fire to your cooking with
B asizzling guide to chilies and

/ over 40 spicy recl




- g
cookbook add fire to your cooking with
a sizzling guide to chilies and

over |40 spicy recipes

@ More than 140 fiery recipes for all seasons and occasions, from sensationally hot
salsas, dips, accompaniments and spicy soups to searing dinner-party dishes and
outdoor barbecue ideas

® Over 800 colour photographs, with every recipe illustrated in easy-to-follow,
step-by-step detail, and a glorious clear picture of the finished dish to show exactly what
you are aiming to achieve

® Learn the difference between a habanero pepper and a bird's eye, with a
comprehensive guide to different types of chilies and chili products that will stimulate
your culinary imagination as well as your palate

® Discover the rich diversity of chili flavours in classic tastebud-tingling recipes from
around the world, such as Mexican Tomato Salsa, and Thai Red Chicken Curry

® Includes instructions for making your own authentically aromatic curry powders,
pastes, spice mixtures, sambals and masalas to bring exotic heat into your kitchen
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INTRODUCTION

WHAT'S IN & NAME?

A CHAIN OF CHILLIES




. THE CHILLI IN EUROPE

Chillies are Gaod for Yo




THE CHILLI FAMILY

THE BURNING QUESTION




talia

NAMING THE CHILLI

Ancho

Ananeim

Gusiille Poblamn



Cherry Hot

gt

Pasado “

L8

Cestens Amarille

pasilla

Cascabel




Hungarian Wax Chillies

Cayenne

Chipotie



Bird's Eye

Scolch Bonnets
He .

Manzano

Tiay Terrers

Habanera
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BISISIEIGE S TORING AND EQUIPMEN

EQUIPMENT

s some helpful acvice on
and storing chies and o
that wil mave their
smpier.
5 AKD STORING CHILLIES
buping resh chlies, apply e
B citeria s whon by ng Swe

{chilies, wrap them in it
e in a plastic bag and ke
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PREPARATION AND COOKING

Every cook handling chilles has had the
same: experience, that unthinking moment
when the nand goes to the face and the
burning, tingling sensation of chil il is
experienced, especially around the
sensitive areas of the ees, nose and
mouth. It not worth it S0 be warned,
b Careful, Wear rubber gloves o wash
your ands thoroughly in plenty of hot
soapy water when handing chilles.
Water alone will na remove the
chemical capsaicin, and even after
using s0ap, lraces may remain. Baty ol
or olive 0l can be used 10 rémove i
from sensitive areas. This advice appiies
o dried and fresh chillies as the burning
propenies are equaly strong for b

Preparing Fresh O

11f the chill s 10 be stuffed, and kept
ok, mesly it R
the 2 haves. For all other

el the crll ey at e sta e
and cut it neatly in half lengthwise with
3 sharp ke

o F

L5

2 Cut off the stalk frem both halves of
the chill, remoxing  thin siice
‘containing the stalk from the top of the
chilli at the same time. This. will help to
free the white membrane (placenta) and
make it easier to scrape out the seeds
10 be discarded,

3 Carefully scrape out all the seeds and
discard them. Remove the core with a
small sharp knife.

4 Cut out any white membrane from the
entre of each chilli hall. Keep the knife
blade close 1o the fleh 5a that all the
membrane i removed. This s usually.
‘easy to do. Discard the membeane.

S Slice each piece of chilll inta thin
strips. If diced chill is needed, bunch
the strips together and cut across them
to produce tiny pieces.

cooK's TP
Much of the eapsaicin, tha fiary oil in
chillies, is concentrated in the fibrous

usually beave it in

TECHNIQUES

‘Soaking Dried Chillies

Miost dred chilles must be rehydrated
before being used. In same instances, a
recipe will recemmend ossting 35 &
first step, to ntensify the flavour, This
can be done by putting the seeded
chilies in 2 roasting pan in the oven for
3 faw minutes, or by pressing them on
10 the surface of a het, dry, heavy frying
pan. Do not let them burn, or they
could become bitter. Once this s done.
continue as below.

1 Wipe the chilies to remeve any
surface it I you like, you can it
them and shake out the seeds betore
s0aking. Alternatively, just brush away
any seeds you can see.

2 Put the chilies in a bod and paur
aver hol water 1o cover, If necessary, it
3 Saucer in the bow! o keep the chilies
submerged. Sosk for 20-30 minutes
{up to 1 hour if possible), unti the
calou i restored and the chillies have
softened and swelled

3 Drsin the chillies, cut off the stalks if
necessary, then st them and scrape
out the seeds. Slice or chop the flesh.

I the chillies re 10 be puréed, process.
them with 3 itle of the soaking water.
Sieve the purée if necessary.




Roasting Fresh Chillies

- -
here are several ways of masting i o 1
hilles. You use the gil, roast in e < )
ioven, dry-ry 25 expls 4
lihem over a gas flame
4 2

Making a Chil

Flawer

1Futthe cb yin
300 place avex the fest i
e charred and bistes

oast the chilis i1 2 ¢

Grinding Chillies

3 To roast chillc
flame.,




Glassic Curry Powter Mild Cusry Pawder

This. histure: can be modified to suit s is 3 basic recipe for a mild Indian
own perscnal taste. Try nat to curry ponder, bul you ¢
tisa  keepittoa long, o it will loss its ar an

cormuption of the

MAKES AB

INGREDIENTS

Wnole sices
S0g/200/% cup coriand,
B0MIA thsp cumin seeds
30MIE2 thsp fennel seads

K mustard seeds 30mU2 thsp fenugreek seeds
4 dried red chillies.
5 curry leaves

Ground spices

these were crude

ance 1o the sophisticated and

L5ml/ tosp chilli powder
1 Unless you like a fiery mixture, snap L15mU/1 tbep ground turmeric
offthe st from the i (r. Ilnes and 2.8l tsp sait

out and aiscard mos

and dry-fry the
05 and black

2 medium heat until
aroma. Shake the
that the spices are

8-10 minutes, shaking the pan fr
turmeric and the side 10 sie i

om #1rong light

1y powder

and parcel of the procedure

pice grinder or
rocessor and precess g

o achieve 3 fine powde

nilli powder is
listed in recipes, you can opt for the
blended spice or 2 pur C

3 Add the
store in an airtight jar.

maining ground spice




Sambaar Pawder

tsp fenugreek seeds
8 black mustacd sesds cook's TIF
i tsp chill ponrter Garam masala will keep for 2-3 0
in an airtight containes

Wil mature during storage

Keep a fid on it

the chilies, cinnamon sticks

Jeaves in a large hsey Irying
2 minutes unlil you srel the
28 they roast



$1i Lankan Curry Powder

VARIATION
To




Seven-seas Curry Powder Malayan.Chinese Curry Powder
L




SPICE ES
o8 Thai Red Carry Paste
" a
‘ 3

Madrasi Masals




Spice Pastes

‘Thai Mussaman Curry Paste
curry paste with its Qriginating from
s based on chilies. 1t arez, ths poste
I8enb, besf or chicken. . chicken or duc)

MAKES A

mc.pzmws
e dried red chillies
|\Q'nr'\q,.\\(s'all

<hopped fresn gaianga
e leaves, chopped
grted (sbresced) v

15mi thsp cos

2clows.

& biack peppercorns

oord in foil and warmed 1n 2
frying pan

Sl t5p sait

5mi tsp gramutated sugar

30mu2 b0 oi

& dried
itender lower portion of most seeds. Dis
fondibruise with o cleaver.  Soak the chilkes in 3 bowl of hat w)
2 large mortar and add for 20-30 minutes.
imgredients except the ol

shrimp paste with the sal, gra
sugar and o Pound to form
ste. Use

conws TP
Cul the tender loer portion o the Stirienp paste is mads from fermented
shrimps. Alsa known 35 blachen, teras,
kapi or ngapi, it & widely used i the
conking af Soutn-esst Asa, It is available
rom Asian food stores and comes in
block form, or packed in tiny tubs or
jars. It smells rather vile becauss t 15
mented, bat the odour vanishes as
soom a5 the paste i cooked. Warming it
mpers the raw taste; the easiest wa
do this s to arap & smal cube in foil
and dry-fy it n 3 frying pan for about
o5, turning it occasionally to
large mor at evenly.




Chilli Sambal

2
coaKs TP




s
Gried pranns (shrimo)
In cuba of shrimp paste.
din foil and warmed in 3

paa
ic clowes, crushed




AFRIC MIXTURES

Harissa

NGREDIENTS
12 dried red chillies.
15ml1 thep e seeds

Above:

Tsire Powder

NGREDIENTS
S0/2x

e
2.5-5ml/¥-1 tsp chilli powder
salt

sr biend
P




s some of Africa's mos
Dishes, such os the
fuelled by the fire of
mbiure, are served on
called injer>

S00R0USEANT i L

alispice berries, peppercorns

an eeds, Rosst tne 55

the pan over 2 medium
give off  rich aroma.

an eleeiri

Bakarat
Variations. o th

in ail the countries.

‘eastern Medilerranean, from Egy;
Jordan t the Lebanon and Syria

which simply I

EDIENT
1 cinnamen st

30mI/2 thsp coriander seeds
30mU/Z thsp cumin seeds
S0mI/G thsp cardamom sends

S0mI/ thsp pagrika
Smif) tsp graund allspice
10mU2 tsp grated rutmes.
10mI/2 tsp ehilli powder

e pan over 2 medium

give ol 3 ric
¢ colo

e powder. This ¢
3 manar and peste A v
= e

African Spice Mixteres 27

ce mixture o the
wel 1 biend

8 Stir in the paprika, ground alispice,
futmeg 3nd chilli powder. U

C00K'S TIPS
+ Ajowan seeds resemble cumin seeds in
appearance. When crushed, they release
2 powertul aroma reminiscent of thyme,
f you ean't Iocate these seeds, use extra
‘cumin instead, or stir in a littie dried

« If you are unlikely
spice mix quickly, Store it in an Sirtight
plastic container in the freezer where i
will kieap for sovoral months.

acluding dried rose petals. Every
chant seems 1o have a

el
peppercoms, ginger, ©




BARBECUE SPICE MI2

Jamaican Jerk Paste

Qid-fashiansd Philadelphia Spice Powder

ght and preferably tinted
3 cool place, away fron




oot use t much cnan,

LB FISH FILLETS

ubed fish to the bow
Cover and leave
for

and

‘Thai Chilli and Citrus Marinade

This delectable combination of hot

MAKES ABOUT 175MUSFL OZ

INGREDIENTS
2 small frash red chillies
15mU] tbsp gran
2 gartic cloves, crusned
white parts of 3 spring onions
tscallions), chopped
2.5cailin piecs of fresh galangal or
rges, peeled and finely chopped
grated (streadea) rind and juice ef
1 mandarin

15ml/1 thsp tamarind juice
15ml/L thsp Thai fish sauce
(nam pla)

30m2 tbsp light soy sauce

of 1 lim
15l s wgeable i

=

1 Siit the chillies 2nd serape out the
seeds. Chop the flesh roughly and put it
tar. Add the sugar and grind 1o
bt

ed garlic, chopped
spring onions and chapped fresh
galangal or ginger. Add the
of the mandarin 1o the mortar. Grind to
2 paste

sted rind

3 Scrape the pas:
the juice from the mandarin and 3dd
1o the paste, with the tamarind juice,
fish sauce and soy sauce. Stit

into a bowl

i the lime jus
Set the mari
9 allow the favouss o ble
using a5 & marinade.

& and oil, mixing well.
ge for 30 minuls
before

de

Barbecue Spice Mixtures 29

eri Barbecue Marinade

Peri-periis 2 hat chili sauce that
iginated in Portugal, but which is now
ar wherever there are large
Portuguese communities. It is wlm-ly
used in Sauth Affica #nd Mozambique,
and makes a marvellous mari
5 particularly good with shellfish,

[0

KES ABOUT 75MUIS TBSP

INGREDIENTS
1 fresh red chilli
2.5mif tsp papriks
2.5mute

30mU72 tosp olive oil
33it and greund black pepper

15t the chilli using a small sharp knife
serape out and discard the se
Chap the flesh finely and put it in &
small bowl

2 5t in the paprika, ground coriander,
crushed gartic and lime juice, then
whisk in the olive o4, using  fork or

salad dressing whisk_ Season o taste
with salt and pegpes. This makes an
excelient marinade for prawns (shrimp)
and c: be used with chicker
Marinate prawns for about 30 minutes;
chicken for several hours. When

ccaking the shellfish or chicke
barbecu, baste it with any of
remaining maring

cons TP

Tamarind pods yield a saur, fruity pulp.
that is as wdely used in South-gast Asia
55 lemn is [n the West. Buy tamarind as
2 compressed block, in slices o 33 3
concentrate. To use block tamarind,
pinch off the equivalent of 15mill thsp
and seak this in 150mI%pint/
warm water for 10 minut

pulp from the seeds,
iquid though a nylon sieve into a bowl
Tamarind slices must also be soaked in
warm water, while the concentrate is
mixad with warm water in the ratio of
thsp concentrate 1o 75mil




JN SPICE

Spanish and A

more sophisticated, cosmopoiitan style

Scotia by the
i food het and spicy.

Bt o s,  tic
stew thal generally eontains oksa, and
for jambalays

1AKES ABOU

INGREDIENTS
1 anion
2 ganic cloves.
Smi/] tsp black peppercerns
Smifl 15 cumin seeds
Smifl tsp white mustard seeds
16mIi2 tsp pagrika
SmUL 15p chilli pow
cayenne pepper
Sl tsp dried cregano
10MIF2 15p aried tnyme
Sl t3p salt

1 Finely chop the onian, Press the

garic fimly with the fat side of o wide-

biaded knife o release the skin, then

peel and chop it very finely. Set aside
i ready ta use.

2 Dry-fry the peppercors, cumin and

mustard seeds over & medium heal, to
release their flavours, but do not allow
them to burn

MIXTURES AND

-tried spices.t0 a fine
il

aregan, thyma and

achieve 3 uniformly

salt. Gri

d again lo
fine mixture.

411 the mix i 1o b used immedialely,
2dd the 5
garlic and on

combined.
it
the gariic and onin anly when ready 1o

Alternatively,
bt cantainer, and add

store the dry

in a

Below: Cajun spice mix

cook's Tip
A 10 e 1his £pice i 6 a5
2 coating for fish steaks, chicken pisces,
pork chops or beel steaks that hawe been
dipped in melted buttes o help the
spices adhers to the flesh, Fry the coated
fish or meat in a large frying pan In hot
il or butter in a kitchen that has a good
extractor fan, becouse the cosking
process will produce ot of smoke that

2n sting the eyes and produce
wnpleasant smells

BAST

chil

Pepper Baste

This sauce was developed n, n
Mellhenny family, prod

sufficient to bast
duck breast par

MAKES A80UT

INGREDIENTS
115g/de2rt cup butter

e of 1 lemon

mi/L thsp Worcastarshire sauce

7.5mI/1% tsp Tabaseo sauce

1 gaslic clave, finely chopped

salt and ground black pepper

1 Meit the burter in a smail
aluminium pan. Add the lem
and bring the miture to
point over 2 low hea
butter bur or it wil

2 Add the Wercestershirc
sautes and the chogped garlic
Continue coaking over a low v
withaut letting the garlic
another 5 minutes. Season with salt and

per. Meanwhile, preheat the g7
(brodler} until hat.

3 Use the baste
clherwise the butier w
preventing

pasiry brush, spr

10p of the ch




the wel o the runay
and quickly spread

3 s son as the egg mirture is no
longes Bquid, i your fingers in th
flour and use them to work the
ingredients logether unlil they form o
Rteiand sicy dough Scsape p any
dough that sticks to the work sur

it ks, then serape this off
Knife with you 5. If the dou
00 dry. add a few drops of cold waer.
if it is toa moist, sprinkle
oues

4 Press the dougn into a ro
knead it as you would br
away from you with the beel of your
hand, then foit the &nd of the dough
back on itself so that it faces towards.
1 gush it oul again. Continue
folding the dough back a e further
each time and pushing it out until
¥ou have foled it back al the way
wards you

ugh ball and
it

5 Give the dough 2 Guarter turn anti
lockwise, then continue kneading.
folding and turning fer 5 minutes if you
intend haping the dough in a pasta
machine, or for 10 minutes if you wil
be rolling it out by hond. Wrap the
kneaded dough in clear film (plastic
wrag) and leave o rest for about 15-20
minutes al room temperature befor
relling and shaping for cooking.

Making Pasta in a Fosd Processor

This. i & quick and simple way of
making pasta,

1ty
food processor and
chilli lakes.

lous into the bow! of the
the salt and

& dough
begins to come together. Tip it out and
d wntil smooth, Wra in clear film
wrap) and leave for 30 minutes.

nd Shaping Pasta

rounded spaghett shapes, you need
S e
shapes o flled pa
i i e i
plenty of flour aver your work surface
and begin roling the cough, rolating
. Roll out untl you have

a sheet 3mmkin thick. Fuld into a

wide, flat sausage.

For tagiatele, cut tre 1

led pasta

e s T e
the seal. Place the seccs

pressing
ot the . Diide using a serrated
pastry whee

00K TIP
The best flour ta use i Farina Bianca 00
o Tipo 00, which is available from some
larger supermarkets and gocd Ialian
delicatessens. Imported from Haly, this is
a fine, soft white wheat flour. If you use
ordinary plain (all-purpose) flour, you will
find the dough quite difficul to knead and
roll, especially by hand. If you can't gt
00 flour, use a strong white (beead) fiou:.




EIEIL LT el

Chilli Rape

Chilli Spice Basket

Chilli Spice il

cooK’s TIF



with  real ick, stesp
fshery or vodika. Choose a
10 show off the chilles

i pints/4 cups paie ary

g themn down

Blon wcoden shewer.

BWlth sherry o vodka to reach

he botte occasionsly
18 niingle ven

R

Chill Vinegar

sanan
il o o Fil 3 stz bt with sl
whals chille. Top up with sherry vine
orspirit such a5 gin o voska. C
ittty orseal

leave for 2 wes

Chilli and Garlic Mustard

A jar of this make

INGREDIENTS
1 dried red chill

40g/140204 cup white mustard seeds

Black mustard sesds
ight brown sugar

ppercoms




Turn up the heat with these sizzling sauces, seleghed to
4

show just how versati

role. A spoott

es, like rf:ipulf: -

to you. Add



- Scorching
Salsas, Dips

" and Extras




0 ENOWN a5 54

RT. MAKE IT WITH

S0mUE tosp olive o
1 1bsp green Tabasce sauce
8round black pepper

1 Cut the chillies in half and scrape oul
ne seeds. Trim

56 unti

VOCADO

NNE €

I5 4 CLASSIC GREEN SALSA IN

MILDER [4

5 OX Th

gertips to ruf
2 capers but do not rinse them
ook's Tip). Add the capes
rragon and par

processo:

e exc

i food
wulse again until they are
y chopped.

tne mixlure 1o & small bow
ind and juice, lemon
3 clive oil, 5
uice and oil

a0 and black pepper
tl ready to sarve but
more than 8 hours

C00K'S TIP.
If you can only find capers pickled in
vinegar, they must be rinsed well in cold
water before using.

THAT COMBINES H

alf lengthiays
seeds a0
Putitin a jug
i in the cariander,

ce and salt and pepper

and discar

scrape ou




IRRERDEDIESTO SALSA

BRI RED Citisnizs 10 MAKE THIS AROMATIC SALSA, W s o
BIRNIS0 G0 1055ED WITH PASTA RIBEONS OX USED 10 DRESS 4 FRESH AVOCADO
D. YOU CAN MAK, INTO A DIP BY MIXING IT WiTK L E MAYONNAISE OR SOUR €

ground black pepper
8 e coriander ana parsiy
o

Gessar until finely chopped
I half, scrape oul 3
Add

jond ground black pepper

Shce the bss off the o-erge so
Stand firmty on a choppins b

particularly hot and fierce.




CLASSIC MEXICAN TOMATO SALSA

EADITIONAL SALSA, BUT GXION, 1

of each

over balling

VARIATION

For a smoky flavour, use chipatle chillies

1o pesl back fr
instead of fresh sarrano chillie.




DUSTING THESE TOMATOES TO A SEMI-DRIED STATE RESULTS IN
[BAUCE. THE COSTENO AMARIL! 1l 145 4 FRE
FECT PARTNER FOR THE Kl

casteno amarillo chillies.

(sheedged) rind an juice of

all lenon

2 thsp exira virgin olive o
sp saft dark brown sugar

the oven to 160°C/3:
the tematoes nto oy
therm on & boking tray

co0e's TIP
This salsa is great with tuna o
abes a marvellous sandwich filling

LAVOURE

MAKINC




CHUNKY CHERRY CHIELT AND TOMATO SALSA

P - o HD3B X MATOES MIXE OOLING CUGUNBER IN

LI e d |\




PEMON SALSA

I8 05 4 scosci

FOUR 10 X

\GREDIENTS

SScoten bonnets

tomloes

lesh green jalapeno chillies
A2 tesp chonped fesh
M2 te5p olive o

€LY HOT




42 Scerching Salsas, Dips and Extras

MANGO A8 CHILLI

THIS HAS A FRESH, FRUITY TASTE AND IS PERFECT WilH FISH OR 45 A CONTRAST TO RICH, CREAMY
DISHES. THE BRIGHT COLOURS MAKE IT AN ATTRACTIVE ADDITION 1O ANY TASLE

SALSf\

SEAVES FOUR

INGREDIENTS
2 fresh red frasno chillies
2 ripe mangoes
white anion
‘small bunch ef fresh
cariander (cilantro)
Brated (shreaded) rind and ju;
of 1 lime

1 Ta peel the chillies, spear them on a
fong-handled metal skewer and roast
them aver the flame of a gas burner,
turning the chillies cantinually, until
the skins bister and darken. Do not
let the Besh burn. Alterativel, dryfry
them in a frying pan until the skin

are scorched.

2 Place the raasted chillies in a sireng
plastic bag and tie the tap. Set sside.

VaRATION
For & reheshing change, lock out for
juscy lalia chilles, which have a
wonderful affnity for mangoes.

ROASTED SERRANO AN

5 Remove the roasted chilfes from the
bag and carefully peel off the skins. Cut
off the stalks, then slit the chillies and
scrape out the seecs with & sharp ke
Discard the seeds.

3 Meanwhise, put ane of the mangoes.
‘o' board and cut off a thick siice
close 1o the flat side of the stone (pit).
Turn the mango round and repeal on
the other side, Scare the flesh on each
thick slice with criss-cross lines gt
Tem/¥in intervals, taking Care notfo
cut through the skin. Repeat with the
second mango.

8 Chap the white cnion and the
Coriandes finely and add them to the
diced mango. Chop the chill flesn
finely and add It 10 the mixture in
the bowt, Together with the lime rind
and juice. Toss the ingredients in the
Bowl thoroughly, then cover and chill
for at least 1 hour before sening
The salsa will keep for 2-3 days

in the refrigerator,

4 Fold the mango halves inside out 50
1hat the mange flesh stands proud of
the skin, in neat dice. Carefully slice

52 Off the skin and Info a b, Cut
off the flesh achering 1o each stone,
dice it and add it o the bowl,

“TOMATO SALSA

ROASTING THE CHILLIES GIVES A CREATER DEFTH TO THE TASTE OF THIS SALSA, WHICH ALSO BENEFITS
FEOM THE ROUNDED FLAVOUK OF ROASTED TOMATOES.

SERVES 3IX

INGREDIENTS
SO0P14Ib tomatoss
2 fresh serrano chillies

1 oaian
juice of 1 lime.
large bunch of

coriander (cilantro)
35t

1 Preheat the oven to 200°CHOCTFI
Gas 6. Cut the tomatoss into quarters
and place them in a roasting pan. Add
the chillies, Roast for 45-60 manutes,
until charred and softened,

2 Piace the roasted chilles in a strang
plasiic bag. Te the top Io keep the
steam in and set aside for 20 minutes.
Leave the tomatoes 1o cool sighty, then
temove the skins and dice the flesh.

3 Chop the onion finely, then place In &
Eowl and add the lime juice and the
diced tomatoes.

4 Remove the chilles from the bag and
pecl off the skins. Cut off the stalks,
then 3it the chilles and scrape out the
seecs with 2 sharp knfe. Cnop the

o5 roughly and add them to the
onian misture. Mix well

5 Chop the cariander and add most te
the 5alsa. Add salt, cover and ehll for
at least 1 hour belore serving, sprinkied
With the remaining coriander, This salsa
will keep in the refrigerator for .
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g Salsas, Dips a
SWEET POTAT®
Co ST
ACCOMPANIMENT TO HOT,

REUL AND SWEET, W

SERVES £

INGREDIENTS.
675/141b swoel potatoes

juice of 1 smail orange
Smirl isp crushed dried
jalapeno chillies.

4 smal
juice of 1 small lime (optional)

ing omions (scallions)

cooK's TIr
This resh and tasty salsa is also very
500d served with a simple grilled

{Broiled) saimon fillet or othe fish
dishes, and makes 3 delicious
sccompaniment 1o veal escalopes.
{acallops) or chicken breast portions

i Extras

A A T N AT

4 HINT OF HEAT, THIS SALSA MAKES
MEXICAN DISHES

e sweet potatoss and dice the
ely. Bring a pan of water o
potata and ook
I just seoft. Drain
o pan and put it
P. having turned

O SALSA

THE PERFECT

2 Leave for 5 minutes to

INto 3 bow! and set aside

o spring

add the oran
carefully until ol the pieces are coal
Cover the bowl and chi

5 Taste the salsa s
SHF i the i
mixture needs to

The saisa will keep for 2-3 days in a
covered bow! in the refrigerato




MOVERT FIERY SALSA WITH AN INTENSE
DISH ADDS 4 FRESH, CLEAN TASTE

A "

e Remove the lid and sc

5 red rossted habanero ¢
B8 ied costeno amarilo chillies
8 p0ing onkcns (scaliions), chopped
Jlce of % large rap

) orsnge
aed) rind and juice

ot as

iDried habanero chillies are just as

eosteno amarillo chilles.






G T OMATO AXD CHILLI DIP

land ground black pepper

e

jsarrano or Jalapafo chillies
8 are alsa suitable, and
ar result




bing Salsas, D

Extras

GUACAMOLE

Cut the tomatoes in

¢ tomatoes ina
and pour over

4 Chop the o
garlc it
weil.

St i the coriander.

£O0K'S TP
Smooth-skinned fuerte avocados are
native & be

this d
any avocados, but make su










ISEDNCURRY SAUCE

WETHOMINI SEKING ROLLS OR SPICY INDONESIAN CRACKERS, OK TOSS IT INT
CIOUS MAIN-MEAL ACC

oulscant 1 cup creamed
goconut cream)
-3 sp Thai red

thsp chopped fresh
feilantro)
i, seedded ang thinty

cons T
The dip may be prepares
Cup dry-roasted peanuts of
{Fround biack peppe for up o 4 hours.

advance up

0 3. Cover




GUA]JILLO CHILLI SAUCE

cooK's TP v r or bler in b a I, Transfer to a




ADOBO SEASONING

ADOBG




o0ks TP
i el thickens <
50 do rot wur




CHILLI STRIPS WITH [ [ M

THIS FRE
ADDS 4

MAKES ABOUT 801
NGREDIENTS
10 fresh green chillies

% white onion

tsp dried araganc

G00K'S TP
This method of reasting ch
if you need mare than one or two, o if
¥ou do ot have a gas burmer. To roast
aver a burmer, spear the chillis, four or
five at a time, on a long-handled metal
skawer and hold them aver the flame,
turning them round frequently, until the
skins blister.

plastic
stear

TH STEWS, RICE

bag and tie the top to ke

aside for 20 minutes.

F SUGAR OK OIL MAKES THIS

K BEAN DISHES. THE
RY HE4

2 Meanwhile
and put itin a large bowl. Squeeze
limes and ada v

with any pulp
iner. T

IREGAND

HY CH

he chillies from the bag and
hem, then

e
scrage out and discard al the seeds,
c:

ghtly with salt.
d chill f
1 day before servin
nd. Tas
‘add mare salt at this stage i
The salsa will keep for up &

3 bow in the refrige

VARIATION
White caions have a mild sweet flavur,
23 do red onians, which Could equally.
well be used in their place. The colour
‘combination of red and green would look
porticularly good with rice




BIBICY SWEETCORN RELISH

SERVES FOUR

INGREDIENTS

co0ks Tie 3




58 Scorching Selsas, Dips and Extra

SHDEEHIIL LI RELISH

RED ONION, GARLIC

ix

©00K'S TIPS
= Although you can

o nd mild chillies.
11 you do not have a pestle ai

preserved lemon
salt and ground black pepper




RN HANNPICKLED SHALLOTS WITH CHILLIES

[RAL FiNk sH
CHILLIES I~ 1

WAKES TWO c00K'S TIPS

INGREDIENTS
5.6 small re
e il

Semi2in pic

nger, slico

©
15




a0

ching Salsas, D

EY WITH O NTON AND CHILLI

X-STILE DISHES OF AT

COCONUT CHUT

NIMENT 1O INDI

CONUT CHUTNET A5 AN dC

St ¢
T4 AND OTHER CH

THE START OF 4 MIAI

THIS REFEESHING ¢
ITH P

coconut, chilles, cotlander
in 8 food processar. Add

INGREDIENTS 0mU2 18sp of the I
cess un

0087z frash coe

3t i bl
and chopped

60mUA 10p chopped fresh
coriander (cilants

I0mIr2 tbsp chopped fresh min
30-45mii2-3 tosp lime jusce

3p 3alt

tsp granulated su

2 thsp coconut mi

nut, grated

s, seeded

3 Heat the ol in a small pan and fry the
kalonji Lt they bagin 1o pap. Reduce
the heat and mn s Fry, s
fraquently, until the anion is soft

oy finaly chopped 2 Scrapo the misture into:3 bowl, Stirkn. 4 Str the spiced onians into the
aniro) sprigs more lme juice 1o taste, witnthe sal,  coconut i Garmish with
1o garmisn Sugac an coconut milk s s

ONION, MANGO ANB CHILLT CHAAT

CHAATS AKE SPICED RELISHES OF VEGETASLES AND NUTS SERVED WiTH INDIAN MEALS. L
JALAPENOS O SERRANGE FOR MEDIUM HEAL, OR GREEN

FOUR
INGREDIENTS

thep groundaut (peanut]
S0g/3¥eu/] cup unsalted pesnuts

umber, seeded
@ eut into Smmdin gic
1 mango, pesled, staned (p
an diced

1-2 fresh green chillies, sanded and

) .

1 To make the chaat masala, grind all 3 Mix the covan, c.
the spices together, then sessan witf
2,504 15p each of sall 3nd papper.

coriander {cilantra)
1 thep chopped mr- mint
i1 thap lim 2H n 2 small pan and fry the
pinch of et vt peanuts unti lightly browmed, thian

and then add the lime juic
sto. Set
20-30 minute:

For the chast m drain on Kichen papér and set aside
10mii2 tsp ilcdr! toasted uniil cool.
cuthin seeds 4 5pocn the muture info a serving bowl
2.5mi/% tsp cayenne pepper CONK'S TP sprinkle another SmUl tsp of the chaa!
Smil isp mango powder (amchodr)  Mango powder famchoor) is made by masala over and servo. Any remaining
2.5mifk 14 garam masala §inding sun-dried mango shices and chaat masaia wil keep in 3 seated

salt and ground bisck pepper mixing the powder with & [iftle turmenc.  for -6 wes



D Ex

CHILLI POORIS

T X




_Ml?s&] RIGTIS

Tuist
WitH G
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MIXED SPICED NUTS

RED-HOT ROOTS

cons TP
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IEEISSPICED PLANTAIN CHIPS

PUER HAs 4 LOVELY SWEET TASTE, WHICH IS BALANGED B1 THE HEAT
Jek. Cook Tne Cuirs JUST AEFORE Yo VD TO SEAVE THEM

CHILLT ¥

ENTS
plantains with very
shifs
yen (peant) ol for
150 ot <

139 ground cinnamen
il sauce. to sen

co0K's TP
Plantains are mare ste
bananas o which they ane related, and
must be cooked before being eaten. Whan
o et s almost black

y than the

EOPCORN Witd [ IME AND CHILLI

HAD CAME OUT OF 4 CARTON AT THE CINEMA, TKY THIS MEXICA
DEE AR

T POFCORS
THe v

AND CHILLI F¢
1 DRINK

3 Wihen the sound of pog
pped, quickly remave the pa
heat and allow to cool sightly. r:--.-
off the Iid and Lse 3 5poan o
and

pmp i
ot popped. Any uncooked: Gom will
the base of the pan and

eatodly to make sure that a of
vered with a colourful

a largs bowl
Kie over the juce
for 1o 5

the papcarn.



Dips and snacks e but it’s !.'Jt‘fi'?‘!t

course that reall

a meal will g0

with a swing. Play'§ m appetizer, and
you set the scene for
introduce chill
bappen! W,
warmth that i'rr;:s I
make a mong something like

Peri-peri



Spicy Soups,
App etizers
and Snacks



PROVENCAL FISH SOUP ¥ITH RQUILLE

cooK's TIP




AR MING SPINACH AND RICE SOUP

BEaE citrir ann. T A4 FLICKEK KT v ND FR
FERY YOUNC



PUMPKIN SOUP WITH ANIS




BRICED MUSSEL SOUP

EHONKY AND COLOUS i L EN # a T

Bbayoux cones Fron

cooe's TP 550




Spicy Soups, Appetizers and Snack

SPICED RED LENTIL AMDCOQCONUT SOUP

HLY FLAVOURED, THIS ANTIAL SOUP I

CHUNKS OF WAR

de finely

Jpred lentils

coriander

cups




ELLES [N 4 CHILLED s0UP
BERICIOUS WitH THE aDDITIO!

FOUR

BREDIENTS
2 slices. dayold bread
 600mIL pint/23 cups
kg2t tomatoes
1 cucumtior
1 fed (el pepper, <
and chiopped
L frean green cr
and choppe:
2 gariic ciow
302 thsp ax
Juice of 1 fime an
afew drops




WESTERN UNITEL
INATED 1IN MERICO,

INGREDIENTS
15111 thsp vegetable ol
1 onion, fingly hopeed

ourgette (rucchini),

inless, boneless chicken breast

partion, ¢ooked and shredded
1 fresh grean chill, sesced
and chopped

Ty

pitted) ar
2 spring onicns (scallions|
finely chopped
happed fresh corfand;
arated Cheddac o Mant
cheese (opticnsl)

WHERE

rs and Swacks

SOuUP

STAKES [TS CLAIM TO THIS SIMPLE 4

ONSIDERABLY HOTTER VERSION

3 Mearwhi
torfitas

1 Heat the oil in a large pan and fry the
caian and garlic oves & medium heat
Tor 5-8 min

garnis
inen c

o squares.

o the boll

cooK's TP
Ta make stock, put a chicken carcass

n & large pan, add wates to cover,

2 chopped onioas, » stick of cetery and
s0me peppercoms. Bring to the boil
cover, simmer far 40 minutes then strain

4 Peur ail into 8 frying, pan to o depth of
about Temitin, Heat untl ho
smoking, Add the
batches, and fry u
brown. Remave with
and drain on K

o with grated cheese if you like.

wARIATION
Parmesan balls make 3 nice aliers.
1o shredded cheese. Grats 259710z
Parmesan and mix well with 2 vz yolks
hen the soup is o sarve, drop
halt teaspoons of the misture all oy the
sutace. Leave for 2-3 minutes or

st firm, then serve




BREGETABLE SOQUP ®ITH CHILLI 480 COCONUT




THAI CHICKEN

Tui AT

B CHILLI SOUP

WHICH 15 MIL

INGREDIENTS

p Thai fish sauce (nam ¢ ch
chopped spri )

3 frash cariander (cilantro

eaves, 10 garnish

THE BALANCE OF Fi
AND) ADD MORE T

ting the she:
2 prans

5 1
th5p chopped spring

ander
4 fresh red chillies, sesded




MPKIN AND COCONUT SOUP

Ps

freaze very wel
o mare eas




BRSSPI CY MISO BROTH ¥!i TR




CHORIZO IN OLEVESGHI

CHILLI ANU GARLIC PRAWNS

cooK's TP




FLASH-FRIED SQUID WITH PAPRIK A
\ND GARLIC

£00K'S TIPS
= Maka sure the




JARIBBEAN CHIL

Vegetabie oi, fcs
ime waczes

coon's TP 4 56 wedg



PERI-PERI PRAWNS Wi ATOLI

Any dish that contains raw egy shovid
ot be served to young children,
pregnant women o the elderty.



FROM THE PHILIPPINES. USUSUALLY, THEY

M FRESH FXON THL T

DIFPED IN THE Pl

5 Po

srge trying

EnTs
6 faw prawns (shrimg),
the sheil

add to th

. imtio
B Shimp) f you preter. n this case, make
e Batter using ressy-made fish stock or
ehicken stock

Yol coukd substitute 15miL thp very
finely siced Hesh inger for the geic in
{he dpping sauce, if you like.

Spicy Seups, Apperizers and Smarks




s if

Co0K's TIe
Take very
fish Sor this diss
and sarved o




‘-HAI-ST\’LIE MARINATED SALMON

AR FASHH

oo
the sai

?




PAN-STEAMED CHILLI MUSSELS




BPICY SHELLFISH WONTONS

ise rasty woNTONS 00K A 1T (1N : "
Waree cresine 3 A CRUNCH

Seats rour

INGREOIEN TS




SPICED SCALLQPS INTHEIR SHELLS

&%

.o
& o

e

2 Place 2 w




BUSSELS N CHILLI 30 BLACK BEAN SAUCE

LAGE CREEN-5H
RHE COOKED MUSSEL
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CHILLT CRABS

EAT THESE CRABS SINGAPOREAN SITLL, WATH THE FINGERS. GIVE GUESTS CRAS CRACKERS FOR THE
CLAWS AND HAVE SOME FINGER BOWLS OF HOT TOWELS TO HAND A5 THE MEAL Wil BE MESSY

2 Using & teaspoon, scrape the brown
creamy meat fiom the Large shel into &

INGREDIENTS small bowl, Twist the legs from the wy
2 cooked crabs, each aout Cut ihe body section in hal. P)
6755110 the white mest and add it n-nem-
he

Pick ou eat I
lmgve Inrgul, 5 1o remave 3

1 the legs, or
t the tablo

F0MUG 1hsp sunfiower oil
2 Sermilin piece fresh oot ginger,

3 Heat the of in a wok and gently fry
the ginger, gai

paunded 1o a paste for 1-2 minutes withaut browning, Stir
175mii6f) o cup tomato ketchup | Prepare each crabin tn, TStoff in the ketchup, sugar and soy sauce,
30ml/2 thsp soft light brown sugar  the large Ciaws, then tum thecrabon  witn st 10 taste and heat gently
15m} thsp light say sauce it back wih its mouth and eyes facing
120mi¢411 a2/ cup boiling water away from you. Using both of your 48t n al the crab meat. Pour in the
sait thumbs, push the body, with the small  boilng water, stie well and hest through
hat toast and cucumber chunks, bogs affached, upwards from benealh  over a high heat. Pilg on serving plates.

10 36 1he flap, sepscating the Body oM Ee  IF thie crab claws were left intact, add
mainy shell in the process, Discard e them 1o the piate, with the cucumber.
stomach sac and grey spongy lungs. Serve immediately, with pinces of foast

NONYA PORK SATAY

THERE ARE FEW DISHES A5 DELICIOUS A4S SATAY. THE SKEWERS OF SPICED MEAT CAN BE SERVED
45 SNACKS, A5 PART OF 4 BARBECUE O 45 4 LIGHT MEAL,

SERVES EIGHT T0 TWELVE 1 Sosk 8-12 bamhoa sewers if Waler 3 Cut off thé lower Scrv2in of the
for 2t least 1 hour fo preventfhem from  leman grass stalks and chop fiey.
INGREDIENTS scorching when they are placed tder  Process the dry-Hied coriander seeds i
£50/11b pork Hillet (endericin) the gt {oroler & pomder in a fod processor. Add the
15mi. tbsp saft Iight brawn sugar s and choppad lemen grass. process
Tem/itin cub shrimp paste briely, then add the anions, chilies,

Shrimp paste, turmeric and 3 lite salt
process to o fine paste. Pour in the
Cosonut milk and oll. Swilch the
machine on very brefly 1o mix

1-2 lemon v stalks, trimmed
30MUZ thsp coriander
et el
& macadamia nuts or blanched almends
2 onians, soughly chopped
3.6 frosh red chilies, seeded and
roughly chopped
2.5l t5p ground turmenic
300miit pint/1% cups canned

the mixture over the pork, siir
r and leave to marinste for
1-2 hoars,

coconut milk 5 Preneat the gl or prepate the
3002 thsp groundnut (peanut) 6l 2 Gut the pork inio small churiks, then  barbecue. Drain the bambos skewsrs.
or suntiower il sprean it outin & single layer in & and thead 3-3 pleces of marinaied.
salt shaliow dish, Sprinkle with the 3Ugar fa  pork on 5ch. Cook the skeswered eat
el release the juices. Wiap the for 8-10 minutes, turning often unti
CODK'S TP shrimp paste in foil and haat it brietly in nder and basting frequently with the.
How many chillies you use for the 2 dry fiying pan o warm it an @ skewer  remaining marnace. Sarve &5 500n 38

marinade depands on their strength held over 4 gas Name. they are cooked




CHICKEN SATAY




EREEER QIO 'S cooxEn WiTH CHILLIES



CHILLI SPICED ONION KOFTAS




BWRET rrrrERs AT
50 ire1i roc

cooKs TIF




MOLETTES

MEXICAN STREET TRADERS SELL TH

INGREDIENTS

crusty finger ralls

5082024 cup buttes, saltencd

2255802/ tups canned
refried beans

30mU2 thsp chopped battled
alapeno ct

150g/5a2/1% cups grated (shredied)
madium Cheddar chesse

green salad leaves, to garnish

12041 624 cup tomata salsa,
to sarve

rolls
ver off the base 50
e a litie of the
crumb. Sprasd them lighly with buter

e el (b

EGGS MOTUL

ING SNACK

A T4STY AND F1

SERVES FOUR

INGREDIENTS
2255/ Bau/generous | cup black
beans, saaked overnight in water
1 sl anian, finely chapped
2 gariie claves, crushed
small bunch of fresh coriander
Iantrol, chopped
150g/502/1 cup frazen peas
4 corn tortillas
30mii2 thep of
L
150g/502 coked nam, diced
BOmIlA thap hot chilll sauce
78g/3ouigenerous 4 cup fela
chesse, Crumble:
salt ang ground black pep
mata salsa, to serve

1 Drain the bes
id wates and drain again, Put them in

@ pan, add the onion and gariic with
waler 10 cover, Bring to the bod, then
simmer for 40 min n the
coriander, season to taste, and keep hot

Tox

picy Soups, Appetizers and Snacks

TASTY SNACK WATH 4 CHUNKY

2 Arrange the rolls on a baking sheat
and grill (beail) for about 5 minutes,
they are crisp and gokden.

3 Meanwhile, heat the refried beans
in a smail pan, stiring
i them sticking. Add

2 Coak the peas in & smalf pan of
water unt they re just tender,
ol set aside, Heat the torillas,
tions o the packet

3 Heat the ofl in a fiying pan and fry the
22 untl the whitss are set. Lift them

on 9.3 plate and keep them warm while
¥0u Quickly heat the ham and peas in

¢ ail remaining in

coOK's TIP
‘When trying eggs, crack them inta a
ssucer first, 1o avoid breaking the yolk
‘Then siide into the pan.

SALSA, SPIKED N

TOPPED WITH BEANS, FRIED IGC

TH CHILLIES

back
chegse meits. Gamish with salad leaves

and serve with the to 2 If the
54184 i5 0t very spicy, add a seeded
and finel Enhance

the flavour

AND HOT CHILLI SAUCES

Place an egg on each fortilla, 3poon
over 151 5p hot chill sauce, then
Surtound each egg with som peas and
m. Sprinkiz leta over the peas and
with 3153 on the side

VARIATIONS
Tartillas with a faundation of black beans
and feta chicess can ba covered with &
vasiaty of toppings. Try them with a dab.
of salsa and siicad racishes. O try
caurgettes (zucehini, guscamole and
spring onicns. tscallions)




106

I Snack

v Sowps, Appets

CHICKEN FLAUTAS N

CHILLI SALSA
CRISP FRIED TORTILLAS WITH 4 CHICKEN AND' CHEESE Fil
ESPECIALL ERVED WITH A SPICY TOMATO S4LS4

MAKES

5. banaless ¢
s

2 garlic cloves, crushed
90g/3on/gantrous 1

up crumblad

2 Put the chicken porbans in & largs
biach pepper pan,

Far the salsa
3 tomatoss, pewied seedad
a ed

15-20 minutes or unti
d, Rem e chicken from 1

juice of anid Iet it ool a litle, Using 2 forks,

o icken into small pisces. Set

small bunch of frash coriander

ing pan and fry the
anion and garkic over a low heat for

the anion has

red. Add the

salt and pepper

might find it aasier o ke
sticks o toothpicks in place until af
the flutes have been fried. Remove
betore serving

THEFRESNO

S Place a onful of the
filling an o tortitz
tila tightly around the
18t Cyfinder. Secure




10z Soups, Appetizers and Snacks

QUESADILLA

TH CHEESE AND CHILLIES, 3

T OF TOASTED

ESE TORTILIAS ARE

HES, SERVE THEM A5 S00N A5 THEY ARE COOKED,

3 Ramave the chill fram

INGREDIENTS
200876z moczarelta, &
ddar cheese

nterey Jack
o mild Cf
1 fresh fresne chil

B wheat flour tortilias, about

VARITIONS:
Try spreading a thin (ayee of your

favourte Mexican salsa an the bortilta
before a0ding the cheese, or adding &

pan or g
4 strips and serve
i resish

mait and coze away when cocking. S
the e aside in a bowl

folding the tortila in half,




and Snacks 10

MOLLS LTl A DIFFERENCE, TORTAS
IE5 AND TOMATOES PILED ¢

T 5gidoaris cup home. made or
canned ref

180g/S0r st o

B2 smal tomatoes, siiced
A15por Creodar chaese, o

amall bunch of frest
eariander (cilantro)

30mi2 thsp créme frafcne

e cou i b used nstea o
fpek, o ancther & o of cheese. and
aced,

et i



CHILLIES RELLENOS

ULAR ALE OVER MEXIE

RE 08

6 fresh pablano or Anahei
2 potatoes, total weight aba
00g/1 40z

2008 7ouscant 1 cup cream chéese
70114 cups grated (s
ture { Cheddar cheese

tsp ground black peoper

8 Put the egg wh
grease-fres bowl o

1 the water return to

wor the b

C00K'S TIP

e care whan making the filling; mix
¥, in order to g

diced potata.

 s0me of the potato 1
chilli, Put them on & p
n clear film {

uited in water before
they can be seeded and st
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SPICY PEANUT BALLS




Spicy Soups, Appetizers and Snacks 10

G ROLLS WiTH

EITERY GHIEEEE SIAW

S POFULAR SNACK COMES FROM SOUTH-1AST ASIA, 4
BIEE 15 TRADITIONALLY MADE WITH HOT CH

WOULD MAKE A TASTY FIKST COURSE. THE
E5, NUT SUBSTITUTE MILDEE ONES, IF TOU PREFER

FETEEN 2 Wi the nocdies and the wosd esrs
wilh the pork and set aside_ Remave

86 10 minutes. in hot water 10 cover
68 dried wocd €3, sosked for
30 minstes in warm water to cover
28g/Baz minced (ground) pork

te, 10 sesi el up 035, Repest i
eap-frying e remaining spring fol
sall 103 ground bacs pepper ﬂ i
e
2 fresh o chilies, sedea
2 goic cloves, choopea wrapper n f
151 s grantated sugar Yo, diamond-fastion. Spacn some
453 tosp Thal fish sauce miture just beiow the cente, across

tram pla)
Juice of 1 lime o1 ¥ lemon

1 Make the sauce L. poun

amesa-style by
wrapping each one in a |
afew spogs of fresh mint and coriander
feitartra) and @ stick of cucumber.




POTATO SKINS IH CAJUN Di1p

a

co0K's TP




§P|('T POTATO WEDGES WITH CHILLI DI1P

ok Tip




COURGETTE FRITTERS WITH CHILLI JAM




TEMPI

H




PARTY PIZZETTES M1 FCHILLI




OGIURT CHEESE INOLIVE OIL

MK curese. e

BPICED FETA NITH CH

WExe cuiinrsr 1 MARINATE

coow's 7
Saal the s




Although chillies have

reputation for robust vour,
they can also be sil
cooks have capitali

you're after, 1 or Balinese Fish

Curry. Step inte avour Salmon with

Tequila Cream S ish Laksa, which




Fiery Fish
and Shellfish



THREE-COLOUR FISH KEBABS

!

CO0K'S TIF
Dot fet the



BEARED TUNA MITHRED ONION SALSA

A 1x
Cini




118 Fiery Fivk an

SWORDFISH TACOS

TIAN

MOIST AND MEATY
MAKES

RDFISH
WITH CHILETES. I

SeRvEs Six

INGREDIENTS
3 swordfis!

small anian, chopped
3 frash green chillies, seedsd
and ehapped

omatoes

3 pan and ge
c, and chogpad omion
5 minutes or untl the

and chillies f

1 s 50

the base of gach

oiing water u
& snredged

SWORDFISH W!TH CHILLEL ANDRIME SAUCE

CUE, 45 LONG AS IT IS NOT OVERC
MPERED WITH CRENE FRAIC

SWORDEISH 1S 4 PEINE CANDIDATE FOR THE BAKS
WITH A SPICY SAUCE WHOSE FIRE I3

mii3 thsp olive ol
ind and

4 swosdtisn steai

2.5mU% tsp 2al

tes, siirring the
casicnally, until 1
pusipy. Preneat the gl {br

the chill
the flast




w

-MON WITH TEQUILA CREAM SAUCE




Fiery Fish and Shelifish 121

EEE®KE

BOKING TiE Fish 't
BILE 11 cooks 1N

T RETAINS 115 FLAVOUR

CoOK'S TIPS
& This dish Ts nxcellent when you are
entertaining, as the parcs

prépared ahead of cooking.
* Toas ol is wsed s
ring or

Dizzie with sesame ol

ont for seasoning, flav
inating. rather than for cosking. It

a1 a low temp




RED SNAPPER WITH CHILLI, GIN
AND GINGER SAUEE




BEICED FISH Wit CHILLIES, LEMONMN AND
RED ONIONS

Sours
PRELTT




CAJUN BLACKENED FISH WitdH PAPAYA SALSA

c00K'S TP
Cacking f

CARIBBEAN FISH STEAKS




eat the
-

garlic
s have softened,




BOCONUT SALMON




CREQLE ETSHESSREW

COOKS TIP




BIERY FISH STEW

ci

cooK's Tip



130 Fiery Fish and Shellfish

STEAMED FISH ¥ITH CHILLI SAUCE

HERE THEY FLavour

XTRA EICK COMES FROM THE HOT




BALINESE FISH CURRY

cone's TIPS
the = Save time by asking the fish

e end

t have any fresh chillies,
2 tsp chilli powder




FISH MOOLIE

LRRY IN 4 COCONUT $A ci i\ FiRs

cook's TP
Dy Malay conking

&
that dems




M Likss 15 a0 sc

2p Thal fish

OR/11b firm white fish fillet, cut




134 Fiery Fick and She

VERMICELL] With SpICY CLAM SAUCE

[HE TRICK IS TO USE ENOUC MAK

THE CLAM

350

salt and ground b




BILACK PASTA WITH SQUID SAUCE

Avorn .
RER FOR T4

cooK’s TIPS




CHILLI RAVIOLI ®iIH CRAB




EHARGRILLED SQUID ¥iTH CHILLIES




Fiery Fish a

SQUID AN CHILLT RISOTTO

SaUID XEED. 8 KED VER EVERY 5

Zeata

KIWE FRUIT — & PORU

VARIATIONS
* Use  long hot
for this. dish




AROMATIC MUSSEL RISOTTO




ERAB Y1TH GREEN RICE




A SOUP, BUT 15 5%
Hotr ThIN

WER RIC

fresh mussels

about Lkg/2kin
smail bunch of pars) m
chopped and staiks reserved

3 Peal the prawns and set them as
 few for the garnish. Put the
@ heads into the pai

wsy“ smaked spiced sausage.
@ sliced

 cups white lang

wain ¢
& speing onians (scailions), sliced
Tabasce sauce, 1o ta

it
tfrom the crab,
brown and white meat

8 Add the prawns, mussels
meat and spring anicns to th
Return ta the boil and seast

sary. Tasts and add & 0

T Wash the usset i savaal ¢
t pullng avay the b
mussels o any

3ppea firmy

tupto
34 irt/B cus wht water, B
shel

c0oK's TIP
18 1. vital o stir constantly to Garken fhel
rous without burning. Should bia
$p4CkS Gocur ot oy stage of conking,
discand the ro

missels o the boil, skime
Wnen there i3 o mare

‘add the parsley

ready
rEBEPeS he comect goiden-Drown Stags
23 this stops it from becoming 1oo daekd




cadimen
raasted food, but can also b

ingredient, as
freshly prepared.
* Black o whi pegpercars. cam be




FIVE-SPICE SQUID CHILLI »BLACK
BEAN SAUCH

COOK'S TIPS



STIR-FRIED PRAWNS o8 CRISP NOODLE C

an
550
‘ 2
" oA
3

cooK's TIPS




IBHAT FRIED NOODLES

VARATION



Chillies erop up across the globe, featuring in delectable
dishes from places as far apart and Tobago.
This chapter g frém a classic
icy Moroccan tagine.

Ulies in a Caribbean

s the famous Sichuan



Sizzling
Poultry and
Meat Dishes




Meat D

HOT axp Sp1cy PAN-FRIED CHICKEN

YPE OF CHIL sin. T 1eKE

cooK's TiPs.



EARIBBEAN PEANUT CHICKEN

Lixr
BUTTER MAK




oy and Mear Dishes

"HICKEN WiiH CHIPOTLE SAUC

THIS 13 4 VEXY EASY RECIPE FOR ENTE ' FEw
BRIED CHILLIES. 1T 15 COOKED 1N Ex NO LAST-
SERVES S

INGREDIENTS

6 chipotie ¢

ties
chicken stock (see method

45mU3 thsp vegetabla oll

6 skinjess, baneless chicken
breast portians

331t and ground biack pepper

fresh oreganc, to gamian
baile

enkons. Uing s e ot
in hal, ther n b
fe the siice

in a bow! and

2 larga frying pan, add

Y the omons and codk avera fou 1o
moderaie heat for about & minates, or
b ney Nve sfieect iR ot

ing occa

e spoan,

transer the

fortions in a singie layer. Sprinkle t
anion siices with & Mike salt and grou

black pepper,

CooK's TiPs.
= Itis important to seek cut chipotie
hillis, 85 they impart a wenderfu
‘and smoky fl3vour 10 the chichen,
* Died chillies. of
by mail order, 55 well as from
specialist food stores.
-w chill] purée can be
ime.

= 18375 COm 10 your eyes when peeling
onicns, peet them under watet, Then o

dry with

prepared shead

15 1he soaking waer 10 miake

A00MU14A 02714 cupy
procsss unti

nen paper before sl

KLY INGEEDIENTS,

INeLnt

EATTE

sices. S
o indings. f pagpe.

VARIATION
Prepare the Shipotias sk it
method. Pyt them in a stainless stesl
pan along mzn sasking watar;

2 peelod tomatoes, cut in wedges;
sweet anian, chapped; 4 garlic clores
2nd 75mIiS.thas chopped Hresh
conandar (cilsntra). Add water |f pe
12 st cover. Sirmmar foe 30 minati
Dry-fry 15mU1 thsg cumin seeds,

Refgursan, 1y oa! keep for 1



TURKEY MOLE

A MOLE I5 4 RICH STEW, $1R

CHOCOLATE ARE AMONC

1 them over 3
@ 1he gan bghtty
on aif over. Do

aimcads and kinned peanus

cloves
Smiri 139 crushed alispice berries.

ey breast stesks
a fresh oregano, to garnish

C00K'S TIPS
* It is important to use good-quality
0608 pow

-

and by mail ceder.



SCORCHING CHILLI CHICKEN




FANDOORIT CHICKEN

Y\

, L)




SICHUAN CHICKEN WITH KUNG PO SAUCE




r

STIR-FRIED CHICKEN WITH CHILLI A%0 BASTL

coaK's TIPS




RED CHICKEN CURRY MiTHBAMBOO SHOOTS

cous TIPS




K¢

CO0KS TIF




BHTILLI RIBS

CHoosE £x
JUICES Ak







{ Meas Dishes 165

BIOT PEPPERONI AND CHILLE PIZZA

THERE AkE

5 MORE TASTY THAN A HOME-MADE FEESHLY BAKE




PORK CASSERQLE ¥ WE

At DRIEL FRULT

cooe's Tie
A Califenian Chardonray wex




164 Peultry and Mear Disker

D CHILLIES INAWALNUT SAUCE

MEAT FILLING I¥ TF

ES U5 4 Coon

RINER FOR T

E RICH, CREAMY SAUCE

EN. A GEEEN SALAD GOES WELL WITH THIS DISH

45mir3 thap v
115g/40z lean minced (grou
S0g/Zon/l cup pi

o cubes End mix wel,
heat for

chopped fresn ners. to garnish

115g/d00/1 cup walnuts or pecan
nuts, raughly chopped

508202/} cUp chopped aimands

am cheese

3 ltge fy g i, ade

browne

conk’s TP
The petatoss must not break of become
100 fleury. Do not cvercok

e snrriituich OO
¥ fresh herl




Meat Dishe

RELISH

I MiDDLE-EASTERN-

2k WITH FRUES AND & SALA

eoill the peppers, skin-side up

ated sugar




M B STEW WITH CHTLLI

ook Lo many cubes at
e meat will steam rathes




Peu

FIRE FRY

coox's TP




BHILLI BEEF PIZZA

A CrEaT PaRT 5 ' ' K




MEATBALLS




ng Poultry and Meat Dishes

BEEF TAGINE WiTH SWEET POTATOES




Meal Dishe

CoON CARNE

FCOME AN

DIENTS
1.2kg7241b lean braising staak
30mI2 thsp sunfiowes oil

beans, drained and rinsed
n choppes tomatoes

topping

2 fayer of bean mis
topping

g5 to gamish

cup sour cre

VARIATION
b i3 also delicious served with
25, Wrap the &
heough in th

las in foil and




BHILLI BEE

FRULTT, SMOKY ANE
BEEE ONCE

SERiE:

INGREDIENTS

CO0K'S TIF

It s atways




178 Sizzling Poulrry and Meat Diskes

ENCHILADAS WiTH RED SAUCE

woxr

LY OF SEVERAL

Drien cn
DIFFERE

UL PANTRY STAPLES. |
VE THE MEANS TO MAKE SPICY DISMES LIKE THIS ONE

AvS

the dried chillies ina 5 Spoon some of the meat mixture
t water 1o cover ot

30 min

10mi2 t3p dried oregano v VARIATIONS
2.5mi5% tsp ground cumin e 2  For & richer version, place the m
tortilias enchiladas side by side in 2 gratin
shwedsea onien and fresh Hat leat Pour over 300l pinti1 % cuph
parsiey, 1a gamish 8 liquc fron cream an 753025 cup grated
manga and chill saiss. 1 ot the to (sneeaded) Cheddar cheese. Grll (B
10 serve for S minutes or unill the cheese|
- and the sauce begins 1o bubbie. r
1 Put the cubed rum ina pan mmeciately, with the salsa.
3nd cover with water. Bring to fhe o + For 3 sharper tasting cheese

@ heat and simmos for stag, usi . tinta substitute Parmesan chesse foe!
¢ il very tender. r quantity of Cheddar




Sizaling Py " Disk )
MEXICAN SPICY BEE TORTILLA

Tuts pisu 1 1 ¢ ‘ ¥ i
WAYERED AETWEEN M RILLA ' 1 54U ' ' K1




PEPPERS

ANT

BLACK

coos 17
To ke oot sock, o g2l el

the washed skins of 2 onlors, 2.
carmat and 1 celery
i1, simmer for 40 minutes. Stram,




SHREDDED BEEF WITH CHILLIES

c0aK's TIPS




MADRAS CURRY ¥ LSPLCY RICE

C00K'S TIPS
o« The

should be fsiry diy, but takel

doas ot catch on the

pan, 1f you went 1 Joave

o0k it i & bedwy pans

vety, cook it in a flammepeoal
in an o




THAI GREEN BEEF CURRY

C00K'S TP
Thai aub

ergi

ery like uaripe
they will




| CHILLIT BEEF W1tu BASIL

cooKs TP




186 Sizzling P Meat Diskes

SPICY MEATBALLS

THese

AND FIERY CHILLI SANBAL A5 & DIPPING SAUC

€Y LITTLE PaTT

COME FROM INDONESIA. SERVE THIM WiTH BROAD EGG NOODLE

2 into smal

1 targe onien, reughly chopped
fiash red chilies, seedes

i & lemens
& little beaten egg
vegetable il for shallow fryi
1t and ground bl

i 1-2 fresh red

n
You may have 1o do Bl

the shrimp paste
nty warm
& minutes, turiny

8 a fow
i

chill, if you ke, Serve with the sa

3pooned inta a smal

C0oK's TIP

When processing the shrimp past
anion, chillies 8ad garsc, do
maching for 160 long. o the onon wil
become too wel and spoil the
tency of the meatballs,

VARIATION
Best is vaditonally used for this disky
but minced (ground) perk, famb - o6
even turkey - would 3140 be good.

CHILLT SAMBAL

T

FOR SEVERAL WEEKS IN

RCE COND FREPARE AND

INGREDIENTS
505116
mii2 tsp salt

wrap). Screw on the i
store in {he refrigeratos. Wash all
mplements in scapy watsr. Spoan)
dishes usng @ stoinless-siesl o8
your fingss, wash Spoon. Serve as an accompanil
mediotely in batches. suggestad in recipes

red chillies,

cooK'S TP
1 any sambal drips
well in sapy water




Get into the habit of !:nyingf‘

m({ssari.[y as the

ngent punctuation.

or Mushrooms with Ch



Vibrant
Vegetarian and

Side Dishes




PANCAKES
SPICED SQUAS

IN ORDER 10 APPRECIATE THE IN
HICORY I¥ THESE PANCAKES, IT
RVES FOUR

NGREDIENTS
15gdou] cup plain (allpurpese) four
SOg/2eaigenerovs W eup yellom
2.5mir g sait
25miS tsp enili powder
2 lorge (US extra farge) eggs
A50mUN pintiscant 2 cups milk
65g724402/5 tosg butter
vegetable oil, for greasing
259/ N0ar% cup freshly grated
Isnisgdeq) Parmesan cnaess
For the filling
30mI2 thsp alive oil
4508/11b butternut sauasn (peeled
weightl, seeded
Iavge pinen at dried reg ehill flakes
2 large teeks, thicky sliced
2.5l 159 chopped fresh ot
aried tnyms
3 chicary (Belgian endive) heads,
ichly siiced
115g/4ez full-favoured goat's
cheese, cut into cubes
S0y3¥cxlscant | cup walnuts of
can nuts, coughly chopped
/2 thsp ehopped fresh fist
Teaf parsiey
521t ang ground black pegper

Vibrant Vegerarian and Side Dishes

STUFFED wirH

L1G

i
5 P

LAVOURS OF THE
RTANT NOT TO OVERD

UdSH, LEERS AND

THE CH

3t the oven to 200°C
55 6. Lightly grease an ovenprook
ner laye

st it o the bater. Hest &
greased 18emiTin hes
crbpe pan. Pour abou
the batier ins

stack in

g pan c to
each pancake w

a ghtly
dermenth. Tum and cook

after every second pancake

3 Maka the filing. Heat the
pan. Add the squash and cook,
0m unt

the leeks and thyme, and ook 1

-5 minutes more

e BUR L
ihe cheese is bubbling and the pancal
are piping edia

coors TP
This can all be preqared in

bt maie sure the flling s cold
adding to the pancakes.

& Add the ook, stirring

frequently utes, until the

leeks are hicory is hot,

But St with Some bite 10 15 texture. intesd of butternut squssh.
Cool sigh in the cheese =1 you ke, you con add &

but make it @ mild one, suchas
Ananeir. Rosst and peel It

wall with salt and peper.



PASTA WiITH SUGQCASA AR CHILLI




brant Vegetarian and Side Dishes 193

ERAGHETTI Wit GARLIC, CHILLI A

PUSTA DESCRIBY
THAT'S ANY INGRE

£00K'S TIPS

if you prefer
i of



CHILLI, TOMATO A2 SPINACH PIZZA




ide Diskes 195

JALAPERO A8 ONION QUICHE

Ca £ USEF




196 Vibrans b Side Dishe:

CHEESE 288 L:E

A SPICY SAVCE, N RESH OF

PULAR VEGE

VINEGAR, PEPS UF

thsp butter

175g/60z leoks, finely chopped
thap cold mashed potato

I chease
2 thep chopped fresh pars
s sage

srge] eggs, beaten

cooKs TP
These sausages are aisa delicious whan
they are sarved with chilli jam or a fruity
chilli salsa

K SAUSAGES
AND TOMATO SAUCE

WITH

CHILLI

TH BALSAMIC OB

3 Make tne sauce. Heat the oil in 2 pan

and cook the garlic, chill and onian
wer a low heat for 3-4 minules. Add

4 Cook the sauce for 40
until co biy reduc
hyme and purde the saux jood
Reheat w101

aies in shaliow oil undl
all sides. Drair af)
with the
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HIT.ILT CHEESE TORTILLA ¥
FEOMATO AND CORIANDER SALS!¢

cooKs TP
Use a fir
Double G




i Side D

ALK CESLER TORTIELES

ARE EXTREMELY EA5Y T

rape ight gree
mmediately under the skin as this gives.
the sauce its wivid colour. wit




BLACK BEAN a8 CHILLI BURRITOS

ToRIILLAS AX




200 Vibea

Vegerarian and Side Dithes

couscous EGGS ANBSPIEY RELISH

WITH CHIELL

RED ROASTED TONATO SAUCE, SPIKEE
4 SAVOURY COUSCOUS NEST

A RICHLY |

rGes

675p/1110 plum tamatoss,
roughly chopped

4 frasn red chill, seeded

and chopped
10mI/2 1sp seft light

brown sugar
4 e jen 1o 200°C/A00°F]
1 lage onion, chopped Gas 6. Pul the \Grmlvcsnrm gt i
2 celery sticks, finely siics a roasting pan,

50/202/H cup sultanas

Igoien rasing) sugar an
200g/Toagenerous 1 cup ready-l 20 minut

o2/l cups hat VARIATION
vegetable steck Add a drained bottled pimiento o two
salt and ground black pepger 10 the tomato mixture befcre sienng

couscaus

4 Pus

myirirg cieee ol in & large pangn
genl y fry the anlon and celeny
softened. Add the sultanss,

and hot stocs

the fiquid has been absorbeds
1ake about 7 minutes. St




JAMAICAN BLACK BEAN POT

Moi “ps

BLACK 224 Xt ' L

NARIATIONS 3




CARIBBEAN RED BEAN CHILLI

cook's TP
s

VARIATION
You could substituts  can of blck
‘eans for the red kidney beans,
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BHITL11 BEANS WiTH BASMATI RICE




Vigeta

PEPPERS FILLED WiTH SPICED VEGETABL

£ s
kS, SERVE THESE Wi

£s 5

GREDIES
6 largo evenly shaped red or yeliow
(o paggrs

14lb potstoes, pested, hakved

fresh green

quid evaporates.

Smifl 1sp ground cariander
Smis] 15p ground taasted

cumin seeds
1-2 pinches of cayenne
about 30mii2 thsp lamon juice
salt and ground black
0mIf2 thap chopped fre

L

the corander and senve.

conK's Ties

¢
nigeli, is & very tiny black seed
closely resembles the cric seed,
@alagle from mast supenmarkels:
Indian foodstores.

VARLATIONS s
u Cookfor w Instaad of serving with rce and
i the chill purée and  dhal, try Indion beeacs ane o cie
pan win 2 sp
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LENTIL DHAL ¥zt
ROASTED GARLIC

FREsH AND D

STARCHY MEAL WHEN

CHILLIES

NTIL D
AN BEEADS

AL, WHICH MAKES 4 COMFORTING

D CH; RE IN THIS SPICY

H BOILED RICE OF In

s, peeheal the oven to
F/Gas 4. Put the whl
a small baking dish and

45 minutes unti soft

INGREDIENTS
20g/14ou3 thsp butter o ghee
1 anion, choppe
2 fresh green chillies, sseged
and chop

15mUL th3p chosped fresh
oot ginger

<up yellow or red

4 pints/3% cups water

M1 tsp graund cumin
Smi] 15p ground coriander

2 temato

2 garlic eloves, thinly sticed
5g/k02/1 bsp butter or ghee




EGG A8d GREEN LENTIL CURRY
BREEN CHILLIES AMO GIN.GER

Ti1s siup
MAY WELL b




Side Dishe

208 W

WA CHILED PASTH

PARSNIPS A0 CHICKPE

1CES 1N THIS INDIAN=STYLE

INDIAN BREADS TO MOT UF

JES VERY WE

PLAIN TOGUET 43

INGREDIENTS

200gTau/scant |

peflos ar serrancs, sseded and
rely chopped
1841 0212’

chickpeas and ada
he parsnios and o8

and serve immediately.

wasaions
Sttt red bichey bears for
or use camots and botter (ima)

£o0w's TIF
For a milder r
and mild pape



209

2 pints/S cups




BEANCURD

coox's TP

VARIATION

GRE

E

N

BI

AN

R ED

CURRY



FIVE-SPICE VEGETABLE NOODLES




CHINESE CHILL] NOODLES




Side Diskes 213

THAMIN LETHOK

Tuis 15 5asen BURNESE iy . Tie

AREANC I ]




Side D

AK CHOI OMELETT PARCELS

cooKs e
I e th il o el

water. Drinking it will senphy
i Instead, et
something starchy, such & & pisce 0
o

o try 2 spoonful of yogut:



Diskes 215

Vgetarian and 5

BPICY ROOT VEGETABLE GRATI

Sus: y
GRATIN 15 SUD

RAY POWDER, TURNERIC, CORIANDER &

NiLD THIS RICH

TG SERVE ON ITS OWN

then put aside to

bow!, add the spice m

INGREDIENTS
lage patatoes, total
aout 4

2 sweat rmal-u total weig

44 he vegetables in 3 gratin
dish, adding salt and pepper fo g.xn
fayer. Ml together the cram anc
mixture over wwgua!'es
le the remaining chill

Smi/1 tsp curry pawder
Semli] isp groung turmar
2.5miit tsp ground coriander

5 Caver with baking parchment and
bake for abaut 45 minutes, Remoy

i pawider the parchment, dot with the remainir
butter and bake for 50 minutes more
4 cup single untis
up milk
salt and ground blsck pepper aziaTON €00K'S TiP
chapped fresh flat lna parsiey smsm e parsnips or eamols for A salad of mixed leaves could be served

o gamisn

potatoes, and turnips ‘separately with the gratin then some
for the celeriac. fresh fruit, such as mangs, 1o folkw.




216 Wik

1 Vegetarian a
THAIL
LEMON GRASS

FRAGRANT [ASMINE RICE, SUBTLY

MENT

SERVES FOUR

INGRED)
10mU2 130 vegetabie oil
400m14M 02/1% cups coconut milk
300mI4 pint!1% cups
vegetanis stack
225g/Boz new petatoes,
auartered if large
130g/4 40z baby corn cons
Smif] tsp granalated sugsr
185g/64 azigenesaus | cup
teoccali florats
1 red {bell) pepper, sesded and
sliced lengthways
115g/2 30in8EN, tough Stalks

jed, beaves shredded

2 thsp chapped fresh

coriancer (cilantro)
salt ang ground blsck pepper

seeded and

3 fresh green chillies, seeded ang
roughly cnopoed

1 femon grass stalk, outer layars
remaved and lawer Sc

Lemiiéin fresh galangal,
(options))

30mi2 thsp chopped fresh

coriander cilantrol

ATSMUIEN GHZ cuos wter

1 Make the sgice pasta by grinding
3l tha ingrecsnis 1o 3 cosrss pasts

r Scrage
2 0 10

a bowl, using a

plastic spatula.

Dishe.

MIXED VEGETABLE

FLAVOURED WITH LENON ¢
¥ VEGETABRLE Ct

CURRY

ITH

RICE

AND CARDAMON, IS TNE PERF,

2 Heal the od in a large heavy pan and
fry the spice paste for 1-2 minutes
stirring

8 Bring 10 th boi. then e
13 cook for 10-15 minubiel

Suga eoccot s 1 il
ook for 2 minutes o untl the
getasles are tendes. Ste in the
shredced spinach and half tha e
conander. Cook for 2 minules,

itk and sioek
e boil, Rediuc
tatoes and simmer

3 Pour in the cocon:
stir well 204 bring b
the heat, add the go

4 Meanwiile. prepsre th
fice into & Lasge pan and a0
ardamom gods. P:ul

coox's TP
Save preparation time by making the
spice paste the day before it is required.
Cover and retrigerate



OKRA; CHILLI AN T-OMATO T AGINE

VARIATION
Ta makn this more substantial, sdd

carrots and leeks,
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@HEESE COURGETTES WirtH GREEN CHILLITES

THIS IS 4 VERY TASTY WAF TO SEEVE €C TES, WHICH €AN TASTE A BIT BLAND, AND THE DISH

YRS GOOD TOO. SERVE (T A5 Gr N MAIN B Y4 AN UNUSUAL SIDE DISH







Vegerarian and Side Dishe

B HILLT BEANS WITH ] EMON AND GINGER

AN ExTaEMLL K AND DELICIC £ Wi o 5
ANT RED CHIL ' ¢ or 2t X RENYDEATE 4 DRIED PA K e

conx's TIPS




POTATOES WITH AUBERGINES AND CHILLIES
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BEENGALT-STYLE VESETAEBLES

THIS HOT DAY CUKRT USES SF THAT

conKs TIPS
has a burning point higher than
good fos rying




BAETI-STYLE YVEGETABLES
1ITH CASHEW NUTS




BALTI URAD DHAI GREEN
KB (GHILLIES

cooK's TP



> HEPOTLE CHILLIES

MUSHROOMS




RED HOT CAULIFLOWER

(7 ARE SELDOM D PLAT Mr Tur FLOWERHEKD (5 Fed VC RIS
11 RRANG AND TOMATO SALSA FRESH




AN SI1ZZLER

STCHU
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FIERY VEGETABLES N COCONUT MILEK




ROOMS

he remamings



231

Vibranr ¥

MEXICAN RIC

WRTING ROLE 1N THIS §¢ HEM WHOLE LIMITS

RECITE

O TNE FINGSHED DISH,

BUT STHL MAKES A CONTRIBU

SERVES SiX
INGREDIENTS add
2008Tor'] cup fong grain tice unti smoath, whole ¢
200870z can ehopped tomatees in
tomato juice & Continue 1o cook the miture, stiring
¥ onian, roughly chopped quid
2 garlic cloves, roughly choppes

wegetadle stock
2.5mi tsp sat
3 fresn green fresna chillies or other

€OK'S TIP
Do not stir the rice too often after you
dd the stock or the grains will break
doAn and the mikture will quickly

become stare

ve 10 stand for
rutes. Deain, rinse under ceid
water, then droin again. Leave in the
sieve and sel o dry sigt




POTATOES WITH RED CHILLIES




BOMBAY POTATOES

ARIATION




Chillies taste Qreat ina

especially squid. Some |
tender gh HSE a5 !b:‘y

others benefit

on a 'y flavour, isM8F o flame or under

gn”, or use a culing b so that ﬂrrfy' :



q
Salads



PINK AND GREEN SALAD

THERE'S [UST ENOUGH CIILLL IN THIS NING SALAD TO BRING A4 ROSY ALUSH TO YOUE CHEEKS

Tresh 1ea chili, seeded and

pred
S8mIiA thsp chopped fresh basil
30MIV2 th3D chopped fresh

rtro)

ra virgin alive ol 2 Meanwhile, put the femor juice and
15mif] tbsp mayonasise ¢ & Bowd with half the basil and
250g/90z peeied conked nder, Add sait an
rimpl Whisk well to m, then whisk in the ol

and mayoanaise until thick
and ground black pepper pragms & "
1 Bring a large pan of igntly saited 3 Deai the ¢ cotandes, and cook's TP
unti Keep & few chillies in the freeaes

10 the Loil and cook the pasta for  rinse under okt running water
cold, Leave to drain and you'll rver naed to worry about|
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BCALLOP CONCHIGLIE

SCALLOPS, PASTA AND ROCKET ARE FLAVOURED WITIl EOASTED PEPPER, CHILLI AND BALSAMIC VINEGAR

INGRED:




THAI

Ix 11
SOUL GAR

s raw pramns (shrimp)
d 03 deveined. with

finely shredded rind of 1 lime
% frash red cnilli, seeded and
pped

thsp olive o1, plus extrs

N Disce cucumber. shiced
1 small red onion, halved and

reughly choppad

2 thsp Thai fish sauce

i, seeded
5-10mI/1-2 tap Iight rice vinegar
For the frizzied shalats

Blue when raw, If they are
sue they are thawed before using,
o When searing the przms, make sure
that they have ail turmed pin
undercooked prowns sra un
3t and may be harmful. Howeve:
GVErCOcK, WhICh $pos. the texture
 Mangoes vary consigeably. Some are
1ipe when the skin is green flusted with
180, athers when they are red-gold or
Ripe mangods grve gently when
squeezed lightty in the paim of the hard

SHELLFI
DRESSING A FRIZZL

SH SAL

SALAD, S

LNED WITH THE H

' AND MANC

1578 ©

ihe prawns in a glass or ching
e ind and

2 Make the dressing, Place the gar
i a martar with 1002 tsp sugar
Pound until smo the

julee of 13 &
the fish sauce

. SO o 28 o O 3
SHALLOTS

) Ak
Lt

PARTNERED WITH A SWEETS

ber and
ng. Arrange
vidual plate:

e salad on
in bowls

prinkie the remaining @
= salads. Finely shred thal
spainle it over the
the crisp-fried shallots. &4
P ‘handed around!

VARIATIENS.
» Use seailops or chickan

= Substitute finely siced B

the shallats.
= Hake into & mcre:
mixing with cooked
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CHICKEN, VEGETABLE 4

SALAD

Ti1s VIETNAMESE SALA I RISING TEX 5 JURS. SERVE 45 4 LIGHT LUNCH




ber, eut inta sirips

bsp chiogped spring
on tscallio
1-2 tosp Thai 1

Cinese mustard eress, e fresh

enions and are often used a5 a su!

for the more tamiliar vegetable.

s muture intaa
e Shced i
tap and garmish with

saiad leaves

£00K's TP

a fying pan and dryoast it
gokcan biown, Ramive i i AR
powder, using @ mortar and pestie B
processor, When the rice 8 COIdN
tore it in & glass jar in a cool, dny

I A WONDERFUL HELERS
# BOWL OF RICE

Chinese mustard ms«"ﬂll

sol sie tininly  VARIATION
sicesin  Instoad of beef, use porks
meaty tuna steaks.



BEEF ANB SWEET POTATO SALAD MILD
CHILLT DRESSING
Tus sata KES A € MAIN DISH FOR 4 SUMMER ot ELICIOUS WITH A SIMPLE

o¢ strips and

VARIATIONS.

cons P
Choose a




ITERNUT SQUASH

LAD 2f ROASTED SHALLOTS,

WITH FETA

RASEL

CHILLIES AnD




ROASTED PEPPER AN TOMATO SALAD

1 1K1 THELE PRESE LTIN AL {ERE THEY AR




SPINACH 482 SERRANO CHILLI SALAD

YOUNG SPINACH LEAVES MAKE & WELCOME CHANGE FROM LETT
Titt roa

CE AND ARE EXCELLENT IN $41
SPIRED ADDITION TO THE DRESSING

15 4N

55K

7 g ‘
INGREDIENTS i

500g/1 Wb baby spinach lsaves
5002004 cup sesame sa
508/202/% cup butter
3amwz thsp b ol

Furthe dressing 3 Toast tha sesame seeds in a dry VARIATION
6 smoked or roasted garlic cioves wan, smms equently over a For a crunchy salad, use finely sliced red
411 su/t cup white neat joiden. Set aside. o white cabbage instead of sginach
wine-vinegar
2.5mi tsp ground white pepper
1 bay leat

2.5mi/% tsp ground allspice
30mIi2 thep chopped fresn thyme,
Blus axtra sprigs, to garnish

1 Pl any coarse stalks from the

coox's TP
Yau can buy smoked garic from most
Supermarkets. If you prefer to use

50°F/Gas & and ook for abqul
15 minutes unti seft.




COUSCOUS a0 CHILLI SALAD

NARIATIONS
* ¥ou can use fine bulgur wheat ins

avaitable, substilute fresh coranders
The fia

sultable slternatives.



WiTH PEANUT 482 CHILLI SAUCE



In Cajux COUNTRY, WHERE TABASCO ORIGINAT
F YOU THINK YOU CAN TAKE

"
1 large gherkin, chopged
4 spring anjons (scallions), shiedded

gherkin, 10 garnish
salad leaves, 1o serve

mixture, t5as gently ko cost f
sprinkle a pinch or 2iaf
Garnish with fanned, sliced

cooxs TP



SWEET POTATO, PEPPER A0 CHILLI SALAD

p naturs I for 40 minLte: VARIATION



SPICY VEGETABLE RIBBONS

s and modll ik,
e Cucumber,

rrots, moall and
s n 3 larga shallow



GREEN PAPAYA AND CHILLT SALAD

VARIATION
Use cashew nuts instead of pe



Curres: Balinnse fish, 131

oo seasoring. B4 g M, 242

oy o 128
fish mooke, 132
Madras cury, 182

ed rice, 162 emon o e, 2188
wilh chipetie sauce, 152 Tris e cuory 24uce, 51
cr i and Cury postes, 223
Cury powders, 18, 203

De artol chilies, 12
Demon <3

Dips
Drie chilies, prepatabin
Eggpiant sce Aubergines.
Egas: chill 4nd pak chk

s sl 25,63
beef enchéadas, 178 Caribbean fish steaks,
et ta

eais ek
l'nhw—rm 15
bece, 176

Fite fry, 172
Fish. Cajun blackened
escabeche, 125
Fish moole, 132
Prarengal fish soupy|

st 30 shelish

en beef curry, 184
peppers and dlack bean . 110
sauce, 180 wilh chil souce, 220
P Cousoous s a0 of
salad, 24
ih eggs 30 30y
relsh, 200
Crat: Canlbosan Chal crab

cakes, 83
it crabs, 92

d 5
2 e, 150




Index 235

gD and chill

Manzana chilies, 12
M 2%

spiced musesl soup, 71
Mustard, chill and garic, 33
ik 3008, 25

ra pork satay, 92

sufes; Chiness chil




il chive rca win
s

oo, 230
erab with green sice, 141
Lousians shettisn

gumbs, 142
Measican rce. 231
sgicy peanut balk, 106
quid ard chil romo, 138
‘Sweel rice with POt sout
chickpeas, 209
Thi frad rics wih
chilles, 162

Rousle, Provenal fish oup
i 68

Saiads, 235-53
Sairoon; ceviche, 86
cocomut saimon, 127
a0 e pagilote wih
spiced ek, 121
Trawstyis mannatec
iman, 87
with tequis cream ssuce, 120
Ssas, 3646, 100
Sambaar powder, 19
Sambsh, 24-5, 185
wces, 14

scalo conchighe, 237
spiced scalops in their
sheis, 0

Scatch bonnets. 12
Sealoo Hahé"dému shestien

o
scaion :m‘v‘)c 2

fi8n and shestsh wsa, 133

Sarrano chilles, 11

Seven-seas ourry powder, 21

‘Shsicts: hot Thai piciied
shalcts with chilies, 59

salsd of roasted snalos,
chilies and butemut

245

squssh, 24
Sheery: chll sprt, 33
Shrimp soe prawms
Shvimo pase, 23
Sichuan chicken with kung po
sauce, 158
Senusn sizier, 208
Singapore-style curry powder, 20
Soups, 68-79
Spaghet with garic, chil and
o, 193
wir mastnass, 174
Spice mitures. 26-30
Spica pastes, 22-3
Spice powders, 18-21
Spinach. chil, fomato 3
spinach pezs, 194
Spemach and sercane chili

wairieg spinach and rice

, 69
Sonng rofs with fiery il
sauce, 107

kmwm i

- s,msqm sith chl
b bear,
sauce, 145
flasn-ned squd wah papriks
o0 garic, 82
spcy squid saad, 2
squid anef chis isost, 138

W chll and lima
sauce, 118

Tandosr chicken, 157

Tempen cates, Tha, 111

Tras best szag, 242

Tras clicken and chil

Thas ehil and ciris
marinade, 29

Thai e rendles, 147

T e rice wih chiies

Trai green best cumy, 164

Thai mined vegetable

cury, 216
Thal Mussaman curry paste. 23
Thai red cusry paste,
Tha red cury sauce,
Trai sheifish saisd, 238
Thaistyle manated saiman, &7
Thal tempan caes wih chil
suce, 111
Thamin lethok, 213
Tofu {besncurd): beancurd and
reen bean red curry. 210
ot anc 50y mesa becth
wah, 75
Teenalills. crat wih groen
nce. 141

Tomatces: chils and lemate
i, 14

ehill, tomsta and spnach

paz, 194

chigate sauce, 52

churiy ey o
Tomsto

e Mesan gt
saiss, 38

causcous it eggs and spicy
reish, 200

GZpacho with awcado.
salsa, 7.

uscamae, 48

fasta with sugocasa and
ehil, 12

'DEN win tomato and chil

dip, 47
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