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The newest book in Ten Speed's best-selling slow cooker series, featuring more than 60

fix-it-and-forget-it recipes for Indian favorites. The rich and complex flavors of classic Indian dishes

like Lamb Biryani, Palak Paneer, and chicken in a creamy tomato-butter sauce can take hours to

develop through such techniques as extended braising and low simmering. In The New Indian Slow

Cooker, veteran cooking teacher and chef Neela Paniz revolutionizes the long, slow approach to

making Indian cuisine by rethinking its traditional recipes for the slow cooker. She showcases the

best regional curries, dals made with lentils and beans, vegetable and rice sides, as well as key

accompaniments like chutneys, flatbreads, raita, and fresh Indian cheese. Using this

fix-it-and-forget-it approach, you can produce complete and authentic Indian meals that taste like

they came from Mumbai, New Delhi, and Bangalore, or your favorite Indian restaurant. Featuring

both classic and innovative recipes such as Pork Vindaloo, Kashmiri Potato Curry, Date and

Tamarind Chutney, and Curried Chickpeas, these full-flavor, no-fuss dishes are perfect for busy

cooks any day of the week.
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NEELA PANIZ grew up in Bombay, India. After moving to the US, Paniz opened Chutney's Indian

take-out and the hugely successful Bombay Cafe in Los Angeles, and a contemporary Indian

restaurant, Neela's, in Napa. She is also the author ofÂ The Bombay Cafe, which put her on the

national map as one of the leading voices of contemporary Indian cuisine. Since selling her

restaurants, Paniz has appeared as the winning contestant on Chopped, taught cooking classes,



provided recipes for many magazine articles, and been a presenter at The Culinary Institute of

America.

Introduction When I was asked if I would be interested in writing a book on Indian slow cooking, my

immediate thought was that it was not possible to achieve in a slow cooker what one did in a

saucepan. Indian food is based on slowly built combinations of spices and aromaticsâ€”you patiently

brown the onions, fry the spices, roast the vegetables, tending to the pot to keep all moving along

without sticking or burning. The slow cooker would be a new route to a crucial destination: the

vibrant, deeply satisfying flavors of traditional curries, dals, chutneys, and more. I didnâ€™t know if it

could be done. My memories of Chandan, the cook my mother employed for over forty years,

helped me decide to take the challenge. Chandan treated us to the most amazing meals full of

vibrant flavors. He would buy fresh produce and meats from the market every day, seeking out the

best quality and value. You could hear him, busy in the kitchen, butchering or grinding the meat,

cleaning the poultry and seafood, and prepping the vegetables. And then there would be the sound

of the spices being ground in a stone grinder. The bottom slab of stone had been pounded with

small depressions to create a rough surface; the top, smaller stone resembled a thin brick. Chandan

would sit on his haunches and grind dry spices between the stones, or make a paste of spices with

ginger, garlic, and chiles. In the mid-1970s, on one of my visits home to India, I bought my mother a

food processor, and Chandan could not have been more delighted to have this modern method of

grinding his spices. Of course, it would never be quite the same as the stone grinder, but it saved

his back. As time went on, more modern conveniences made their way into my motherâ€™s kitchen.

When Chandan retired and Prem Singh took over the duties of the kitchen, I rarely saw the old

pathar (stone) come out of its hiding hole. He was a modern cook, using the food processor, spice

grinder, juicer, blender, and pressure cooker. I wager he would have made great use of a slow

cooker. I soon realized that since Indian food is slow cooking, the slow cooker makes sense. Dals

are perfect in a slow cooker, especially those that need long cooking to break down into a creamy

consistency. However, Indian recipes do require some additional steps to achieve the maximum

flavor and stay true to the dish. We use many whole spices or seeds that need to be â€œpoppedâ€•

in hot oil or ghee. Meats, poultry, seafood, and some vegetables are stewed slowly in sauces, or

masalas, which are in turn created by roasting spices combined with fresh aromatic ingredients

such as ginger, garlic, onions, tomatoes, and coconut milk. For example, the base of many

curriesâ€”the masalaâ€”starts with onions cooked to a deep, dark golden brown so that they may

dissolve smoothly into the dish. I was visiting with my family in India during the latter half of my



research and recipe testing. I had one slow cooker shipped from the United States and, with much

difficulty, located another in a store (as they said, â€œNo one in India uses a slow cooker.â€•). We

borrowed a smaller one from a friend, for testing the chutneys; hers had sat on the top shelf of her

kitchen, practically unused. It was interesting to get the reactions of not only the family, who relished

the dishes as they came out of the slow cookers, but also of the kitchen help, who found it

fascinating that they could prep and then set the dish in the slow cooker on the counter and not

have to worry about it again. There were times when we recognized that some of the textures

differed, due to the lack of constant attention, but as a rule we were all awed by the flavors it

producedâ€”especially when the biryanis came out picture perfect. My sisterâ€™s cook, Gopi,

actually created the recipe for Pumpkin with Fennel and Tamarind Chutney on page 95; due to its

deliciousness, and to his delight with the ease of its preparation, this dish was a winner. Though

there are many Indian cookbooks in the market, home cooks are often still wary of trying their hand

at Indian food. Among other things, the standard Indian meal requires so many preparations to

complete the plate: one must have either chawal (rice) or chapattis (flat breads), along with a curry

(whether nonvegetarian or vegetarian), often a dal (stewed lentils or other legumes), and a raita

(yogurt relish) or chutney as an accompaniment. In this book, I have concentrated on offering you a

variety of Indian regional curries, dals, chutneys, and vegetable side dishes that can work as sides

for the curries; there are also some soups and rice dishes that can serve as the center of a meal.

The assumption is that you are not going to have more than one slow cooker preparing varieties of

dishes for a single meal, so a great many of these dishes can stand as the main dish in a meal,

along with plain rice or chapatti (I have included recipes for these and other basics and

accompaniments in the first chapter) and a relish or two. Note: I used a 6-quart slow cooker for

testing almost all the recipes included in this book and have noted where the recipe can be halved

and prepared in a smaller, 31â•„2-quart slow cooker.----------------------------------------------------Chicken

Soup with Rice, Spinach, and TomatoesÂ murghi shorba One of the more popular dishes we served

at the Bombay CafÃ© was murghi shorba. I wanted to offer a soup beyond lentils, so using the

basic method of another popular dish, SautÃ©ed Chicken with Green Mango Powder (page 40), I

came up with an Indian version of chicken and rice soup. Like any good chicken soup, it is a

wonderful comfort for those ailing with a coldâ€”and the addition of chiles certainly clears your

sinuses! If you are looking to make a stock without the flavors of the whole spices, just leave them

out. If using this method for the chicken stock required in the Mulligatawny Soup recipe on page 41,

do not add the ginger, chiles, cardamom, cassia, or cloves.Â Â Stock 1 (4-to 41â•„2-pound) chicken,

skinned and cut up  (see page 21) 10 cups water 1 large yellow onion,  cut into 6 pieces 8 cloves



garlic, coarsely chopped 1 (2-inch) piece fresh ginger, peeled and coarsely chopped 3 serrano

chiles, with seeds,  cut into 3 pieces each 1 carrot, peeled and  cut into 1-inch rounds 1 tomato,

quartered 4 whole black cardamom pods 1 (2-inch) piece cassia,  broken in half 8 cloves 8 to 10

whole black peppercorns 11â•„2 teaspoons salt 1 cup hot cooked rice 1 large tomato, seeded and

diced small 10 to 12 large spinach leaves, julienned 1â•„4 cup chopped cilantro, for garnish 1

serrano chile, minced,  for garnish (optional)Â  1 lemon, cut into 8 wedges,  for garnishBefore

prepping the ingredients, turn the slow cooker on to the high setting for  15 minutes, until the insert

is warmed through. To make the stock, add the backbone and wing tips of the cut up chicken to the

heated slow cooker along with the water, onion, garlic, ginger, chiles, carrot, tomato, cardamom,

cassia, cloves, peppercorns, and salt. Turn the cooker to low and cook for 4 hours. Add the rest of

the chicken pieces, turn the cooker to high, and continue to cook for another 2 hours. Transfer the

pieces of chicken to a platter. Strain the stock and set aside in a saucepan; keep hot on the

stovetop until ready to serve. Shred enough chicken to make 11â•„2 cups; reserve the rest for

another use, such as SautÃ©ed Chicken with Green Mango Powder (page 40). Prepare 8 soup

bowls with equal amounts of the rice, tomato, spinach, and shredded chicken. Pour hot stock into

the bowls, garnish with cilantro, minced serrano chile, and lemon wedges, and serve. Â Note To

cook chicken for SautÃ©ed Chicken with Green Mango Powder (page 40), increase the number of

chickens to two, weighing about 3 pounds each, skinned and cut into 6 pieces each. Reserve the

resulting stock for another use.

I love Indian food, but, beyond the basic curry, haven't explored preparing my own at home much

before, so I was excited to receive a copy of The New Indian Slow Cooker. Especially since I own

three slow cookers, and would rather give up my stove top than my slow cookers! However, I was

disappointed by the actual number of slow cooker recipes in the book. And many of the ones that

are technically cooked in the slow cooker, require precooking on the stove top, etc. beforehand.

That being said, it is a gorgeous cookbook, with photos of many of the recipes, and features a wide

variety of common Indian foods such as yogurt, Naan, butter chicken, as well as some more

obscure recipes. I love the dictionary of ingredients, spices, etc. and found it to be very helpful. If the

cookbook had a different title, my expectations wouldn't have been a "slow cooker cookbook" and I

probably would have rated the cookbook higher.

The New Indian Slow Cooker was not what I expected in a slow cooker cook book. When I think of

slow cooker recipes, itÃ¢Â€Â™s something that I can throw together quickly in the morning, let cook



all day while IÃ¢Â€Â™m out and about and itÃ¢Â€Â™s ready for my family to eat at dinner time. The

recipes in this cook book do involve a slow cooker but there is a lot of preparation required

beforehand and then the food is just in the slow cooker for a short time Ã¢Â€Â“ IÃ¢Â€Â™d say the

average was around 3 hours. I think the slow cooker is mainly used as substitute for a simmering

pot that youÃ¢Â€Â™d have to keep an eye one, not for simplicity.In the beginning, Paniz spends

some time explaining how to set up an Indian kitchen including explaining what each spice is and

why itÃ¢Â€Â™s used. ItÃ¢Â€Â™s very informative and handy. At the beginning of each recipe she

give some tidbits about the recipe Ã¢Â€Â“ itÃ¢Â€Â™s origin, how and what it is served with, why her

family enjoys it or something else of that nature. That knowledge will make me feel more

comfortable ordering something other than my usual the next time I eat at an Indian restaurant.

Also, after reading the actual recipes I will know more about whatÃ¢Â€Â™s in the various dishes on

the menu.Although this book does offer some great information about Indian cuisine, itÃ¢Â€Â™s not

for a busy person on the go. I would recommend The New Indian Slow Cooker cookbook to

experienced home cooks Ã¢Â€Â“ weekend gourmets who love spending time in the kitchen.

We have made a couple recipes from this book and they have turned out great. I am really enjoying

being able to make Indian food in the slow cooker.

Not as good as the original recipe book. Much prettier and I like the spiral binding but the recipes

are repeats really and not inspiring.

I already have this book, my daughter really likes my curries etc., so this purchase was for her!

Great for the slow cooker. I work a lot and this makes it easy to have great meals.

Neela Paniz.....oh why oh why did you move away from L.A. and close your wonderful restaurant. I

could never get enough of this talented author's wonderful food. Perhaps her cookbooks are the

next best thing....and this one is a complete winner! Thank you, Neela...you've done it again.

Most of the recipes contained have been streamlined for the "slow cooker" demographic, making

them more accessible and easier to cook than the "normal" versions of these dishes.Who should

buy this: Casual cooks of Indian food who aren't terribly concerned with exact authenticity and

Indian food addicts who want easy, authentic-tasting recipes that can be done quickly during the



week without having to spend a couple hours cooking something from Neela's other book, the

excellent Bombay Cafe Cookbook.
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