
Recipe: Khadi Yogurt Based Curry

Description
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Serves 4–6

One of my favourite dishes that my mum would cook when I was not well
was Khadi, a soothing dish of yoghurt gently cooked with light spices,
chickpea flower and mustard seeds. It was both comforting and sustaining.
So simple to cook with all the ingredients being easily found at your local
supermarket.

Khadi is what I would call a yoghurt-based curry, it’s not a great description
but I struggle to find a better one. Yoghurt, spices and chickpea flour are
gently cooked with warming ginger, mustard seeds and turmeric until it
thickens to a gravy Like consistency. Garlic, chilli and curry leaf are
tempered in mustard seed oil then poured over the top of the finished dish
which adds a distinctive bitterness that is pleasing to the tongue.

Khadi being or Gujrati origin is subtly sweetened with sugar, like many
savoury dishes from Gujerat. I think this is why I like it some much, that
balance between sweet, savoury and bitterness. My mum would cook this
often for my sister and I as it is so simple to knock up. You can experiment
with the dish too, you could gently simmer some chicken breast or fish fillets
in the sauce to create a more substantial dish, but for me khadiis is at its
best when it is served plain with boiled rice. Its soothing and calming for the
soul.

Do go out of your way to hunt down a small tub of hing (asafoetida) – it
brings a quintessential flavour.

–

450g natural yoghurt
5 tablespoons chickpea flour
2cm of finely grated ginger
2 green chillies, finely chopped
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1 teaspoon salt
1 tablespoon caster sugar
½ teaspoon ground turmeric
2 tablespoons ghee
8 curry leaves
½ teaspoon cumin seeds lightly crushed
½ teaspoon black mustard seeds
¼ teaspoon of hing (asafoetida)
a handful of coriander, leaves picked and chopped
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1. In a large bowl, whisk together the yoghurt and chickpea flour with 750ml
water, until smooth. Add the ginger, chilli, salt, sugar and turmeric and stir it
all through.

2. Heat the ghee in a large saucepan over a medium heat. When hot, add
the curry leaves, crushed cumin and the mustard seeds.

3. When the mustard seeds begin to pop and jump around (about 2
minutes), add the hing and stir for 5 seconds.

4. Add the yoghurt mixture, reduce the heat to medium–low and cook for 15
minutes, stirring continuously, until the mixture bubbles and thickens to the
texture of double cream (if it goes too thick, add some water to loosen it).
Take care not to let the yoghurt catch on the bottom of the pan.

5. Add the chopped coriander leaves, allowing them to wilt in the heat of the
khadi. Serve with plain boiled rice and thinly sliced tomatoes.
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