
 
 
 

Attendees will be able to sample from the Curry Ext ravaganza below; 
Most of the recipes may be found in Raghavan Iyer’s  new cookbook  

“ 660 Curries ”  
 
Chaat Vendor: 
Sindhi-Style Stuffed Potato Shells – Aloo Tikki Chaat – page 45 
Crispy Shells Filled with Potato and Chickpeas – Dahi Chaat – page 47 
Puffed Rice with Potato, Unripe Mango, Sweet-Hot Sauces – Bhel Poori Chaat – page 49 
 
Fry Vendor: 
Tapioca Fritters with a Coconut-Sesame Seed Sauce – Sabudana Vada – page 60 
Pigeon Pea Fritters with a Yogurt - Paruppu Vadai – page 61 
 
Grill Vendor: 
Marinated Chicken with a Daikon Radish Sauce – page 82 
Spiced Lamb Chops with a Fenugreek Sauce – Mulayam Methi Gosht – page 92 
Saffron-Marinated Cheese with Basil, Peanuts, and Pomegranate – page 677 
 
Miscellaneous: 
Assorted Naans served with Yellow Split Peas with Tomatoes and Chiles –  page 420 
Cheese-Stuffed Mushroom Caps with a Creamy Onion Sauce – Bharwaan Dhingri – 
page 108 
Griddle-Cooked Eggplant with a Garlic-Yogurt Sauce – Baingan Bhurani – page 110 
Assorted Flame-Toasted Lentil Wafers – Papads – page 740 
 
Mithai Vendor: 
Mini Mango Cardamom Cheesecake with a Pistachio Crust – Aam Elaichi Cheesecake 
– page 751 
Assorted Tropical Fruits dipped in Dark Chocolate. 
Cardamom-Scented Green Tea – Kehawa – page 755 


