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Born in New Delhi, raised in the Middle East, and living in Washington, D.C., acclaimed food writer Monica
Bhide is the perfect representative of the new generation of Indian American cooks who have taken
traditional dishes, painstakingly prepared by their Indian mothers and grandmothers, and updated them for
modern American lifestyles and tastes. Respectful of the techniques and history of Indian cuisine but eager to
experiment, Bhide has written simple but deeply flavorful recipes. Modern Spice takes the vibrant tastes of
India into the twenty-first century with a cookbook that is young, fun, sassy, and bold.

Dishes like Pomegranate Shrimp, Paneer and Fig Pizza, and Coriander-and-Fennel-Crusted Lamb Chops are
contemporary and creative. Bhide pours Guava Bellinis and Tamaritas for her guests, and serves Chile Pea
Puffs and Indian Chicken Wings; instead of Chicken Tikka Masala, she serves Chicken with Mint and
Ginger Rub. Make-ahead condiments such as Pineapple Lentil Relish and Kumquat and Mango Chutney
with Onion Seeds add a piquant accent to the simplest dish. There are plenty of options for everyday meals,
including Butternut Squash Stew with Jaggery, Indian-Style Chili in Bread Bowls, and Crabby Vermicelli,
along with plentiful recipes for elegant dishes like Tamarind-Glazed Honey Shrimp and Chicken Breasts
Stuffed with Paneer. For an original and effortless finish, spoon Raspberry and Fig Jam Topping over tart
frozen yogurt or a store-bought pound cake, or if you have more time, tempt guests with exotic sweets such
as Saffron-Cardamom Macaroons or Rice Pudding and Mango Parfait.

As Mark Bittman says in his foreword, "there is not a cuisine that uses spices with more grace and craft than
that of India," and Bhide's recipes do so, but without long and daunting lists of exotic ingredients. In keeping
with its local approach to global flavors, Modern Spice includes a guide to the modern Indian pantry and
Monica's thoughtful, charming essays on food, culture, and family. Eight pages of gorgeous color
photographs showcase the recipes.
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From reader reviews:

Ginger Knowles:

Reading a guide can be one of a lot of action that everyone in the world really likes. Do you like reading
book so. There are a lot of reasons why people love it. First reading a e-book will give you a lot of new info.
When you read a book you will get new information due to the fact book is one of several ways to share the
information or even their idea. Second, reading through a book will make anyone more imaginative. When
you looking at a book especially fictional book the author will bring you to imagine the story how the figures
do it anything. Third, it is possible to share your knowledge to some others. When you read this Modern
Spice: Inspired Indian Flavors for the Contemporary Kitchen, you could tells your family, friends in addition
to soon about yours publication. Your knowledge can inspire others, make them reading a guide.

Dolores Stiger:

Modern Spice: Inspired Indian Flavors for the Contemporary Kitchen can be one of your basic books that are
good idea. Most of us recommend that straight away because this book has good vocabulary that could
increase your knowledge in language, easy to understand, bit entertaining but still delivering the information.
The article writer giving his/her effort to set every word into enjoyment arrangement in writing Modern
Spice: Inspired Indian Flavors for the Contemporary Kitchen however doesn't forget the main position,
giving the reader the hottest in addition to based confirm resource data that maybe you can be considered one
of it. This great information can easily drawn you into new stage of crucial considering.

John Gravatt:

In this period of time globalization it is important to someone to obtain information. The information will
make professionals understand the condition of the world. The healthiness of the world makes the
information easier to share. You can find a lot of personal references to get information example: internet,
newspaper, book, and soon. You can see that now, a lot of publisher that print many kinds of book. The
particular book that recommended to your account is Modern Spice: Inspired Indian Flavors for the
Contemporary Kitchen this publication consist a lot of the information from the condition of this world now.
This book was represented so why is the world has grown up. The language styles that writer use for explain
it is easy to understand. The particular writer made some exploration when he makes this book. Here is why
this book appropriate all of you.

Marianne Button:

What is your hobby? Have you heard in which question when you got students? We believe that that
question was given by teacher to the students. Many kinds of hobby, All people has different hobby. And
you know that little person including reading or as reading through become their hobby. You need to know
that reading is very important in addition to book as to be the thing. Book is important thing to include you
knowledge, except your personal teacher or lecturer. You find good news or update with regards to



something by book. Different categories of books that can you take to be your object. One of them is actually
Modern Spice: Inspired Indian Flavors for the Contemporary Kitchen.
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