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me in the kitchen

LEDGE BY OFFERING DELICIOUS COOKING TIPS
My top two tips are invest in a oven thermometer and use that to
achieve the temperature required.
and you will notice the difference.
Also, prepare all your ingredients before mixing them together.
n www.chinskitchen.co.uk, Twitter
& Instagram: @chintalkakaya

Pratik Lilu Master: When cooking
Indian food, keep things fresh by using fresh herbs and spices, such as
fresh green chilli, garlic and ginger.
Then, garnishing using fresh coriander can make all the difference, in
addition to the depth of flavour that
can be achieved with dry spices.
n Instagram: @Lilufinedining

Thahmina Haseen: Andaaz, that
mythical culinary intuition all mothers have yet none seem able to pass
down. How can: “You’ll know when
it’s ready” be a sufficient enough instruction? Here are my top three tips:
Using heavy bottomed or modern
non-stick pans are much less likely to
cause onions to burn when you’re
making your masala. To avoid sticky
basmati rice, add a few drops of olive
oil to the boiling water, which will
produce light, fluffy grains. To save
time, blend equal amounts of garlic
and ginger into a paste and refrigerate in an air-tight container.
n www.goldentiffin.co.uk

Anisha Tailor: Spice up your life! Today is about turmeric, which can be
used for savoury and sweet dishes.
My most important use for it is turmeric milk, which helps me when I
feel under the weather. 100ml milk,
1tsp turmeric, 1tsp honey, ½tsp
ajwin seeds, a pinch of salt, bring to
the boil in a saucepan and let it cool.
Then pour into your favourite mug
and enjoy!
I will be exploring the other spices
on my page over the coming weeks,
follow me to find out more!
n Instagram & Facebook: @TailorCooks

Akash Gandhi: How do we get bhajias so crispy? My three main tips are
to dry your potato slices with a paper
towel to remove excess moisture;
use a little bit of corn flour in the mix
with the gram flour; and let the flour
mixture sit on the sliced potatoes for
15 minutes before frying.
Voila, there you have the crispiest
of bhajias to enjoy!
n Instagram: @theveggiedaddy

Quick food hacks:
n To check if an egg is still edible, gently place
it in a bowl of cold water. If the egg sinks to the
bottom it’s okay, but if it floats it has gone off.
The more it floats, the older it is.

n To prevent water over boiling, place a wooden spoon across the pot.
n To stop onion-induced tears, put a slice of
bread in your mouth partially sticking out to
absorb the irritant gas before it reaches the
eyes. Or alternatively, wear glasses, turn on a
fan or sporadically dip the onions in water.
n To remove pungent cooking smells from
your hands, rub them with lemon juice, baking
soda or table salt and then rinse with water.
n Stop cut apples from going brown by rebuilding
it with an elastic band until they are consumed.
n To make peeling an orange easier, lightly roll it
on a flat surface or stick them in the microwave
for 20 seconds before removing the wrapping.
n Boiling your water before freezing it results
in crystal-clear ice cubes.

n To make removing the shells of a hard-boiled egg easier, add a teaspoon of salt to the
cooking water before putting in the eggs.
n Mix ingredients of a pancake in a plastic bottle. You can also mix in a sealed plastic bag and
cut a corner when ready to squeeze the batter
onto the pan.
n Unwaxed and unflavoured dental floss is
great for cutting up cheese or a cake clean
and fast. It can also be used to lift cookies
from a sheet and unstick stubborn dough from
a countertop.
n To ripen hardened avocados quicker, seal
them in a plastic bag. To make the process faster, add a banana or apple to the bag because
both fruits give off ethylene gas, which promotes ripening.
n To keep fish from sticking to the pan or grill
and to get an extra burst of flavour, cook on a
bed of sliced citrus fruit, like lemon.
n The best and most effective way to peel fresh
ginger is with a spoon, which is more effective

than a knife. Lightly scrape the surface and the
skin will give way.
n If you store bananas separately instead of a
bunch, they will last up to one week longer.
n An effective way to remove stones from a
cherry without breaking it is to place it on the
bottle mouth and push the stone out with a
chopstick into the bottle.
n A wine bottle is a great rolling pin substitute.
n Cut chilli without burn by putting your hand
in a plastic bag and holding it down. They’ll be
no worries of accidentally putting a chilli hand
in your eyes.
n Keep cucumber fresh for longer by sticking
the end back on with a toothpick; the same applies for a lemon.
n Cut loads of cherry tomatoes at once by
sandwiching them between plates on container tops and slicing across in one go, instead
of individually.
n Cover butter with a hot glass to make it more spreadable.

Follow Priya Mulji on www.twitter.com/priyamulji
or log onto www.priyamulji.com

Love beyond boundaries

ROMANCE is definitely in the air. In 2018, I’ve
attended my brother’s fabulous Gujarati/Punjabi wedding, numerous family members have
got married, and next I’ll be jetting off to the big
apple to attend a friend’s wedding.
But right now, there’s nowhere more occupied
with love than good old Bollywood. This comes
in the form of our own desi girl Priyanka Chopra,
who got engaged to American singer Nick Jonas.
What’s wrong with that, I hear you say? Well one
difference is that our PC is 10 years older than
Nick. The tongues have already begun wagging.
But it isn’t the first time in history that an
older woman has found a younger guy; Cheryl
Cole and Liam Payne had a baby together (11
year gap), Saif Ali Khan married Amrita Singh
in the 1990’s and they had two children together (12 year gap), and Demi Moore and Ashton
Kutcher had a 15-year gap. The list is endless,
so why is it still being made an issue?
There has been a lot said about the world’s
hottest current couple, like: ‘She looks like his
aunt’; ‘She is too old for him’; and ‘Why is he
not marrying someone his own age’, but you
cannot deny the fact that Priyanka and Nick absolutely dote on each other and are adored by
each other’s families. So why the big hoo-ha?
When I read comments on each of their social media, the very mean ones come from desis who live in the past. Do they think desis
should just marry a desi who is their own age?
If you ever find yourself thinking this, I urge you
to take a step back and say: ‘Hold on, it’s their
life, they are happy, what’s it to me?’
There is one thing that you absolutely cannot
get away from and it is the fact that a woman’s
biological clock will slow down, especially if she
wants to have children. If a man at a young age
is not ready to have children and the woman is,
it is something that needs to be addressed early
on in the relationship.
Sadly, women can’t have children forever,
but there are options such as surrogacy and
adoption, so don’t let this be a deterrent from
being with the one you love.
A little stereotypical of me here (but in my
experience it is true) women mature faster than
men. People generally don’t bat an eyelid at a
woman dating an older guy, but maybe there is
a valid reason for that and that is maturity.
There are other small things like cultural references, where we were brought up, the TV
shows we watched, and the music we listened
to. But ultimately, if a couple loves each other,
none of this should matter to anyone.
In a world where it is so hard to find that truly, madly, deeply love – if a couple wants to be
together don’t judge them based on race, religion, age or anything. You never know I may
have a fling with a toy boy in New York City and
live a Carrie Bradshaw-style romance.
I’ll leave you with a quote from F. Scott Fitzgerald, which pretty much sums up the union of
two souls: ‘We all have souls of different ages.’
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