Dining With Friends 2008

Indian


Savory Semolina
Recipe multiplied by 8
	Ingredients
	Equipment

	32 C water
16 t kosher salt

12 C semolina flour

2 ½ C clarified butter

16 small garlic cloves, minced

16 t minced ginger

16 t chopped curry leaves

8 small Serrano chiles

2 2/3 T black mustard seeds

1 1/3 T cumin seeds

96 cherry tomatoes, halved

8 C fresh or frozen green peas

2 ½ C chopped raw cashews
	Very large pot
Large skillet




Preparation

Semolina
· Bring water to a boil in very large pot
· Add salt
· Gradually whisk in semolina
· Boil until thick, whisking often, about 3 minutes
· Remove from heat

Tomatoes
· Heat butter in a large saucepan over medium-high heat
· Add garlic, ginger, curry leaves, chiles, mustard seeds and cumin seeds

· Sautee until aromatic, about 1 minute

· Add tomatoes, peas and cashews

· Sautee until cashews begin to color, about 2 minutes

· Stir mixture into semolina

· Season with salt and pepper

· Serve warm

Susan Feniger, Bon Appetit October 2007, p. 146
