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Vineet Bhatia : Rasoi: New Indian Kitchen  before purchasing it in order to gage whether or not it would be worth 
my time, and all praised Rasoi: New Indian Kitchen: 

17 of 18 people found the following review helpful. A truly great book of Indian cooking...but not for everyoneBy 
Robert E. ConnoleyFor those of us old enough to remember when parental warnings were placed on certain music, 
you remember how those became the `must have' CDs and records for your collection. Vineet Bhatia starts his recently 
released Rasoi: New Indian Kitchen with "This book is probably not for the novice cook." Such sweeter warnings are 
rarely uttered.Vineet Bhatia is the owner and chef of Rasoi in London, and the first Indian chef to receive a Michelin 
star, an accomplishment he has twice received. Stars have been awarded by Michelin since 1926 which only magnifies 
the feat (or highlights a lapse on the part of Michelin).His honest introduction of personal restaurant failures paired 
with his dreams to elevate his beloved cuisine is endearing, and when the pages turn to show the most beautiful Indian 
food that I've seen, it is clear that his training and failures have made him a chef deserving of his stars. Matthew Fort 
of The Guardian exclaimed, "Better to judge Bhatia's cooking against that of Gordon Ramsay and Tom Aikens than 
against that of conventional Indian restaurants. By the standards of those masters, he must be seen to be at least their 
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equal."Rasoi: New Indian Kitchen starts with forwards from Marco Pierre-White ("What he has done for Indian 
cooking is not so different from what Fernand Point did for French gastronomy in the 1940s and 1950s") and Fay 
Maschler of the London Evening Standard. This current edition follows the UK edition which was released in the fall 
of 2009.The heart of the book includes a section on spices (with American translations and equivalents in the rear of 
the book), mise en place recipes (those recipes within recipes), chutneys, pre-starters and soups, starters, main courses, 
accompaniments, pre-desserts, desserts and petits fours. 150 recipes in all.Indian cooking is notorious for its vast list 
of pantry essentials. And so Bahtia's precursory warning should be heeded for a less experienced cook. However, if the 
thought of making your own chutney or masala isn't intimidating, then this book is within reach for any experienced 
home cook. And if you've already assembled a nice pantry of spices, then it may only be a few specialty spices to get 
you on your way.But that's only half the battle.Advanced planning is required. This is one of those cookbooks that 
include ingredients in the recipe that required another recipe to be performed earlier, and in some cases those had 
recipes that needed to be done previously. But none of the recipes are technically overtaxing. While I have some 
experience with Indian cooking, my repertoire is limited to palak paneer, aloo gobi and tomato chutney. The recipes 
read cleanly, although a bit sparse in basic instructions. Just read the recipes ahead of time (days, not minutes) to 
ensure that you're ready to go.Within a week of having the book I integrated four different recipes into my restaurant 
menu, all of which became immense hits that will be hard to remove any time soon. The crispy rice and masala cheese 
dumplings with spicy chilli garlic dip is a fantastic combination of flavors and textures along with its striking visual 
appeal. Lobster recharde, chilli and coconut panna cotta, tandoori lobster in a spicy marinade is not something you'll 
find in your neighborhood Indian buffet. 24-carat black spice chicken, tomato chutney, chilli-coriander khichdi, yellow 
lentils, mooli relish is worthy of its regal title. And the inclusion of desserts that aren't some form of sugar soaked 
cheese is triumphant - cheese ice cream, crushed cardamom biscuits, fresh fruit. Every recipe I have made has been a 
hit.I most appreciated Bhatia's explanation of selecting and using spices in Indian cooking. In fact, his explanation, 
while brief, was more illuminating to me than the half dozen other Indian cookbooks, all of which are much thicker 
and much less attractive.And this is an attractive book. With 272 pages, about half of the pages are filled with pictures 
from Lisa Barber, and each pops off the page and makes you want a spice-saturated bite. The hard cover is wrapped 
with a velvety patterned cloth, which may scare you from bringing it into the kitchen. My boards have already warped 
slightly even though I'm in a very dry environment, so there may be a question of the production quality.My greatest 
disappointment, and my warning to purchasers - the sticker on the back cover is NOT intended to be removed! The 
front cover comes with a removable sticker, and the back sticker is not of a quality that fits the beautiful fabric. The 
result is that you may think that you're supposed to remove the back sticker only to find out that it was meant to stay 
on. Now I have a ripped sticker on the back of my book which is unfixable. Disappointing.But that is my only 
disappointment. This book has new ideas, new ingredients and new presentations of many classic dishes, and it will be 
one that keeps me busy for many meals to come.1 of 1 people found the following review helpful. Incredible book 
with insight I've not seen in other books ...By jeremy roachIncredible book with insight I've not seen in other books on 
Indian cuisines such as Chaat and how and when to use certain spices.6 of 7 people found the following review 
helpful. Raaoi: a gem of a book!By runimVineet Bhatia is the most imaginative Indian cook that I have ever come 
across. Rather than offering up those tired re-interpretations of 'curry by another name', Chef Bhatia has deconstructed 
Indian food and created dishes that are uniquely his, while still being authentically Indian. What is the icing on the 
cake (or tadka to the dal) is that this spirit of deconstruction is playful and whimsical and light of touch. The recipes 
are clear, thorough, and easy to follow. As a home cook who frequently entertains, I found his mis en place 
instructions, what he calls his "invisible" work, priceless.I have already made most of the dishes in the book, 
sometimes doubling the recipes, and they have all worked marvellously. Truly, this book has become one of my very 
favorite "turn to" books when I want to dazzle my guests.

The first Indian chef to be awarded a Michelin star, Vineet Bhatia has been cooking his ravishing, modern take on 
Indian food to appreciative guests from all over the world since 2004. More than 150 of his most celebrated recipes are 
featured in this, his first book, accompanied by sumptuous photography from Lisa Barber. With a beguiling mixture of 
modernity and classicism, Bhatia introduces elements of molecular gastronomy as well as Western influences, creating 
a style that sees him appear on platforms all around the world with the likes of inspirational fellow chefs Ferran Adria 
from El Bulli and Heston Blumenthal from the Fat Duck. New Indian Kitchen is a giant step forward for Indian 
cookery books and a long-awaited publishing event.

From Publishers WeeklyBhatia, famed chef and owner of the titled London-based restaurant, presents classical Indian 
dishes in this stunningly beautiful book. Recipes are challenging and time-consuming, defining BhatiaOuml;s view of 
Indian cooking and placing it on a par with that of other highly regarded cuisines. He shares basic guidelines on 
achieving maximum flavor and provides a helpful guide to thinking about spices, including sweet versus savory, dry-
roasting and grinding, and the proper order of adding spices. For those daring enough to attempt to replicate his works 
of art, there is much to tantalize. In addition to a wide array of chutneys and relishes, he offers mouthwatering starters 



including vermicelli-crusted lobster claws with mustard raita and green pea and coriander soup with "Indian caviar" 
and smoked chicken skewers. Main courses include saffron chicken korma with pistachios, tomato, and mint rice and 
ginger lamb chops in corn masala, masala biryani rice, and mint raita. While most of the dishes are tough going for 
novices, there are some suitable for all, such as stir-fried rice with a variety of ingredients, spicy chickpea masala, and 
cumin and turmericndash;tempered potatoes. BhatiaOuml;s incredible artistry is vividly captured throughout, making 
this gorgeous collection a feast for the eyes as well as the palate. Copyright copy; Reed Business Information, a 
division of Reed Elsevier Inc. All rights reserved. "Better to judge Bhatia's cooking against that of Gordon Ramsay 
and Tom Aikens than against that of conventional Indian restaurants. By the standards of those masters, he must be 
seen to be at least their equal."nbsp; mdash;Guardian 


