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Chetna Makan is known for her unique recipes, which introduce colourful spices, aromatic herbs
and other Indian ingredients into traditional Western baked favourites.Whether it's a sponge
cake with a cardamom and coffee filling; puff pastry bites filled with fenugreek paneer; a swirly
bread rolled with citrusy coriander, mint and green mango chutney; or a steamed strawberry
pudding flavoured with cinnamon, Chetna's Indian influences will transform your baking from the
familiar to the exotic, from the ordinary to the extraordinary.Discover rare but precious traditional
bakes from India, as well as new spice-infused recipes. Delve into the history of Indian herbs
and spices and learn how to match foods and flavours.

“Big Nate is funny, big time.” -- Jeff Kinney, author of Diary of a Wimpy KidPraise for BIG NATE:
IN A CLASS BY HIMSELF: “Though Nate may not achieve the fame he seeks with his
classmates, this sharp-witted and unflappable protagonist just might find it with readers.” --
Publishers WeeklyPraise for BIG NATE: IN A CLASS BY HIMSELF: “Thank goodness sequels
are planned!” -- Kirkus Reviews“Laugh-out-loud!” -- School Library Journal“Nate’s persistent
good cheer and moxie make him a likeable new proxy for young misfits.” -- Booklist“What carries
the day are the zany illustrations and unflagging enthusiasm of Nate himself.” -- Bulletin of the
Center for Children’s BooksPraise for BIG NATE STRIKES AGAIN: “The millions of Wimpy Kid
fans will be thrilled to find another cartoon buddy to read about, this good-hearted king of
detention.” -- Horn Book (starred review)“Fans will be in heaven; thank goodness number three
is already on the way.” -- Kirkus Reviews“Even the most jaded middle-schooler will find much to
laugh about here.” -- The Horn BookPraise for BIG NATE ON A ROLL: “[T]he slickest of this
series...On a roll indeed!” -- Kirkus Reviews (starred review) --This text refers to the hardcover
edition.From the Back CoverBig Nate is living it up!When Nate's asked to befriend a new
student, he's all for it—until he actually MEETS the kid. Is Nate stuck with a fun sponge? Or will
his new buddy be the life of the party?For fans of the hilarious Diary of a Wimpy Kid series: Meet
BIG NATE, P.S. 38's record-setting ringleader and definitely NOT the teacher's pet.--This text
refers to the hardcover edition.About the AuthorLincoln Peirce (pronounced "purse") is a
cartoonist/writer and New York Times bestselling author of the hilarious Big Nate book series
(www.bignatebooks.com), now published in twenty-five countries worldwide and available as
ebooks and audiobooks and as an app, Big Nate: Comix by U! He is also the creator of the
comic strip Big Nate. It appears in over three hundred U.S. newspapers and online daily at
www.gocomics.com/bignate. Lincoln's boyhood idol was Charles Schulz of Peanuts fame, but
his main inspiration for Big Nate has always been his own experience as a sixth grader. Just like
Nate, Lincoln loves comics, ice hockey, and Cheez Doodles (and dislikes cats, figure skating,
and egg salad). His Big Nate books have been featured on Good Morning America and in the



Boston Globe, the Los Angeles Times, USA Today, and the Washington Post. He has also
written for Cartoon Network and Nickelodeon. Lincoln lives with his wife and two children in
Portland, Maine.--This text refers to the hardcover edition.From the Inside FlapBig Nate is living
it up!When Nate's asked to befriend a new student, he's all for it--until he actually MEETS the
kid. Is Nate stuck with a fun sponge? Or will his new buddy be the life of the party?For fans of the
hilarious Diary of a Wimpy Kid series: Meet BIG NATE, P.S. 38's record-setting ringleader and
definitely NOT the teacher's pet.--Bulletin of the Center for Children's Books --This text refers to
an alternate kindle_edition edition.Read more
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ContentsIntroductionCakesPies and tartsSweet thingsSavoury small
bitesBreadsAccompanimentsIndexAcknowledgementsThe SpicesSaffronCardamomFennelStar
aniseCloveCinnamonCorianderCaromCuminFenugreekTamarindHow to use this ebookSelect
one of the chapters from the main contents list and you will be taken to a list of all the recipes
covered in that chapter.Alternatively, jump to the index to browse recipes by ingredient.Look out
for linked text (which is in blue) throughout the ebook that you can select to help you navigate
between related recipes.IntroductionThe Cardamom Trail is about my culinary journey so far. It
brings together all my food memories in the shape of lovely bakes and new taste sensations.
Within this cookbook you’ll find traditional bakes inspired by Indian food as well as some modern
spice-inspired recipes. Brits are well known for their love of Indian food and, in my experience,
they’re already familiar with a wide range of Asian ingredients – chillies and chickpeas, turmeric
and tamarind, poppy seeds and paneer. These wonderful flavours are all readily available in
supermarkets and Asian grocery stores these days, yet few people think of using them in baking.
I want to encourage you to do that, to experiment as I do and give your favourite bakes a new
edge. Indian spices can transform your baking, whether it’s a sponge cake with cardamom,
pistachio and white chocolate, steamed strawberry pudding flavoured with cinnamon, coriander
chicken parcels or a swirly bread rolled with citrusycoriander. My pies, for instance, are filled with
time-honoured recipes I have known since childhood – you just wouldn’t normally find them in a
hot water crust!I’ve eaten good home-cooked food for as long as I can remember. Growing up in
Jabalpur, an ancient city in the state of Madhya Pradesh in Central India, there was almost no
processed food, nor did we eat out often. My mother cooked all our meals from scratch –
everything from simple suppers to elaborate festive feasts – always using fresh, raw ingredients.
Often she would make up the dish as she cooked it. She didn’t follow recipes, although she was
and remains a keen learner – I still see her scribbling new ideas in her diary. Watching Mum work
her magic in the kitchen inspired my love of cooking. I’m a keen learner, too. Observing her
skilled use of spices and other ingredients gave me the confidence to mix flavours and try new
ideas.Home baking is not very popular in India and, as with most Indian kitchens, ours did not
have a built-in oven. Most home cooking is done on the hob, and in restaurants the oven of
choice is the tandoor. My first memories of baking are of Mum using our very basic tabletop
oven (which she still uses) to make birthday cakes for my two sisters and me. As I grew older, I
would bake cakes myself for friends and my many cousins – we had a large extended family and
there was always plenty of great food at family gatherings, celebrations and festivals. We
regularly visited local bakeries for treats such as cream rolls, pineapple cake, rum balls,
doughnuts and pattice (savoury puff pastry snacks) – just thinking of these transports me home.
Whenever I return to India, I make a point of visiting the old bakeries to relive those wonderful
moments from my childhood. The shops still make the same bakes, even after all these years,
and I have recreated some of them for this book.I always wanted to pursue arts and a creative



profession, so I left home at 17 to study at Mumbai’s National Institute of Fashion Technology,
NIFT. Mumbai is a sprawling, multicultural city with all manner of food influences. Living there
exposed me to a completely different kind of Indian cuisine than the one I was used to at home
in Jabalpur, 700 miles away. The spices and their uses were distinct, and the street food was
amazing. I cooked my way through my student life, even though the kitchen facilities were basic
at best. I also spent a lot of time with the lovely Pereira family who, being Goan Catholics, had
their own special ways of cooking. Patricia, the lady of the house, made the best biryani, fish
curries and sugar-crusted doughnuts. Looking back, I can see that although my baking came to
a complete halt during this time, my understanding of flavours grew tremendously and
influenced the way I cook and bake today.After graduation, I worked as a fashion designer for
five years in Mumbai. My work involved international travel to countries like France, Italy,
America and the UK. Even though my stay in these places was usually very short, my love of
good food ensured that I tried different cuisines as much as I could.In 2004, I moved with my
husband to the small seaside town of Broadstairs in Kent. It was quite a shock after
cosmopolitan Mumbai. I missed the excitement and buzz of a big city, but soon fell in love with
the natural beauty and relaxed pace of life. That was when I discovered Victoria sponge! I’d
never before seen or tasted this humble yet undoubtedly wonderful concoction of cake,
strawberry jam and fresh cream. It remains my favourite.I tentatively returned to baking when I
had children – once again, it was birthday cakes that got me going. I began looking for new
recipes. Although I loved traditional bakes, I wanted to add my own flavours and creativity – I was
missing my work as a designer and baking was the perfect creative outlet. Around that time a
new television show, The Great British Bake Off, caught my attention and introduced me to many
amazing bakes. Soon I was making cakes for friends and coffee mornings, and, one day, at my
friends’ insistence, I applied to go on the programme. Of course, I never expected anything to
result from my application, but a few months later I found myself in a big white tent amid people
who had been baking for years.When I started practising to take part in Bake Off, I discovered
that many classic European bakes taste a bit similar, at least to my palate. This led me to think of
infusing my recipes with Indian flavours to set them apart. Throughout the competition I threw in
a spice here or a herb there to give my recipes an unusual twist. This seemed to be appreciated
by the judges and my fellow bakers, and helped me reach the semi-final. My whole Bake Off
experience was amazing; I learned so much about baking and made some wonderful friends. It
gave me the confidence to go further and to commit to building a career in food, pairing my
knowledge of spices and flavours with traditional bakes to create extraordinary dishes and
treats. And in this book I have gathered the best of my recipes to date.To make the most of this
book, explore the side dishes and accompaniments, for I believe they will make your meals truly
memorable. I like to eat savoury bakes with something on the side, such as a tart with a salad.
Chutneys make finger food more special, and raita goes perfectly with stuffed naan. Don’t be
afraid to mix and match the recipes here – you could spoon Cucumber Raita over the Aubergine
and Onion Tart, serve Rajma Paratha with Coconut Paneer, or try Boondi Raita with Dal



Kachori.Take the same approach with the cakes and pastries: pair the icings that catch your
attention with different cakes to those in the recipes according to your own tastes, and add your
favourite fruits to the fillings. The Showstopper Victoria Sponge would be lovely with passion fruit
curd, and you could add slivers of apricot to my jam-filled mini meringue cakes.All the recipes
within this baking book have been part of my life at one time or another and I hope that, being
grounded in the different cuisines of India and Europe, they epitomize the best of both worlds.
Please enjoy this book and use it as a springboard for your own creativity.CakesPear and
cardamom caramel upside-down cakeMango, cardamom and coconut cakeRose and honey
cakeAlmond and coffee cakeChocolate and coconut cakeRose, mint and white chocolate
cheesecakeCarrot and banana spiced cakeOrange and cinnamon mini cakesChilli and
chocolate mousse cakeShowstopper Victoria spongeMango mousse cakePistachio, cardamom
and white chocolate cakeSaffron meringue cakeMasala chai cakeBlack sesame and lime
cakePistachio cheesecake with apricot chocolate ganacheSesame, pistachio and rose macaron
cakeStar anise and lemon chocolate mousse cakeLychee cakeDate, walnut and nutmeg
cakePear and cardamom caramel upside-down cakeI love the flavour balance in this cake: tangy
pears, floral cardamom, rich caramel and, underneath, a moist sponge of orange and almonds.
Do try it – your friends and family will think it a triumph.Serves 12–14150g (5½oz) caster
sugar200g (7oz) unsalted butter, softened, plus extra for greasing150g (5½oz) self-raising
flour50g (1¾oz) ground almonds1 teaspoon baking powder4 large eggsfinely grated zest of 2
orangesFor the topping50g (1¾oz) unsalted butter100g (3½oz) light muscovado sugar1
teaspoon ground cardamom4 pears, peeled, cored and halvedPreheat the oven to 180°C
(350°F), Gas Mark 4. Grease a 23cm (9in) round springform cake tin.First, make the topping. In
a saucepan, gently heat the butter, sugar and ground cardamom until the sugar has dissolved
and the butter has melted. Cook for 2 minutes, stirring often. Pour this sauce carefully into the
prepared tin and spread it evenly over the base. Sit the halved pears in it with the cut sides
facing down.To make the cake, put all the ingredients in a large bowl and mix with an electric
whisk for 2 minutes until light and creamy. Carefully spoon this mixture over the pears, taking
care not to disturb them, then bake for 50–55 minutes until a skewer inserted into the centre of
the cake comes out clean. Leave to cool in the tin for 10 minutes, then carefully turn out on to a
wire rack. Enjoy warm or cold. The cake will keep in an airtight container for up to 4 days.Mango,
cardamom and coconut cakeIn this recipe, I have brought together three of my favourite
ingredients in a lovely celebration cake that looks beautiful sitting on a dinner table. The
freshness of this flavour combination is also perfect for alfresco dining in summer.Serves 8–
10For the cake200g (7oz) unsalted butter, softened, plus extra for greasing175g (6oz) golden
caster sugar200g (7oz) self-raising flour1 teaspoon baking powder1 teaspoon ground
cardamom4 large eggs40g (1½oz) desiccated coconut2 tablespoons coconut creamFor the
filling and decoration300g (10½oz) double cream200g (7oz) mascarpone cheese4 tablespoons
caster sugar2 mangoes, stoned and peeledPreheat the oven to 180°C (350°F), Gas Mark 4.
Grease 2 × 18cm (7in) round cake tins and line with nonstick baking paper.In a large bowl,



combine the butter, sugar, flour, baking powder, ground cardamom and eggs and mix with an
electric whisk for 2 minutes or until light and creamy. Fold in the desiccated coconut and coconut
cream. Divide the batter evenly between the prepared tins and bake for 20–25 minutes or until a
skewer inserted into the centre of the cakes comes out clean. Leave the cakes to cool in the
tins.To make the filling, whisk the cream, mascarpone and sugar in a bowl until the mixture is
thick. Chop the flesh of 1 mango into small pieces and fold it into the cream. Cut the flesh of the
other mango into thin strips or cubes, as desired.To assemble, cut each cake horizontally into 2
equal layers. Place 1 layer on a serving plate and spread over it a quarter of the cream icing.
Align another cake layer on top and repeat the layering process, ending with a layer of cream
icing on the top of the cake. Decorate the top with the fresh mango strips or cubes and serve.
This cake will keep, refrigerated, in an airtight container for up to 4 days. Leave to stand at room
temperature for 30 minutes before serving.Rose and honey cakeGulkand is a rose petal
preserve that, in India, is served with betel leaves in paan, a spicy after-dinner mouth freshener
that also aids digestion. This cake takes inspiration from that delicious combination. I love the
way the aniseed kick of fennel balances the rosewater and adds subtlety to its flavour. The
fennel seeds and dried rose petals give a nice bit of crunch to the layers of creamy icing and
dense honey-and-almond cake.Serves 10–12100g (3½oz) golden caster sugar100g (3½oz)
clear honey100g (3½oz) self-raising flour100g (3½oz) ground almonds200g (7oz) unsalted
butter, softened, plus extra for greasing1 teaspoon baking powder4 large eggs1 teaspoon
rosewaterFor the rose mix20g (¾oz) dried Indian rose petals1 tablespoon dry-roasted fennel
seeds½ teaspoon ground cardamom4 tablespoons caster sugarFor the icing300ml (½ pint)
double cream2 tablespoons caster sugar1 tablespoon dry-roasted fennel seeds, lightly
crushedPreheat the oven to 180°C (350°F), Gas Mark 4. Grease 2 × 20cm (8in) cake tins and
line them with nonstick baking paper.In a large bowl, mix all the cake ingredients with an electric
whisk for 2 minutes until light and creamy. Pour the batter equally into the prepared tins and bake
for 20–25 minutes or until a skewer inserted in the centre of the cakes comes out clean. Leave
the cakes to cool in the tins for 10 minutes, then turn out on to a wire rack and leave to cool
completely.To make the rose mix, combine all the ingredients in a saucepan and cook over a low
heat for 2–3 minutes, stirring continuously. Take the pan off the heat as soon as the sugar starts
to melt. Give it a good stir and set aside to cool.To make the icing, whisk the cream and sugar
together in a bowl until soft peaks form. Fold in the fennel seeds.To assemble, place 1 cake on a
serving plate and spread half the icing over it. Sprinkle with half the rose mix. Place the second
cake on top. Spread the remaining icing over this layer and finish by sprinkling over the last of
the rose mix. This cake will keep, refrigerated, in an airtight container for up to 4 days. Leave it to
sit at room temperature for 10 minutes before serving.Almond and coffee cakeI love the
combination of almonds and coffee. Normally it is associated with rich desserts such as gâteau
opéra, but in this cake the sponge is made with ground and flaked almonds, which makes it light.
The richness comes with the buttery chocolate icing and can be topped with yet more almonds!
You can buy bags of ready-toasted flaked almonds, or toast flaked almonds yourself in a dry



frying pan – remember to keep stirring them over a low heat so that they brown evenly, and tip
the toasted almonds into a bowl to cool rather than leave them in the hot frying pan once you’ve
taken them off the heat to prevent scorching.Serves 10–12175g (6oz) unsalted butter, softened,
plus extra for greasing175g (6oz) golden caster sugar3 large eggs150g (5½oz) self-raising
flour½ teaspoon baking powder50g (1¾oz) ground almonds2 tablespoons milk2 tablespoons
coffee granules dissolved in 1 tablespoon boiling water20g (¾oz) toasted flaked almonds, plus a
handful extra to decorate (optional)For the icing35g (1¼oz) unsalted butter100g (3½oz) icing
sugar, sifted1 tablespoon cocoa powder2 tablespoons boiling waterPreheat the oven to 180°C
(350°F), Gas Mark 4. Grease a bundt cake tin or any 25cm (10in) round or square cake
tin.Cream the butter and sugar together using an electric whisk or a stand mixer fitted with a
paddle attachment until light and fluffy. Then add the eggs, 1 at a time, beating well after each
addition. Now add the flour, baking powder, ground almonds, milk and dissolved coffee. Beat the
mixture for 1 minute until well combined. Fold in the flaked almonds using a spatula or a large
metal spoon.Pour the batter into the prepared tin and bake for 35–40 minutes or until a skewer
inserted into the centre of the cake comes out clean. Leave to cool in the tin for 10 minutes, then
turn out on to a wire rack and leave to cool completely.To make the icing, melt the butter in a
small saucepan over a low heat, then take the pan off the heat and stir in the icing sugar. In a
cup, stir the cocoa powder into the measured boiling water until dissolved, then add to the icing
sugar mixture. Using a whisk, beat until the icing is smooth.Pour the icing over the cooled cake
and sprinkle the extra toasted flaked almonds on top, if liked. Store the cake in an airtight
container for up to 5 days.Chocolate and coconut cakeCoconut is used frequently to make
sweets in India, and in this recipe I combine its fresh flavour with delicious chocolate. This
luxurious cake is all about richness and texture. I use creamed coconut for a good consistency
(coconut milk would be too runny and fresh coconut would not produce the creaminess we want
here). The result is a very special cake that is perfect for a celebration.Serves 8–10150g (5½oz)
unsalted butter, softened, plus extra for greasing300g (10½oz) caster sugar2 large eggs1
teaspoon vanilla extract250g (9oz) plain flour50g (1¾oz) cocoa powder pinch of salt1 teaspoon
bicarbonate of soda150ml (¼ pint) buttermilk150ml (¼ pint) boiling water25g (1oz) creamed
coconutFor the icing and decoration250g (9oz) cream cheese50g (1¾oz) unsalted butter,
softened50g (1¾oz) plain dark chocolate, melted400g (14oz) icing sugar, sifted, plus more as
needed2 tablespoons coconut cream1 teaspoon vanilla extract60g (2¼oz) desiccated
coconuthandful of coconut strips, toastedPreheat the oven to 180°C (350°F), Gas Mark 4.
Grease 2 × 20cm (8in) round cake tins and line them with nonstick baking paper.Cream the
butter and sugar together using an electric whisk or a stand mixer fitted with a paddle
attachment until light and fluffy. Then add the eggs, 1 at a time, mixing well after each addition.
Now mix in the vanilla extract.In a separate bowl, mix the flour, cocoa powder, salt and
bicarbonate of soda together. Add this to the egg mixture a couple of tablespoons at a time. After
each addition, add a little of the buttermilk. Mix well.In a jug, mix the measured boiling water with
the creamed coconut. Slowly add this to the cake mix and whisk until the mixture is well



combined.Pour the batter equally into the prepared tins. Bake for 30–35 minutes or until a
skewer inserted into the centre of the cake comes out clean. Leave to cool in the tins for 10
minutes, then turn the cakes out on to a wire rack and leave to cool completely.To make the
icing, beat the cream cheese and butter together in a large bowl until smooth. Mix in the melted
chocolate, then slowly add the icing sugar, a little at a time, alternating this with additions of the
coconut cream. Add the vanilla extract and mix well. Now add the desiccated coconut and lightly
fold it in. If the icing is runny, add more icing sugar until it has a spreadable consistency.Place 1
of the cakes on a serving plate. Spread some of the icing over the top. Align the second cake on
top, then cover the stack with the icing and smooth it out. Arrange the toasted coconut strips on
top of the cake to finish. This cake will keep, refrigerated, in an airtight container for up to 4 days.
Leave to stand at room temperature for a few minutes before serving.Rose, mint and white
chocolate cheesecakeIn this recipe, the world-renowned New York-style cheesecake gets a
lavish Indian makeover. Rosewater and mint leaves make it fresh and fragrant, while the white
chocolate adds extra dimensions of creaminess and richness. I like to include a little
mascarpone in cheesecakes because it gives them a beautiful consistency.Serves 14–16225g
(8oz) digestive biscuits100g (3½oz) unsalted butter, melted, plus extra for greasing150g (5½oz)
white chocolate600g (1lb 5oz) cream cheese250g (9oz) mascarpone cheese175g (6oz) caster
sugar2 large eggs2 egg yolks4 tablespoons plain flour3 teaspoons rosewater2 tablespoons mint
leaves, finely choppedFor the topping and decorationfew rose petalsfew mint sprigs1 egg white,
lightly beaten3 tablespoons caster sugar100g (3½oz) soured creamPreheat the oven to 180°C
(350°F), Gas Mark 4. Grease a 23cm (9in) springform cake tin and line it with nonstick baking
paper.Put the digestive biscuits in a plastic bag and bash with a rolling pin to crush them to fine
crumbs. Mix with the melted butter and press the mixture into the prepared tin, using the back of
a spoon to compress it into an even base layer. Bake for 10 minutes, then set aside to cool for 15
minutes.Break the white chocolate into a heatproof bowl and set it over a pan of steaming water
until melted, ensuring that the base of the bowl doesn’t touch the water beneath it. Leave to cool
slightly.Put the cream cheese, mascarpone, sugar, whole eggs and yolks, flour, rosewater and
mint in a large bowl and whisk until well combined. Add the melted chocolate and whisk well
until smooth.Pour this mixture over the biscuit base and bake for 35–40 minutes until the surface
of the cheesecake has a uniform wobble. Turn off the oven and leave the cake inside it until
completely cool.Meanwhile, brush the rose petals and mint sprigs with a thin layer of egg white
and dip them in the caster sugar. Leave them to dry for a couple of hours.Remove the
cheesecake from the tin, spread the soured cream on top and decorate with the rose petals and
crystallized mint sprigs. This cake will keep, refrigerated, in an airtight container for up to 3
days.Carrot and banana spiced cakeI am not very fond of carrot cake, which is why I add
banana for extra moistness and a few spices to cheer it up! Walnuts are, of course, a classic
inclusion.Serves 10–12200g (7oz) unsalted butter, softened, plus extra for greasing200g (7oz)
light soft brown sugar200g (7oz) carrots, grated1 ripe banana, mashed1 teaspoon ground
cinnamon1 teaspoon ground cardamom200g (7oz) self-raising flour1 teaspoon baking powder4



eggs, separated50g (1¾oz) walnuts, roughly choppedFor the icing and decoration250g (9oz)
mascarpone cheese2 tablespoons icing sugar, siftedhandful of walnuts, roughly
choppedPreheat the oven to 180°C (350°F), Gas Mark 4. Grease a deep 22–25cm (8½–10in)
square cake tin and line it with nonstick baking paper.Cream the sugar and butter together until
light and fluffy. Add the grated carrot, mashed banana, cinnamon and cardamom and mix well.
Then add the flour, baking powder and egg yolks and mix well again.In a large bowl, whisk the
egg whites until soft peaks form. Fold this into the cake batter, adding the walnuts. Pour the
batter into the prepared tin and bake for 45–50 minutes or until a skewer inserted into the centre
of the cake comes out clean. Leave to cool in the tin for 10 minutes, then turn out on to a wire
rack and leave to cool completely.To make the icing, beat the mascarpone and icing sugar
together to a smooth paste, then spoon the mixture over the cooled cake and spread it over the
surface with a palette knife. Sprinkle the chopped walnuts on top to serve. This cake will keep,
refrigerated, in an airtight container for up to 4 days. If you have not iced the cake, it is better
stored in an airtight container at room temperature.Orange and cinnamon mini cakesThese
lovely light cakes are perfect for those parties for which you have lots of friends and family over.
The spicy sweetness of cinnamon balances the sharpness of orange perfectly, and the rich
creaminess of the mascarpone icing is divine. You don’t have to use a piping bag to put the
batter into the cake tin, but I highly recommend it any time you are making small cakes or filling
small holes, as it makes the mixture much easier to handle for such fiddly jobs.Makes 12190g
(6½oz) unsalted butter, softened, plus extra for greasing190g (6½oz) golden caster sugar190g
(6½oz) self-raising flour3 large eggsfinely grated zest of 4 orangesFor the icing300ml (½ pint)
double cream200g (7oz) mascarpone cheese1 teaspoon ground cinnamon2 tablespoons
golden caster sugar100g (3½oz) pistachio nutsFor the candied peel1 orange75g (2¾oz) caster
sugar, plus extra for coatingsplash of waterPreheat the oven to 180°C (350°F), Gas Mark 4.
Grease a 12-hole mini brownie tin. If you don’t have a mini cake tin with rectangular recesses,
use a 12-hole muffin tin.Put all the cake ingredients in a large bowl and mix with an electric
whisk for 2 minutes until the mixture becomes light and creamy. Fill a disposable piping bag with
the batter, cut off the tip and pipe it into the recesses of the prepared tin. Bake for 20 minutes or
until done. Leave the mini cakes to cool in the tin for 10 minutes, then turn out on to a wire rack
and leave to cool completely.While the cakes are cooling, prepare the icing. Whisk the cream
and mascarpone cheese with the ground cinnamon and sugar until stiff peaks form. Chop the
pistachios finely.Using a serrated knife, level the tops of the cakes, then slice each cake
horizontally into 2 equal halves.For the candied peel, remove a thin layer of the skin from the
orange with a vegetable peeler and slice it into fine strips with a sharp knife. Melt the sugar with
the water in a small saucepan over a low heat. Bring to the boil and simmer until a thick syrup is
formed or the mixture reaches thread stage. Remove the syrup from the heat and add the strips
of peel. Leave them to soak in the hot syrup for about 1 minute, then remove them with a slotted
spoon and arrange on a baking tray lined with nonstick baking paper to cool. Sprinkle a layer of
caster sugar over the cooled strips of peel and toss to coat.Fill a clean disposable piping bag



with the cream icing, cut off the tip and pipe it on to the lower halves of the mini cakes, then align
the upper halves on top. Pipe some more cream icing on to the tops of the sandwiched cakes,
then sprinkle the chopped pistachios and candied peel over the tops. These mini cakes will
keep, refrigerated, in an airtight container for up to 4 days. Leave them to sit at room temperature
for a few minutes before serving.Chilli and chocolate mousse cakeDecorate this dessert cake as
simply or as lavishly as you like. It is great for celebrations – the classic combination of chocolate
and orange, but with a surprising kick of chilli. If you are not a fan of chilli, feel free to leave it out
– the cake will still be utterly delicious.

the cardamom trail chetna bakes with flavours of the east chetna makan the cardamom trail the
benefits of cardamom on the skin the cardamom trail the cardamom trail recipes the cardamom
mountains rainforest the cardamom trail pdf what are the disadvantages of cardamom the
benefits of cardamom can you make cardamom tea with ground cardamom scientific name of
the cardamom the meaning of cardamom meaning of the cardamom in bengali the cardamom
man the spice cardamom the use of cardamom what is the cardamom benefits how to
pronounce the cardamom can you grow cardamom in the us ground the cardamom what is the
cardamom spice the cardamom pod what is the cardamom powder the cardamom club the
black cardamom harrogate

Chai, Chaat & Chutney: a street food journey through India Casa Marcela: Recipes and Food
Stories of My Life in the Californias Sunday Roasts: A Year's Worth of Mouthwatering Roasts,
from Old-Fashioned Pot Roasts to Glorious Turkeys and Legs of Lamb Myers+chang At Home:
Recipes from the Beloved Boston Eatery The Bean Cookbook: Creative Recipes for Every Meal
of the Day Amboy: Recipes from the Filipino-American Dream Homemade bread: Learn the
steps and have a variety of recipes from around the globe to bake fresh, healthy and delicious
bread at home Chetna's Healthy Indian: Vegetarian: Everyday Veg and Vegan Feasts Effortlessly
Good for You Thali (The Times Bestseller): A Joyful Celebration of Indian Home Cooking One
Tin Bakes: Sweet and simple traybakes, pies, bars and buns Zahav: A World of Israeli Cooking

http://ebook-download.neutronbyte.com/pdf-file/Wa18oYTP/e/EJBo/OPMw/Xxdl/The-Cardamom-Trail-Chetna-Bakes-with-Flavours-of-the-East


Bradetta Vines, “Cardamom and Chetna - yumminess and recipes that please the pallet.. What
a beautiful book! I knew about Chetna Makan from the Great British Bake Off. I was drawn to her
bakes the entire time she was on the show. Her spices, her flavor combinations and the
confidence behind her recipes captivated me. The stories that accompany the recipes in the
book are delightful and make the food even more meaningful- and isn't that what cooking and
sharing a meal is all about? Truly unique and adventuresome yet appealing to the familiar
ingredients of my usual repertoire. Cardamom is one of my favorite spices. So many of my
favorite spices are included in these recipes but I've never found them all in one place! Although
I've just started trying the recipes the ones I've tried are spectacular. Note: I'm a new baker but
with an experienced pallet. While the spices were familiar some of the combinations were
delightfully new to me. The pictures are gorgeous and helpful. Clear instructions. Most of the
meat dishes look adaptable to vegetarian ( which I am). The rest of the recipes look intriguing,
achievable and yummy! I can't wait to try them all! - Bradetta (aka the Gingham Altar Gal)”

C. J., “Not Just Desserts!. Although I have 3 other books by Chetna, and loved them all, I was
slow to buy this one because the cover left me with the impressions that it was a dessert-centric
baking book. It definitely isn't. I was wowed as I poured over the wealth of imaginative savory
baked goods and accompanying photos. Lots of photos! I confess that I just received the book
today and haven't actually baked any of the recipes. These aren't your mother's baked goods,
even if you were born in Asia! I will edit my review after I have tried a few.”

Craig A. Smith, “Learn to prepare TASTY food. Most British bakers are all about sugar and white
flour; Chetna adds a fabulous Indian twist that makes her goods exciting and flavorful. Very
good information about how to use the various seasonings in other cooking as well. This is the
best deal you will ever get for reasonable recipes (that can be prepared by any skill level baker)
that are totally delicious!”

James I. Hales, “Love it!. The pear upside down cake alone is worth whatever you have to pay
for this book.”

Elizabeth, “It turned out great and my family loved it. The first thing I tried was the Degi Mirch pie,
just as the recipe. It turned out great and my family loved it! And they are basically meat and
potatoes guys. I made the cover cake - it turned out great! Beautiful book and lots of info about
the spices used throughout.”

Hair Balls, “Standing ovation for her flavors!. I watched Chetna in the Brutus Bake Off series and
became intrigued by her inspiring flavor combinations. I bought this for my Kindle as soon as I
saw it was available. I think my family will be demanding her Cardamom Pear upside down cake



again and again. I rarely make desserts and when I do I want a reliable outstanding recipe I can
follow. Chetna succeeds in this. Bravo!”

Jeanne, “Fabulous inspirational recipes. I love this book. I fell in love with Chetna from the only
season of the Great British Baking Show on Netflix. I have seen every episode many time and
was always intrigued by what Chetna was making. I would never be able to come up with the
ideas and spice combinations. The ideas are great and the instructions are easy to follow. I
have only made three things from this so far but have many more I want to make.”

Mia, “Beautiful book with fab recipes. Love this book , what’s not to love about chocolate &
mango tart , Degi mirch chicken pie or date walnut and nutmeg cake ? I loved Chetnas original
ideas and bakes on the great British bake off and in this beautifully put together book her recipes
come to life .Please take a moment to push the helpful button and make my time typing up and
reviewing worthwhile  ”

H. Brown, “Amazing balance of flavours. Yum.. I love this book. I made the cardamom and pear
cake, using a small load tin, tinned pears and having the recipe. It's amazing - so tender and light
for a cake with almonds in! And the flavour balance between the orange zest in the cake, the
pears and the cardamom are amazing. This could be my new go to cake bake. Fabulous warm
with a cup of tea.”

Susan Randall, “Excellent book, very interesting recipes. Excellent book, very interesting
recipes, my husband loves it and can't wait to try out the recipes. I bought a second hand book
so was very cheap compared to a new book. It arrived on time and looked brand new, very
impressed and would buy a secondhand seller again.”

MR ALEXANDER J MORGAN, “Beautiful, and Truly Unique. The book is wonderfully set out,
and takes the reader on a little tour of India’s popular herbs and spices. The recipes are unlike
any I’ve seen, and I’ve already made the ‘Star Anise and Lemon Chocolate Mousse Cake’. It’s
one of the most delicious desserts I’ve ever eaten. If I had one very small criticism, it’s that the
background photos to the spice sections make it a tiny bit hard to read the text…but it’s a
quibble. Chetna’s recipes are glorious.”

Ebook Library Reader, “So happy to have this book in my life!. Such a beautiful book! These
days I usually turn to the internet for recipes but I am so glad to have this book in my kitchen
because it is beautifully shot and has just the right amount of discussion about some of the more
unusual ingredients and Chetna's memories of the food from her childhood to make this a good,
comfortable, educational and heart warming read as well as an inspirational spring board into
Asian cooking. I can't wait to try the recipes but even if I never make any of them, I just love
wandering through its pages. The hardback edition is a high quality classy edition to any



table.One word of caution, some of the ingredients seem a little unusual but Google usually
gives alternate names for the item and then you realise most things are easily available,
especially if you have an Indian supermarket near  by”

The book by Chetna Makan has a rating of  5 out of 4.7. 411 people have provided feedback.

The Spices Saffron Cardamom Fennel Star anise Clove Cinnamon Coriander Carom Cumin
Fenugreek Tamarind
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