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Indian Masala Omelet



Of	all	the	gazillion	ways	to	serve	up	eggs,	the	Indian-style	omelet,	according	to	us,
is	one	that	packs	a	solid	punch	–	the	mild	sweetness	of	red	onions	complemented
just	so	by	a	marriage	of	moderate	heat	and	spice	from	chillies	or	in	this	instance,
jalapenos,	and	cilantro.	While	the	milk	brings	in	a	fluffy	edge,	the	tang	of	tomatoes
rises	 above	 all	 the	 flavors	 with	 its	 full-bodied	 relish.	 It’s	 a	 recipe	 that’s	 been
handed	 down	 through	 generations	 and	 one	 that	 is	 truly	 reminiscent	 of	 lazy
Sundays,	half-tackled	newspaper	crosswords	and	 tall	glasses	of	 fresh-squeezed
orange	juice	that	often	left	frothy,	indelible	moustaches	on	our	upper	lips.

Indian	Masala	Omelet
(Serves	2)
3	Large	eggs
2	Tablespoons	milk
Salt	and	fresh	cracked	pepper	to	taste
2	Tablespoons	chopped	cilantro
1	Teaspoon	each	oil	and	butter
¼	Cup	minced	onion
½	Roma	tomato,	de-seeded	and	chopped
½	Jalapeno	pepper,	seeds	and	ribs	removed,	minced
	

1	 	 	Break	 the	eggs	 into	a	bowl,	and	whip	until	 fluffy.	Stir	 in	 the	milk,	 salt	and
pepper,	and	the	cilantro.

2	 	 	 Put	 the	 oil	 and	 butter	 into	 a	 nonstick	 skillet	 over	 medium	 heat.	 Add	 the
onion,	tomato	and	jalapeno	to	the	pan,	stir	for	a	minute.	Tip	the	eggs	into	the	pan.
Run	 a	 spatula	 along	 the	 sides	 of	 the	 skillet	 a	 few	 times	 to	 allow	 the	 uncooked
eggs	to	flow	down.	Cover	the	pan	and	cook	until	the	omelet	is	set	and	the	bottom
is	starting	to	turn	golden.

3			Transfer	the	omelet	to	a	serving	platter	and	dig	in	right	away.
	
	

Note:	For	the	 littlest	cheese	junkies	 in	our	households	we	skip	the	 jalapeno	and
add	a	handful	of	grated	cheese	to	the	omelet	once	it	is	set.	❦



Sunrise Medley with Potatoes & Mushrooms



As	kids	in	India,	we	saw	potatoes	everywhere,	slipped	into	anything	conceivable,
from	 breakfast	 to	 dinner,	 in	mashed,	 fried	 or	 roasted	 form.	 Here	 in	 this	 recipe,
we’ve	 tactfully	mixed	 that	 idea	with	mushrooms	 for	 a	 fortifying	breakfast	 option.
Sprucely	spiced	up,	sauteed	 to	brown-edged	perfection,	and	 finished	with	bright
green	scallion	bits,	potatoes	and	mushrooms	come	together	in	this	savory	sunrise
medley	with	such	a	delectable	appeal	that	it	makes	even	gloomy,	wintry	mornings
seem	crisper	and	brighter.	Serving	vegetables	for	breakfast	was	never	this	easy!

Sunrise	Medley	with	Potatoes	&	Mushrooms
(Serves	2)
1	Tablespoon	light	olive	oil
1	Medium	onion,	chopped
1	Teaspoon	minced	garlic
¼	Serrano	pepper,	seeds	and	ribs	removed,	finely	minced
2	Red	potatoes,	cut	in	½”	cubes
A	pinch	of	cayenne
⅛	Teaspoon	turmeric
¼	Teaspoon	powdered	cumin
Salt	to	taste
8	oz	Button	or	Cremini	mushrooms,	chopped
A	pinch	of	garam	masala
2	Scallions,	green	part	only,	chopped	fine,	for	garnishing
	

1			In	a	large	nonstick	skillet,	warm	the	oil	and	stir	in	the	onions,	garlic,	serrano
and	potatoes.	Allow	the	vegetables	to	cook	for	about	4	minutes	on	medium-high
heat,	stirring	frequently.	Sprinkle	in	a	pinch	of	salt,	cayenne,	turmeric	and	cumin.
Mix	well,	add	a	splash	of	water,	turn	the	heat	to	low	and	then	cover	the	skillet,	to
allow	the	potatoes	to	cook.

2			Once	the	potatoes	are	tender,	uncover	and	toss	in	the	mushrooms,	raise	the
heat	to	high	and	cook,	stirring	frequently	until	the	mushrooms	are	done.	Add	more
salt	if	needed,	mix	in	the	garam	masala	and	take	the	skillet	off	the	flame.	Garnish
with	finely	chopped	green	onions	and	serve	hot.
	

Note:	Take	care	to	use	a	large	pan	for	this	recipe	and	not	salt	the	mushrooms	too
early	or	they	will	start	steaming	in	their	own	juices	instead	of	browning	up.■



Basil Summer Toast



All	through	our	growing	up	years,	we	had	seen	an	overflowing	pot	of	holy	basil	or
tulsi	tucked	away	in	a	designated	corner,	basking	in	the	backyard	sunshine.	The
sharp	 fragrance	of	 this	sacred	herb	seemed	 to	 linger	everywhere,	 in	 the	striking
taste	that	freshened	mouths	on	an	after-dinner	stroll,	or	the	faintly	menthol-tinged
fingertips	that	had	dealt	with	the	leaves.	We	hadn’t	seen	our	moms	use	it	in	their
cooking	 though,	 so	 when	 we	 first	 encountered	 its	 popular	 culinary	 cousin,	 the
sweet	summery	basil,	we	fell	in	love	with	its	heady,	minty,	anise-like	notes.	Slowly
basil	graduated	from	being	just	a	pretty	garnish	to	a	full-fledged	ingredient	in	our
kitchen	experiments.	In	this	recipe,	the	basily	goodness	runs	through	the	aromatic
columns	of	 vapor	 of	 eggs	and	 toasts	 rising	 from	a	well-seasoned	 skillet,	 and	 is
acutely	 suggestive	 of	 comfort	 breakfasts	 of	 ages	 and	 worlds	 past.	 And	 when
topped	with	a	 few	dainty	 cherry	 tomatoes	and	a	drizzle	of	 nutty	Parmesan,	 this
perfect	summer	breakfast	draws	even	 the	sleepyheads	 to	 the	sun-dappled	 table
at	once	on	any	given	morning.

Basil	Summer	Toast
(Serves	2)
3	Large	eggs
⅓	Cup	milk
1	Cup	basil	leaves,	loosely	packed
Salt	to	taste
2	Pinches	crushed	red	pepper
Fresh	cracked	pepper	to	taste
1	Tablespoon	grated	Parmesan	cheese
A	handful	of	cherry	tomatoes,	halved
4	Slices	whole	grain	bread,	halved
2-3	Tablespoons	light	olive	oil	to	fry
	

1			In	a	wide,	flat-bottomed	dish,	beat	the	eggs	together	with	the	milk.

2			Put	the	basil	leaves	into	a	food	processor	and	pulse	until	finely	chopped,	or
chop	 them	 using	 a	 knife.	 Add	 the	 basil	 to	 the	 egg	mixture	 along	 with	 the	 salt,
peppers,	cheese	and	tomatoes.	Stir	well.

3			Preheat	a	large	skillet	with	about	a	tablespoon	of	the	light	olive	oil	and	keep
the	heat	on	medium.	Dip	a	piece	of	bread	briefly	into	the	egg	mixture,	scooping	up
lots	of	the	basil	on	top.	Place	this	carefully	in	the	hot	oil.	Add	2-3	more	pieces	of
bread	 the	 same	way,	 based	 on	 the	 size	 of	 your	 skillet.	Using	 a	 spoon,	 fish	 out
some	of	the	tomatoes	and	add	to	the	pan.



4	 	 	Once	 the	bread	 is	 browned	on	one	 side,	 turn	 it	 and	 cook	 the	other	 side.
Remove	the	toast	and	tomatoes	from	the	pan,	plate	and	cover	with	a	tent	of	foil	to
keep	warm	or	serve	right	away.	Fry	 the	remaining	bread,	adding	more	oil	 to	 the
pan,	as	needed.
	

Note:	 Give	 a	 light,	 summery	 feel	 to	 your	 plate	 with	 a	 generous	 garnish	 of
Parmesan	cheese,	some	freshly	cracked	pepper	and	a	few	leaves	of	fresh	basil.■



If	toasts	are	a	staple	in	your	household,	you	probably	go	through	loaves	of	bread
with	 alarming	 regularity	 and,	 like	 it	 happens	 with	 us,	 you	 even	 end	 up	 with
forgotten	 leftover	slices	every	so	often.	Take	heart,	 for	 the	ways	 to	use	 them	up
are	 not	 just	 limited	 to	 the	 standard	 panzanella	 salad	 varieties.	 Here’s	 a	 fairly
Americanized	take	on	Indian-style	Bread	Upma	–	with	bits	of	bacon	and	day-old
bread	cubes,	fried	with	onions	and	bell	peppers,	spiced	with	paprika	and	mustard,
and	to	cut	into	the	heaviness	of	it	all,	the	favorable	lightness	of	mint	and	lime.

Bacon	‘n	Bread	Hash
(Serves	2)
6	Slices	day-old	bread
2	Tablespoons	milk
⅛	Teaspoon	turmeric
¼	Teaspoon	paprika
4	Slices	bacon,	chopped
1	Large	onion,	chopped
2	Garlic	cloves,	minced
1	Green	bell	pepper,	chopped
1	Jalapeno	pepper,	seeds	and	ribbed	removed,	minced
Salt	and	pepper	to	taste
1	Teaspoon	prepared	mustard
1	Lime	cut	into	wedges	and	a	few	leaves	of	mint,	sliced	to	garnish
	

1	 	 	 Cut	 the	 bread	 into	 crouton-sized	 cubes.	 Set	 aside.	 Stir	 the	 turmeric	 and
paprika	into	the	milk	along	with	a	pinch	of	salt	and	set	aside.

2			In	a	large,	high-sided	skillet	cook	the	bacon	on	medium	heat	to	render	the
fat.	 Once	 the	 bacon	 gets	 crisp,	 drain	 it	 lightly	 and	 set	 aside	 on	 a	 paper	 towel.
Discard	the	excess	grease	in	the	pan,	leaving	in	about	2	tablespoons,	or	more	if
you’re	feeling	indulgent.

3	 	 	Return	 the	skillet	 to	medium	heat	and	add	 the	onions,	garlic	and	both	 the
peppers.	 Cook	 for	 a	 few	 minutes,	 stirring	 often.	 Once	 the	 vegetables	 start	 to
brown,	add	the	salt	and	pepper	and	mix	in	the	mustard.	Tip	in	the	cubed	bread	on
top	of	the	veggies.	Sprinkle	the	spiced	milk	over	the	bread	using	a	teaspoon	and
then	toss	everything	together.

4	 	 	 Finally	 add	 the	 reserved	 bacon.	 Toss	 well	 on	 high	 heat	 for	 a	 couple	 of



minutes.

5			Garnish	the	hash	with	the	mint	and	add	a	few	lime	wedges.	Serve	alongside
sunny-side	up	eggs	or	simply	add	a	topping	of	sliced	hard	boiled	eggs.
	

Note:	 If	 your	 bread	 is	 squishy	 and	 soft,	 toast	 it	 lightly	 so	 that	 it	 does	 not
disintegrate	in	the	hash.■



Savory Oatmeal Power Porridge



Finger	 Millet	 or	 Ragi	 porridge	 is	 a	 very	 common	 breakfast	 choice	 in	 India,
because	it	is	filling	and	extra	nutritious.	Dry-roasted	ragi	seeds	are	allowed	to	cool
and	then	milled	to	a	fine	powder,	which	is	mixed	with	warm	milk,	sugar,	and	a	glob
of	ghee	just	before	serving.	When	we	got	a	hold	of	oats	in	the	US,	the	prospect	of
whisking	up	a	porridge	on	those	lines	was	exciting,	but	we	also	got	bored	of	it	in
no	time.	While	it	served	us	good	to	take	a	break	and	treat	our	families	with	eggs,
toasts	 and	 the	 like,	 the	 very	 sight	 of	 sweetened,	 artificially	 fruity	 oats	 in	 the
morning	even	after	a	gap	would	make	 the	kids	protest	with	shrunken	shoulders
and	 long	 faces.	We	 have,	 however,	 turned	 that	 around	with	 a	 sprightly,	 savory
oats	creation.	Filled	with	the	heartiness	of	vegetables	and	infused	with	mild	spices
and	the	goodness	of	cheese,	it	 is	a	power	meal	that	can	be	elevated	to	a	whole
new	level	when	capped	with	eggs	done	sunny	side	up.

Savory	Oatmeal	Power	Porridge
(Serves	3-4)
1	Teaspoon	vegetable	oil
½	Tablespoon	butter
1	Small	onion,	chopped
½	Teaspoon	curry	powder	Salt	to	taste
¼	Teaspoon	fresh	cracked	black	pepper
2	Cups	boiling	water
1	Cup	frozen	mixed	vegetables
1	Cup	quick-cooking	oats
½	Cup	grated	Monterey	Jack	cheese
¼	Cup	cilantro,	chopped
2	Eggs	sunny-side	up,	optional
	

1			Heat	the	oil	and	butter	in	a	small	saucepan	placed	on	medium-low	heat	and
add	 the	 onion.	 Cook	 till	 transparent.	 Stir	 in	 the	 curry	 powder,	 salt	 and	 pepper.
Cook	for	a	minute.	Now	add	the	boiling	water	and	the	mixed	vegetables.	Bring	the
pot	 back	 to	 a	 boil.	Whisk	 in	 the	 oats,	 cook	 until	 the	 porridge	 gets	 thick,	 stirring
occasionally.

2			Spoon	the	hot	porridge	into	cereal	bowls	and	garnish	with	the	cheese	and
cilantro.	Top	each	bowl	with	a	sunny-side	up	egg	to	make	a	heartier	meal	of	it.
	

Note:	 If	 you	 have	 some	 leftover	 cooked	 veggies	 that	 need	 to	 be	 used	 up,	 stir



them	into	the	porridge	instead	of	the	frozen	ones.■



There’s	a	curious	charm,	a	charge	even,	 that	 fills	your	being	when	you	get	right
down	to	the	basics	in	serving	up	a	wholesome	breakfast	for	your	loved	ones.	Or
perhaps	 in	 gorging	 on	 a	 big	 spread	 at	 IHOP	 with	 the	 whole	 gang.	 This	 recipe
combines	 the	 simplicity	 of	 a	 vegetable-based	 Indian	 breakfast	 with	 the	 most
popular	 IHOP	choice	 in	our	 families.	 It	 is	naturally	a	 favorite,	and	not	 just	 for	 its
high	nutrition	quotient,	but	also	for	 the	riot	of	 flavors	and	textures	 it	 is	embodied
with.	a	little	salty,	a	little	creamy,	a	little	zesty,	a	little	spicy	and	just	on-the-dot	with
its	cheese-alicious	edge.

Mex-Indi	Breakfast	Burritos
(Serves	2)
4	Eggs
Salt	and	fresh	cracked	pepper	to	taste
¼	of	a	small	cauliflower,	cut	into	florets
1	Tablespoon	oil
1	Small	onion,	chopped
½	Teaspoon	grated	fresh	ginger	root
A	pinch	each	of	turmeric	and	cayenne
2	12”	Multi-grain	wraps
¼	Cup	chopped	cilantro
2	Tablespoons	salsa
¼	Cup	shredded	Monterey	Jack	cheese
½	Avocado,	cut	into	chunks
	

1	 	 	 Break	 the	 eggs	 into	 a	 medium	 bowl	 and	 beat	 well.	 Mix	 in	 the	 salt	 and
pepper.	Shred	 the	cauliflower	using	a	 food	processor	or	 the	 large	side	of	a	box
grater.

2			Heat	the	oil	in	a	nonstick	skillet	placed	on	medium	heat.	Add	the	onion	and
ginger,	cook	until	 the	onion	softens.	Sprinkle	 the	 turmeric	and	cayenne.	Add	the
cauliflower	and	stir	well.	Cook	 for	about	5	minutes.	Add	 the	beaten	eggs	 to	 the
pan,	and	scramble	them	by	stirring	with	a	spatula	until	the	eggs	are	almost	set.

3			Warm	the	wraps	as	per	the	package	instructions	to	soften	them.	Divide	the
eggs	between	the	2	wraps,	add	the	chopped	cilantro,	salsa,	cheese	and	avocado
and	roll	them	up	tight.
	



Note:	This	recipe	works	equally	well	with	broccoli.	Peel	away	the	thick	part	of	the
stem	and	shred	it	along	with	the	florets.■



There’s	 nothing	 quite	 like	 fresh	 fruits	 to	 kick	 start	 the	 day.	 Back	 in	 the	 day,	we
often	 ate	 crescent-shaped	 apple	 slices,	 or	 cantaloupe	 cubes	 with	 our	 morning
bread-and-jam.	Of	course	we	now	cringe	at	the	thought	of	that	double	sweetness
early	 in	 the	morning,	 and	 hence	 we	 think	 beyond	 the	 parfaits	 or	 smoothies	 as
fruity	 options	 for	 our	 kids.	 This	 fruit	 salad	 comes	 refreshingly	 alive	with	 hints	 of
ginger	 and	 mint,	 with	 only	 a	 touch	 of	 honey,	 balanced	 deftly	 with	 with	 the
tanginess	of	lemon.

Gingery,	Minty	Fresh	Fruit	Salad
(Serves	3-4)
2	Cups	fruit	chunks	-	like	cantaloupe,	watermelon,	peaches,	apples,	oranges
etc.
1	Cup	mixed	berries
A	few	mint	leaves
For	the	Dressing	-
1	Tablespoon	honey
4-5	mint	leaves,	chopped
1	Teaspoon	lemon	juice
1	Teaspoon	fresh	ginger	juice	(see	Note)
Place	 the	 fruit	 into	 a	 large	 bowl,	 cover	 and	 chill	 in	 the	 refrigerator.	 Meanwhile
whisk	 together	 the	 ingredients	 for	 the	 dressing.	 Drizzle	 the	 dressing	 over	 the
salad,	toss	lightly	and	garnish	with	the	mint	leaves.
	

Note:	 To	 extract	 the	 ginger	 juice,	 grind	 a	 1”	 sized	 knob	 of	 chopped	 fresh
gingerroot	 along	with	 a	 couple	 of	 tablespoons	 of	 water	 in	 a	 blender.	 Strain	 the
mixture	using	a	fine	sieve	or	thin	kitchen	towel	and	transfer	the	juice	to	an	airtight
container.	You	can	store	this	in	the	refrigerator	for	a	few	days	and	try	adding	it	to
your	lemonade	too	for	a	gingery	kick.■
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