
	  

Mala Indian Cooking Classes – Themes, Menus & Schedule. 
 
1. Classic Vegetarian and vegan Indian Cuisine: Appetiser: Spinach Fritters with 
onion chutney, Chickpea Curry or Saag Paneer, Puri (fried Indian bread), 
Pulav Rice, Yogurt cucumber raita. 
Dates: 7/11 Wed, 8/7 Tues, 9/7 Fri., 11/7 Mon from 5:30 -8:30 pm 

10/6 sat from 10:30 am-1:30pm. 
 

2. Glourious Breads from India: Menu: Roti and Chappati (Open fire roasted flat 
bread), Paratha (Pan fried layered flat bread), Stuffed Paratha (flat bread stuffed 
with variety of stuffing),Naan, Masala Puri (spiced fried bread) with Indian chai 
tea and accompanied with Creen cilantro chutney.This is a hands-on class. 
Dates: 7/18 wed., 8/14 tues., 9/14 Friday, 11/12 mon. from 5:30 – 8:30pm 
 10/13th sat from 10:30am- 1:30pm 
 
3. Muglai Feast  : Chicken tikka Masala, Garlic Naan, Biryani Pulav rice, rose Lassi. 
Appetiser: Vegetable pakora (vegetable fritters). 
Dates:  7/25 wed., 8/21 tues., 9/21 fri., 11/19 mon.. from 5:30- 8:30pm 
   
 
4. Samosa Work shop: Vegetable samosa, and chicken samosa with different style of 
outer covering, Sweet brown chutney, Mint chutney, Indian chai tea.(Hands-On 
class) 
Dates:  8/1 wed., 8/28 tues., 10/2 Friday, 11/19 mon., from 5:30pm – 8:30pm 
 10/27 sat., from 10:30am – 1:30pm. 
 
 

Description of different themes as follows: 
 

1. Classic Indian Vegetarian Cuisine (VEGETARIAN STYLE) 
For anyone setting out to cook Indian Vegetarian for the first time, this is the class for you. 
Vegetarian food comes to life with wonderful flavors produced by the Indian spices. Learn how 
to use them to make a simple vegetarian meal from scratch. Learn easy recipes to treat your 
family and friends to an "Authentic Indian Meal" (appetizer, bread, curry, rice, accompaniment). 
Bring your enthusiasm and appetite for an evening of fun. 
 
Menu: 
· Indian Chai tea 
·  Appetiser: Spinach Pakoras (Spinach onion fritters made from chickpea flour) with 

Onion Chutney. 
· Chickpea Curry Made in delicious onion, garlic and tomatoe sauce 
· Saffron Rice Pulav with Vegetables 
· Puri  (One of the most celebrated Indian breads                                                                      Yogurt 

cucumber raita. 	  



	   	  
2. Glourious breads from India: INDIAN BREADS 

In India, bread (flat breads) is eaten daily with meals in all the regions of the country But 
more in the northern parts. There are a variety of breads consumed in India like roti, naan and 
paratha, Puri. Indian roti is flat and cooked on a tava or cast-iron griddle or non stick pan. It 
can also be cooked in a tandoor. Roti is thin and made of wholewheat. , Puri (Indian fried 
bread), Masala Puri( spicy fried bread), The naan is soft and fluffy and is made from plain flour 
with a little bit of yeast. Parathas are layered bread made of wheat flour but pan fried in little 
oil. They can be prepared with variety of stuffings. The breads are prepared according to one's 
own taste and imagination. That is why in India we have variety of breads like the plain naan, 
garlic naan, methi roti, aloo paratha, puri, bhature etc.. Making Indian bread is an art. Lets 
master the art of making Indian breads at Mala’s Indian cooking classes. 
Menu:  

• Chappati (thin open fire roasted bread),  
• Paratha (Pan fried triangle flat bread), 
• Stuffed Paratha (Flat bread with potatoe stuffing), 
•  Masala Puri (spiced fried bread) 
• Naan (leavened light roasted bread).  
• And a vegetable dish to accompany with Indian flat breads. 

 
 

3. Muglai Feast- (Royal foods from India): 
The Mughals have truly left a long lasting influence on India, which is also reflected in 
the cuisine of India. Mughlai food occupies a commanding position in the popular 
cuisines of India. The rich preparation of Mughlai food consisting of flavored sauces 
and butter based curries is so tempting that food lovers are bound to crave for more and 
more food. Mughlai food offers an amazingly delicious variety of food Even, the names 
of the Mughlai food are so attractive that a person gets tempted to try out different dishes.. In the 
16th century, India was invaded by Mughals, who introduced the exotic 
spices, nuts and fruits to India. Also, the Indians got an opportunity to learn new 
techniques of cooking. In the preparation of most of the Mughlai dishes, milk and cream 
or paneer is used. Mughlai Biriyanies, Curries, Kormas and Pulao rice are so enticing and 
yummy that people usually end up licking their fingers. This is more like the restaurant style 
food commonly served in Indian restaurants. 
 

Menu: 
• Appetiser: Mixed vegetable pakoda with chutney: Mixed vegetable fritters 
• Chicken Tikka Masala : This is a traditional Indian dish, popularized in England. It is a delicious 

dish in which pre-marinated pieces of chicken are grilled and then added to a thick creamy gravy. The 
result is a lovely smokey flavor. Serve Chicken Tikka Masala with hot Naans. 

• Garlic Naan (Indian bread): leavened Tandoor-baked flatbread topped with butter and garlic. 
• Vegetable Biryani Pulav rice 
• Rose Lassi (Yogurt based cold drink with rose flavoring). 

 
4. Samosa Work shop:  

Samosa is a popular appetizer or snack item in the Indian subcontinent. It is a fried or baked 
pastry with a savory filling such as spiced potatoes, peas and onions or lentil filling or lamb or 



chicken filling. The size, shape and consistency vary, but they are triangle or pyramid shape. It is 
accompanied by various chutney like sweet brown chutney, mint chutney. Making Samosa is an 
art. Lets master the art of making samosa one of the most intricate Indian appetiser, in this fun 
filled, hands-on class “The Samosa Workshop” Indian cooking classes Offered By Mala 
Patel. 
 
Note: Please remember to Bring your Appetite and 
enthusiasm for these fun filled classes offered in 
traditional Indian atmosphere with Indian music and 
incense. 


