SAAG SHRIMP
FOR THE SPICE BLEND

1
teaspoon ground turmeric

½
teaspoon ground ginger

½
teaspoon ground cumin

½
teaspoon ground coriander

¼ to ½
teaspoon ground cayenne

¼
teaspoon garlic powder

¼
teaspoon onion powder

FOR THE SHRIMP

1
pound peeled, deveined large shrimp, tails off


Salt

3
tablespoons ghee or neutral oil, such as grapeseed or safflower

1
teaspoon whole cumin seeds

1
large yellow onion, minced

1
(1-inch) piece fresh ginger, scrubbed and grated

3
garlic cloves, grated

1
tablespoon tomato paste

1
medium fresh tomato, chopped

½
cup fresh cilantro leaves and stems, chopped

1
pound fresh baby spinach, roughly chopped using a sharp knife or by pulsing in a food 
processor

½
cup heavy cream or unsweetened coconut cream


Steamed rice, naan, green chile chutney, tamarind chutney and fresh kachumbari, or a 
combination, for serving
TAMARIND CHUTNEY

1
tablespoon vegetable oil

1
teaspoon cumin seeds

1
teaspoon coriander seeds

1
teaspoon fennel seeds

1
teaspoon red-pepper flakes

1
(16-ounce) block seedless tamarind pulp, coarsely chopped (see Note)

1
cup jaggery or dark brown sugar

¼
cup golden raisins

¼
cup pitted dates, coarsely chopped

1
tablespoon finely chopped fresh ginger (from a 1-inch piece)

1
teaspoon chaat masala

1
teaspoon ground ginger

½
teaspoon kala namak (black salt)


Kosher salt
GREEN CHILE CHUTNEY

2
tablespoons chana dal (split chickpeas)

1
cup tightly packed fresh cilantro leaves

½
cup tightly packed fresh mint leaves

1
(3-inch) knob fresh ginger, peeled with a spoon and coarsely chopped

3
garlic cloves

3
serrano chiles, halved and seeded

1
tablespoon fresh lemon juice, plus more to taste

1
teaspoon chaat masala

½
teaspoon roasted ground cumin

½
teaspoon granulated sugar

½
teaspoon kosher salt, plus more to taste


Pinch of hing (asafetida)

Make the spice blend: In a small bowl, combine turmeric, ginger, cumin, coriander, cayenne, garlic powder and onion powder.

Toss the shrimp with 2 teaspoons of the spice blend and a light sprinkle of salt. Set aside.

Heat a large shallow skillet over medium-high. Add the ghee and cumin seeds, and toast until fragrant, about 30 seconds. Add the onion, cook until softened and translucent, stirring frequently, 5 minutes.

Add the remaining spice blend, stir and toast until fragrant, 30 seconds. Add the ginger, garlic and tomato paste. Stir and cook until the tomato paste deepens in color, about 1 minute. Reserve 1 tablespoon of the chopped tomato for garnish. Add the remaining chopped tomato, about half of the chopped cilantro and ½ cup water. Increase the heat to high and bring the sauce to a simmer. Cook the sauce, stirring until it thickens and reduces (about three-fourths of the original volume), 3 to 5 minutes. Season with salt.

Add the shrimp to the skillet all at once and stir to coat with the sauce. Add the spinach in two batches, wilting the first batch before adding the second, and season with salt. Cook on high heat, stirring occasionally, until spinach is softened, shrimp is cooked through and most of the liquid has evaporated, about 4 to 5 minutes. Stir in the heavy cream and adjust the seasoning to taste with more salt, if necessary.

Remove from heat and garnish with the reserved chopped tomatoes and the cilantro. Serve over steamed rice and warm, pillowy naan. Top the saag with green chile chutney, tamarind chutney or fresh kachumbari for a lovely pop of acid and heat.
Saag comes in so many ingenious variations. Leafy greens, such as spinach, amaranth, mustard greens or fenugreek, make up the bulk. A heady blend of spices and aromatics provide the foundation, and different proteins can be added to enhance texture and flavor. This version, adapted from the chef Pourin Singh’s recipe at Le Taj in Montreal, is made with plump shrimp, which add a complementary brininess. The secret to Mr. Singh’s version is the freshness of his ingredients: the spices, the spinach, the shrimp and even the chopped tomato garnish. Serve while still warm, alongside steamed fluffy basmati rice and fresh naan, topped with green chile chutney, tamarind chutney or fresh kachumbari for a lovely pop of acid and heat. —Yewande Komolafe

SERVES: 4







Pourin Singh Oct. 12, 2023

Private

Les1 year ago

Just leave it out. There's no need to find a substitute. I'm married to a cilantro hater and long ago learned to just add cilantro as a garnish on my plate. I urge anyone considering a long-term relationship to first ascertain, in addition to their credit score, whether the potential partner has an aversion to cilantro and ginger. ; )

Is this helpful? 223

Susan1 year ago

@Gail, tender cubes of potato work nicely if you don't want to use shrimp or paneer. My local Indian restaurant uses potato in their vegan dishes. I've used firm tofu at home and it works too.

Is this helpful? 60

S1 year ago

Don't use parsley for Indian/subcontinent dishes - not the right flavour profile. Try finely sliced: mint or the green parts of green onions or holy basil.

Is this helpful? 53

Tamarind Chutney

In a medium sauté pan, heat the oil over medium until it glistens, about 1 minute. Add the cumin, coriander, fennel and red-pepper flakes, and sauté until aromatic and lightly browned, about 2 minutes.

Add the tamarind, jaggery, raisins, dates and fresh ginger, increase the heat to medium-high and bring to a boil. Reduce the heat to medium, and cook until the sauce is thick and coats the back of a spoon, about 10 minutes, stirring occasionally with a wooden spoon to prevent scorching and to encourage the flavors to mingle.

Remove the pan from the heat and stir in the chaat masala, ground ginger and kala namak. Transfer the chutney to a food processor or blender and blend on high speed until smooth, adding a little water if needed to create a thick but pourable consistency.

Taste and season with kosher salt. The chutney will keep in a covered container in the refrigerator for up to 2 weeks.

TIP: If you buy a block of tamarind with the seeds in it, you can soak it in hot water for at least 3 hours, then pick out the seeds.
There is nothing quite like the tangy, sweet and sour sensation of tamarind, the main ingredient in this essential Indian chutney. In chaat, a category of spicy, savory, tangy and crunchy Indian snacks, tamarind chutney provides the pungent, pucker-inducing element that makes those dishes so craveable. In this recipe, from Maneet Chauhan’s cookbook, “Chaat” (Clarkson Potter, 2020), the tamarind flavor is sweetened with jaggery, dates and raisins, and brightened up with ginger, with deep umami coming from the chaat masala. It’s possible to find high-quality store-bought tamarind chutney, but nothing beats the vibrant flavors of a fresh batch made at home. —Priya Krishna

Featured in: Chaat Is More Than the Sum of Its Many Flavors

SERVES: 4






Priya Krishna 
June 29, 2022

Jen P.4 years ago

I used Indian tamarind concentrate (Tamicon brand) instead of a block of tamarind. ¾ cup concentrate and ¾ cup water worked out well. It was done in about 5 minutes

Is this helpful? 18

philarktos4 years ago

I see that my comment form yesterday has not been posted. Why not? There is no water listed in the ingredients and yet we are told to boil an assemblage of sugar, dried fruit and spices. So how much water? I love imli (tamarind) chutney and would love to make it myself. I currently buy it online and some brands are thicker, some thinner, but all list water in the ingredients.

Is this helpful? 15

Mary C4 years ago

Thanks to the author for inspiring me to assemble a chaat dinner, but this tamarind chutney recipe is deeply flawed. You can't complete this recipe without adding water to the tamarind, etc., as it cooks. Add 2 cups of water when you add the tamarind to the pan. You can add more when processing to thin the chutney, but you must add water when you cook the tamarind. And, beware of seeds in "seedless" tamarind: they stick to the blade of your food processor and cause the blade to flip off its post

Green Chile Chutney

Heat a small cast-iron skillet over high until nearly smoking. Add the dal and toast, swirling the pan the entire time, until it takes on a light golden-brown color, 2 to 3 minutes. Immediately transfer the dal to a bowl or plate to prevent it from overtoasting.

In a food processor, combine the toasted dal and the rest of the ingredients and blend until quite smooth. (It will still be a little chunky.) Blend in water, 1 tablespoon at a time, to achieve a thick consistency that holds together on a spoon and is not runny. Season with additional salt and lemon juice to taste.

This chutney will keep refrigerated in a covered container for up to 1 week. After that, the vivid green color will begin to lose its vibrancy, though the chutney will still taste delicious for 
In her cookbook, “Chaat” (Clarkson Potter, 2020), the chef Maneet Chauhan refers to this bright, spicy chutney as a “workhorse staple in the Indian pantry.” She uses it primarily in chaat, but also drizzles it on top of roasted vegetables, dollops it onto soups and spoons it over scrambled eggs. This chutney “makes virtually any Indian recipe taste better,” she said, with its harmony of lively, complex flavors, such as chaat masala and asafetida. Like a lot of chutneys, it also includes toasted dal, which brings nuttiness and a little texture. —Priya
SERVES: 4






Maneet Chauhan  Sept. 11, 2023

Private

Sue3 years ago

It’s a mixture of rock salts and spices often used to sprinkle on as a finisher in Indian snack foods. It is salty, funky and sour, with some smoky cumin notes. Can be bought at any Indian store or online. ‘Chaats’ are a category of Indian street snack foods that are so named because they make one want to lick the plate clean. ‘Chaatna’ means ‘to lick’.

Is this helpful? 14

Pat4 years ago

what is chat masala?

Is this helpful? 12

Laurel4 years ago

Most often, split chickpeas aka garbanzos. Yes, you can buy them that way in an Indian grocery store, maybe a middle eastern store. Some people feel the term interchangeable with yellow spilt peas. I always think of chana as chickpeas.

Is this helpful? 10

