
Recipe Booklet 

Happy

We’re celebrating Diwali in the kitchen!



D I W A L I  T A K E S  P L A C E  A N N U A L L Y  A N D  L A S T S  F O R  F I V E  D A Y S ,  M A R K I N G 
T H E  S T A R T  O F  T H E  H I N D U  N E W  Y E A R .  T H E  E X A C T  D A T E S  C H A N G E  E A C H 

Y E A R  A N D  A R E  D E T E R M I N E D  B Y  T H E  P O S I T I O N  O F  T H E  M O O N  –  B U T 
I T  U S U A L L Y  F A L L S  O N  A  M O O N L E S S  N I G H T  B E T W E E N  O C T O B E R  A N D 
N O V E M B E R .  T H I S  Y E A R  I T  I S  B E I N G  C E L E B R A T E D  O N  S U N D A Y  1 2 T H 

N O V E M B E R .

I N  I N D I A ,  I T ’ S  A  F I V E - D A Y  F E S T I V A L  F E A T U R I N G  D I F F E R E N T  C E R E M O N I E S 
E A C H  D A Y ,  W I T H  T H E  T H I R D  D A Y  B E I N G  T H E  M A I N  E V E N T .

T W O  D A Y S  B E F O R E  T H E  M A I N  F E S T I V A L  D A Y ,  I T ’ S  C O N S I D E R E D  G O O D 
L U C K  T O  B U Y  A  M E T A L L I C  K I T C H E N  I M P L E M E N T ,  S U C H  A S  A  S T E E L 

L A D L E ,  O R ,  I F  B U D G E T  A L L O W S ,  A  M O R E  E X T R A V A G A N T  K I T C H E N 
A P P L I A N C E .

T H E  D A Y  B E F O R E  D I W A L I  I S  K N O W N  A S  ‘ C H O T T I  D I W A L I ’  ( O R  ‘ L I T T L E 
D I W A L I ’ ) .  T R A D I T I O N A L L Y ,  I T  W A S  A  D A Y  F O R  G E T T I N G  O N  W I T H 

P R E P A R A T I O N S  F O R  T H E  B I G  D A Y ,  B U T  N O W  I T ’ S  A L S O  A N  O P P O R T U N I T Y 
F O R  L A S T - M I N U T E  E R R A N D S  A N D  G I F T  E X C H A N G E S .  I T ’ S  A L S O  A  T I M E 

W H E N  I N T R I C A T E  F L O R A L  A N D  G E O M E T R I C A L  D E S I G N S ,  K N O W N  A S 
‘ R A N G O L I ’ ,  A R E  C R E A T E D  O N  F L O O R S  U S I N G  C O L O U R E D  P O W D E R S ,  R I C E 

F L O U R  A N D  F L O W E R  P E T A L S .

T H E  T H I R D  D A Y  I S  T H E  M A I N  D I W A L I  C E L E B R A T I O N .  A S  T H E  S U N  S E T S , 
P R A Y E R S  A R E  S A I D  T H E N  D O Z E N S  O F  C L A Y  L A M P S  A R E  A R R A N G E D 

A R O U N D  T H E  H O U S E .  F I R E W O R K  D I S P L A Y S  F O L L O W ,  B U T  I N  R E C E N T 
Y E A R S  T H E S E  H A V E  B E E N  S C A L E D  B A C K  D U E  T O  N O I S E  A N D  A I R 

P O L L U T I O N  C O N C E R N S .  T H I S  D O E S N ’ T  D A M P E N  T H E  P A R T Y  S P I R I T , 
T H O U G H  –  E S P E C I A L L Y  A S  T H E R E ’ S  A  L A V I S H  D I N N E R  T O  E N J O Y .

A C T I V I T I E S  O N  T H E  D A Y  A F T E R  D I W A L I  W I L L  V A R Y  A C R O S S  D I F F E R E N T 
R E G I O N S .  I N  N O R T H  I N D I A ,  F O R  E X A M P L E ,  T H E  M O R N I N G  I S  D E D I C A T E D 

T O  W O R S H I P P I N G  T H E  T O O L S  O F  W O R K .  C H E F S  W I L L  P A Y  H O M A G E  T O 
T H E I R  K I T C H E N  I M P L E M E N T S ,  B U S I N E S S M E N  W I L L  V E N E R A T E  T H E I R 

L E D G E R S ,  A N D  A R T I S T S  W I L L  O F F E R  G R A T I T U D E  F O R  T H E I R  P A I N T S  A N D 
P A L E T T E S .

H O W E V E R ,  Y O U  A R E  C E L E B R A T I N G  D I W A L I ,  W E  H A V E  P U T  T O G E T H E R 
T H I S  F A B U L O U S  R E C I P E  P A C K  F U L L  O F  C O L O U R F U L ,  F L A V O U R S O M E  A N D 

T A N T A L I S I N G  D I S H E S  T O  E N J O Y  W I T H  Y O U R  C U S T O M E R S . 

E N J O Y  T H E  C E L E B R A T I O N S  A N D  D O N ’ T  F O R G E T 
 T O  S E N D  U S  I N  A L L  Y O U R  T E R R I F I C  P I C T U R E S  

A T  S O C I A L @ A C C E N T C A T E R I N G . C O . U K

Visit us at www.accentcatering.co.uk
01784 224690 / info@accentcatering.co.uk

HUNGRY FOR MORE?

Happy



Happy

1. Heat the oil in a large saucepan and stir in the onion, garlic, carrots, celery and sweet potato. 
2. Cook for 10 minutes, until the vegetables are beginning to soften and brown lightly. Stir in the apple 

and sprinkle over the curry powder. Cook for a further 2 minutes more.
3. Pour the vegetable stock into the pan, and stir in the tomato purée and mango chutney. Bring to the 

boil, then reduce the heat slightly and leave to simmer for 30 minutes, stirring occasionally. 
4. While the soup is simmering, half-fill a medium pan with water and bring to the boil. Add the rice and 

return to the boil. 
5. Cook for 10 minutes, or until the rice is tender. Drain the rice in a sieve and set to one side.
6. When the soup is ready, allow to cool slightly and blend with a stick blender or in a food processor until 

smooth before stirring in the cooked rice. If you want a more rustic texture to the soup, do not blend. 
7. Add enough water to give a good consistency, check the seasoning, add salt and freshly ground black 

pepper to taste. Serve with the yoghurt, coriander and flat leaf parsley.

• 1tbsp vegetable oil
• 1 onion, finely diced
• 2 garlic, cloves
• 2 carrots, peeled & diced
• 2 celery sticks, thinly sliced
• 1 sweet potato diced
• 1 apple, diced
• 2tbsp curry powder
• 20g vegetable bouillon

• 1.2 ltr boiling water
• 2tbsp tomato puree
• 2tbsp mango chutney
• 100g basmati rice
• 100g yoghurt
• Coriander, small handful, chopped
• Flat parsley, small handful, chopped
• Lo salt, pinch
• Ground black pepper, pinch

Ten Milk, Celery

M U L L I G ATAW N Y  S O U P



Happy

1. Preheat the oven to 200°c and oil a large loaf tin.
2. Mix together the semolina, yoghurt, water, vegetables, ginger, spices and salt to make a batter of a 

medium-thick consistency. If it is too thick you can add splash of water.
3. Heat the oil in a saucepan. Add the mustard and cumin seeds and cook for about 20 seconds until the 

mustard seeds have popped and the cumin is aromatic. Once this is done add to the batter and stir in.
4. Stir in the bicarbonate of soda and immediately pour the mixture into the prepared tin. Bake in the 

preheated oven for 35-40 minutes.
5. The cake is ready when a toothpick can be inserted and comes out clean and the edges are crisp. Leave 

the cake to cool in the tin.

• 3tbsp vegetable oil 
• 165g semolina
• 125ml plain yoghurt 
• 125ml water 40g frozen peas 

30g onion, finely chopped 
• 1 small carrot peeled & 

grated 
• 15g frozen green beans, thin 

slices across the width 

• 8g fresh ginger, crushed ½tsp 
chilli powder

•  ½tsp turmeric 
• 1tsp mustard seeds 
• ½tsp cumin seeds ½tsp 

bicarbonate of soda Lo-salt, 
pinch

Ten Gluten, Soya, Mustard, 
Milk

S AVO U RY  S E M O L I N A  C A K E



Happy

1. Heat the oil in a non-stick pan.
2. Add the cumin seeds and fry for about 30 seconds or until they give off a nice aroma and start to 

darken.
3. Add the remaining spices and salt and cook for another 10 seconds
4. Add the chickpeas and stir to coat well in the spices.
5. Cook for 2 minutes, then add the water and coriander leaves. Cook for a further minute and serve.

• 4tbsp vegetable oil
• 2tsp cumin seeds
• 1tsp turmeric
• ½tsp red chilli powder

• 1tsp garam masala
• 1kg chick peas, tinned 

&drained
• Lo salt, pinch
• Coriander, handful chopped

Ten None

TOA S T E D  S P I C E D  C H I C K P E A S



Happy

1. Preheat the oven to 200°c.
2. Mix together all the ingredients except the bread.
3. Pile the mixture evenly on top of the bread and bake for a couple of minutes until crisp and the topping 

has melted and turned golden. Sprinkle with chopped coriander and serve.

• 400g cheddar, grated
• 50g onion, finely chopped
• 2 tomato

Ten Soya, Milk, Gluten

C H I L L I  C H E E S E  O N  TOA S T

• 1 red chilli, finely sliced
• Coriander, large handful, chopped
• 10 slices of thick white, sliced



Happy

1. Blend all the marinade ingredients into a paste and place in a bowl (Sancho pollo blender is perfect for 
this).

2. Add the chicken and coat well in the paste. Leave in the fridge to marinade for a couple of hours or 
ideally overnight.

3. Preheat the oven to 225°c. Pour the oil into a roasting pan large enough to accommodate the chicken 
in one open layer. Place the pan into the oven and heat for 6-7 minutes.

4. Mix the salt, black pepper and cumin powder into the breadcrumbs. Take the chicken out of the 
marinade, letting the excess drip off and pat the thighs into the spicy crumbs, ensuring an even 
coating on all sides. Dip into the egg and then pat again into the breadcrumbs giving a second coating 
of crumbs.

5. Turn the oven down to 200°c, then place the chicken carefully into the heated oiled roasting tray, 
return to the oven and cook for about 10 minutes, turn the chicken over and cook for another 10 
minutes.

6. Once probed to ensure they are cooked, drain on kitchen towel and serve with lemon wedges.

Marinade:
• 15g fresh ginger, chopped
• 30g garlic, peeled
• 3 green chillies
• 1tsp salt
• 1tsp garam masala
• 1tbsp lemon juice
• 2tbsp vegetable oil

Chicken:
• 10 chicken thighs,
• skinless & boneless
• 3tbsp vegetable oil
• ½tsp lo salt
• ½tsp ground black pepper
• ½tsp cumin powder
• 6 slices of white bread, 

crumbed
• 1 egg, beaten
• 1 lemon cut into wedges

Ten
Sulphur Dioxide,  
Soya, Eggs, Gluten

OV E N  F R I E D  C H I L L I  C H I C K E N



Happy

1. Thinly slice the spring onions, reserving a handful of the sliced green parts for garnish.
2. Peel and chop the garlic. Heat the oil in a large saucepan over a medium heat and cook the spring 

onions and garlic for a few minutes.
3. Add the tomatoes, curry powder and ground ginger and cook for 3-4 minutes.
4. If the pan gets dry add a splash of water and make sure the spices don’t burn.
5. Add 250ml/9fl oz water and bring to the boil. Reduce to a medium to low heat and cook for 10-15 

minutes.
6. Take the curry off the heat, stir in the yoghurt then season with salt and pepper.
7. Add the chopped coriander, season and stir in the yoghurt and serve with the oven fried chilli chicken.

• 2 bunches spring onions
• 6 garlic, cloves
• 4tbsp vegetable oil
• 400g chopped tomatoes
• 4tbsp curry powder

Ten Milk

S P I C Y  C U R RY  S AU C E

• 2tsp ground ginger
• 200ml Greek yoghurt
• 2g Lo salt
• 2g Ground black pepper
• 50g Coriander leaf, chopped



Happy

1. Add the garam masala, chilli powder, turmeric, paprika, cumin, cinnamon and pepper to a large dry 
heavy based saucepan and heat over a high heat until very aromatic.

2. Add the butter and oil and heat until smoking, followed by the onions and stir fry for about 5 minutes 
until soft.

3. Add the garlic and ginger, frying for a further minute before adding the beeF.
4. Brown off the beef then add the tomato quarters and lime juice and cook for a further five minutes.
5. Next add the tinned tomatoes and the beef stock, bring to the boil, reduce the heat and simmer, 

uncovered, for about an hour and 20 minutes, until the beef is really tender and the sauce is lovely and 
thick.

6. Add the coriander 10 minutes before the cooking is finished, allow to stand for at least 10 minutes 
then serve.

• 50ml vegetable oil
• 1kg diced chuck
• 4 onions, roughly chopped
• 8 tomatoes, quartered
• 800g chopped tomatoes 
• 4 garlic cloves, peeled & 

grated
• 2 inch piece of ginger peeled 

& grated

• 2 tbsp garam masala
• 2 tsp chilli powder
• 2 tsp turmeric
• 2 tsp paprika
• 2 tsp cumin powder
• 1tsp. ground cinnamon
• 20g beef bouillon
• 50g coriander, chopped

Ten Celery

M I L D  B E E F  R O G A N  J O S H



Happy

1. Heat the oil in a frying pan over a medium heat. Add the garlic and onion and fry until softened.
2. Add the chilli, cumin seeds, curry powder and turmeric powder and fry for a further minute to release 

the aromas.
3. Add the tomato purée and vegetable stock, stir well and bring to a simmer.
4. Add the sweet potato and broccoli and simmer for 10 minutes, or until the sweet potato is cooked 

through. Season, to taste, with salt and freshly ground black pepper.
5. To serve, pour into a warm bowl, sprinkle with the fresh coriander and spoon the yoghurt into the 

middle.

• 150ml vegetable oil
• 4 garlic cloves, finely chopped
• 3 Onions, finely chopped
• 1 red chilli, finely chopped
• 3tsp cumin seeds
• 3tsp curry powder
• 2tsp turmeric powder

• 5tbsp tomato puree
• 600ml vegetable stock
• 750g sweet potato, peeled and diced
• 250g broccoli, stalk, chopped
• Lo salt, pinch
• Black pepper, pinch
• Coriander, large handful, chopped
• 150g yoghurt, to garnish

Ten Sulphur Dioxide, Mustard, 
Milk, Celery

S W E E T  P OTATO  C U R RY



Happy

1. Wash the basmati rice in a sieve under the cold tap for a minute or so. This will wash away a lot of the 
starch for a fluffier pilau.

2. Cook the onion in the oil until softened. Add the spices, turmeric and bay leaves and cook for a couple 
more minutes.

3. Add the rice and stir until the grains are coated in the butter before stirring in the stock and salt.
4. Bring to the boil and then cover with a tight-fitting lid or foil if you don’t have one.
5. Turn the heat down low and leave to cook for 10 minutes before turning off the heat.
6. Don’t remove the lid; just leave the rice to continue cooking in the pan for about 5 minutes until you’re 

ready to serve.
7. The rice should have absorbed all the water and will just need fluffing up with a fork. Add a knob of 

butter before serving.

• 450g Basmati rice
• 1 onion
• 30ml vegetable oil
• 8 cardamom pods
• 8 cloves
• 1tsp ground cinnamon 

• 1tsp ground turmeric
• 2 bay leaves
• 600ml boiling water
• 10g vegetable bouillon
• Lo salt, pinch
• Ground black pepper

Ten None

P I L AU  R I C E



Happy

1. Mix all the ingredients except the cumin and caraway seeds in a large bowl taking care not to put the 
yeast on the top of the salt.

2. Knead well with your hands and knuckles until the dough is elastic, smooth and shiny. Cover with a 
piece of cling film and leave to rise for 1 hour.

3. Push the cumin and caraway seeds into the dough and knead the dough until the seeds are 
incorporated.

4. Divide the dough into 10 even sized pieces.
5. Use a rolling pin to flatten the pieces of dough into rounds, 25cm /10in diameter and rest for a further 

5 minutes.
6. Heat a frying pan to a medium heat and add a tiny splash of olive oil.
7. Shallow fry each dough disc until browned on both sides, then set aside to cool slightly before serving.
8. These can also be fried lightly for a minute or two on either side.
9. Trayed up and set to one side and finish off in the oven for a few minutes before service.

• 500g strong white flour
• 10g lo salt
• 15g yeast
• 30ml olive oil

• Water, to mix
• 1tsp cumin seeds (optional)
• 1tsp caraway seeds (optional)

Ten Gluten 

N A A N  B R E A D



Happy

1. Bring the cream to the boil with the lime and lemon zest and sugar.
2. Add the lemon and lime juice and bring back to the boil and gently boil for another 2 minutes.
3. Strain and pour into serving cups and allow to chill in the fridge for at least two to three hours.

• 1ltr double cream
• 6 limes, zest & juice

• 500g caster sugar
• 2 lemons, zest & juice

Ten Milk

L I M E  P O S S E T



Happy

1. Rub the flour and butter together in a large bowl until the mixture resembles breadcrumbs
2. Stir in the caster sugar, ground cardamom, ginger, lemon or orange zest, salt and egg yolk and work 

together using your hands until it becomes a soft, smooth dough. (Add a splash of water if#necessary 
to combine.)

3. Wrap the biscuit dough in cling film and transfer to the fridge to chill for an hour.
4. Preheat the oven to 180°C/350F/Gas 4.
5. Roll the dough out on a floured surface until it is approximately 5mm/¼in thick.
6. Using a 6cm/2½in round cutter, cut into rounds and place on baking trays lined with greaseproof 

paper.
7. Bake in the preheated oven for 10-12 minutes, or until lightly golden-brown.
8. Transfer to a wire rack to cool. Sprinkle with caster sugar or dust with icing sugar to serve.

• 200g self-raising flour
• 100g unsalted butter
• 75g caster sugar
• 1½tsp ground cardamom
• ¼tsp ground ginger

Ten Gluten, Eggs, Milk

C A R DA M O M  B U T T E R  B I S C U I T S

• 1tsp lemon zest
• Pinch of salt
• 1 egg yolk
• Icing sugar to dust
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