
cooking recipes of sanjeev kapoor
Cooking recipes of Sanjeev Kapoor are a treasure trove for food enthusiasts looking to
explore the rich and diverse culinary traditions of India. Known as one of the most
celebrated chefs in the country, Sanjeev Kapoor has made a significant impact on Indian
cuisine through his innovative recipes and engaging cooking shows. This article will delve
into some of his most popular recipes, cooking tips, and the philosophy behind his culinary
journey.

Who is Sanjeev Kapoor?

Sanjeev Kapoor is not just a chef; he is a culinary icon who has transformed the way
Indians perceive cooking. With a career spanning over three decades, he has authored
several cookbooks, hosted numerous cooking shows, and established his own restaurant
chain. Kapoor’s recipes are characterized by their simplicity, flavor, and creativity. He
believes that cooking should be an enjoyable and fulfilling experience, rather than a chore.

Why Choose Sanjeev Kapoor's Recipes?

Choosing cooking recipes of Sanjeev Kapoor offers several advantages:

Authenticity: His recipes reflect traditional Indian cooking methods while
incorporating modern twists.

Variety: From appetizers to desserts, his collection covers a wide range of cuisines
and dishes.

Accessibility: Most of his recipes use easily available ingredients, making them
approachable for home cooks.

Step-by-step Instructions: Sanjeev Kapoor’s recipes are known for their clarity,
making it easy for beginners to follow.

Popular Recipes by Sanjeev Kapoor

Here, we will explore some of the most loved recipes by Sanjeev Kapoor that you can try
at home.



1. Paneer Tikka

Paneer Tikka is a popular vegetarian dish that is often served as an appetizer or snack. It
is made by marinating paneer cubes in a mixture of yogurt and spices and then grilling
them to perfection.

Ingredients:
- 250 grams of paneer, cut into cubes
- 1 cup of thick yogurt
- 2 tablespoons of ginger-garlic paste
- 1 tablespoon of red chili powder
- 1 tablespoon of garam masala
- Salt to taste
- 1 tablespoon of lemon juice
- 1 bell pepper, cut into cubes
- 1 onion, cut into cubes
- Skewers

Instructions:
1. In a bowl, mix yogurt, ginger-garlic paste, red chili powder, garam masala, salt, and
lemon juice to create a marinade.
2. Add the paneer cubes, bell pepper, and onion to the marinade. Let it sit for at least 1
hour.
3. Preheat the grill or oven to 200°C (392°F).
4. Thread the marinated paneer and vegetables onto skewers.
5. Grill for about 15 minutes, turning occasionally until the paneer is golden and slightly
charred.
6. Serve hot with green chutney.

2. Chicken Biryani

Chicken Biryani is a classic Indian dish that combines fragrant basmati rice with
marinated chicken cooked in spices. This recipe is perfect for special occasions.

Ingredients:
- 500 grams of chicken, cut into pieces
- 2 cups of basmati rice
- 1 large onion, sliced
- 2 tomatoes, chopped
- 1 tablespoon of ginger-garlic paste
- 1/2 cup of yogurt
- Whole spices (cinnamon, cloves, cardamom)
- 2 tablespoons of biryani masala
- Fresh coriander and mint leaves
- Salt to taste
- 3 cups of water

Instructions:



1. Rinse the basmati rice under cold water until the water runs clear. Soak for 30 minutes.
2. In a large pot, heat oil and fry the onions until golden brown. Remove half for
garnishing.
3. Add ginger-garlic paste and sauté until fragrant. Add tomatoes and cook until soft.
4. Add chicken pieces, yogurt, biryani masala, and salt. Cook until the chicken is tender.
5. In another pot, bring 3 cups of water to a boil. Add soaked rice and cook for about 5-7
minutes until it is half-cooked. Drain the rice.
6. Layer the chicken mixture with the half-cooked rice. Top with fried onions, fresh
coriander, and mint leaves.
7. Cover tightly and cook on low heat for 25-30 minutes. Serve hot.

3. Chocolate Mousse

For dessert lovers, Sanjeev Kapoor’s Chocolate Mousse is a rich and indulgent treat that is
surprisingly easy to make.

Ingredients:
- 200 grams of dark chocolate
- 3 eggs, separated
- 1/4 cup of sugar
- 1 cup of heavy cream
- 1 teaspoon of vanilla extract

Instructions:
1. Melt the dark chocolate in a double boiler or microwave.
2. In a bowl, beat the egg whites until soft peaks form. Gradually add sugar and continue
beating until stiff peaks form.
3. In another bowl, whip the heavy cream until soft peaks form and mix in vanilla extract.
4. Gently fold the melted chocolate into the egg yolks, then fold in the whipped cream.
Finally, fold in the egg whites until no streaks remain.
5. Spoon the mousse into serving glasses and refrigerate for at least 2 hours before
serving.

Tips for Cooking with Sanjeev Kapoor's Recipes

To make the most out of cooking recipes of Sanjeev Kapoor, consider these tips:

Prep Ahead: Gather all your ingredients before you start cooking to streamline the
process.

Practice Patience: Allow marinated items enough time to absorb flavors for the
best results.

Experiment: Feel free to tweak spices and ingredients to suit your taste
preferences.



Presentation Matters: Take time to plate your dishes beautifully, as it enhances the
overall dining experience.

Conclusion

Cooking recipes of Sanjeev Kapoor offer a delightful journey through the world of Indian
cuisine. His emphasis on creativity, flavor, and authenticity makes his recipes a must-try
for both novice and experienced cooks. Whether you’re whipping up a quick Paneer Tikka
for a snack or preparing an elaborate Chicken Biryani for a special occasion, you can be
assured of a delicious outcome. So, gather your ingredients, put on your apron, and
embark on a culinary adventure with Sanjeev Kapoor’s recipes!

Frequently Asked Questions

Who is Sanjeev Kapoor?
Sanjeev Kapoor is a renowned Indian chef, television personality, and author known for his
influential cooking shows and cookbooks that have popularized Indian cuisine.

What type of recipes can I find from Sanjeev Kapoor?
Sanjeev Kapoor offers a wide variety of recipes, including traditional Indian dishes, fusion
cuisine, desserts, and healthy cooking options.

Where can I find Sanjeev Kapoor's cooking recipes?
You can find Sanjeev Kapoor's recipes on his official website, in his cookbooks, and on his
popular YouTube channel and various cooking apps.

Are there any special dietary recipes by Sanjeev Kapoor?
Yes, Sanjeev Kapoor provides numerous recipes catering to special diets, including
vegetarian, vegan, gluten-free, and low-calorie options.

What is a popular recipe by Sanjeev Kapoor?
One of the most popular recipes by Sanjeev Kapoor is his Butter Chicken, which is
celebrated for its rich flavor and creamy texture.

Does Sanjeev Kapoor provide tips for beginners in
cooking?
Absolutely! Sanjeev Kapoor often includes tips and techniques in his recipes, making them



accessible and easy for beginners to follow.

Can I find video tutorials for Sanjeev Kapoor's recipes?
Yes, Sanjeev Kapoor has a dedicated YouTube channel where he shares video tutorials for
many of his recipes, making cooking easy to follow.

What is the best way to learn cooking from Sanjeev
Kapoor?
The best ways to learn cooking from Sanjeev Kapoor include following his online recipes,
watching his cooking shows, and attending his culinary workshops.
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