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Lychee-Tini 
 

Lychee juice is a favorite alcohol-free summer drink in India. This recipe was developed after a great deal 
of experimenting. Lychees tend to be very sweet, and I needed to find a way to tame them. I tried 
lychee liquor and even the syrup in canned lychees, but found that nothing works better for this recipe 
than simple lychee juice.  
 
You can use mango puree here instead of lychee juice for a mango-tini. 
 
Serves 1 
Prep time: 5 minutes 
 
2 ounces (1⁄4 cup) chilled vodka 
2 ounces (1⁄4 cup) chilled lychee juice such as Rubicon Lychee Juice 
1⁄4 ounce (1⁄2 tablespoon) sweetened lime juice such as Rose’s 
Ice as needed 
1 fresh lychee, peeled 
Small piece crystallized ginger for garnish 
 
Combine the vodka, lychee juice, and lime juice in a cocktail shaker filled with ice cubes. Shake well. 
Place the lychee in a chilled martini glass and strain the drink over it. Place the ginger on the rim of the 
glass and serve. 
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Rice Pudding and Mango Parfait 
 
This dish is not only tasty (of course!) but has a very striking presentation. I have served it at many 
dinner parties just after guests have announced, “I could not eat another bite of anything. I am so full.” 
And then they have proceeded to polish off this entire dessert! 
 
This recipe uses cardamom seeds. To obtain them, open a green cardamom pod and use your fingers to 
coax the tiny seeds out. Pound them gently using a mortar and pestle or put them in a heavy-duty 
plastic bag and pound them with a hammer. 
 
Serves 6 
Prep/Cook time: 1 1/2 hours, mostly unattended, plus 1 hour to chill 
 
3 cups whole milk 
2 to 4 tablespoons sweetened condensed milk (see Note) 
1⁄4 cup white basmati rice, rinsed and drained 
1 teaspoon cardamom seeds, crushed 
1 ripe mango, peeled and diced 
 
1. In a deep saucepan, bring the whole milk and condensed milk to a boil over medium heat. Stir 
constantly to prevent scorching. 
2. Reduce the heat to medium-low. Add the rice and cardamom and mix well. Continue to cook for 
about 50 minutes, until the milk has reduced by half and you obtain a creamy consistency. Stir 
frequently while cooking. 
3. Remove from the heat and allow to come to room temperature.  
4. Refrigerate, covered, for at least an hour. 
5. When ready to serve, spoon some pudding into a wine glass, layer with some mango, and add 
another layer of rice pudding. Serve immediately. 
 
Note: Use 4 tablespoons of condensed milk if you like your rice pudding really sweet. With 2 
tablespoons, it is sweet but not overwhelmingly so. 
 
Note: If you have a mango that is firm, peel it and then use a vegetable peeler to create thin mango 
slices. Arrange the slices on a plate and place a scoop of the rice pudding in the center of the mango 
“carpaccio.” 
 
Did you know . . . green cardamom is used in various forms around the world: people brew it in coffee, 
add it to liquors and perfumes, sauté it with rice and meats, and in India it is eaten raw, whole (pod and 
seeds and all) as a digestive after a meal. It is also sold covered in vark, an edible silver foil, that makes it 
appear like a small shiny stone. 
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Indian Onion Rings with Chaat Masala 

 
Several fast food places in India serve these light and crispy rings on a large metal rod that looks like a 
kitchen paper towel holder. They are easy to make, fun to eat, and wonderful when it is raining outside! 
I like to use all-purpose flour here but you can use the traditional chickpea flour if you wish. 
 
Serves 4 to 6 
Prep/Cook time: 25 minutes 
 
2 medium red onions, sliced into 1⁄4-inch thick rounds 
1 cup all-purpose or chickpea flour 
1⁄4 teaspoon table salt to start 
1⁄2 teaspoon red chile powder 
1⁄4 teaspoon carom seeds 
1 tablespoon dried fenugreek leaves 
2 cups plus 1 teaspoon vegetable oil 
1 cup club soda 
2 cups vegetable oil 
Store-bought chaat masala, as needed 
 
1. Separate the onions into rings. Set aside the very small rings and hard center part for another 
purpose. 
2. In a large bowl, combine the flour, salt, chile powder, carom seeds, fenugreek, and 1 teaspoon of the 
vegetable oil. Add the club soda a little bit at a time and mix well to ensure that there are no lumps. The 
batter should be thicker than a pancake batter. If the batter becomes too thin, you can add an 
additional tablespoon of flour. 
3. Add the onions to the batter and make sure that they are well coated. 
4. Heat the 2 cups of oil in a deep saucepan to 350°F. Line a baking sheet with a double layer of paper 
towels. 
5. Add a few onion rings at a time to the hot oil and fry, turning them in the oil until they are golden 
brown on all sides, 2 to 3 minutes. 
6. Using a slotted spoon, remove the rings from the oil and place on the paper towels to drain. 


