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I COULDN'T HAVE BEEN much further away from the food 

stalls of India's famously hectic, vibrant streets as I dashed 

through the rain of the quiet, wintry Cornish harbourside, 

towards the shelter of the Padstow Seafood School. 

Around me, fishing boats bobbed on their moorings, gulls 

flapped overhead and the Camel Estuary was choppy and 

wild under a grey sky.

Inside the wooden building housing the school (which 

was recently voted Best Cookery School in the 2015 

Reader Awards), I swapped my coat for crisp, pressed chef 

whites and an apron, then made my way to the main 

cooking space to find several benches set up with utensils 

and ingredients – ready to be manned by students like me, 

eager to spend the day learning the ins and outs of Indian 

street food. 

At the far end of the room, in front of a window 

overlooking the estuary, was a long table with our course 

books set out for perusal. I took a seat and said hello to 

my fellow classmates, and then accepted with a rush of 

gratitude the offer of a barista-made flat white to enjoy 

while we settled in.

I have to admit, my first feeling at seeing all those empty, 

waiting benches was a somewhat inexplicable sense of 

stage fright – probably associated with watching shows 

like MasterChef. Thankfully there were no cameras, and 

everyone was relaxed and friendly – I just hoped they 

didn't have any preconceptions about my cooking skills 

given I was there representing magazine – I'm a 

writer, not a chef, after all. And besides, eating has always 

been more of my strong suit.

The school's head chef lecturer Mark Puckey arrived and 

talked us through safety – noting, in what I would come 

to recognise as his signature dry sense of humour, that 
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we'd all passed the first test by avoiding paper cuts from 

our course books (good start!). Mark then walked us 

through the plan for the day, which by the sounds of it 

would include about as much eating as cooking, which 

suited me.

Our class of nine gathered on stools set up in front of 

Mark's demonstration cooking area where, with the help 

of his sous chef Aaron, he would be cooking each of the 

planned recipes for us to watch and learn – and then taste 

– before we attempted them ourselves.

We all listened (and drooled a little) as Mark blitzed 

spice mixes in a food processor, which was then passed 

around the group so we could inhale the heady scents 

of Indian cooking – various combinations of turmeric, 

'Indian food is 
simple, honest 

and homely. 
Once you've 

invested in 
some quality 

spices for the 
pantry, the rest 

is surprisingly 
simple.'

cumin, cardamom, coriander and other less 

familiar-sounding ingredients like amchur 

(dried mango powder) and asafoetida (a 

pungent, resin-like spice that is also used 

as a digestive aid). 

While it's well known that smell plays an 

important role in any food experience, 

this fact is particularly relevant in the 

case of Indian cuisine with its bounty of 

potent spices – and then again even more 

so when that food is prepared at a street 

stall with the goal of attracting hungry 

passers-by. This is achieved through the 

alluring aromas of not just the spices, but 

the likes of deep fried chickpea batter in 

ghee, sizzling flat breads and char-grilled 

marinated meats.

One thing that can be off-putting to home 

cooks considering Indian cuisine is the 

lengthy lists of exotic sounding ingredients 

– but, as Mark explained, Indian food is 

simple, honest and homely. Once you've 

invested in some quality spices for the 

pantry, the rest is surprisingly simple.

Over the course of the day, we worked our 

way through prawn fritters (recipe on page 

32), Amritsari fish – cooked with fresh-

caught wild bream that we prepared from 

scratch, steamed lamb momos (dumplings) 

and kati rolls. 

After we completed each dish, we would 

all reconvene at the long table to taste 

the product of our hard work (along with 
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a glass of wine). I was happy to discover our lessons were 

put to good effect and the results were delicious – even if 

my poor bream was a little more butchered than filleted (it 

still tasted great).

We were all stuffed by the time we got to the kati rolls – a 

traditional street food from Kolkata of skewered meat 

wrapped in paratha, ours served with a salad of pickled red 

onions and green chillies – so this final course was packed 

up in takeaway boxes to share at home.

It was after 4pm by the time Mark handed out our 

certificates of completion and our spice-stained chef 

whites were returned to reception – where I was pleased 

to discover we got to keep our aprons as a memento. 

Outside, the rain had cleared and the afternoon was 

turning to dusk on Padstow's serene, picturesque harbour. 

For now, however, my mind was filled with the vibrancy 

of India – of bustling streets, lined with vendors selling 

piping hot bhajis, pakoras and samosas, of spilling bags of 

pungent, colourful spices and piles of chillies drying under 

a hot Indian sun. 

'The rain had cleared and the afternoon was turning 

to dusk on Padstow's serene,  picturesque harbour. '

GO BACK 
TO SCHOOL

Padstow Seafood School o!ers a range of 

cookery courses, from Indian street food 

to Spanish tapas, one-meal courses and 

skills workshops. Here's a sample of what's 

on o!er:

Taste of the Mediterranean  
Two-day course, from £360.

Discover how to cook a selction of Rick's 

favourite Mediterranean dishes.

Seasonal Cooking Courses 
One-day courses, from £198.

Make the most of seasonal ingredients and 

fresh, local produce.

Game Cookery
Half-day course, from £95.

Learn how to prepare and cook pheasant, rabbit 

and venison.

Ultimate Fish and Shellfish
Four-day course, from £780.

Working with Cornish seafood from Looe and 

Newlyn fish markets, each day you'll be guided 

through the essential skills of  

seafood cookery. 

French Cookery
One-day course, from £198.

Learn classic French cooking techniques and 

fish and meat preparation skills. 

For more information or to book 

a place in an upcoming course, 

visit www.rickstein.com/school or 

phone 01841 532700.

WINNER
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1. For the mustard chutney, tip the mustard seeds along with their water into a food 

processor, then add all the other ingredients apart from the lime and blend to a paste. Stir 

in the lime juice and serve. It'll keep for a few days in the fridge.

2. To prepare the prawns, pull off the head and peel away the shell, leaving the tail 

intact. Use a sharp, small knife to run down the back of the prawns to pull out the black 

intestinal track, if visible. Then butterfly the prawns open and flatten them out. Pat them 

dry with kitchen towel.

3. For the batter, mix the flours and salt together, whisk in the egg and enough water to 

give a smooth batter – the consistency of single cream.

4. Heat the ghee in a heavy-based saucepan over medium heat. Once hot, dip two or 

three prawns in the batter and carefully lower into the ghee. Fry for 2–3 minutes, turning 

once, until crisp and golden and cooked through. 

5. Drain the prawns on kitchen paper. Repeat with the remaining prawns. 

6. Serve with lemon wedges and the mustard chutney. 

Rick Stein discovered this simple, moreish dish of chickpea battered prawns 

deep-fried in ghee and served with a fiery mustard chutney in the famous Allen 

Kitchen, Kolkata. They represent everything there is to love about street food and 

were a hit on the course. Definitely one to try at home.

PRAWN FRIT TERS 
WITH MUSTARD CHUTNEY

SERVES 4

Extra large unpeeled  

raw prawns 12

Lemon wedges to serve

FOR THE BATTER

Plain flour 60g

Chickpea flour 60g

Salt ¼ tsp

Free range egg 1

Water 150–225ml 

Ghee 70g, for frying

FOR THE MUSTARD 
CHUTNEY

Black mustard seeds, 

soaked in 100ml water 

for 5 hours 4 tbsp

Fresh green chilli 1, 
roughly chopped

Garlic 2 cloves, roughly 
chopped

Ginger 15g, roughly 
chopped

Tumeric ½ tsp

Sugar ½ tsp

Salt ½ tsp

Lime juice 1 tbsp

Recipe and image 

courtesy of Rick 

Stein's India, 

published by BBC 

Books, £26, 
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