
Garam Masala 
Makes ¼ cup 

 

Garam masala, which translates to "hot mix of spices.”  

Try garam masala on meats, in rice dishes, and with vegetables. Madhur says she puts "a 
little garam masala at the end when I want that aroma of these particular spices." 

Ingredients 
2 cinnamon sticks 

(2 inches each), broken into pieces 

½ whole nutmeg, broken into shards with a meat pounder 

1tbsp green cardamom seeds (if using pods, crush in a mortar and pestle and discard the 
outer shells) 

1tsp black cumin 

1tsp whole black peppercorns 

1tsp whole cloves 

METHOD 
Combine all of the spices in a clean coffee grinder or spice grinder. Pulse first and 
then grind until you have a fine powder. Transfer the powder to an airtight container. 
Store in a cool, dark place. 

 


