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The holidays are a time for loved ones to get together,

laugh, make memories, and eat. 

Mix in a little bit of light, a little bit of tradition, and a whole lot of delicious food 

during the holidays with this Diwali-inspired cookbook. 

We’ve reimagined your weekly menu by adding the spice,  

colour and jaw-dropping flavours of  Diwali to classic comfort foods. 

Candles & Curry allows you to mix in a little India all year round.

Enjoy your never-ending holiday.
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Mix in a little curry. This hearty dish is perfect for Autumn.  

If you’re not careful, it may steal the show at your next dinner party. 

It’s beautiful, a delicious source of protein, 

and best of all? It’s easy to make.

C H I C K P E A  A N D  B U T T E R N U T 
S QUA S H  C U R RY
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1. Heat oil in large Dutch oven or large saucepan over medium-high heat.  

 Sauté butternut squash, salt, and pepper for 5 to 6 minutes or until golden 

 brown. Add ginger and garlic; continue to sauté for 2 to 3 minutes or until fragrant.  

2. Add cauliflower, green beans and chickpeas; sauté for 2 minutes. 

  Add 1/2 cup water; cook stirring for 3 to 5 minutes or until vegetables are tender.  

 Stir in Patak’s Korma Sauce and bring to a simmer. Simmer, covered,  

 stirring occasionally, for 5 to 8 minutes or until vegetables are tender. 

3. Stir in baby spinach and cilantro. Garnish with coconut.  

 Ser ve with Patak’s Mango Chutney and lemon wedges, if desired.

INSTRUCTIONS

 
 butternut squash (1-inch)

 
 freshly ground pepper

florets 

 
 drained and rinsed

 
 (gluten-free)

fresh cilantro

 
 

 or Hot Mango Chutney

SERVING TIME SERVESTYPE OF DISH

INGREDIENTS

1. If you like it spicy, garnish with sliced chilies. If not, drizzle with some yogur t.

2. You can substitute other vegetables or use lentils instead of chickpeas.

TIPS:

RETURN HOME



Mix in a little spice. This spicy vegetable dish explodes 

with flavour like a firecracker. Calm down the heat with 

a home-made cucumber yogurt sauce. 

One bite and you’ l l  be getting up for seconds, thirds, 

fourths and fif ths! In fact, if  you let your taste buds rule 

your kitchen, you may eat this for five days straight. 

S P I CY  BAKED  CAUL I F LOWER 
&  BROCCOL I  MEDL EY
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 cauliflower, red pepper and red onion with oil. Season with salt and pepper. 

2. Arrange on prepared pan. Bake, turning occasionally, for 15 to 18 minutes or 

 until golden and tender. 

3. Meanwhile, bring Patak’s Spicy Cumin & Ginger Sauce to a simmer in a large 

 skillet set over medium heat. Add baked vegetables and peas. Simmer for 3 to 

 5 minutes or until peas are heated through. 

 

 Ser ve with Cucumber Yogur t Sauce.

1. Stir yogur t with cucumber, mint and salt until well combined.  

 Garnish with cumin seeds, if desired.

INSTRUCTIONS

Spicy Baked Cauliflower  
& Broccoli Medley:

 
 cut into 1-inch strips

 
 freshly ground pepper

 
 & Ginger Sauce for Two (gluten-free)

Cucumber Yogurt Sauce:

35min

SERVING TIME SERVESTYPE OF DISH

INGREDIENTS

1. If you like it extra spicy, garnish with sliced chilies.  

2. You can substitute with other vegetables or add chickpeas, lentils or beans. 

3. You can substitute Yogur t Cucumber Sauce with plain yogur t. 

TIPS:

 YOGURT CUCUMBER SAUCE:

RETURN HOME



Mix in a little comfort. On a cool Autumn day, nothing can 

hold a candle to lean ground lamb topped with mashed sweet 

potatoes. Don’t let its fancy appearance throw you off;  

unlike Rangoli, this pie is very easy to make. 

TIKKA MASALA SKILLET 
SHEPHERD’S PIE 
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 Lamb Filling: 
 

 set over medium-high heat. 

3.  Stir in onion, carrot, celery, red pepper and garlic. Cook, stirring occasionally,  
 for 5 to 8 minutes or until vegetables are tender. Pour in Patak’s Tikka Masala Sauce; 
 stirring to mix well; bring to a simmer. Simmer for 5 minutes. 

 Sweet Potato Topping: 
1. Cook sweet potatoes and Yukon Gold potatoes in boiling salted water set over 

2.  Drain well. Return back to pot. Add milk, butter, salt and pepper; mash until smooth.

3.   
 

 lightly golden. Garnish with cilantro.

INSTRUCTIONS

SERVING TIME SERVESTYPE OF DISH

1. If you like it spicy, garnish with sliced chilies. If not, drizzle with some yogur t.

2. You can substitute ground beef, pork or turkey for the lamb.

TIPS:

Lamb Filling:

 
 freshly ground pepper

 Patak’s Tikka Masala Sauce (gluten-free)

Sweet Potato Topping:

 

peeled and cut into chunks 

 
 peeled and cut into chunks 

 freshly ground pepper

INGREDIENTS

RETURN HOME



Mix in a little chicken. Once you take a bite out of these 

creamy butter chicken meatballs, you’ ll wonder what those 

round things were you used to put on spaghetti.  

This mild dish makes for a perfect snack or entrée.  

Serve these meatballs at your next feast and,  

before you know it, they ’ ll be gone. 

B U T T E R  C H I C K E N 
M E AT B A L L S
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 Mix ground chicken with 1 tsp Patak’s Butter Chicken Sauce, breadcrumbs, 

 green onion, egg, oil, garlic and salt until combined. 

 

 Bake for 15 to 18 minutes or until browned and cooked through. 

3. Meanwhile, heat remaining sauce over medium heat in a saucepan until simmering. 

 Stir in meatballs to coat well. Simmer over low heat, stirring occasionally,  

INSTRUCTIONS

 
 ground chicken

Chicken 
 Sauce for Two 

 
 fresh cilantro

SERVING TIME SERVESTYPE OF DISH

INGREDIENTS

1. Tr y this recipe using Patak’s Light Butter Chicken Sauce or Patak’s Spicy Butter 
 Chicken Sauce. All sauces available in 400 mL jars, which ser ve 4 people and 
 are gluten-free. Just double up on the ingredients to ser ve four people.  

2.  You can substitute regular breadcrumbs for gluten-free breadcrumbs.

TIPS:

RETURN HOME



Mix in a little stew. This colourful meal is a delectable mix of 

lentils, quinoa, zucchini, and tomatoes. One serving of this 

decadent dish and you’ ll be ready to celebrate all night long. 

TANDOORI ROASTED 
ROOT VEGETABLE  STEW



13

 

 

 

 roast for 12 to 15 minutes or until all vegetables are tender. 

3. Stir in lentils, Patak’s Tandoori Sauce and quinoa. Cover tightly with foil.  

 

 simmered and heated through.

INSTRUCTIONS

 
 such as carrot, parsnip,  
 sweet potato, turnip (1-inch chunks)

 
 (1-inch chunks) 

 
 drained and rinsed

 
 Sauce for Two (gluten-free)

SERVING TIME SERVESTYPE OF DISH

INGREDIENTS

1. If you like it spicy, garnish with sliced chilies. If not drizzle with some yogur t. 

2. You can substitute with other vegetables or use chickpeas instead of lentils. 

TIPS:

RETURN HOME
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For more Indian inspired recipes and culture visit: Pataks.ca

http://www.pataks.ca
https://twitter.com/pataksCanada
https://m.facebook.com/pataksCanada

