The Masterful Art
of Chilli Paneer

A guide to texture, timing, and

How to make Chilli Paneer perfectly, step by stepf. Thisis a jnurw
from 'edible’ to ‘exceptional, where preparation matters most. # =




The Philosophy of the Dish

Core Concept:

Viscous Glaze The perfect Chilli Paneer relies on the
tension between two states: The Crisp
and The Saucy.

" L — Soft P
e Key Goals:

1. Texture: The paneer must remain

Crispy Maillard crispy inside the sauce.

Crust 2.Viscosity: The sauce must glaze, not
drown.
Viscous Glaze 3. Heat: The aromatics must be cooked

rapidly to retain punch.




The Architecture of Ingredients
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Phase I: The Discipline of Dryness

The Golden Rule:
Wet cheese will not fry well.

Instruction:

First, use a clean paper towel to pat
the cheese dry.

Why it matters: Removing surface
moisture is the non-negotiable
prerequisite for a crispy crust.




The Marinade

Action: TOSS & MIX

1. Placedry cubesin a large glass
bowl.

2. Add dark soy sauce, black
pepper, and corn flour.

3. Mix gently with clean hands.

Technique Note: The starch coating
must be very thin. It should barely
cover the cheese, not cake it.




The Absorption Window

Time Constraint: 10 Minutes.

Instruction:
Let the bowl! sit on the counter for
ten minutes.

Narrative:

Narrative: Do not rush this. This
resting period allows the flavors to
penetrate and the starch to adhere,
ensuring the coating doesn’t slide
off during frying.




Phase II: The Thermal Shock

The Medium: Clean canolaoil in a
wide frying pan.

The Critical State: Wait until the
oil is very hot.

Visual Note: Clean. Reusing old oil

ruins the flavor profile of this
delicate dish.




The Maillard Reaction

Action: FRY
1. Place coated cubes carefully
into the hot oil.
2. Fry until they turn a dark
golden brown.

Chef’s Note: Do not remove them
at “light gold.” We need a robust
crust to stand up to the sauce later.




Preserving the Crunch

Tool: Metal slotted spoon.

Instruction: Remove the fried
paneer and place the hot cubes
on a clean paper towel.

The Result: The paper towel
wicks away excess oil, preventing
the crust from becoming soggy as
it cools.




Phase III: The Aromatics

Setup: Heat one spoon of cooking
oil in a large wok.

Ingredients: Finely chopped garlic,
fresh ginger, green chilies.

The Time Limit: Cook these strong
spices for exactly one minute.

Narrative: Timing is critical. Less
time yields raw flavors; more time
burns the garlic.




The High Heat Sear

Action: STIR FRY

Ingredients: Diced onions and bell
peppers.

Technique: High heat for two
minutes.

Outcome: The vegetables should be
cooked but retain their snap. We are
not making a stew.

Liquids: Add the soya sauce, chilli
sauce, and a splash of cold water.




Phase IV: The Viscosity

The Chemistry: Cornstarch + Cold
Water = The Slurry.

Preparation: Mix one spoon of
cornstarch with cold water in a
cup.

Execution: Pour this white slurry
into the hot wok.

Visual Transformation: The thin
sauce will bubble and thicken very
quickly.




The Union

Action: DROP & TOSS

1. Drop the crispy cheese cubes into the
thick sauce.
2. Toss the pan well.

Goal: To coat all the chilli paneer
ingredients evenly without making the
crust soggy. Speed is essential.




The Finish

Garnish: Top the warm pan
with fresh chopped spring
onions.

Serving State: Warm. The
textures are at their peak
immediately after tossing.




The Master’s Cheat Sheet

Recap of Critical Constraints:

- Dry: Paper towel on cheese before marinating.

- Wait: 10 minutes resting time for marinade.

- Heat: Very hot oil for frying; High heat for wok.
- Time: 1 minute for aromatics; 2 minutes for veg.
- Thicken: Slurry bubbles and thickens instantly.

Preparation matlers most. g




