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PLANT-BASED INDIAN COOKING

WITH
Srishti is a Californian-Indian food writer,
SRISHTI JMN recipe-developer, and vegetarian chef.
She is known for her supper clubs and
pop-ups in San Francisco, New York,
London, and beyond as well as her work
as a chef at various Brooklyn
restaurants. Srishti also writes a
newsletter inspiring home chefs to build
their own menus and host more dinner
parties. In this class, she'll be making
Lemon Rice from her cookbook Make It
Plant Based Indian, which will be
released this May. You can find her on
Instagram @srishti.jpg

Sign up here!
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Cooked white rice, crunchy fried peanuts and fresh lemon juice are all you need to
make this iteration of what Guest Chef and Coop Member Srishti Jain likes to call “In-
dian fried rice.” Join Jain and the Coop Cooking Squad for Plant-Based Indian Cooking
on Wednesday, May 21, at 7:30 p.m. EDT on Zoom as part of the Coop’s monthly
cooking series. Jain is a Californian-Indian food writer, recipe-developer, and vege-
tarian chef.

ABOUT THE CHEF

Srishti Jain, who grew up in the Bay area, fuses Western produce and Eastern cuisine.
Her creativity with vegetables and pastry skills has expanded throughout her career,
working as a chef and hosting supper clubs and pop-ups in San Francisco, New York,

London, and beyond. She also writes a newsletter, inspiring home chefs to build their
own menus and host more dinner parties. She currently resides in Brooklyn with her

cat, Clam. Find her work on Instagram @srishti.jpg and her upcoming cookbook here:
Make It Plant Based.

RSVP, PARTICIPATE, AND FOLLOW

Sign up for classes, download recipes and find shopping lists to cook along from home
at foodcoopcooks.org. As classes are added, they will show up on the Squad’s home
page. Check back regularly for updates! Follow the Cooking Squad on Instagram at in-
stagram.com/foodcoopcooks for more content including shopping sessions with guest
chefs!

TEACH A CLASS

The Cooking Committee is looking for guest chefs to share their food expertise, tradi-
tions, and special treats. Members receive FTOP credit for preparing and delivering
classes. Tell us what you want to teach at foodcoopcooks.org/contact.


https://www.instagram.com/srishti.jpg
https://bookshop.org/p/books/make-it-plant-based-indian-50-recipes-for-vegan-curries-chaat-breakfasts-breads-and-sweets-srishti-jain/c33cb7d06cb7344a
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| “Cooking for the Persian new year

Tuesday, March 18th
730 - 830 pm EST

[n this virtual class, vou'll learn how to make
.

Kookoo Sabzi - a Persian style frittata.
Ashe Reshteh - a filling bean and noodle stews o
Baghali Polo- fava beanrice. =

Siavash Haghtalab
was born and raised
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musicians. He has a

passion for cooking

Persian cuisine with

its complex flavors
and spices.




March 11, 2025

By William Doran for the Cooking Committee

Black and tan sesame seeds popped and danced under a delicate stream of scream-
ing hot oil as the camera eased in to capture the sound. Chef and Coop Member Wen
Xie dazzled onlookers with her beloved family recipe for traditional Sichuan noodles
(and fed the few of us in the room filming the class).

Xie joined a long history of Coop members sharing and teaching in the Coop’s month-
ly cooking series, which typically takes place the last Wednesday of each month.
Classes have been hosted on Zoom since 2020, but the team is hoping to return to in-
-person classes sometime later this year.

The next class is Tuesday, Mar. 18, at 7:30 pm EST on Zoom. Coop member Sia-
vash Haghtalab will demonstrate three Nowruz dishes to ring in the Persian New
Year: kookoo sabzi (a Persian-style frittata), ashe reshteh (a filling bean and noodle
stew) and baghali polo (fava bean rice).

RSVP, PARTICIPATE AND FOLLOW

Sign up for classes, download recipes and find shopping lists to cook along from home
at foodcoopcooks.org. Members Rachel Luo and Srishti Jain will lead classes in April
and May. As classes are added they will show up on the foodcoopcooks.org home
page. Check back regularly for updates! Follow the Cooking Committee on Instagram
for more content, including shopping sessions with guest chefs!

TEACH A CLASS

Just like cooperation is at the heart of the Coop’s mission, so is food! The Cooking
Committee is looking for guest chefs to share their food expertise, traditions and spe-
cial treats. Members receive FTOP credit for preparing and delivering classes. Contact
us on our web page and tell us what you want to teach.
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