
By TINKY WEISBLAT
Special to The Recorder

I 
have always loved Indian 
food, so I was thrilled 
last year when I saw a 
handwritten sign at a 
storefront on Main Street 

in Greenfield indicating that an 
Indian restaurant was coming to 
town in 2013.

The Clay Oven opened in 
December and now serves dinner 
every day as well as a lunch buffet. 
As its name would indicate, the 
centerpiece of the restaurant’s 
kitchen is a tandoor (clay oven) 
imported from India. Tandoors 
are a centuries-old tradition in 
India, Pakistan and Afghanistan. 
The deep, rounded ovens emit 
strong, even heat and give dishes 
like chicken tandoori their dis-
tinctive slightly smoky flavor. 

The Clay Oven’s kitchen isn’t 
visible to the public, but photog-
rapher Paul Franz and I were 
lucky enough to be invited in for 
a visit a couple of weeks ago. 
We watched as owner/chef Sam 
Sharma quickly cooked naan (a 
flatbread with lots of body) on the 
sides of the hot clay oven.

Sharma’s partner, Madan 
Rathore, then showed us how 
to make chicken tikka masala, 
adding vegetables, spices and a 
delectable yogurt sauce to chunks 
of chicken that had been marinat-
ed and precooked in the tandoor.

The two explained that they 
specialize in north Indian cook-
ing, the best known and most 
popular style of Indian food inter-
nationally. The Clay Oven is slow-
ly introducing dishes from other 
parts of India, however. These 
include a lentil soup from South 
India and a seafood dish from Goa 
in eastern India.

Rathore and Sharma both 
hail from India’s capital, New 
Delhi, although they met through 
friends in Holyoke about five 
years ago. Sharma spent many 
years in the hotel business before 
migrating to food. Rathore began 
life in the United States in the 
computer field.

“I taught for a while in a com-
puter school,” he told me. “I 
would work for 10 or 12 hours, 
then come home and cook. I 
was always cooking. It gave me 
peace.” He decided to make cook-
ing his vocation and worked for 
several years in an Indian restau-
rant in New Mexico.

He moved to Greenfield 
in 2002. “I realized we needed 
an Indian restaurant here,” he 
recalled. He and Sharma, who 
lives in Granby, hire as many local 

people as possible and buy their 
produce from area farms when 
they can. 

Rathore explained that while 
many Indian restaurants use arti-
ficial colors and preservatives, 
the partners try to avoid these, 
letting vibrant Indian spices add 
color as well as flavor to their 
culinary creations.

I asked how their partnership 
is working out. 

“We are family,” Sharma said. 
Rathore smiled and added, “We 
get heated up, but we cool down, 
too ... We are open. Our heart is 
open.”

They agreed that their debates 
about cooking and life have 
enhanced both their cuisine and 
their partnership.

Most home cooks don’t have a 
clay oven, so Rathore explained 
how to use a traditional oven to 
precook the chicken in the rec-
ipe below. The recipe has many 
steps, but most of them can be 
accomplished in advance so that 
the actual assembly of the dish 
takes about 10 minutes.

For special items such as spic-
es and mustard oil, the Clay Oven 
owners suggest that readers look 
online or visit an Asian specialty 
market like Spices of Asia in West 
Springfield.

CHICKEN TIKKA MASALA
Serves 2. 

for the chicken
1 teaspoon coriander seeds
2 teaspoons cumin seeds
½ teaspoon ground fenugreek
½ teaspoon ginger and garlic paste (cut 
them up in equal proportions and mash 
them into a paste)

1 teaspoon lemon juice
1 pinch black salt (or regular salt)
½ teaspoon ajwain seeds
½ teaspoon mustard oil (if you cannot find 
this, grind mustard seeds to create it)

2 teaspoons strained yogurt (the Clay 
Oven makes its own yogurt and strains 
it through cheesecloth; Greek yogurt will 
do)

2 teaspoons sour cream
1 chicken breast, cut up into chunks

for the onion sauce
1 black cardamom seed
1 green cardamom seed
1 clove
½ cinnamon stick
1 bay leaf
1 star anise
1 pinch coriander seeds
1 pinch cumin seeds 
vegetable oil as needed for frying
2 onions, diced
1 to 2 tablespoons tomato paste

for the yogurt sauce
1 cup cream or half and half
1 cup yogurt
1 teaspoon

for assembly
vegetable oil as needed to coat a frying 
pan

½ teaspoon ground fenugreek
½ teaspoon ajwain seeds
marinated, precooked chicken chunks 
(see above)

1/4 cup tomato plain sauce (homemade or 
commercial)

2 tablespoons prepared onion sauce
1½ to 2 cups prepared yogurt sauce
½ cup water
2 tablespoons fresh fenugreek leaves, 
finely chopped

1 large handful coarsely chopped vegeta-
bles (onions, red bell pepper, green bell 
pepper and maybe a little jalapeño for 
spice), previously sautéed

2 tablespoons butter
chopped fresh cilantro for garnish (option-
al)

First prepare the marinade. 
Combine all ingredients except 
for the chicken pieces; then stir 
in the chicken. Marinate for at 

least 2 hours in the refrigerator. 
(Overnight is fine as well.)

Place the chicken in a roast-
ing pan and bake it for about 40 
minutes at 350 degrees, turning 
occasionally.

Next, prepare the onion sauce. 
Grind the spices. Heat the oil in 
a skillet. Add the spices and stir 
gently. Add the onion pieces and 
cook over low heat for about a half 
hour, stirring from time to time, to 
caramelize the onions. Remove 
the sauce from the heat and stir 
in the tomato puree.

Prepare the yogurt sauce by 
mixing all of the ingredients. 

Now you are ready to assem-
ble the dish.

Heat a skillet over medium 
heat. Coat the skillet with vege-
table oil and heat briefly. Stir in 
the ground fenugreek and ajwain 
seeds, followed by the cooked 
chicken. Add the tomato sauce 
and 2 tablespoons of the prepared 
onion sauce.

Stir in 1½ to 2 cups of the 
yogurt sauce and ½ cup water. 
Cook the mixture for 5 minutes, 
stirring constantly.

Toss in the fenugreek leaves 
and the precooked vegetables. 
When they are heated through 
add the butter. Stir until it melts. 

Garnish with fresh cilantro 
leaves if you wish. Serve with rice. 

Tinky Weisblat of Hawley is the author 
of “The Pudding Hollow Cookbook” and 
“Pulling Taffy.” If you have a suggestion for 
a future Blue Plate Special, please email 
Tinky at Tinky@TinkyCooks.com. For more 
information about Tinky, visit her website, 
www.TinkyCooks.com.

Solstice = 
strawberries 
+ scapes + 
super supper

MARY MCCLINTOCK

Mary McClintock lives in 
Conway and has been 
a member of two CSA 
farms. She's a long-time 
vegetable gardener and 
member of a Franklin 
County local foods 
group. She has present-
ed workshops on eating 
locally grown foods and 
is an organizer of the 
Free Harvest Supper. 
Send suggestions and 
recipes to mmcclinto@
yahoo.com

By MARY MCCLINTOCK

Saturday is summer solstice ... the lon-
gest day of the year here in the northern 
hemisphere. To me, solstice is the time for 
savoring sweet strawberries and produc-
ing garlic scape pesto for future use. 

What are your favorite strawberry reci-
pes? Please share!

Never been formally introduced to a 
garlic scape? Let me explain. Garlic plants 
have three sec-
tions — under-
ground bulbs 
we call “garlic,” 
green leaves 
that look like 
straight spears, 
and, this time 
of year, flower-
ing stalks with 
a closed flower 
bud, called a scape. Scapes have a round 
cross-section and a characteristic curled 
shape. Farmers and gardeners cut off 
scapes to keep the plant from flowering, 
encouraging growth of the bulb. Garlic 
scapes are available now in many local 
markets, farmers markets and farm-
stands.

What do they taste like? Comparing 
scapes to garlic bulbs is like comparing 
green onions to onions. Scapes have a 
somewhat milder, “greener” garlic taste. 

What to do with them? Enjoy raw 
scapes cut into small pieces and used like 
green onions in salads or as topping for 
chili or soup. Or saute scapes or cut them 
into chunks and stir-fry them with other 
vegetables. Use raw scapes to make pesto 
like traditional pesto uses raw basil, or 
try Dan Botkin’s delicious grilled alterna-
tive (see below). If you make pesto from 
raw scapes, Dan recommends using very 
fresh, tender ones.

Garlic scapes pesto is a great way to 
preserve the scape harvest. I freeze pesto 
in freezer zip-lock bags. Get some scapes 
and enjoy them, now and later. 

Summer solstice is also time to plan 
the annual Free Harvest Supper. I first 
learned about garlic scapes pesto from 
Juanita Nelson who sold garlic scapes at 
the Greenfield Farmers Market for many 
years. This year’s Free Harvest Supper 
will be on Juanita’s birthday, Aug. 17. 

For the 10th year since Juanita dreamed 
up the first Free Harvest Supper, a group 
of volunteers is planning that special late 
summer evening when we’ll gather on the 
Greenfield Town Common and savor the 
sweetness of community and abundance. 

Each year around solstice, I wonder 
if enough folks will come forward to help 
organize the event. We’re seeking an 
entertainment coordinator, a food coor-
dinator and other organizers. Later, we’ll 
need “many hands” to make light work at 
the supper. 

And, perhaps some of Juanita’s friends 
will freeze garlic scapes pesto for the Free 
Harvest Supper chefs to use as a birthday 
surprise for Juanita. 

Want to help? Email the committee 
at info@freeharvestsupper.org or call 
413-773-5029 or email me at mmcclinto@
yahoo.com.

10th annual Free Harvest Supper of 
Locally Grown Food, Sunday, Aug. 17, 4:30 
to 6:30 p.m., Greenfield Town Common/
Court Square (corner of Main Street and 
Bank Row). Enjoy a free meal of locally 
grown food prepared by local chefs, accom-
panied by live music, children’s activi-
ties, educational displays, and a “Really, 
Really Free Market” of locally grown food. 
Seeking volunteers, food donations, and 
organizational displays. For more infor-
mation, visit:

www.freeharvestsupper.org
or contact info@freeharvestsupper.org 

or call 413-773-5029.

This Week We’re Eating ...
GRILLED GARLIC SCAPES PESTO

By Dan Botkin, Laughing Dog Farm, 
Gill (based on Mary’s notes from chat-
ting with Dan at the Greenfield Farmers 
Market in June, 2008)

Garlic scapes are best when well-
cooked. To make pesto, first parboil the 
scapes until they’re soft, then grill light-
ly until they’re the consistency of butter 
(like well-cooked leeks). Puree in a food 
processor with oil, some lemon juice and 
sea salt. If you’d like, add parmesan-type 
cheese and nuts. Dan uses chestnuts, and 
doesn’t measure precisely, but you can use 
a basil pesto recipe and replace the basil 
with scapes or find a garlic scapes recipe 
online. Experiment to see what proportion 
of ingredients you like best. 

Recorder/Paul Franz 
Naan is cooked by sticking the dough to the wall of the hot clay oven while Chicken Tandoori cooks 
on skewers at The Clay Oven in Greenfield.  

Savoring 
the 
Seasons:
Enjoying local 
food year-round

A touch 
of the 
tandoori in 
Greenfield

Recorder/Paul Franz 
Madan Rathore makes Chicken Tikka Masala at The Clay Oven.  

Recorder/Paul Franz 
Sam Sharma prepares some naan at The Clay Oven in Greenfield. 
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Test your brain! 
Our daily puzzle is good 

for the old gray cells. 
INSIDE   

 124 Would-be attorney’s trial
 125 Blues great’s monogram
 126 Beautiful example
 127 Like some grates

           DOWN
 1 Abbreviated catchall
 2 Very tall tale
 3 Large fleets
 4 Birds’ beaks
 5 Cry of disbelief
 6 Zigs or zags
 7 Sounds from pounds
 8 “You don’t say”
 9 Middle of a game
 10 Site of many a cat rescue
 11 Buddy
 12 Buddy, in Barcelona
 13 Infamous son of Agrippina II
 14 Shamu, for one
 15 “Perry Mason” co-star
 16 Nadal blast, sometimes
 17 Backstabber
 19 Form a lap
 20 Conductor Georg
 21 ABC News co-anchor of the 

1970s, Howard ___
 27 About
 29 Woman’s nickname
 31 Blind part
 33 Coen Brothers classic
 35 Matzo ___
 36 Popular PC game of the 

1990s

 38 Gang territories
 39 Sigh of regret
 40 Window part
 43 In recent days
 44 Sister of Calliope
 46 Animal track
 48 Charley horse site, often
 51 Belter on Broadway
 53 “Now, you speak”
 54 Muscat’s land
 55 Rex Harrison-Maureen 

O’Hara drama of 1947,  
with “The”

 56 Cuban dance
 58 Moves forward 

methodically
 59 Bedding material
 60 Reminiscent of
 62 German cry
 64 Some stick out
 65 Blonde’s secret, maybe
 67 Having limits
 68 Doesn’t just sit there
 69 Video game pioneer
 70 Military camp
 73 Chef Batali
 76 Salome’s wicked uncle
 78 By ___ (just barely)
 80 “Nonsense!”
 81 Sets of points, in math
 82 Conductor Riccardo
 83 ___ errand (out)
 85 Latin lesson word
 86 Carrier’s carryall

              ACROSS
 1 Glasgow John
 5 Fertility clinic stock
 8 Giants great
 11 Seabiscuit’s granddad
 18 Marine predator
 22 “West Side Story” song
 23 Team up
 24 Ring-shaped ornament
 25 Handel or Bach piece
 26 U.K. record label
 28 Shutout spoiler
 29 Rained out: abbr.
 30 Guayaquil girls: abbr.
 32 Stats and such
 34 Watson’s creator
 37 Gaucho gear
 41 Non-theme entries, to crossword 

constructors
 42 La-la intro
 43 “Rescue Me” star Denis
 45 “Dr. No” actress and others
 47 Agitated state
 49 “Aux ___, citoyens” (rallying cry  

in “La Marseillaise”)
 50 Sound a little rough
 51 Urban legend
 52 Smacked one over their heads, e.g.
 54 Like some drilling
 57 “Sounds great!”
 60 Oz of book fame
 61 “That’s ___ boy!”
 62 Intro to business
 63 Became running mates?
 66 Poor, as security
 67 Theme of this puzzle
 71 Pony up
 72 Lacking vitality
 74 Huge financial loss
 75 Spot checker?
 76 “Hold this”
 77 Neighbor of Orange
 79 “Friends” who aren’t really being 

helpful
 82 Like the Alhambra
 84 Tries to sink, perhaps
 87 Below C level?
 88 Not qualified
 89 Nissan model
 92 Goes along with
 96 Deep U.S. lake
 97 Debt document
 98 Troubles
 101 Cab Calloway catchphrase
 102  ___ bind
 103 Intro to apple or berry
 104 Skirt features
 106 It sells, apparently
 107 “Little Caesar” gangster
 110 Prop on a karaoke stage
 112 Finds with difficulty
 116 Strands
 119 Give a thrashing to
 122 When forging started
 123 Construction project bidder
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Groundbreaker

 90 Rich earth
 91 Forum garb
 93 Sports page listings
 94 “Winnie ___”
 95 Yanks’ rival
 99 Auto ID: abbr.
 100 Like espresso
 103 Cuban dance
 105 Health, to Henri
 108 “Say Anything” star Skye
 109 Cajole
 111 Something to join
 113 Salon offering
 114 That, in Tijuana
 115 Pet welfare org.
 116 “Cool” amount
 117 Mr. Parseghian
 118 Theologians’ sch.
 120 Flow back
 121 Tongue-in-cheek
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 To order Merl’s crossword 
 collections (40 big Sunday-size 
 puzzles per book), visit www. 
 sundaycrosswords.com, or call 
 toll-free (800) 431-1579 
 (orders only, please).
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