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A SPICE
FOR LIFE

Ever wished you could unlock the door to a healthy lifestyle
while still enjoying a curry on a Friday night? It’s time to listen to
Anjula Devi…
Words BETHAN ANDREWS

T

he smell of rich lamb curry hits me the
moment I walk through the front door of a
detached suburban property in leafy
Hampton. ‘Make yourself at home,’ shouts
Anjula Devi, the creative force behind the
wondrous smells and the founder of Anjula Devi
Authentic Indian Cooking – an Indian cookery
school and catering business. I make my way into
the kitchen and Devi is helping her niece learn the
ways of her kitchen. As she pours me a glass of
fresh juice and instructs me to take a seat, it
becomes apparent that this nurturing and caring
nature is something that Devi applies to all aspects
of her life, including her cooking. At 52 she is
absolutely beautiful, with not a wrinkle in sight, and
as she excitedly talks me through what she’s
cooking for me and how it is all good for my health
I am, quite frankly, in awe.
Her energy is infectious, and although I’m
alluding to a more subconscious energy as opposed
to physical, Devi is quick to tell me her constant
energy for life is due to what she eats. She also tells

me that it is the age-defying effects of traditional
Indian foods that keep her looking the way she does
too. And Devi is ready to educate people across the
country on this, through her new book and product
line with a high-end retailer. ‘I can’t say too much
about it yet, but I’m so excited for it,’ she says.
Her aim is to change the way people think about
Indian food, by introducing them to the key Indian
spices and how to use them correctly. ‘If you’re
using an authentic method, then anything can be
curry,’ she explains. ‘But the problem here is that
there are so many fatty curries that are famous in
takeaways that aren’t authentically Indian.’ Devi
talks me through her childhood, shadowing her dad
in his trips to Shepherd’s Bush market on the 207
bus from Southall, planting vegetable patches, and
asking for a pestle and mortar for her 10th birthday
after falling in love with Indian cooking.
With a range of food products named ‘Route
207’, it’s clear that her father is at the heart of her
passion. ‘He taught me everything I know. I never
knew anything different, so I’ve always cooked
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The key to Devi’s
dishes lies in the
use of the seven
core Indian spices

from scratch,’ says Devi. It is his influence that
instilled within Devi the natural health benefits of
Indian foods and she admits to never having taken
prescription medicine in her life. ‘He would give us
hot turmeric and honey and we would be right as
rain,’ she says. ‘Even when my
brother had concussion, dad had to
be convinced that he couldn’t make
it better with Indian foods! I used
to go to school smelling of curry or
coconut!’ But it clearly works, as
she adds: ‘People always say:
“How do you still look like that?”
I just say: “I eat a lot of beetroot!”’
Devi tells me how everything
that is in the book is there for a
reason, ‘as we look the way we do because of what
we put in our bodies.’ Although, at first, the
publishers weren’t sure whether to include all the
ingredients that Devi uses, she argued otherwise.
‘Some of the vegetables that are more known to
Indian households should still go in the book even
if they are harder to stock. If you’re serious about

your health then it’s worth doing things properly,’
she says. She realises that her business might not
have the same profile as other corporate cooking
programmes, but Devi still believes that she can
make the same amount of difference. ‘I couldn’t
live with myself if I caused someone’s arteries to
block,’ she states. ‘So all recipes in the book are
healthy – that doesn’t mean there are no desserts!’
Perhaps my favourite tip is one that explains the
youthful complexion of Devi. She tells me that the
best facemask she has ever come across is also,
unsurprisingly, made in her kitchen. ‘Yellow lentils
have properties that remove dirt; you mix with
chickpea flour, live yoghurt and honey. Your skin
will feel so soft.’ She also explains how papaya
works as the best tenderiser for meats, and has
enzymes in to treat lines on your face. ‘It’s much
friendlier than Botox,’ she says.
Having lived in the area for a long time, I ask
Devi where her favourite place to escape the
kitchen is. ‘Generally I follow the
food and I’m not even joking,’ she
laughs. ‘But locally? I love
Hampton Court and always have
done for the kids.’
I have to tear myself away from
Devi’s kitchen, but I left feeling as
though I had learned so much
already. I can’t decide what I’m
more in awe of: her beauty, her
passion, her cooking… The list
could go on. What’s clear is that Devi is as
authentic as the ingredients that go into her dishes
and, although her cooking is incredible (the best
curry I’ve honestly ever tasted), it is her own spice
for life that is truly tasteful.

We look the way that
we do because of the
foods that we put into
our bodies. All the
recipes in my book
are healthy

The Anjula Devi book and products will launch in
September; anjuladevi.com
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