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WELCOME TO 

MASALA MAGIC BY ANITA 

 

 

 

 

 

 

 
Indian food is one of the  
world’s most flavorful  
cuisines.  

                 —  Chef Anita Jogi 
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HOW INDIAN MEALS WORK 
Many Indian meals are designed for sharing and mixing flavors. A 
common restaurant meal includes: 

1   AN ENTRÉE 

Chicken, lamb, paneer, or vegetables cooked in a flavorful 
sauce.  

2   BASMATI RICE 

LIGHT, AROMATIC LONG-GRAIN 

RICE. 

3  FLATBREAD, TYPICALLY NAAN 

Warm, soft bread used to 
scoop sauces. 

4   OPTIONAL SIDES 

Lentils, vegetables, chutneys, or yogurt. 
 

TIP FOR BEGINNERS 
Take a little rice, add some curry, and scoop it up with naan. 
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 POPULAR FIRST-TIME DISHES 
 

Butter Chicken Masala 
A bowl of tender chicken in a creamy 
tomato sauce with gentle spices. 

✔ MILD 

✔ RICH 

✔ COMFORTING 

Often considered the perfect first Indian dish. 

Paneer Butter Masala 
Soft cubes of Indian cheese in a 
buttery tomato sauce. 

✔ VEGETARIAN 

✔ MILD 

✔ CREAMY AND SATISFYING 
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Garlic Naan 
Popular Indian flatbread brushed with 
garlic and butter. 

✔ MILD & FLAVORFUL 

✔ PERFECT FOR SCOOPING UP INDIAN SAUCES 
 

 

 

Mango Lassi 
A refreshing yogurt drink blended 
with mango. 

✔ SWEET 

✔ COOLING 

✔ GREAT WITH SPICY FOOD 
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TRY THIS PERFECT FIRST MEAL 
Our recommended beginner combo: 

✔ BUTTER CHICKEN MASALA 

✔ GARLIC NAAN 

✔ MANGO LASSI 
 

 

It’s a popular introduction to Indian cuisine. Are you vegetarian? 
Choose Paneer Butter Masala instead. 
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FEELING ADVENTUROUS? 
Try these next: 

✔ CHANA MASALA – CHICKPEA DISH LOVED ACROSS INDIA 

✔ SAMOSA CHAAT – CRISPY SAMOSA PIECES WITH CHUTNEYS AND SPICES 

✔ LAMB VINDALOO – TANGY WEST-COAST INDIA DISH 

  

 
 
  



 

8 
 

UNDERSTANDING SPICE LEVELS 
 Indian food is flavorful, with aromatic spices such as ginger, 
turmeric, and black cardamom -- but not always spicy hot. At 
Masala Magic, most dishes are served with mild to medium 
spicing.   

If you enjoy more heat, we provide spicy-hot chili chutney, upon 
request, so you can adjust the hotness to your liking. 
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COMMON INDIAN INGREDIENTS 
  

Garam Masala 
A warm spice blend including cinnamon, 
cardamom, and cloves. 

 

Turmeric 
A golden spice with a gentle earthy 
flavor. 

 

Cumin 
A nutty spice, used in many Indian sauces. 

 
Ginger & Garlic 
Foundational ingredients that 
create rich aroma and depth of 
flavor. 
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 A FEW FUN FACTS 
✔ INDIA HAS HUNDREDS OF REGIONAL CUISINES. 

✔ MANY INDIAN DISHES ARE NATURALLY VEGETARIAN OR VEGAN. 

✔ SPICES ARE USED TO BUILD AROMA AND FLAVOR, NOT JUST HEAT. 

✔ INDIA HAS DOZENS OF BREADS, EACH WITH ITS OWN ROLE IN THE MEAL. 

✔ EATING WITH YOUR HANDS IS TRADITIONAL. 

✔ CHEF ANITA JOGI GREW UP IN AHMEDABAD, GUJARAT, INDIA AND GOT HER LOVE FOR 
COOKING FROM HER GRANDMOTHER AND MOTHER. SHE COOKS WITH PASSION, NOT 
RECIPES. 

 

THANK YOU FOR EXPLORING INDIAN 

CUISINE 
 We’re honored to share the flavors of India with you in our 
restaurant. 
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               Order Online                            Leave a  

  Google Review 
 
 



 

12 
 

 

 

 

 

 

    Masala Magic by Anita 
     115 Ames Street, Elk Rapids, MI  49629 
     (231) 498-2210 
     masalamagicbyanita@gmail.com 
     masalamagicbyanita.com  

 
 

Rev. 01 


