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Blended Coriander, Cumin Chicken Masala

Prep Time: 15 mins Cook Time: 25 mins
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Ingredients

* | small cinnamon stick * "2 tablespoon ot garam ¢ 10 to 15 small onions

e 2cloves masala (optional) * 4 green chilies

e 2 astar anise * |tablespoon of low-fat e 5 cloves of garlic

* |bay leat hung curd * 3inches of ginger

* 2 tablespoon of chili powder * Gingelly oil/ trans-tat * |small tomato

e 2 tablespoons of coriander free margarine * linch of turmeric
powder * Rock salt * Coriander leaves

* | tablespoon of cumin powder e 500g to 600g of e Curryleaves
* 2 tablespoon of fennel powder skinless chicken

Method

. Pound all the ingredients together - onion, chili, garlic, ginger, tomato, turmeric,

coriander leaves and curry leaves.

Add oil and sauté cinnamon stick, cloves, star anise and bay leat.
Add in fennel powder. Then add the pounded ingredients.

Sauté till the raw smell goes off.

Add in chilli powder, coriander powder and cumin powder.

Stir well. Add in hung curd, a little water and rock salt.
Cook masala on medium flame for 5 to 7 mins.
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Add in chicken. Stir occasionally. Cook till chicken is done about 15 mins on
medium flame.
9. Addin garam masala and cook for another 3 mins.

Recipe courtesy of Komathi Priya
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1. GleumismuLd, Wlensmil, @Qepd, Loy, $Hamail, eEpFer, CsMHHLe0e0lSH &enLp,
SMNIGaILLNemeL gHlweumenm eaTmTeEF CFIHH @lg&5SH6LD.

sTevuTGl6wuTlLl C&FI&HG|, UL 6w, HMDL, eveumisD, LNflghsl Qeneveniisd Hmefl&Hse]Lw.
GCemwyUsHGIemengF C&I&seDd. UNIMG QGHH MeUHH 6T HeVneUMILF GCFISHSH6LD.
LUFenF UMl GUTGLD6UMT 6UFHSHSH6LD.

LOGTSTLISGHM6N, LDLEOGGHN6T LMMILD FTSEHEHN6T CFJ&HSHELD.

HTMTHES Semmeld. Uiy, HiNGeney Gevurewil), &6L 2 L CFJ&SHLD.

Logmevmened 5 (&HevL 7 HILDILMRISEESEG HHSHST 6eTedlev GCaudbaill_eyLd.
Gamplenwd C&rdg, QenLullemLuilev Serdailled. &My 15 HIOIL RSEDLSHS
bGHSST Slewredlev Gamplenil HeoTMTsh Geudaille|Lb.
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