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THE INDIAN CURRY
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PREPARATION

Melt the ghee in a large pan or wok.

Ery the chopped onions in the ghee. Once the onions
have reached a nice caramelized color, remove them
and keep them in a bowl.

In the same pan, add the chopped garlic and - .u. . -
crushed tomatoes. Cook them until they are tender. - Shof_‘:‘“g — -
Add the caramelized onion to the pan and mix well. ) )
INGREDIENTS
Ad{i the ginger and mix well, thep add the cumin, 500 g 9# hicken breast
coriander, sweet pepper, turmeric and green 9 ,
pepper. chepped onisns
3 tomaloes
Add the diced chicken and mix well to make it soak 30 ¢ of ghee
¢
up the sauce. Leave to cook covered for a good 10 4 cloves 95, W W(’O
minutes. Once the chicken is cooked, add the | teas Gﬁ : fwwde/p
yoghurt, garam masala, fenugreek and the cream. lltea/.s 79 .
Serve hot, sprinkled with fresh coriander and ! tew.speen Gﬁ %W
accompanied by Indian Naan bread or basmati rice! ! WWHWW@
| | | [ Teaspson of sureel pepper (fzafw,ka)
Recipe & phote by @auxdelicesdupalais lhotprfze/z/eﬁ/l&a/sfwmefhamm
[ Teasposn of garam masalo
| Greek yogurt
2 Toblespsons of heavy cream
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