Chicken Curry (Serves 6-8 people)

Preparation Time: 15 min. / Cooking Time: 45 min.

Ingredients:
100 milliliters of olive / vegetable oil 1 kilo of thigh fillets
Chicken on the bone (optional) 2 big onions
Ginger 3 garlic cloves

1 teaspoon of cumin seeds
1 teaspoon of coriander powder
Y teaspoon of garam marsala

1 teaspoon of tumeric
1 teaspoon of red chilli powder/ to taste
3 or 4 sprigs of fresh coriander

2 teaspoons of salt Tomato

Preparation:
1) Finely chop onions, ginger and garlic
2) Cut chicken fillets into 2 inch cubes

3) Chop fresh coriander for garnish

Cooking:
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Heat oil in a pot

Add onions and cook for 6-7 min.

Add ginger and garlic and cook for an extra 2-3 min.

Add cumin seeds and allow them to crackle

Add turmeric, coriander powder and chilli powder and cook 2-3min.
Add chicken and salt and cook for 4-5 min.

Cover the pot and let it simmer on low heat for 15-20min.

Add garam masala and leave with lid on and gas off

Garnish with coriander and freshly diced tomatoes. Serve with rice and

naan.
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Saag Chicken (Spinach Chicken) (serves 4-6 people)

Ingredients:
1 bunch of spinach Tomatoes
3 tablespoons of olive oil Tomato paste (optional)
Ginger 50 ml of fresh cream
Garlic Chicken curry (half done)
Salt
Cooking:
1) Wash the spinach thoroughly and remove the stalks
2) Boil it for 8-10 minutes
3) Remove the water and put it in a blender until you get a smooth consistency
4) Heat oil in a pan, add ginger, garlic and cook for 2-3 minutes
5) Add spinach, salt and cook it for further 8-10 minutes
6) Add tomato paste (optional) for a sweeter flavour
7) Add the chicken curry and let it simmer for 5-7 minutes
8) Add cream and let it cook for 2-3 minutes
9) Serve in a bowl garnished with ginger, cream and fresh tomatoes
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Baingan and Mutter Masala (Serves 4-6 people)

(Eggplant and Green peas)

Ingredients:
4 eggplants (medium sized) Black pepper
1 packet of frozen green peas Red chilli powder
4-5 tablespoons of olive oil Fresh chillies
1 onion Coriander seeds
Garlic Fresh coriander
2 fresh tomatoes Cumin seeds
Salt
Cooking:
1) Cut eggplants and onions into big cubes
2) Finely chop garlic and tomatoes
3) Heat oil ina pan and sauté onions
4)  Add cumin seeds and garlic and cook and let the cumin seeds crackle
5) Add eggplant and cover the pan
6) After 5 minutes, add the spices and let it cook for 7-8 minutes
7) Add tomatoes and let it simmer for further 5 minutes
8) Add the green peas and cook till they soften
9) Garnish with fresh coriander and fresh chillies
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Lentil Soup (Serves 6-8 people)

Preparation time: 5 min. / Cooking time: 25 min.

Ingredients:
1 cup of pink lentils Y cup of yellow lentils
%2 onion Ginger
2 cloves of garlic 1 teaspoon of cumin seeds
1 teaspoon of turmeric 1 fresh tomato
1 shallot 2 or 3 sprigs of fresh coriander

1 tablespoon of fresh cream

2 tablespoons of oil

Salt to taste

Preparation:
1) Wash and soak lentils in cold water

2) Finely chop onion, ginger, garlic, tomatoes and coriander

Cooking:
1)  Bring lentils to boil for 5-7min.
2)  Add turmeric and salt and let it cook till the lentils get soft and mushy, and put
aside
3) Heatoil inafrying pan
4)  Add onions, ginger and garlic and saute for 2-3min.
5)  Add cumin seeds, shallots and tomatoes and cook for another 2-3min.
6) Add the mixture to the lentils

Serve in bowls and garnish with fresh coriander and a dash of cream.
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Cucumber Raita

Ingredients:
Yoghurt (full cream) Cucumber
Cumin seeds Salt
Sugar Fresh cream

Red chilli powder (to garnish)

Fresh coriander (to garnish)

Cooking:
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Wash the cucumbers and shred them

Roast cumin seeds in a hot pan for 2-3 minutes

Put the yoghurt in a dish and beat it until the consistency is smooth
Add salt, sugar, cumin seeds, cucumber and cream

Mix thoroughly and leave it in the fridge

Sprinkle red chilli powder and put a sprig of coriander before serving
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