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TANDOORI CHICKEN :












      
INGREDIENTS :
2 lbs chicken legs, thighs & drumsticks attached
1 tbsp lemon juice
1 tsp yellow and red food coloring
1 tbsp chili powder
2 tsp coriander (finely chopped)
1 tbsp cumin seeds powder
1 1/4 cup plain yogurt
1 tbsp fresh ginger grated
1 tsp garlic paste
1/4 cup ghee or vegetable oil
Salt to taste

METHOD :
Remove the skin from chicken pieces and cut them lengthwise Mix lemon juice, food coloring, salt, chili powder, cumin powder, and coriander in a bowl and brush the chicken pieces evenly to coat Mix yogurt, ginger and garlic in a separate bowl and apply to the chicken pieces. Marinate the pieces in refrigerator turning pieces occasionally for 4-6 hours and let them at room temperature one hour before cooking. Preheat the oven to 500 degrees F and place the chicken in single layer in a greased shallow baking pan. Brush chicken with 2 tbsp of ghee and bake them for 12 minutes. Turn pieces over, brush with remaining 2 tbsp of ghee and continue baking until chicken is cooked through and tender about 15 minutes. Serve hot with fresh coriander on it.

CHICKEN DUM ROAST :
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INGREDIENTS :
1 whole chicken
6 red chilies
10g sounf (fennel) seeds
15g garam masala
20g ginger-garlic paste
1 bunch cilantro
1 tbsp soya sauce
150g oil
Salt to taste

METHOD :
Clean the chicken without removing the skin  Fry 2 red chilies, sounf, garam masala in a pan and make a paste with cilantro and ginger-garlic. To this paste add soya sauce, salt and apply to the chicken on all sides and leave it for 2 hours. Bring both the legs and tie a thread tightly, pull the remaining thread through stomach region and around the wings so that the chicken remains so close. In a wide and deep pan, heat oil and fry the chicken until it gets golden brown. Remove the chicken and place in a separate pan with little oil. Sprinkle some water on the chicken and allow it to cook on steam for about 15 minutes.

DUM KA MURGI :

[image: image2.jpg]



INGREDIENTS :
1 kg cleaned chicken, cut into pieces
1 cup yogurt
150 gm oil
200 gm onions, chopped
1 bunch coriander leaves, chopped
1 bunch mint leaves, chopped
4 green chilies, chopped
2 tsp ginger garlic paste
2 tsp chili powder
1/2 tsp turmeric
1 tsp garam masala
1 tbsp chironjie seeds
2 tsp khus khus seeds, roasted & ground
1 tsp cashew nuts, roasted and ground
1/4 tsp saffron dissolved in 2 tbsp of water
Salt to taste

METHOD :
Marinate the chicken with ginger garlic, chili powder, turmeric, salt and the chopped coriander & mint leaves. Slice the onions and fry till golden brown. Spread on a plate to cool and when cooled, blend to a fine paste. Mix all the remaining ingredients to the chicken. Arrange in a flat baking dish and bake in an oven at 350 degrees F for 45 minutes or until golden brown. Serve with naan / roti.

MURGH MIRCHI MASALA : 
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INGREDIENTS :
300 gms chicken, boneless
12 green chilies
75 gms oil
25 gms dried coconut, grated
20 gms poppy seeds
2 tsp garam masala
1 cup fresh yogurt
1/4 cup fresh cream
2-3 onions, finely chopped
1 tsp ginger-garlic paste
Few coriander leaves, chopped
1/4 tsp turmeric
1/2 tsp chili powder
Salt to taste

METHOD :
Mix the grated coconut, poppy seeds and grind to a fine paste by adding little water. Keep it aside. Heat 3-4 tbsp of oil in a pan and fry the finely chopped onions until brown. Then add ginger-garlic paste, ground coconut paste, turmeric, chili powder and fry for few more minutes. Now add fresh cream, yogurt and mix well. Boil until the mixture thickens to a gravy and remove from heat. Keep it aside. Heat the remaining oil in another pan and fry the whole green chilies until they splutter. Then add chicken pieces, stir well and cook until the pieces are tender. Add the above prepared gravy to the chicken pieces along with salt and garam masala powder. Cook for another
5-10 minutes, sprinkle chopped coriander leaves and remove. Serve hot with roti or plain rice.

MOGHLAI CHICKEN :
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INGREDIENTS :
3 lb chicken, skinless 
4 tbsp unsalted butter
5 cardamom pods 
8 cloves 
2" cinnamon stick 
2 bay leaves 
2 1/2 tbsp almonds, blanched
2 1/2 tbsp raisins 
1 cup yogurt 
1 tsp cumin seeds powder 
Salt & pepper to taste 
2 tbsp vegetable oil

METHOD : 
Cut the chicken into serving pieces, cutting whole legs into two pieces and whole breasts into 6 pieces. Spread chicken in single layer and sprinkle with salt and pepper to taste. Mix well so that the chicken is well coated with salt and pepper. Repeat the process on other side. Mix oil and butter in large skillet and heat over medium-high.When hot, add cardamoms, cloves, cinnamon, bay leaves and as many chicken pieces as pan will hold in single layer. Fry the chicken until brown on both sides and transfer to oven proof casserole with a fork or spatula. Repeat the process with other pieces.

MALAI CHICKEN TIKKA :
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INGREDIENTS :
4 boneless chicken breasts or thighs
Marinade Ingredients:
4 tbsp yogurt
2 tbsp heavy cream
3 tsp ginger paste
3 tsp garlic paste
1/4 cup cilantro leaves
Salt to taste
Butter for basting

METHOD :
Blend all the marinade ingredients at high speed in a blender. Make deep cuts in the chicken or fork it. Marinate the chicken for 1 hour with the marinade. Grill on medium high for 5-8 minutes on each side. Baste with butter in between. You can also bake it in the oven for 20 minutes at 375 degrees. The chicken is very tender and tasty. Serve with Mint Chutney and Naan.

CHILI CHICKEN KARAHI :
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INGREDIENTS :
500 gms boneless chicken breast fillets 
4 long green chilies, slit 
Oil for cooking 
Salt to taste 
1 tbsp chili powder 
1 tsp ginger paste 
2 tsp garlic paste 
1 tsp coriander powder 
1/2 tsp kalonji (onion seeds) 
1/2 tsp white cumin seeds 
Juice of 2 lemons 
2 chopped onions 
2 chopped tomatoes 
Few curry leaves 
3 tbsp chopped coriander leaves
METHOD :
Marinate chicken for 20 minutes with juice of 1 lemon and 1 tsp garlic paste. Remove seeds from 2 green chilies. Keep seeds in remaining. Lightly fry in oil and then remove. Heat oil in a pan, add curry leaves, kalonji, cumin seeds and cook for 2 minutes. Add all remaining spices, ginger, garlic, onions, little water and cook for 3 to 4 minutes. Do not burn masala. Add chicken and fry until brown. Add tomatoes and cook for few minutes on high. Cover and cook till almost tender for 10 to 12 minutes. Add fried green chilies, coriander, juice of remaining lemon and simmer for 5 to 6 minutes. Garnish with ginger julienne, green chilies, and lemons and serve hot. 

CHICKEN BADSHAH :

INGREDIENTS :
1 1/2 lb chicken (boneless / skinless breast pieces)
1 1/2 " piece ginger
10-12 cloves garlic
1/2 cup yogurt
2 onions sliced
2 tomatoes chopped
2 tsp chili powder
1/2 tsp turmeric
1/2 cup grated coconut
7-8 cloves
7-8 pepper corns
1 1/2 tsp coriander seeds
1" cinnamon
1/2 tsp fennel seeds (saunf)
7-10 cashew nuts
15-20 almonds
2-3 tbsp ghee (butter) or oil
Cilantro for garnishing
Salt to taste

METHOD :
Blend ginger, garlic and yogurt to a fine paste.Heat ghee or oil in a skillet and fry the onions until golden brown. Add the yogurt paste to the onions and fry till brown. Add chili powder and turmeric. Fry for 2 more minutes. Add the tomatoes and fry for another 4-5 minutes. Add chicken and salt. Cook under low flame for 40-45 minutes or till the chicken is cooked by covering the pan. While the chicken is being cooked, blend coconut, cloves, pepper, coriander, cinnamon, fennel and nuts to a fine paste. Add the above paste to the cooked chicken and bring to a boil. Garnish with fresh cilantro. Serve with hot fried rice or with naan (flat bread).
BUTTER CHICKEN : 
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INGREDIENTS :
1 whole chicken cut up into pieces.
2 tomatoes (blended)
2 onions chopped
1 tbsp ginger-garlic paste
15 cashew nuts (made into a paste using water)
2 tbsp butter
3 tbsp thick cream
1 tsp chili powder
1 tsp oil
Cilantro for garnishing
Marinade:
1 tbsp tandoori masala
1/2 tbsp garam masala
2 tbsp lime juice
1/2 tsp cumin powder
5 tbsp yogurt
Salt to taste
Mix all the above ingredients well in a bowl

METHOD :
Marinate the chicken in the marinade for one hour Heat oil in a pan and fry the chicken for 10 minutes. Remove the chicken and keep aside. In the remaining oil, fry the chopped onions till golden, then add the ginger-garlic paste and fry sprinkling some water now and then till oil separates. Add the cashew nut paste, chili powder, tomato paste and cook for 10 minutes. Add the butter, cream and chicken. Mix well and cook until it is done. Garnish with cilantro.

SAAG MEAT :

INGREDIENTS :
500 gms mutton, cut into pieces
1 bunch spinach leaves
3 tbsp oil
3 onions, ground to paste
3 tsp ginger-garlic paste
2 tbsp tomato puree
Salt to taste
1 tsp cumin powder
1 tsp coriander powder
1/2 tsp chili powder
1 tsp poppy seeds
Garam masala to sprinkle

METHOD :
Boil the spinach leaves and grind to a fine paste. Keep aside. Heat the oil in a pan and fry the onion paste until 
golden brown. Also add ginger garlic paste and fry for 2 more minutes. Now add the mutton pieces, chili powder, poppy seeds and salt. Fry over medium heat until meat is browned. Then add cumin powder, coriander powder, tomato puree and the ground spinach. Simmer and cover, stirring occasionally until mutton is tender. Sprinkle with garam masala and serve hot with boiled rice.

ACHAR MEAT :    
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INGREDIENTS :
250g mutton
1 1/2 tsp chili powder
1/2 tsp turmeric
15g mustard seeds
10g onion seeds
15g fenugreek seeds
2 tsp ginger-garlic paste
1 tsp dry mango powder
75g oil
2 lemons
Salt to taste

METHOD :
Heat oil in a pan, add mutton pieces, salt, ginger-garlic paste and cook until all the water evaporates. Take half of mustard seeds and fenugreek seeds, blend them to a fine powder, and add to the mutton pieces. Also add
dry mango powder, garam masala to the pieces and remove from heat. Heat little oil in another pan, fry remaining fenugreek seeds, mustard seeds, onion seeds and 1/2 tsp chili powder. Add this to the above mutton pieces. Add lemon juice to the pieces to increase the flavor. Serve with plain rice.

BHUNA LAMB :

INGREDIENTS :
2 lbs boneless lamb shoulders, cut into 2" cubes
2 cups yogurt
8 garlic flakes
1 tbsp chopped fresh ginger
1 tsp ground red pepper
1 tsp garam masala
1 tsp ground coriander seeds
1 tsp ground cumin seeds
2 tsp lemon juice
1 tbsp oil
Salt to taste

METHOD :
Puree all the ingredients, except the lamb and oil. Marinate the lamb in the puree for 4-5 hours in the
refrigerator. Place the meat along with the marinade in a heavy saucepan and bring to a boil on medium high heat. Lower heat to medium, cover and simmer for half an hour, until the lamb is tender. Continue to cook uncovered until most of the moisture has evaporated and the lamb is thickly coated with the gravy. Add 1tbsp of oil and stir fry for 2 minutes.

KADHAI GOSHT :
INGREDIENTS :
500 gms boneless mutton, cut into thin strips
1 cup thick yogurt (curd)
2 tsp garlic paste
2 tbsp lemon juice
2 tsp garam masala
1 tsp chili powder
1 tsp coriander powder
1 tsp cumin powder
2 tsp kasoori methi
2 tbsp tomato puree
3 tbsp oil
4 dry red chilies, whole
Salt to taste
Coriander leaves for garnishing

METHOD :
Marinate the mutton pieces in the yogurt, garlic paste, salt, lemon juice and garam masala for 2 hours. Heat oil in a kadhai and fry the whole dry red chilies for 1 minute. Then add mutton pieces with the marinade. Stir-fry for 10-15 minutes and add the tomato puree, coriander powder and kasoori methi. Cover and simmer until mutton is tender Garnish with coriander leaves and serve hot from the kadhai 

EGG KORMA :

INGREDIENTS :
6 eggs
6 onions, chopped into big pieces
1/4 cup milk
2 tbsp cashew nuts
3 tbsp ghee or butter
8 green chilies
1 cup grated coconut
3 tbsp coriander powder
6 cloves
1 stick cinnamon
2 cardamoms
Small ginger piece
1/2 tsp turmeric
Salt to taste

METHOD :
Mix green chilies, grated coconut, coriander powder, cloves, cinnamon, cardamoms, ginger, turmeric and blend to a paste. Separate egg yolk from the eggs. Beat the egg white until it gets foamed. To the egg white, add egg yolk, milk, salt and beat again for 10 minutes. In a wide vessel, boil water and pour the egg mixture in the water. Cook until the egg gets boiled. Remove from water and cut into equal pieces In a skillet, heat ghee and fry the cashew nuts until golden brown. To this, add onions, grounded paste, salt and fry for few minutes. Also add some water and allow to cook. Later add the egg pieces and cook until the gravy thickens. Serve with Plain rice or parathas.
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