Chicken Sag 302

Typ:

Fleisch Quélle: http://www.punjab.co.uk/recipes/chick

Bemerkungen: the renowned favourite of well known Panjabber, iMiel Jarvis

Zutaten:

Rezept:

One 3 Ib. chicken cut into pieces

1 Ib fresh spinach

2 medium onions sliced thinly

5 tablespoons cooking oil, or 200 g (7 0z) butter
2 large bay leaves

4 seeds cardamom (black or green) 4 cloves

1 teaspoon cinnamon powder

¥ cup water

4 cloves garlic chopped finely

ginger about the same amount as the garlic finebpped
1 teaspoon chilli powder

1 teaspoon cumin powder

2 teaspoons coriander powder

I¥% teaspoons turmeric

2 teaspoons sweet paprika

salt to taste

Heat the oil or butter in a saucepan and fry therm) bay leaves, cardamom,
cinnamon and cloves for 2 - 3mins. until goldenvimmoNow add the garlic, ginger
and fry one minute more before adding the watet,stinring in the chilli, cumin,
coriander, paprika and turmeric. Then add the @mngkeces and fry for a further 2 -
3 minutes.

Add the spinach and cook on a low heat for a furtfie- 20 minutes stirring
occasionally, add salt to taste.

Serve straight away with basmati rice. Serves four



