Huhn mit Zwiebeln (Chicken Dopiaza) 651

Typ:

Fleisch Quélle: 50 Great Curries of India, S. 106) ko

Bemerkungen: Dopiaza is a popular dish in Indian restaurantsidatindia. Do means two and

Zutaten:

Rezept:

piaz means onions in Hindi, and the term desci@baish using twice the

normal proportion of onions or in which onions ased twice in the cooking
process. Dopiaza is essentially an Indian Muslish dind Bengal has a tradition
of fine Muslim cooking. The province was ruled bg tNawab of Murshidabad
and Muslim Moghal governors until the British tooker. And the exiled
Nawabs of Oudh, as well as the family of Tipu Sultzame to Calcutta after
ceding their kingdom in the south to the Britisb.tBere has been an inflow of
Muslim culinary influences. Bengal is a region wheeople are particular about
their food and many Bengali men cook superbly. ThBatuk Bhattacherya's
recipe and is the finest dopiaza | have ever tagtedome the Bhattacherya
cooks the chicken dishes and his wife makes affisheones.

15 Feb 15: Statt Zwiebelsaft habe ich 2 Zwiebelngpii Ingwer fein gehackt
zusammen mit dem Knoblauch angeduinstet. Kann rahig ganze Stunde im
Ofen bleiben (150°C; die ersten 15 min davon betjeSkehr feines Aromal!

Serves 4

1.25 kg small roasting chicken
9 medium onions

8 small potatoes (optional)

3 teaspoons red chilli powder
1/2 cup full-fat yoghurt

1/2 cup oil

6 plump garlic cloves, finely chopped
2 cinnamon or bay leaves

2 tablespoons ginger purree
5-cm cinnamon stick

6 cardamoms

1 1/2 teaspoons peppercorns
12 cloves

3 whole red chillies

1/2 teaspoon turmeric

2 tomatoes, chopped

1 tablespoon butter

teaspoon sugar

1 1/2 teaspoons garam masala powder
salt

1. Cut the chicken into 8 pieces on the bone. fttBe onions in half. Chop 2
of the onions coarsely. Extract the juice fromthmaining 4 onions by grating
them and squeezing out the juice through a chestbkediscarding the pulp.

2. Peel the potatoes, if using. Mix the chilli pardo a paste with a little water.
Whisk the yoghurt.

3. Heat the oil in a heavy pan and fry the chopm@dns until light brown.



Remove and drain on kitchen paper and set asidbkelsame oll, fry the garlic,
bay leaves and, after a couple of minutes, additibeamon and cardamoms.
Then, 2 minutes later, add the peppercorns, clamdsvhole red chillies.

4. After 30 seconds, add the ginger puree, chakitp and turmeric and stir
continuously. Add the chicken, potatoes and tonstfadlowed by the butter,
yoghurt and sugar. Cook for 10-12 minutes, stirgoghat the spices do not
stick to the bottom of the pan and add a littleewétnecessary.

5. Now add the onion halves, followed by the orjidoe and salt to taste. Stir
for 2-3 minutes. Then transfer to a baking dish @k in the oven, preheated
to 150°C/325°F/Gas Mark 3 and cook for 20-25 miaut®hen the chicken and
potatoes are done, add half the fried onions arididp over the garam masala
powder. Sprinkle over the remaining fried oniorst joefore serving.



