
Chicken Curry 
North Indian Style  
Ingredients: 
1 lb  C hic k en - dru m s tic k s ,  thig hs  
B reas t p iec e 
1 s m  C arton P lain Y og u rt 
2  m d O nions  v ery f inely c hop p ed  
4  tb  V eg etab le oil  
2  C lov es  
1/ 2  ts  M u s tard P ow der 
2  P ods  C ardam om   
1/ 2  ts  C u m in p ow der  
1 ts  G aram  M as ala  
1 ts  C hilli P ow der  
1/ 2  Inc h G ing er  
4  P ods  G arlic   
1/ 3  ts  C oriander Seeds  
T o tas te Salt 
1/ 2  ts  F res hly g rou nd p ep p er  
 
NO T E :  G aram  m as ala is  a b lend of  g rou nd s p ic es  w ith m any v ariations . It is  av ailab le in 
Indian m ark ets  and at s om e s u p erm ark ets . 
 
T o s u b s titu te,  m ix  3 / 4  ts . g rou nd c u m in w ith 3 / 4  ts . g rou nd c oriander,  1/ 2  ts . p ep p er,  
1/ 2  ts . g rou nd c ardam on,  1/ 4  ts . g rou nd c lov es ,  and 1/ 4  ts . g rou nd c innam on. U s e 1/ 2  
ts . of  s p ic e m ix tu re f or this  rec ip e.  
D irec tio ns: 
R em ov e f at f rom  the c hic k en. 
Salt and p ep p er the c hic k en. 
Sp rink le w ith c hili p ow der. 
A dd yog u rt and m ix  w ell till the c hic k en is  c ov ered lib erally w ith yog u rt. 
U s e you r hands . 
Set as ide f or 1 hou r b ef ore c ook ing . 
If  k ep t in the ref rig erator,  s et as ide f or at leas t 4  hou rs . 
 
H eat oil in a larg e heav y p an. 
W hen oil is  hot,  add m u s tard s eeds  if  u s ing  m u s tard s eeds . 
A dd c lov es ,  c ardam om ,  and c oriander s eeds . 
F ry f or 3 0  s ec onds . 
A dd the onion and f ry f or tw o m inu tes  till onion b eing s  to tu rn. 
L ow er heat to m ediu m . 
A dd the g ing er g arlic  p as te and f ry f or 4  - 6  m inu tes . 



A dd m u s tard p ow der if  u s ing  p ow der,  add g aram  m as ala,  add c u m in p ow der. 
 
B ru s h ex c es s  yog u rt of f  the c hic k en and p u t in a larg e p ot. 
A dd ing redients  f rom  f rying  p an. 
C ook  u nc ov ered ov er hig h heat f or 4  m inu tes . 
R edu c e heat to low  and c ov er. 
C ook  f or 2 5  m inu tes  or till the c hic k en is  tender,  s tirring  ev ery 5  m inu tes . 
 
Im p o rta nt no te: W hen c hic k en is  c ook ed w ith a c ov er on the p ot,  it releas es  w ater that 
b ec om es  a p art of  the s au c e. If  af ter 10  m inu tes ,  there is n' t enou g h s au c e in the p ot,  
add 1/ 4  c u p  w ater. C onv ers ely if  there is  too m u c h liq u id in the p ot,  c ook  u nc ov ered till 
the liq u id ev ap orates . 


