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Oven baked chicken

Ingredients
e Chicken -3
Marinade - 1
ly powder - 1 1/4 tsp
hilly powder - 1/4 tsp
n - 1 big (juice it)
Ginger garlic paste - 1 tsp
Thick Sour curd — 1 1/2 tbsp
Salt - To taste
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Marinade - 2
Corn flour - 1 tbsp
Pottukadalai flour - 1 tbsp
Salt - less than 1/4 tsp
Egg white - From 2 eggs
Melted butter - 1tbsp
Optional Plain chilly powder- less than 1/4 tsp

Method

1. To the clean chicken add the ingredients liste

2. Mix well and smear into the slashes too.
done overnight.
\ .4

3. In that case refrigerate. Note no

4. The Kashmiri chilly powder will

After the initial marinati t% r, now to this chicken add all ingredients
listed in marinade -

. Again mix well and s into slashes. Marinade for at least 4 hrs.
Preheat oven at 00*.

around 20 mins in our oven. So adjust cooking time according to your

If using skinless chicken initially bake by covering with aluminium foil. It retains
the moistness.
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Note
Chicken with bone tastes better.
You can use chicken thighs alone or drumsticks too.

If not too health conscious (once in a while) use chicken with skin on,

deep slashes in skin so marinade penetrates. -

Chicken with skin keeps the meat moist when baking. You can dis without
consuming.

| have used skinless chicken. P

Instead of butter can use olive oil or any vegetable% read too.
A

‘v
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Pepper Chicken

Ingredients
Chicken - 1 kg
Onion - 2
Ginger garlic paste - 2 tsp
Tomato - 2
Chilly powder - 2 tsp

Turmeric powder - 1/4 tsp
il

Garam masala powder - 1 tsp
Salt — To taste &

Tamarind paste - 2 tsp ‘v
Oil - 1 tbsp -

Seasoning
Cloves - 5
Cinnamon - 1
Elaichi -

Jeera

red chillies - 2

To toast and grind
e Qil-1tsp
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Grated coconut - 1 tbsp
Pepper corns - 1 1/2 tbsp
Ground nuts - 1 1/2 tbsp
Khuskhus - 1 tsp

Preparation

e
1. Clean chicken. o
. Slice onions and tomatoes. e

a iX.

2
3. | have used chilly powder i.e chilly : dhania powda 1:2r
4

. Toast the coconut, groundnuts, Khuskhus and pe ofns. Cool it and grind it

in mixie.

. If you use groundnut oil for cooking this di S ill be different. Also hand
grinding the masala imparts a nice fl

N\

Method -
1. Heat pressure cooker. ddg)a on with the whole garam masala listed above
h :

4. Now add illy powder, salt, turmeric powder and garam masala powder.
Saute i e for a minute. Ensure the powder does not burn.
en and mix until coated with the masala.
he tomatoes and mix well. Cook covered for a few minutes. No need to add
. If chicken is not young meat add some water, otherwise it can cook in its
juices or a sprinkle of water.
. When chicken is half done add the tamarind paste and the toasted ground coco-
pepper masala.
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8. Mix well and cover the pressure cooker and simmer for further ten mins. No need
for whistle.

9. Open cooker and if oil has separated it is done. Garnish with chopped coriander
leaves

10.This dish will be like a thokku.

11.Please adjust pepper to suit your family's taste.
12.Goes well with rice and parottas.
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Chicken pepper fry

Ingredients
Chicken - 1/2 kg boneless
Salt - To taste

Turmeric powder - 1/4 tsp ‘ :oj

Lemon juice - 1/2 no. @

Oil - 3 tsp

\0
Cinnamon - 2 sticks
N

Cardamom - 2 nos &
Bay | -2
ay leaves - 2 nos ‘V
Cloves - 3 nos
Onion choped — 3 nos (big) .
Ginger paste - 1/2 ts 2’
s

Garlic paste - 1/2
Chilli powder - 1/2 tsp

juice - 1/2 cup

der leaves - 1/4 bunch (washed and chopped)

Method

1. Marinate chicken with salt, turmeric powder and lemon juice.
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2. Heat oil; add cinnamon, cardamom, cloves, and bay leaves once it crackles add
chopped onions.
. Saute till the onions change color and ginger garlic paste.
. Saute till it gets cooked and add chilli powder, coriander powder, and tomatoes.
. Cook till the tomatoes mashed up thoroughly.
. Add chicken; saute for some time till the masala coats the chicken.

N
. Add till water as chicken will shed a lot of water while it starts to cook.

. Cover and cook.
C
. Add pepper powder and tamarind juice after it is fu.lly cooke‘cLo'therwise the gravy

will become bitter. \.
PN
10.Serve hot garnished with chopped coriander leaves.

2
11. Taste good with chappatis, dosas and idIis.‘! W

\ ¢
RN
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Italian style baked Chicken - A simple dish to put together

Essential Ingredients
Chicken Thighs - 3/4 kg
Tomato pasta sauce - 1 bottle ( 300gms)
Chopped Fresh herbs - 1 tbsp
Crushed Chopped Garlic — 2 tsp
Salt — To taste
Pepper
Olive oil - 1 tbsp

Optional ingredients ‘
Mushroom - 5
Boiled potatoes - 2 (QuarteQ)
Sliced red onion - 1
~
Capsicum - 1 (slice chunks)

Wine or stock -

en to 200*c.
dish (use one that can be both stove top and oven proof) add the Olive

3. Add the chicken skin side down and let it get some color (browning chicken),

ensure you turn the other side too.
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4. Now if using the optional veggies layers them over the browned chicken along

with the chopped herbs and the garlic.

. Pour over the store bought pasta sauce. Add 1/4 glass hot water or if using any
wine or stock (optional) of choice.

. If using the cheese, layer it finally.

. Cover it with a ovenproof lid. -

. Place in preheated oven. Cook at 200*c for 20-30 mins. Serve@ n rolls.

. Makes a change from our usual gravies. c
@

Notes .

e Use chicken with skin on. You can use thighs, sticks or even whole

chicken cut into pieces. Slash the skin; rub 'wi e salt and a generous dash
of pepper powder.

Any shop bought tomato sauce wi w just tomato, basil or arrabiata,
puttanesca etc. If your sauceb , mushrooms, peppers etc you can avoid

adding them in addition. g?
| have mentioned - ed potatoes, onions, cheese etc as optional as

their presence or ab does not affect the taste greatly. | use this to make it a
complete meal with th in/carbohydrate/veggies.

Use basil, , bay leaf, parsley etc - can use just one variety or a little of
all the
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Chicken Manchurian

Ingredients
Chicken boneless — 250 gms
Lemon juice - 2 no
Chilli powder - 1 tsp
Corn flour - 1 tsp
Ginger garlic paste - 1 tsp
Curd - 2 tsp
Salt - To taste
Oil - To fry

For Gravy
Onion - 1 no (chopped
Tomato (ripe) - 2

Capsicum - 1 no

r- Yainch
lic - 5 flakes
Tomato ketchup - 2 tbsp
QOil
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Method
1. Wash chicken and marinate it with salt and lemon juice for 10 mts.
2. Then add corn flour and chili powder, ginger garlic paste, curd and allow standing
for 1 hour before frying.
. Fry in little oil as chicken also will ooze out fat.
. Fry in batches till chicken is brown and crisp.
. In the same oil, add chopped ginger and garlic, cook it tur
» | & .
. Add tomato paste, salt, chilli powder and little wat d allow boiling.
. Add ketchup and cook till it is thick.

. Add fried chicken and capsicum fried sep I crisp.
0.Serve garnish with chopped spring oni

\ ¢
RN

. Add chopped onion sauté till it turns white.
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Chicken Kothu Kari

Ingredients
Minced Chicken - 1/2 kg
Big onion - 2 (finely chopped) °
Oil - 3 tsp o
[

Sambar powder - 2-3 tsp ( according to your spici swbar powder is a mix

of chilli powder & Dhaniya powder in 1:2 ratio)
Salt - To taste N

Seasoning &

N

e Bay leaves ‘
e Cinnamon o
e (Cardamom Q)

e (Cloves
Make a paste
e Grated coconut- 4 tso

e Saunf-1

. Ir_@ pan, add oil, season with the spices, add onion & cook until it turns the color.
2. Now add the chicken, chilli powder & saute for 5 mints.
3. Then add the coconut paste, salt & little water. Keep cooking it in low flame until

it turns out dry and like parrupusili texture.
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Note
In India, in the shop itself they'll give you minced chicken if you ask for it, abroad we get

minced chicken frozen or you can just steam cook the chicken with little salt and

turmeric powder and smash it with your hands once it is cool.
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H&H 560 &HHSHMT
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Qerd U (gl - 4 leeroL e

UJLOIEN&TI - 6to 8 (BMIHHME JMLI) o
DTS SHSHN6T - 1 le6roLy 6o

FNe&SGHNET - 1 leervL 60r eo

LDEHF 6T H6T - 1 le6rvLy 6o

Q&THHLO6LEO Qémev - M Sl .\.

sMGaLNene - MG
6TEHUTGI6UOTIL - CHEMEUUITETT Si6rT6)]
2 L1l - CHEMEUWITETT 66 £

. §1&&emen1 ML HI6TUIL MIS6NTE M@J LDEh&ET Gem GUITL(H HeTTMTEHS
&(pe 1ESHGIS QSmeTeneLD.
. S(pelw Mesry 2 GumL IS &60H& 0] LENGHILD 2a1m
60)6UESHEYLD.
. Qufili Qeumigmw Qum QuUTQWITS BMISHS C&TeTaneyLd.
4. 961 eumeuaedluTlenL 6T W earmml sMIGauLINeme0 CUTL G Sraflgg, Lot
58 emeusHs Quflw Qeumismund CUTL G 6uGH&SSHeLD.
QeuhsHID HeeHemesTL CUTL (B HTDOTS UH5HES Ceueiu(hLD.
&8 LDEhF6T Gem CUTL(h HetT@ Hemm Ceuesur(hLD.
eugLblensment Qe mss Henedll CuUTL G mbeor@ LFLigell G
i) Q& eMH& cwlg CuTL(h 20 HOILLD Geus eneusHea|d
G661 ML FHlE(HHeTE Gl lg @HLUSTEL Hl&H&60 HeoTMMTS & (b6 (h

Curg SihLsHUL OGLOTET L lg60 sneuSHGH LOTGSHH6N, FTSSHHM6T GHe

@@ 5 HOLR&T Heif C&THSHLELEN Qenev el QM&se]LWD.
. GEOCUUITE, FL M60T H&H&H60T HHHM GlIlg.
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