
India                                                         
 

Chicken Curry 
North Indian Style  
I n g r e d i e n t s :  
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 i r e c t i o n s :  
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 . 
 
I m p o r t a n t  n o t e :  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 1 0  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 . 



Easy East Indian Chicken & Tomatoes 
Ingredients: 
1/2 c C h o p p e d  o n i o n  
1/2 c C h o p p e d  g r e e n  p e p p e r   
1/4  ts  G a r l i c p o w d e r   
1 ts  V e g e ta b l e  o i l   
2 c S k i n n e d ,  co o k e d  d i ce d  ch i ck e n   
1/2 ts  S a l t 
1/2 ts  P e p p e r  
1 1/2 ts  C u r r y  p o w d e r  
28  o z  W h o l e  to m a to e s ,  ca n   
1 tb  W o r ce s te r s h i r e  s a u ce  
2 tb  C h o p p e d  p a r s l e y   
1/4  c R a i s i n s  
2 c C o o k e d  r i ce  
D irec tio ns: 
C o o k  o n i o n ,  p e p p e r ,  g a r l i c p o w d e r  i n  o i l  u n ti l  o n i o n  te n d e r ,  a b o u t 3  m i n .  
A d d  r e m a i n i n g  i n g r e d i e n ts ,  e x ce p t r i ce ,  co o k  o v e r  l o w  h e a t f o r  3 0  m i n .  



Indian Spiced Beef & Vegetables 
Ingredients: 
1 1/2 lb Ground beef  
1/2 ts  C um i n s eeds   
1 lg  O ni on - -  fi nely  c h op p ed 
1/2 ts  Ground c ori ander  
1 1/2 c  T om ato j ui c e 
1/2 ts  Garam  m as ala 
1 c  F roz en P eas  - -  th aw ed  
1/2 ts  C ay enne p ep p er  
1 1/2 ts  S alt  
F res h ly  c ook ed ri c e  
1/2 ts  Ground c um i n 
C ook  beef and oni on i n h eav y  larg e s k i llet ov er m edi um  h eat unti l m eat 
i s  no long er p i nk ,  c rum bli ng  w i th  fork ,  about 10  m i nutes .  
A dd all rem ai ni ng  i ng redi ents ,  ex c ep t ri c e.  
C ov er and c ook  15  m i nutes .  
S erv e w i th  ri c e.  



East Indian V e g e tab l e  C asse r o l e   
Ingredients: 
2 tb Butter or margarine 
1  c  R ic e,  l ong-grain,  unc ook ed   
3 / 4  c  C el ery ,  d iagonal l y  s l ic ed  
3 / 4  c  R ais ins ,  d ark ,  p l ump ed  
1 / 4  ts  N utmeg,  ground  
2 Bouil l on c ubes ,  beef   
1 / 2 c  N uts ,  c h op p ed  d ry -roas ted   
3 / 4  c  O nion,  c h op p ed  
1  c  G reen p ep p er,  c oars e c h op p ed  
3 / 4  c  C arrot, s  l ic ed  
1 / 4  ts  C ard amom,  ground   
1 / 4  ts  T abas c o s auc e  
2 c  W ater,  boil ing  
1  p k  M oz z arel l a c h ees e,  s l ic e ( 8 oz )  
D irec tio ns: 
M el t butter in a l arge s auc ep an;  s auc e onion until  trans p arent.  
A d d  ric e;  mix  w el l .  
S tir in green p ep p er,  c el ery ,  c arrot,  rais ins ,  c ard amom,  nutmeg and  T abas c o s auc e.  
D is s ol v e bouil l on c ubes  in boil ing w ater;  ad d  to ric e mix ture.  
S p oon mix ture into a 2-q uart c as s erol e;  c ov er tigh tl y .  
 
Bak e in p reh eated  3 5 0 ' F .  ov en 3 0  minutes ,  or until  al l  l iq uid  is  abs orbed  and   
v egetabl es  are tend er.  
R emov e f rom ov en;  s p rink l e w ith  nuts  and  arrange c h ees e s l ic es  ov er top .  
P l ac e und er broil er 3  minutes ,  or until  c h ees e mel ts .  
 
N o te: T o p l ump  rais ins ,  d rop  into boil ing w ater;  l et s tand  5  minutes ,  th en d rain.  



Indian Vegetable Curry Recipe 
Ingredients: 
1/4 c Veg Oil 
1 p n  M u s t a r d  s eed s  
1 1/2  t s  G in ger ,  gr a t ed   
1 lg Y ello w  o n io n ,  t h in ly  s liced  
2  ea  G r een  ch iles ,  s eed ed  
2  1/2  t s  C o r ia n d er ,  gr o u n d   
2  1/2  t s  C u m in ,  gr o u n d   
1/4 t s  T u r m er ic  
1 s m  P o t a t o ,  cu b ed   
2  ea  C a r r o t s ,  cu b ed   
1 ea  E ggp la n t ,  cu b ed  
1/4 lb  G r een  b ea n s ,  ch o p p ed  
2  ea  G r een  b ell p ep p er s ,  ch o p p ed   
2  t s  S a lt   
1 p n  S u ga r   
1 1/2  c C o co n u t  m ilk  
4 t b  C ila n t r o ,  ch o p p ed   
1/4 t s  P a p r ik a   
D irec tio ns: 
H ea t  o il in  a  la r ge s k illet  o v er  m ed iu m  h ea t .  
F r y  m u s t a r d  s eed s  u n t il t h ey  p o p .  
A d d  gin ger ,  o n io n ,  ch iles ;  f r y  f o r  2  m in u t es .  
S t ir r in g co n s t a n t ly ,  a d d  co r ia n d er ,  cu m in ,  t u r m er ic;  
co o k  gen t ly  f o r  a  f ew  s eco n d s  lo n ger .  
 
A d d  t h e v eget a b les  a n d  co o k ,  s t ir r in g co n s t a n t ly ,  f o r  5  m in u t es .  
A d d  s a lt ,  s u ga r  a n d  co co n u t  m ilk .  
C o v er  a n d  co o k  gen t ly  f o r  a b o u t  10  m in u t es ,  o r  u n t il t h e v eget a b les  a r e t en d er .  
M ix  in  t h e cila n t r o  a n d  s p r in k le w it h  t h e p a p r ik a  b ef o r e s er v in g.  
G a r n is h  w it h  t o a s t ed  co co n u t .  



Spiced Beets & Carrots 
Ingredients: 
1 lb Beets (about 4 medium)  
1 lb C ar r ots,  slic ed 
2  tb G r ated f r esh  g in g er r oot  
1/ 2  c  Br ow n  sug ar  
1/ 2  c  O r an g e j uic e 
1/ 4 c  C ider  v in eg ar  
G r ated z est of  1 or an g e 
1/ 2  ts G r oun d c in n amon   
1/ 2  ts M ac e 
D irec tio ns: 
W ash  th e beets w ell an d c ut of f  th e leav es,  leav in g  an  in c h  or  so of  stem.  
C ov er  w ith  c old w ater ,  br in g  to a boil an d simmer ,  c ov er ed un til ten der ,  
about 40  min utes.  
D r ain  an d c ov er  w ith  c ool or  luk ew ar m w ater .   
 
W h en  c ool en oug h  to h an dle,  slip  of f  th e sk in s.  
C ut th e beets in to slic es or  c h un k s.  
P eel an d c ut th e c ar r ots in to slic es or  c h un k s,  r esemblin g  th e beets in  siz e an d sty le.  
S team or  boil in  lig h tly  salted w ater  about 5  min utes or  un til ten der  but n ot sof t.  D r ain .  
C ombin e th e g in g er ,  sug ar ,  or an g e j uic e,  v in eg ar ,  or an g e z est an d sp ic es in  a sauc ep an  
an d br in g  th e mix tur e to a simmer .  
C ook  un til th ic k en ed.  
S immer  th e c ook ed beets an d c ar r ots in  th is sauc e f or  about 5  min utes.  


