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Turmeric Powder




Cut the chicken breagt in to chunke

heat [ tablegpoong
of vegetable oil in a pan

Cook the oniong until they are goft

and etarting to go brown I




Put half a tin of chopped
tomatoeg into a bowl
B
Add a tablespoon of cumin J
powder to the bowl /
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Add a tablegpoon of garam magsala
powder to the bow!

Add a teagpoon of tumeric
powder to the bowl
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Add a teagpoon of Chili
powder to the bowl

Add a half a teagpoon
of galt to the bouwl




Add a tablespoon of garlic and
ginger paste to the bowl

Add a tablegpoon of chilli paste to the
bowl (you ean add lege than thig if
you do not like gpicy food)
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Add thie mixttre to the
oniong in the pan

Stir all the ingrediente together
for 5 minuete.

Add the chopped chicken to the pan




Stir everything for 6 - 8 minutes

Chop up gome coriander

Mix | tablegpoon of chopped
coriander and | tablegpoon of
fenugreek (methi) together

Add thig to the pan

Qtir thie for 2 minuteg

add a bit of water go it just
coverg the chicken 07




cover and leave to cook on
a low heat for |5 minuteg

But a Paratha in a dry frying pan
(no oil ie needed)
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cook on one gide until
the bottom ie brown
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turn over and cook until it ig
brown on the other gide
(repeat for all the parathag)
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keep your parathas warm while you
finigh cooking your curry
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Serve your curry and
paratha together

/.




