(Chana Masala Chicken 4 servings)

dient
]ngre lents Shopping List:

Chicken Drumsticks

i Pouncl boneless chicken thighs or drumsticks

5 tablespoons Seven Happy Seeds Chana Masala Spice ?:ri::ts;es
1.5 inch Piccc of fresh ginger, Finclg choPPcd Gingerroot
Garlic Pods

% cloves oFgarlic Finc[g choppcd

Serrano chilies
Cilantro leaves
Lemon

1 Serrano chili deseeded and Finclg choPPcd

I largc red onion Finclg diced
2 medium tomatoes ﬁnc]y diced

b) tab]cspoons of lcmonjuicc
Cilantro sPrigs for garnishing
4+ tablcspoons vcgctablc oil
ﬁalt to taste

]n a mixing bowl, make a thick paste with Chana Masala sPicc, ginger, garlic, lcmonjuicc,
sa]t, one tablcspoon omcghcc or oil, and 2 tablcspoons of water.

. Score chicken thighs with a sharp knife and add to the bowl, coating well with sPicc paste.
Marinate for at least 30 minutes (or rcfrigcratc for 2 hours to ovcmight).

Heat two tablcspoon of oil in a medium pan and add choPPcd onions and serrano chilies.
Sauté until onions are lightly browned.

. Add choppcd tomatoes and cook until oil separates, cool the mixture to room temperature,
and blend into a fine paste with 1 cup of water.

. Add curry paste back to the pan, add marinated chicken, and mix.

Coverthe pan and simmer on low heat fori0-12 minutes or until chicken is cooked tl'lrough
and scparates casily from bone (add more water if needed).

. Garnish with choPPcd cilantro and serve hot with naan (ﬁatbrcad) or steamed basmati rice.



