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tngredients

5 cups basmati rice

3 onions, sliced thinly

1'% tbs salt

150 ml vegetable oil and melted
unsalted butter, combined
1'2-inch cinnamon stick

2 green cardamom pods

3 whole cloves

2 star anise

36 fresh curry leaves

1.5 kg chicken pieces or 1 whole
chicken (1.5 kg) cutinto 16 pieces
1 tbs fresh ginger, grated

1 tbs garlic, crushed

5 fresh green chilli peppers, sliced
lengthways

172 cups buttermilk

4 tomatoes, finely chopped

210 ml fin coconut cream

5 cups chicken stock (or water)

1 cup fresh coriander, chopped
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meethod

Preheat oven to 425 F.

Place rice in a bowl and cover with cold water. Swirl rice with
your hand, let rice seftle, then drain off water. Repeat this
process twice. Then cover rice with water and set aside. In
another bowl mix onions with the salt and set aside.

In a deghchi or heavy-based pan (about 12" diameter),
heat oil mixture over medium-low heat. Add cinnamon,
cardamom and cloves and cook unfil fragrant. Add star
anise, half the curry leaves and mix well. Add onions and

cook, uncovered, stirring frequently, unfil onions are golden-
brown.

Add chicken pieces and cook, turning often, until chicken is
lightly browned. Add ginger, garlic, green chill peppers,
remaining curry leaves and buttermilk. Cook, uncovered,
turning chicken occasionally, until chicken is cooked and
liquid has reduced by half (liquid may look curdled).

Add tomatoes and cook, stirring often, until tomatoes soften.
Stir in coconut cream and stock. Bring to boil over medium-
high heat. Drain rice and add to pan. Mix well. Cook,
partially covered, until almost all liquid absorbed and steam
holes appear.

Remove from heat and cover pan with wet tea-towel. Cover
tightly with lid and press edges of tea-towel around pan.
Bake for 20 minutes. Remove from oven and set aside for 10
minutes. Sprinkle with the coriaonder and serve with the
lemon wedges alongside.

This recipe remains the copyright of ajoy joshi & nilgiri’s. For more recipes visit us at nilgiris.com.au/pages/indian-recipes/
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