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method

In a mixing bowl, add 1 teaspoon of the salt to onions and mix. 
Heat oil in shallow frying pan. Add onions to caramelise and set 
aside. (See blog to follow the step-by-step method for 
caramelising onions.)

To make marinade: In a clean mixing bowl, add garlic, ginger and 
green chilli pastes. Then add, one at a time, sesame seeds, 
cashews, turmeric, garam masala, remaining salt and yoghurt. 
Fold together.

Add the chicken to the marinade and rub marinade onto the 
meat. Set aside for about 15 minutes.

Place marinated chicken in a large saucepan, making sure that 
the meat only takes up ⅓ of the saucepan space [this allows the 
steam in the remaining ⅔ of the pan to cook the chicken].

Place frying pan on medium heat. Let pan heat, then place the 
saucepan with the chicken into frying pan. Cover saucepan with 
a heatproof mixing bowl. 

Reduce heat and add ½ ladle of water to mixing bowl (please 
see blog). Cook chicken until all the water in bowl has 
evaporated (about 50 mins to 1 hour and 10 mins).

Remove lid and sprinkle with lemon and mint.

Serve with a bread of your choice.

ingredients
1½ tbsp salt

2 cups sliced onions

½ cup vegetable oil

1 tbsp garlic paste

1 tbsp ginger

1½ tbsp green chilli paste

1 tbsp ground sesame 

seeds (tahini)

1½ tbsp ground cashews

1tsp turmeric

2 tbsp poultry garam 

masala (see Ajoy’s tips)

2 ½ cups full-fat yoghurt

1 kg whole chicken, 

skinned and cut on the 

bone into small pieces

1 tbsp lemon juice

½ cup chopped mint
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dum ka murgh
preparation time: 25 minutes
cooking time:  1 hour 20 minutes
chilli rating: medium

difficulty level: medium

serves: 4

Ajoy’s tips  To see a step by step photo version of this recipe, click dum ka murgh blog
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