PETITE GOURMETS
HINT

Kori Soslu Tavuk

Geleneksel Hint usult kori soslu tavuk tarifi. Baharatlarla zenginlestiriimis kremsi sos

ve yumusacik tavuk eti. 6 kisilik kolay tarif.

6 Easy

PORSIYON ZORLUK

Malzemeler

« 2 libre tavuk efi

» 1bardak zeytinyagi

» 1bardak sogan

« 1yemek kasigi sarimsak
« 1domates

« 1cay kasigi kimyon

» Tyemek kasigi kori

Yap111§1

1 cay kasigi zerdegal

1 cay kasigi kisnis

1 cay kasigi arnavut biberi

1 yemek kasigi taze limon suyu
1 cay kasigi garam masala cesni

2 cay kasigi tuz



Prepare the chicken

Cut 2 pounds of chicken info bite-sized pieces. Season with salt and let rest at room temperature for 10 minutes.

Brown the chicken
Heat 1 tablespoon oil in a large skillet or heavy-bottomed pot over medium-high heat until shimmering. Add
chicken pieces in batches, browning on all sides until golden, about 6-8 minutes total per batch. Transfer browned

chicken to a plate.

Cook the aromatics

Reduce heat to medium and add chopped onion to the same pan. Cook until soft and franslucent, about 5-6

minutes, stirring occasionally.

Add spices
Add 1teaspoon each of ground coriander, turmeric, cumin, and chili powder plus 1 tablespoon curry powder to the

onions. Stir constantly for 1 minute until fragrant and the spices darken slightly.

Build the sauce

Add 1 cup yogurt and 1 cup tomato puree to the spice mixture. Stir well to combine and bring to a gentle simmer,

about 3-4 minutes.

Simmer the curry

Return browned chicken to the pan and add enough water fo barely cover the chicken, about 1/2 cup. Bring to a

boil, then reduce heat to low.

Finish cooking
Cover and simmer on low heat for 20-25 minutes until chicken is tender and sauce has thickened. Stir occasionally

and add more water if needed to prevent sticking.

Final seasoning

Sprinkle 2 teaspoons garam masala over the curry and stir gently. Taste and adjust salt as needed. Remove from

heat and serve hot with rice or naan.

Besin Degerleri

218 38¢g 2g 24¢ 38 8¢g 1,370mg

KALORI PROTEIN KARBONHIDRAT YAG LIF SEKER SODYUM

Porsiyon basina

Ipuglarl



Baharatlari kuru tavada hafifce kavurmak, aromalarini aciga cikarir ve yemegin lezzetini artirir. Bu igslemi baharatlar

hafif renk alana kadar yapin, yanmamasina dikkat edin.

Tavuk efini pisirmeden 6nce oda sicakligina getirin. Soguk eften direkt pisirme islemine baslamak, etin esit

pismesini engeller ve sertlesmesine neden olabilir.

Kori sosu ¢ok koyulastiginda az miktarda sicak su veya tavuk suyu ekleyerek kivamini ayarlayabilirsiniz. Sos ¢ok sulu

kaldiysa kapaksiz olarak birka¢ dakika daha pisirin.

Yogurt eklerken sos kaynadiginda degil, sicakligi biraz dustuginde ekleyin. Cok sicak sosa eklenen yogurt kesilip

pihtilasabilir.

Taze kignis ve limon suyunu en son asamada ekleyin. Bu malzemeler cok pisirilirse hem renkleri kararir hem de

aromatik ozellikleri kaybolur.

Kori soslu tavugun ertesi gin tadi daha da guzel olur. Baharatlarin iyice ntfuz etmesi icin mtmkunse bir gece

bekletin ve ertesi guin servis edin.

Daha kremsi bir sos icin 1-2 yemek kasigi tereyadi veya krema ekleyebilirsiniz. Bu ¢zellikle cocuklar icin baharatlarin

keskinligini yumusatir.
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