Chicken Rezala

White curry with cashews, yoghurt and poppy seeds
Method
01 Crush the ginger and garlic in a pestle and mortar to make
a paste and keep to one side.

02 Marinate the chicken with a little salt, white pepper, half
the crushed ginger and garlic paste and 2 tbsp of yoghurt.
Mix well and leave to rest for one hour.

03 Blend the cashew nuts in a blender until they are very fine
then add the poppy seeds and blitz again. And enough
water to make this into a thick paste. Set to one side.

04 Roughly chop the onion and blend to make an onion
paste

05 Heat ghee in a pan then add whole black peppercorns,
cardamom, cloves, cassia bark, bay leaves and crushed
coriander seeds.

06 Once the spices become fragrant (30 seconds) add the

Ingredients
Marinade

Sauce

7cm fresh ginger

2 tbsp ghee

5 cloves garlic

4 green cardamoms

1 tsp white pepper

7cm length of cassia bark

2 tbsp yoghurt

1 tsp black peppercorns

1 tsp salt

1 tsp coriander seeds,
crushed

8 pieces of chicken on the
bone, skin removed

3 onions

Nut Paste

3 bay leaves

1 tbsp cashew nuts

4 cloves

2 tsp white poppy seeds

3 green chillies, chopped
finely (reduce to make this
milder)
3-4 tbsp yoghurt
2 tsp sugar (optional)
half tbsp Kewra (screw pine
water)
pinch saffron
a little milk
Garnish
2 tbsp oil
half onion sliced into rings
4 dried red chilli
sprinkle of salt

onion paste and the remaining garlic and ginger paste and
sauté until the onion just starts to brown (approx 10 mins).

07 Add the green chillies and the cashew and poppy seeds
paste. Stir

08 One tbsp at a time, add the yoghurt, waiting until it has
melted into the sauce before adding the next spoonful.

09 Stir in the marinated chicken with all the marinade and
coat with the sauce.

10 Cook the chicken on a gentle heat for 30-40 minutes with
the lid on the pan.

11 Soak the saffron in a little milk.
12 Once the sauce has all come together and the chicken is
cooked through add the sugar, kewra water and the 		
saffron milk and stir it through. If the sauce is still very
thick then add some hot water to loosen it a little.

13 Continue to cook for another 5-10 minutes until the meat
is soft and tender and the sauce is thick and creamy.

14 In a separate pan heat the oil and add whole red chillies,
onion rings and a sprinkle of salt. Cook until the onions
are just browned.

15 Pour this over the chicken as a garnish with a little 		
chopped fresh coriander.

fresh coriander

More on this recipe
http://www.harighotra.co.uk/hicken-rezala-recipe
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