
Khobani Murgh

(chicken special)

Cooking time 50 – 55 minutes


Serves 4 – 6


Ingredients

Chicken
1 kg

Garlic
1 clove

Ginger
½ “ piece

Green chillies
to taste

Onions, sliced
2

Tomatoes, chopped
2

Apricots (dried, halved an stoned)
125 gms

Cinnamon
1 stick

Small Cardamoms, crushed
2

Saffron, soaked in a few tablespoons hot milk
¼ tsp

Ghee
2 tbsp

Method

Clean and joint the chiken.  Now grind garlic, ginger and chillies with a few teaspoons of water to a fine paste in the grinder.

Put ghee in a pressure cooker and saute onions until light golden.  Add ginger-garlic-chilli paste and fry well.

Add chicken, tomatoes, cinnamon, cardamoms and salt.  Stir over gentle heat for 20 – 30 minutes until chicken is half cooked.  Add ½ cup hot water.

Now cover and cok for ten minutes till chicken is three-quarters done.

Add apricots and saffron.  Cook till the chicken is done.  The apricots should become soft but not mashed.  Serve immediately
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