Dining With Friends 2008

Indian


Chicken Pistachio Korma
Recipe multiplied by 6
	Ingredients
	Equipment

	Pistachio Paste

6 C water

6 green chilies

24 ounces unsalted pistachio nuts

1 7/8 C cream

Korma Recipe

10 C chicken stock

12 onions, chopped
¼ C canola oil

6 green chilies

3 x 1” pieces of ginger, chopped

36 cloves of garlic, chopped

1 ½ T garam masala

¾ t turmeric powder
6 curry leaves

6 bay leaves

1 ½ T ground white pepper

2 ½ T fennel seeds

6 tomatoes, concassed and medium chop

2 T cardamom powder

¾ C chopped cilantro leaves

1 1/8 C (9 ounces) plain yogurt

13 ½ lb chicken, cut into bite-sized pieces


	Large pot

Blender
Large skillet or wok




Preparation

· Boil the pistachios for 10 minutes in 6 C water
· Drain and allow to cool
· When cool rub the nuts with your fingers to remove the skin
· Grind the pistachios with remaining Pistachio Paste ingredients in a blender to make a paste
· Heat the canola oil over medium heat in a large skillet or wok and fry the onions until they start to color
· Add the ginger, garlic, garam masala, turmeric, curry leaves, bay leaves, white pepper and fennel seeds
· Fry for 2 minutes, add the pistachio mixture, fry for 2 more minutes
· Add the chicken and sauté for 5 minutes
· Add the tomato, yogurt, chilies, and chicken stock.
· Cook for 15 – 20 minutes until chicken is cooked through and tender
· Taste for salt
· Sprinkle with cardamom powder and cilantro before serving
Camellia Panjabi, 50 Great Curries of India, page 110
