Dining With Friends 2008

Indian


Madras Chicken Curry
Recipe multiplied by 10
	Ingredients
	Equipment

	90 pieces of chicken – boneless skinless thighs are sold in packages of 30 pieces at Costco.  The following ingredient quantities assume this is roughly 30 pounds.

10 lemons, juiced
6 2/3 T chili powder

6 2/3 T black pepper

3 1/3 T salt

2 ½ C ghee, clarified butter or canola oil

20 large red onions, finely chopped

60 cloves of garlic, finely chopped

10 x 2” pieces of ginger, finely chopped

¾ C + 1 T ground cumin

6 2/3 T ground coriander

6 2/3 T ground turmeric

20 cloves

10 green chilies

15 C (120 ounces) hot chicken stock

20 bay leaves

6 2/3 T garam masala
	Large bowl(s) to hold the chicken for marinating
Medium bowl

Large skillet or wok


Preparation

· Cut the chicken into about 1 inch pieces and place them in a large bowl
· Pour the lemon over the chicken
· Mix together the chili powder, black pepper and salt
· Sprinkle over the chicken and stir to combine
· Cover and refrigerate for 2 hours
· Heat the ghee in a large skillet or wok over medium heat
· Add the onion, garlic and ginger and cook until softened, about 3 minutes
· Add the cumin, coriander, turmeric and cloves
· Stir well and cook for another 3 minutes
· Cut the stems off the chilies and add to the pan along with the chicken and its juices
· Cook until the outside of the chicken has changed color
· Add enough hot chicken stock to cover
· Add the bay leaves
· Bring to a boil, reduce the heat to a simmer, and cook for 25 – 30 minutes, or until the chicken is done and the sauce is slightly thickened
· Add the garam masala and mix well
· Cook for 10 minutes or until the chicken is tender
Theresa Taylor, Charleston Post and Courier, date unknown
