Chicken Jalfrezi
For this curry you will need:

MEDIUM

1 Craving Curries Chicken Jalfrezi Kit
4 green chillies, chopped
2 red chillies, sliced if desired
1 finely chopped onion
1kg skinless chicken breasts, diced
4 tbsp sunflower oil 2 garlic cloves, peeled and chopped
15g finely chopped ginger
3 medium tomatoes, chopped
200ml cold water
4 tbsp natural yoghurt
1 tbsp water
1 medium onion, cut into 3cm chunks
2 tomatoes, quartered
20g butter
Juice of 1 lemon
2 handfuls of chopped coriander
1 teaspoon salt
1 teaspoon sugar
1 green pepper, deseeded and cut into 3cm chunks
2 tsp cornflour (or your chosen thickening agent)

Method
1.Heat 3 tablespoons of the oil in a large pan over a low to medium heat.
Add the chopped onion and fry until softened.
2.Add the garlic, ginger, chopped chillies, chopped tomatoes and the contents of your
Spice Bag the salt and sugar, then stir-fry for 3-4 minutes taking care not to let the spices burn.
3.Then add the diced chicken and cook for 5 minutes, turning the chicken regularly ensuring
that it is coated in the spices. Pour over the 200ml of water, stir in the yoghurt and reduce the
heat slightly so that the sauce simmers. Continue cooking, stirring occasionally,
until the sauce has reduced by about a third and the chicken is cooked.
4.Mix the cornflour with the tablespoon of water to form a smooth paste and stir the cornflour
mixture into the curry and leave to simmer until the sauce thickens, stirring frequently.
5.Whilst the sauce is simmering, heat the remaining tablespoon of oil in a clean pan and
stir-fry the onion and green pepper over a medium to high heat for 3-4 minutes until lightly browned.
Add the quartered tomatoes and fry for 2-3 minutes more, stirring until the vegetables are just tender.
Add the butter and the lemon juice to the pan.
6.Reduce the heat of the curry and add the hot stir-fried vegetables and combine gently
with the curry. Add the chopped coriander, sliced red chillies and serve immediately.
The heat in this dish can be controlled by the amount and type of chillies used
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