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Pepper Chicken 














INGREDIENTS





For the marinade:


	6 chicken thighs


	1 tsp. crushed peppercorns


	1 tbsp. oil


	Salt





For the gravy:


	2 tsp. ginger-garlic paste	3 green cardamoms


	3 cloves


	1 stick cinnamon


	¼ tsp. fenugreek seeds


	¾ cups onion paste


	1 tsp. coriander powder


	1 tsp. chilly powder


3 large tomatoes pureed


2 tbsp. fresh coconut paste


	2 tsp. pepper coarsely ground


	Salt


	Oil	











	


	








METHOD





Rub the chicken with the marinade and set aside.


Heat 3 tbsp. oil and add the marinated chicken. Brown evenly and transfer to a dish. 


Add more oil to the pan and add all the whole spice.


Add the onions and sauté till golden.


Add the roasted and ground fenugreek seeds and fry.


Add the ginger-garlic paste and fry. 


Add coriander powder and chilly powder and stir.


Now add the pureed tomatoes and sauté.


Add a little water if needed and cool the masala till it is nice and smooth.


Add the crushed peppercorns (1 tbsp.)


Add the coconut paste and fry.


Add the chicken and salt and enough water.


Cover and simmer till tender (30 mins)


Garnish with 1 tsp. peppercorns and coriander.





VARIATION


For Continental style, reduce onion to half and tomato optional. Skip the fenugreek seeds, chilly powder, coriander powder, coconut paste and add either ginger or garlic. Once the chicken is cooked it should be moist. Add enough white sauce and cream. Garnish with pepper and celery leaves.
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