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All you want to
know about

Indian
Chicken Curries

The flavor of every dish is majorly dependent on the basic ingredients
that go into cooking it. Depending on the recipe, the ingredients are
chosen by great chefs to enhance the taste, look and feel that go into
the making. For instance, Ginger + Garlic are used in almost every
Indian recipe for that distinct aroma and the flavor. Garam Masala has
cardamom, cloves, cinnamon, shahjeera, bay leaf along with other
spices, roasted to a certain degree of heat and ground, for the taste
and aroma besides a host of health benefits. Similarly, cashew nuts
are roasted and ground to a paste for thick delicious gravies. Curd or
yoghurt serves the purpose of adding a distinct sour taste and lends
thickness to the gravy. Curd is also used for marination of meats to
tenderize and remove the raw smell of uncooked meats.

Caramelised onions enhance the garnish adding a tinge of sweetness
to the taste. Mint and mace have their own fragrance and taste. We
have compiled this comprehensive list of basic recipes that go into
the making of Indian dishes to assist you in turning out mouthwatering,
aromafilled, delicious dishes. If the aroma of your cooking doesn’t travel
to the neighbours inviting them to drop in, it means there is something
missing. While there are ready to cook packaged stuff available in the
market for you to pick, nothing can beat freshly ground home-made
spices and herbs. So, unleash these magic basic recipes and cook on.
Let’s get started, then?

Presenting 5 Signature recipes
straight from Chef Shankar’s repertoire. Enjoy!




The copyright/patent of the recipes in this book belongs to ASK

AAAAAAAAAAAAAAAAAAAAA

$9.99




