RecipesCheéasse

Chicken Madras Curry

Yield: 4 min
Total Time: 35 min

Recipe from: https.//www.reci peschoose.com/reci pes/indian-food-madras-recipe

| ngredients:

¢ 1 tablespoon ail

3 cardamom pods lightly crushed

1 cinnamon stick

1 onion diced

1 tablespoon ginger

8 garlic cloves

2 teaspoons chilli powder

2 teaspoons Garam Masala

1 teaspoon turmeric

1 teaspoon coriander

1/2 teaspoon paprika

1/2 teaspoon black pepper

1/4 teaspoon fenugreek

1 1/8 pounds chicken diced into large chunks
7/8 pound tomatoes tinned

1 tablespoon tomato puree

1 lemon juiced

2 tablespoons coriander leaf diced, including stalks

Nutrition:
1. Calories: 240 calories
2. Carbohydrate: 15 grams
3. Cholesterol: 80 milligrams
4. Fat: 8 grams
5. Fiber: 4 grams
6. Protein: 28 grams
7. SaturatedFat: 1.5 grams
8. Sodium: 125 milligrams
9. Sugar: 5 grams


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/indian-food-madras-recipe

Thank you for visiting our website. Hope you enjoy Chicken Madras Curry above. Y ou can see more 15
indian food madras recipe They're smply irresistible! to get more great cooking ideas.



