
Chicken Dhansak
   TIME

30 MINUTES

SERVES

4

CUISINE

INDIAN

SULTRY

  SHARE THIS RECIPE 

DIETARY:
Contains Nuts, Gluten Free

MAKING THIS RECIPE

Ingredients

Red Lentils - 200g
Ghee (or Oil) - 4tbsp
Onions - 2 chopped
Garlic Cloves - 4 chopped
Root Ginger, chopped - 5cm
Dhansak Spice Blend - 2tsp
Chicken, diced - 4 portions
Tomatoes, chopped - 400g / 14oz can
Double Cream - 2tbsp
Coriander Leaf - 1tbsp, chopped
Salt - to taste
Optional: Pineapple chunks - small can: 227g / 8oz

Made something
with our products?

SUBMIT A RECIPE

Method

1) Prepare the lentils as specifed.

2) Heat the ghee (or oil) in a heavy frying pan and stir fry the onions until they start to soften.

3) Add the garlic, ginger and Dhansak Spice Blend and stir-fry for a further 2 minutes, then add the
chicken and fry until cooked on the outside.

4) Mix in the prepared lentils and gently fry for a further 2 minutes. Stir in the tomatoes, cover and
gently simmer for 15 minutes (add a little water if gets too dry).

5) At end of cooking, stir in the cream, coriander & salt to taste (plus pineapple if using). Serve hot
with basmati rice (serves 4).
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Chipotle Beans With Baked Eggs
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Buy the ingredients for this recipe

Dhansak Spice Blend

£ 3.25
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Interesting and tasty, we had it with chicken.

Sandra

⭐  ⭐  ⭐  ⭐  ⭐

←  →

Really pleased with this and love the colour

marilyn moore

⭐  ⭐  ⭐  ⭐  ⭐

←  →

So pleased to find it they dont stock it anywhere its seems

Jan Sprenger

⭐  ⭐  ⭐  ⭐

←  →

Interesting and tasty, we had it with chicken.

PRINT THIS RECIPE ⎙
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