
Chicken (Or Lamb) Dopiaza

DIETARY:
Gluten Free

MAKING THIS RECIPE

Ingredients

Ghee (or Oil) - 4tbsp
Garlic Cloves - 4 chopped
Root Ginger - 5cm chopped
Dopiaza Spice Blend - 4tsp
Chicken (or Lamb) - 4 portions
Tomatoes, chopped - 1 can
Salt - to taste
Yogurt - 175g / 6oz
Onions - 2 large, sliced
Coriander Leaves - 2tbsp

Method

Chicken (or Lamb) Dopiaza

1) Heat the ghee (or oil) in a heavy frying pan and stir-fry the garlic & ginger
until golden, about 5 mins.

2) Add the Dopiaza Spice Blend and meat and stir-fry for a further 3 to 4
minutes.

3) Mix in tomatoes and salt, cover and simmer until meat is cooked and
sauce thickened, adding water or stock as required if gets too dry (if using
lamb, this will take an hour or so).

4) Mix in the yogurt, then add the raw onions, cover and bring to a high heat
for up to a minute to generate steam. Turn off and leave covered for 5
minutes for onions to cook.

5) Check onions are cooked (should be crisp but sweet) and repeat
steaming process if still raw. Garnish with coriander and serve hot with
basmati rice (serves 4).

Other recipes

Sweet And Spicy Seven Seas
Chicken

INDONESIAN

TAKE A LOOK

Spicy Fried Meatballs With
Mexican Potatoes

MEXICAN, WORLDWIDE

TAKE A LOOK

Lebanese Rice With Beef, Sumac
And Egg

MIDDLE EASTERN, MIDDLE EAST

TAKE A LOOK

Buy the ingredients for this recipe

Faye Smith

We love Seasoned Pioneers Sri Lankan curry sauce. It is the only company we buy
from now. It tastes like homemade and the kids enjoy it. They say they don't like
spinach, but wolf down this sauce. We like it with fish but would recommend this with
meat, veg or whatever you want to cook it with.

ee-The-Badger

en Satsivi (chicken with walnuts,
. This spice mix is a

eeper!

Faye Smith

We love Seasoned Pioneers Sri Lankan curry sauce. It is the only company we buy
from now. It tastes like homemade and the kids enjoy it. They say they don't like
spinach, but wolf down this sauce. We like it with fish but would recommend this with
meat, veg or whatever you want to cook it with.
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