SECRETS To Cooking A PERFECT Indian Style CHICKEN CURRY (STEP BY STEP
INSTRUCTIONS)

Summary

This video shares techniques for making a smooth, flavorful Indian-style chicken curry, from preparing fresh ginger-garlic paste to carefully cooking the onions, chicken, and spices. It also
explains how to manage yogurt, oil, water, and optional ingredients to achieve a thick, silky gravy.

Key points

- Blend fresh ginger, garlic, tomato, chili, and a little onion into a smooth paste; omit chili for less heat.

- Bring plain yogurt to room temperature and stir it well to help prevent curdling.

- Cook onions to a golden color, not deeply browned, and add the spice paste after briefly stirring in the powdered spices.
- Drain washed chicken before cooking, then cook over high heat until its released liquid dries up.

- Add yogurt over low heat and stir continuously at first; use spices moderately and cook until oil floats on top.

- Add potatoes if desired, use about a cup of hot water, and simmer covered on very low heat for 25 minutes.

- Remove visible whole spices before serving; ground mace and nutmeg are optional finishing touches.

Chapters

0:00 Prepare the paste and yogurt (highlight: slide 3)

1:18 Build the onion and spice base (highlight: slide 8)

3:12 Cook the chicken until dry (highlight: slide 12)

4:06 Season, add yogurt, and cook the gravy (highlight: slide 18)
5:36 Add potatoes and simmer (highlight: slide 21)

6:30 Finish and check the gravy (highlight: slide 24)
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An Indian-style chicken curry is one of the most popularly searched
recipes on the internet, and there are thousands and thousands of
recipes out there. But still, some of you may not be satisfied with the
end product. Today, | will be revealing the different tips and tricks that
go into making a perfect chicken curry.

Slide 1 - 0:00
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And if you follow these, | assure you that you will be making the best
Indian-style chicken curry Every time. Namushkar and welcome to

Curries with Pombi. Okay, tip number one making a ginger garlic
paste.

Slide 2 - 0:18
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| do not like using those store bought pre made ginger garlic paste, so
make your own and | highly recommend that. Out of the humongous
sized onion that | will be using, | took a quarter of the onion and will be
blending it with the ginger and garlic, along with two. Chilies and a
large tomato. If you do not want that chili heat, then please leave out
the green chilies. You need a smooth paste like this.
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Slide 3 - 0:36
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If you want a smooth gravy, then you need a smooth blend. Okay, next
is plain unflavored yogurt. Take it out from the refrigerator before you
turn on the stove. Stir it thoroughly either with a spoon. Or a whisk in
this way, the yogurt won't curdle when it hits that hot pan.

Slide4 - 1:00
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If you are allergic to dairy, skip the yogurt but add another tomato while
making the ginger garlic paste. Your curry will still be delicious. Okay,
pot on high heat. | love using mustard oil, but that is totally optional.

Slide 5 - 1:18
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Use any oil of your preference, and if you think that's too much. Of oil?
| would say no. For a good looking chicken curry, you need that much
of oil for this much of chicken. Allow the oil to be hot, then reduce the
heat to low because the whole spices will go in.

Slide 6 - 1:36
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A dried bay leaf, a few green cardamoms. Crack open the pots a little
bit before adding to the hot oil so that they do not burst. Open, then
cinnamon stick and cloves.
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Slide 7 - 1:54
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Then add the sliced onions, a sprinkle of salt to help the onions turn
soft. Now stir the onions frequently on medium high heat. Once you
see those edges turning a little brown, lower the heat to medium low
and stir them continuously. [afraid] Unless it is stated.

Slide 8 - 2:12
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In the recipe to brown the onions completely, you do not have to do
that. [other] You want that beautiful golden color on the onions. Making
them too brown will change the color of the gravy.

Slide 9 - 2:30
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Slide 10 - 2:42
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Now, | do not want the onions to get further brown, so heat low and

just a splash of water to stop the onions from getting too brown. And
then, two essential ingredients go in. Turmeric powder and Kashmiri
red chilli powder. You can even use regular chilli powder, but | love

Kashmiri red chilli powder as it is mild in terms of heat level, but it has
this gorgeous, vibrant color.



After adding the turmeric and chilli powder, stir just for about 2 3
seconds and then add the ginger, garlic, tomato paste. Stir on a

medium high heat. For a minute or two and then the chicken goes in.
Now, guys, please remember this.

Slide 11 - 3:12
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Please keep the chicken in a colander or a strainer after washing it so
that the excess water drips off before adding it to the pan. People
make this common mistake of adding the chicken along with that water
after washing it, but please do not do that. Stir the chicken on a high
heat. You want All that liquid that comes out from the chicken to dry up.

Slide 12 - 3:30
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This is very, very important. You've got to have that patience while
making chicken curry. If you don't have that patience, then please don't

plan on making this. See, there is almost no liquid now. When you see
this, it's time to add the next ingredient.

Slide 13 - 3:48
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Salt goes in now after all that liquid dries up. Then Ground coriander
and garam masala powder. And finally, it's yogurt time. Stir the yogurt
one more time before adding to the pan. Remember, guys, the heat is
low at this point.

Slide 14 - 4:06
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Immediately after adding the yogurt, keep stirring everything to prevent
the yogurt from separating. Once you see those bubbles showing up,
you can give some rest to your tired hands. Increase the heat to
medium low. Give a stir frequently so that nothing sticks to the bottom

of the pot.

Slide 15 - 4:24

Made by Deckecast. - https:/deckcast.org



Here, | would like to say that the addition of ground coriander is totally
optional. Well, some people may laugh hearing this, but the addition of
spice depends on your personal choice. | see some people adding a
lot of garam masala powder. | don't add so much because in that way

we will be tasting.

Slide 16 - 4:42
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Only the garam masala and it will be overpowering everything. Use
spices wisely but not in excess. Okay, you hear this often in recipes
that cook something until the oil is released or until the oil leaves the
sides. What do you mean by that?

Slide 17 - 5:00
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It is when you see that oil floating on the surface that is an indication
that you have done a great job. See how that oil is floating on. Top that
is like telling you that you are making a delicious chicken curry. Okay,
next | will be adding potatoes, but I'm telling you guys, potatoes are
totally optional.

Slide 18 - 5:18
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| make this chicken curry almost every weekend. An addition of
potatoes is a must for me because we love potatoes in our chicken
curry. Those potatoes taste better than the chicken, and I'm serious
about what I'm. | am saying. Okay, guys, then add about a cup of hot

water.

Slide 19 - 5:36
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Please do not be tempted to add a lot of water. This is not a chicken
soup, so there should be a gravy with a thick consistency. The next
ingredient is also optional that is sugar. As much as | know about the
bad reputation of sugar, but a little bit of sugar in this huge pot of
chicken curry brings.

Slide 20 - 5:54
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Everything together and it balances the flavors. Now, cover on and let
it cook on a very, very low heat for 25 minutes. From time to time,
uncover and give a stir.
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Slide 21 - 6:12
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After 25 minutes, lid off. Now, before stirring anything, you will see
some of those whole spices like cardamoms, the cloves floating on
top. Remove as much as they catch your eyes at this point to avoid
any unnecessary drama at the table.

Slide 22 - 6:30
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Now, if you happen to see the development of a whole spice drama,
then please explain everybody to push those whole spices at the sides
of their plates because those are not meant to be eaten. | finally like
adding a pinch of ground mace and nutmeg. Again, these are totally
optional, and you Chicken curry will still be delicious if you don't add

them.

Slide 23 - 6:48
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So, what do you think looking at the gravy? Can you figure out any
onions staring at you, or is the gravy looking like a watery mess with
everything floating around? That's how smooth and silky your gravy
must look when you cook it.

Slide 24 - 7:06
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Please give a thumbs up. Thumbs up if you found this video useful and
help it to reach out to more people, so that anyone watching this video
will always make a perfect Indian style chicken curry. Bye bye.
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Slide 25 - 7:24
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Thumbs up if you found this video useful and help it to reach out to
more people, so that anyone watching this video will always make a
perfect Indian style chicken curry. Bye bye.

WATCH MORE

Slide 26 - 7:36
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