Mmount Measure

Inovedient - Freparation Method

is

il
il
i1
i
X
]
]
3

DRI SN I S S

Fod ol b e b

e

]

table
b=

EECOTTE

Ly

DRI S S 0 T B A% 1

P
larae
cloees
takles
pirshy
takle
CHE
tablaspoors
L

by

EECT

EECHI

P L [0 b b b

by

ot R
st papriks
pompdET
o 1 HEHRE= HiDed

S L

maTlio

ool coriandsyr
around tuemaric
avongned burmario
propcar

avourd cardamom
aroured allspios

Tanins

chicken thighs

bosher salt and peppar

Sirmar

EEicE mix

sahrd wivoin olive oil

roms bomatoes

cauliflowsr - oot into florets
white onion - choppead

vlic = oo

et

U}

R x
et e
ol
i
i_u

i

i
hh
"+=
oty

T
'!‘x_sm:;‘hs PR Rty 'h-a
sh ks

chdokern
prazarved lemons - roushly chopeed
aresn olive

cilamtro - no o stam

Combires
tooam bowl and let cool,

SEE, S

Fraheat owven o

fi

tablespoons of oil.

Brirmo & laros pobt of salted watsr
Core the tomatoss and soorve

mirngbes, thern submsrvos in s aabsr.
Famowve cauliflowsr wbhen oold, and o

lermthoiss, Trim suay seecds bo mﬁie

IR=HE: 1m1n¢sm111m & la

Faduos

SrionES ars

wmloay tThe pan, adod onion,

o
i
i
o
T
i

zimmear until reduced by 155

spicss in drd saubs pan et over low hes

=0 chicken with salt, peppar and 2

b bodl ovesr hish hasl snd set
ar #oor theie
Bodl tomatoss for
ey Peel skin from tomatoss then oul linto guar

whal s,

Dottoms.

Boil fthe cauliflomsye
o

EerorlE

st

o Eauts pan over mediom haat and Bsar
rowned. Femowe o larges
*:u Femat, brown cauliflows

rarnslucent, approsimatsly

andd acdd o ohicken.

arnd =atfror.

Modd toma

oaTlic, oinosr k=
5 o

5 minutes, pazte &

tablzpoons of spice mis

st chdll in dos w

ook in batohes, st
chgbel oesem o f:.aglna F‘!:!'i:u FrEmoreE

e

A

&n sm}, 1:1‘ 3,::,!13 '3‘_‘:»; H";H mlijl'ﬁ
florebs

Y

.{.4

for
wat
e

Cood, stivrirg, until the
rid chicker stock, and



Four sauos over the ohicken and ceuliflowsse, cover the pot ard transfer bo oowen for 28

mirndtes, FEemovem stiv in btomatoss, presecved lemon arod olives, then oower aosin arnc oook

For arwbher 28 mirobes, until ohicken is cooked throuoh. Sevve chicken in pot, carrished
with cilamtro, and stop CoUSooUE,

Vil T4Y



