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Serwings B

Amourt Measurs Ingredisnt - Preparation Method

larpe whvnle chicksn bressts onothe borns - split in half
tablespoons  exbras wirsin olive oil
teaspoons =alt
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SEEOO Frrash 1!_.3 T oot Black EERE T
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Pt FMador GBrew's Manoo Chobrey
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ClipE FELTT R E

tablespoons  ourry pondsr

prirunh DRSNS PERRET

tablespoons  chicken stock or whibe wins
14 oup soallion - sliced

1152 cups celery - diced

L2 oups roasted cashews

Frabeat ovan to 358, Place chicksan on s baking shesty vub tops wsith olive odl. Sprinkls
gererously with =alt and peppaer. FEoast until cooked theouah, 35 o 48 minutes, Set aside
‘{“l! Pt h) ll
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Ir & foood processor conbine chubned, madgo, currd pomder, cadenns, wine or stook, and
terpns salt. Pulze until well combined.
Eamowvs argd discasrd ohicken skin and bonss. Oub mest indo chounks: placs indo bowl, Hod 4

oo oof curry sauce o moistern, Bodd sesllions, celevy and cashess, Toss well with remsining

CUTTY SaUrE. Seree or chill oo seres later.



