Hmount Measure Irmredisnt - Prepavation Method

4 pouras chicken - ool into sevving piscss
T S exhrs wivain olive il
B oiior - bhindu slios
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1 teaszpoon grourdd coriander
I8 teaspoon oo cumin
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F DEeaspoon ool cinmamon
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HEROON grournd turmeris

g watar

g chrisod apricot halves - sosked inowatsr o oowver unlil soft
LA whols Dlanched almonds

tablespoons buther
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Im a large skillet ower medium heat, brown the chicken pieces in olive oil, shout 5 pinutes
par side. Femove the chicken to s dish arnd pour of T 811 Dot & few fablespoons of the odl.

e the ordon to the skillet over medivum-hiaoh heat and cook, stivring, until browned, shout
S omirwdbes. Aodd the spices and cook, stivrving, for 2 minubes noere. Add the sater and bring
tooa bodl

Feducs the haat to med-low, add the chicken pisces and deairned apvicobs, and simmer for 38
mirsgbes, burming the chicken fregusrtlu, until the chickern is very terndsr and starts o fall
From the Dors, Hodd more gater I necessaryg,

I another skillet, when the chicken iz almost done, ower medium heat, browrn the almonds in

thee Dubber, 3 bo o4 minutes. Femove almorcs sith slobbed spoom.

To merver, arvarnms the ohicken on s platber, top with the sauce, angd garmdish owith the

almords.



