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boneless, skinless chicken breasts O3 lbsd - LY cubes

.
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laroges wellom ondon -~ finely chopped
clowvas oaETiic - minoed

tablespoons ginosy - finsely orated

B

Jalaperno - stemmed and sliced in half

O tomato pures
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44 R plair woourd
tablespoons  extva wirein olive oil
tablespoons  lemor Juics

SEOOTEE QEaTan masala
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papTika
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Black pepper
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brau leaf
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tablespoon cornstarch
Hios
cilamtro for osrnish

I & lavos bowl, combirms ondon, oarlic, ginoer, dalaspeno, pures, woouct, olive odl, lemon
o, oavamn masala, oumin paprika, salb cirmanor, pepest and csdsnmes. Shiv b combins.
o Palf of sauce into slow cooker then acdd ohicker, ther coeer with saucs. Hodd bad leaves,

T oy 1oy Fooe 8 Boars.

Mis together orean andd oornstarch, pour inbo slow oooker arngd stive Cook 20 more minubes,

Fomove hay leaves arnd dalapeno and seree over rice and sprinkle with cilantro.



