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Cooking P rocedure : (1) Cook minced chicken (2)
Clean & wash chicken pieces and marinate with Lemon
Juice, Salt, black pepper for 4-6 hours. (3) Incise deeply
on one side of the chicken piece and fill the gap with
minced meat. (4) Smear the chicken pieces with blend
egg & corn flour and fry. (5) Heat oil and ghee in a pan
Add chopped Onion, Onion Paste, Ginger, Paste, Garlic
Paste, Cumin Paste, Poppy seed Pasts, Chilli Powder
and Saut. (6) Add Yoghourt, saut onion and simmer. Add
some water and fried chicken pieces and cook it covered.
After 20 minutes add garam masala, Mawa, raisin and
mix. Take away the pan. Garnish and serve on plate.



