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Muglai Chicken Ball Curry

For Ball:

® Minced Chicken 1 kg

@ [ emon juice 2 tab spoon

® Garlic paste 0.75 tab spoon
@ Black pepper powder 1 tea spoon
@ Chopped onion 0.25 or 50gm
For P uree:

® Cream of milk 0.5 cup

® Almond 12 pcs. ® Pistachio 12 pcs.

@ Raisin 0.25 cup ® Fried onion 0.25 cup
® Saffron 10/15 filament (soaked in 1 tab spoon hot milk)
® Cardamon powder 0.25 tea spoon ® Sugar 1 tea spoon
For Curry :

® Onion paste 0.5 cup

® Garlic paste 1 tab spoon

® Salt 1 tab spoon/to taste

® Ginger paste 1 tab spoon

® Corn flour 2 tab spoon

® Cashew nut powder 3 tab spoon

® Cashew nut 6 pieces (whole)

® Ginger paste 1 tab spoon
@ Salt 2 tea spoon or to taste
® Cashew nut paste 0.25cup @ Poppy-seed paste 0.25 cup
® Yoghourt 0.5 cup ® Cream 0.5 cup

® Assorted spices (Garammasala) powder a bit

® Sugar 2 tea spoon

For frying :

® Ghee 0.25 cup

@ Flour as required

For G arnishing :

® Silver foil 2 sheets

@ Fried onion 2 tab spoon

@ Palm oil 0.25 cup

® Chopped pistachio 2 tab spoon

Cooking procedure :

Puree : Soak saffron in hot milk for sometime. Pound all type of
nuts and mix with all other ingredients. Divide into 12 equal
portions.

Ball : Mix all ingredients together and divide into 12 equal portions.
Make one ball of each portion putting one portion of puree inside of
it. Smear the balls with flour and fry in hot oil and ghee. Try to keep
the balls as much as possible white.

Curry : Cut onions into two pieces and boil in water. Shed water and
pound. Make paste of cashew nut and pistachio. Add 2 spoons of
sugar into yoghourt and stir. Put onion paste in hot ghee in a pan and
simmer. After 2 minutes add ginger paste, garlic paste, salt and
continue to cook until fragrance comes out. Add poppy-seed and
cashew nut paste with %2 cup of water and simmer. Put balls, cover
with a lid and cook. After 8/10 minutes add mixture of yoghurt and
sugar and simmer. Add cream and stir. sprinkle garammasala on it
and take away from flame. Put in a dish and garnish with aluminium
foil, chopped poppy-seed, chopped onion, fried onion and serve.



