The Balti Kitchen Video Base Sauce

INGREDIENTS 

Makes 8 Servings
Note:- Watch ALL measurements carefully, ie Teaspoons, Tablespoons  and Dessertspoons!!

STAGE ONE
2 ½ Lbs Onions, peeled and roughly chopped
1 Bulb Garlic, peeled and separated into cloves

1 Dessertspoon Salt

2 ozs Ginger, peeled and roughly chopped
2 Tbsps Vegetable Oil

2 ½ Pts Water 

METHOD

Put Ginger and Garlic Cloves into a blender with 1 cup of the water. 
Blend for 30 secs.
Put Onions in a large heavy pan. Add Garlic, Ginger puree.

Add the Oil, Salt and remaining water.

Bring to the boil, cover and simmer for 40 minutes, stirring occasionally.

Remove from the heat and allow to cool.

When cool blend a little at a time until it is a smooth creamy texture (important!).

Ladle off TWO cupfuls and set to one side. ( Used in pre-cooking method ).
STAGE TWO
INGREDIENTS
1 Small Tin ChoppedTomatoes

1 Cup Vegetable Oil

1 Tbsp Tomato Puree

1 Dessertspoon Paprika

1 Tbsp Turmeric

1 Teaspoon Ground Black Pepper

1 Dessertspoon Garam Masala

METHOD
Into the Onion Mix add the Tomatoes, Oil, Turmeric and Tomato Puree.
Place back on heat and bring to the boil. Add Paprika, Black Pepper and Garam Masala.

Reduce heat and simmer uncovered for 20 minutes.

Remove any residue that rises to the surface and stir frequently.

This is the BASE SAUCE and will keep refrigerated for 3 days or freeze.

PRE-COOKED CHICKEN
4 Large Chicken Breasts

1 Dessertspoon Turmeric

1 Dessertspoon Salt

1 Dessertspoon Paprika

1 Dessertspoon Garam Masala

1 Dessertspoon Tomato Puree

1 Cup Vegetable Oil

2 Cups reserved Onion Mix (from above).

METHOD

Cut Chicken Breasts into large cubes (about 6 pieces per breast )

Into a large pan add the Oil and Reserved Onion Mix, bring to the boil.

Lower heat and add Tomato Puree, Turmeric, Garam Masala and Salt.

Cover with a splatter guard and cook for 10 minutes stirring occasionally.

Add Chicken and cook for 10 minutes, stirring occasionally.

The cooked chicken can then be used in recipes immediately or frozen.

BALTI CHICKEN
INGREDIENTS

6 or 7 pieces of Pre-Cooked Chicken

1 ½ Cups of BASE SAUCE
1 Dessertspoon Vegetable Oil

½ Teaspoon Garam Masala

 Pinch Methi  Leaves
Quarter of a Green Pepper cut into six

Quarter of an Onion

1 Clove crushed Garlic

1 Teaspoon crushed Ginger

1 Tbsp chopped Coriander

1 Pinch Paprika

3 Sliced freshTomatoes

METHOD
Into a frying pan or Karahi add Oil and heat

Add Ginger and Garlic on a high heat and stir briskly

Add Pepper and Onion

Add BASE SAUCE, bring to the boil

Add Garam Masala, Paprika and Methi

Stir frequently for 5 minutes

Add Pre-Cooked Chicken

Cook on a low heat for 3 minutes.

When cooked add Tomatoes and chopped Coriander 

FOR MADRAS ADD TWO CHOPPED CHILIES OR ONE TEASPOON CHILIE POWDER

CHICKEN TIKKA
INGREDIENTS
2 Chicken Breasts, cut into 8 pieces each

1 Teaspoon Garam Masala

1 Pinch Methi Leaves

½ Teaspoon Salt

1 Pinch Deep Orange Colouring

1 Dessertspoon Concentrated Mint Sauce

1 Tbsp Plain Yogurt

1 Teaspoon Fresh ginger, Crushed

1 Teaspoon Fresh Garlic, Crushed

1 Tbsp Veg Oil

METHOD

Add Chicken to a bowl and add ALL the other ingredients. Mix well and leave to marinate for a minimum of 1 hour.

Put Chicken on to skewers and lay across a baking dish so that the Chicken is suspended and not in contact with anything.

Heat Oven to maximum. Cook Chicken for 10-12 mins

Serve

CHICKEN TIKKA MASALA
INGREDIENTS

8 pieces of cooked Chicken Tikka from above

1 ½ cups of Base Sauce

1 Tbsp Veg Oil

2 Tbsps Single Cream

1 Dessertspoon Plain Yogurt

1 Teaspoon Concentrated Mint Sauce

½ pinch Deep Orange Food Colouring

1 Dessertspoon Fresh Coriander, Chopped

I also add ¼ of a block of Coconut ( not in recipe but adds to the dish )

METHOD

To a large frying pan add the Base Sauce and Veg Oil

Heat until boiling

Add all other ingredients except Chicken Tikka

Cook for 2 minutes to reduce a little.

Add Chicken Tikka and cook for a further 3 Minutes

Sprinkle with some more Fresh Coriander

Serve
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