2 Onion Reduced quantity (Yes!  It does scale down).

Ingredients
2 medium onions, chopped

1” cube carrot

1/8th green capsicum (approx. 4 sq inches)
1/8th red capsicum (approx. 4 sq inches)
3” celery stick plus leaf

½ - ¾ cup chopped cabbage

1 coriander (individual plant, approx. 6 stalks plus leaf)
1/3 cup vegetable oil

1 TBSP ghee

1 TBSP Ginger puree

1 TBSP Garlic puree

1 tsp Turmeric

1 tsp Garam Masala

1 tsp ground cumin

1 tsp ground coriander

1 tsp ground fenugreek seed (ie: powder)
1 tsp smoked paprika

1 tsp salt

Akhni stock  (3 cups, half spices)

Note: You could make this to spec, 4 cups, but the spicing levels may be too high for the reduced quantity gravy unless you then dilute it.
3 cups water

1 Bay leaf (Indian)

3-4 green cardamom pods

1” cinnamon stick

2-3 cloves

1 tsp coriander seeds

1 tsp fennel seeds

1 tsp crushed garlic 

1 tsp ginger root

2-3 points of star anise

1 small black cardamom

¼ onion (I used the offcuts from peeling and dicing the onions above)

5-6 black peppercorns.
Procedure.

I followed the stated recipe procedure with the noted additions of liquid, including probably around 2 cups of chicken pre-cook liquid.  This would be to your own preference in consistency.
