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Bhuna

Madras
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30-May-20

Result

Very good, best result.  

Very close to BIR.  Made 

with paneer

Dry, medium hot, not 

bad but not quite. Made 

with chicken, OK for -t-

Score

8/10

6/10

Base

Instant Pot

Instant Pot

Instant Pot

Canola oil

4 TBSP

4 TBSP

4 TBSP

Vegetable oil

Ghee

Bay leaf

1

Cinnamon

1 stick

1 stick

Green cardamom

3

Black cardamom

Star anise

Cassia bark

Cumin seeds

Fennel seeds

Onion

½ 

medium

2 TBSP minced

Green pepper

1/6 medium

Red pepper

Ginger - Garlic paste

1 TBSP

2 tsp

1 TBSP

Ginger paste

Garlic paste

Fresh garlic

Fresh ginger

Coriander stalks

2 TBSP

1 TBSP

Bird eye chillies

2

Ghost chillies

Kasuri methi

1 tsp

1 tsp

½

 

tsp

Chilli powder

1 tsp

½

 tsp

Salt

½

 tsp

½

 tsp

½

 

tsp

Garam masala

¼

 tsp

Mix Powder

2 tsp misty

1 tsp Glebe

Curry powder

2 tsp

2 tsp

Kasmiri chilli powder

1 tsp

1 tsp

Black pepper

¼

 tsp

Green cardamoms

3

Hot chilli powder

Extra hot chilli powder

Tomato Paste

Tomato paste +water

1 

½

 

TBSP + 4 water

1 TBSP + 3 water

1 TBSP + 3 water

Bunjarra

1

Sugar

Jaggery

Coconut powder

Coconut milk

Lemon juice

1 tsp

Cream

Ghee

Ketchup

Vinegar

2 tsp optional

Tamarind

Worcestershire

Mango chutney

Fresh tomato quarters

Misty Ricardo

Glebe Kitchen

Cumin seeds (ground)

1 TBSP

1 TBSP

Coriander seeds (ground)

1 TBSP

2 TBSP

Turmeric

1 

½

 

TBSP

2 TBSP

Paprika

½

 TBSP

1

½

 TBSP

Curry powder

1 

½

 TBSP

1 TBSP

Oil was not flavored with 

whole spices

Spice mix

Others / Finishers

Mix powder 

Garlic & Ginger

Fresh veg 2

Oils

Whole Spices

Fresh veg
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