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INGREDIENTS
FOR 4 PEOPLE
LARGE EGGPLANT
1
EXTRA VIRGIN OLIVE OIL
120ML
CELERY
2
ONION
1
YELLOW PEPPER
0.5
RED PEPPER
0.5
ITALIAN GREEN PEPPER
0.5
TOMATO
400G
VINEGAR
30ML
SUGAR TO TASTE
OLIVES
125G
CAPERS 3 TABLESPOONS
ANCHOVIES TO TASTE
(OPTIONAL)
SALT




S
INA

URAL
A TIBIA
SECA

EMPE
PARA
NUESTRC
INDIA, EL F

WE START WITH A BASIC TO
ACCOMPANY ALL OUR INDIAN FOOD
DISHES, NAAN BREAD.

OLIVA.
AMASA HASTA CONSEGUIR UNA MASA
SUAVE Y SIN GRUMOS (SI LA MASA ESTA
PEGAJOSA, ANADE UN PAR DE
CUCHARADAS DE HARINA Y VUELVE A
AMASAR). CUBRELA CON UN PANO,
COLOCALA EN UN LUGAR CALIDO (AL
LADO DEL HORNO, POR EJEMPLO) Y DEJALA
REPOSAR. EN UNA HORA,
APROXIMADAMENTE, DEBERIA ALCANZAR
EL DOBLE DE SU TAMANO.

DIVIDE LA MASA EN 8 PORCIONES, HAZ
BOLAS Y APLASTALAS.

LUEGO, PON UNA SARTEN A FUEGO ALTO
CON UNA GOTA DE ACEITE, Y, UNA VEZ
ESTE CALIENTE, COLOCA LA MASA.

YOGURT AND A TABLESPOON OF
OLIVE OIL IN THE MIDDLE.

KNEAD UNTIL YOU GET A SMOOTH
DOUGH WITHOUT LUMPS (IF THE
DOUGH IS STICKY, ADD A COUPLE
OF TABLESPOONS OF FLOUR AND
KNEAD AGAIN). COVER IT WITH A
CLOTH, PLACE IT IN A WARM PLACE
(NEXT TO THE OVEN, FOR
EXAMPLE) AND LET IT REST. IN
ABOUT AN HOUR, IT SHOULD
DOUBLE ITS SIZE.

DIVIDE THE DOUGH INTO 8
PORTIONS, MAKE BALLS AND
FLATTEN THEM.

THEN, PUT A FRYING PAN OVER
HIGH HEAT WITH A DROP OF OIL,
AND, ONCE IT IS HOT, PLACE THE




OIL FOR FRYINC
400G
CHICKEN Bi
CUT INTO
STRIPS

0.5 COFFEE SPO
SALT

A BIT CHAMPINON
POCO GROUND PEPPER ESPARRAGOS

IENTA MOLIDA 100G COCINAR
QUARTERED UNOS 5 MIN.

AMPINONES MUSHROOMS LA NATA Y E
RTADOS A CUARTOS 300G CUANDO E

GREEN ASPARAGUS, BULLIR, B
CUT INTO PIEC FUEGO.DEL/
ABOUT 3CM

1.5DL

VEGETABLES SO

0.5 SPOON
TARRAGON, F
CHOPPED
A BIT




VEGETABLES. TODAY WE ARE GOING TO PREPARE
IT IN A SIMPLE WAY SO THAT YOU CAN MAKE IT
TO GIVE OUT SOME CHICKEN BREASTS
DIFFERENT RECIPE FROM THE USUAL ONES.

IN A

CUCHARADAS
SOPERAS

ACEITE DE SESAMO 2
CUCHARADAS DE
POSTRE

PIMIENTO ROJO

0.5

CEBOLLA

1

CILANTRO FRESCO AL
GUSTO

DESSERT SPOONS
RED PEPPER
0.5
ONION
1
FRESH CORIANDER
TO TASTE

WE NEED TO CHOP
THE VEGETABLES
AND CHICKEN WELL,
ALL IN ELONGATED
PORTIONS OR
STRIPS OF SIMILAR
SIZE. ONCE THE
INGREDIENTS ARE
PREPARED, WE
BEGIN BY
POACHING THE
ONION, AND THE
TWO TYPES OF
PEPPER IN A WIDE
PAN OR A WOK
WITH THE
SUNFLOWER AND

SALTEAMOS HASTA QUE TODO ESTE BIEN

INTEGRADO.

WHEN THE ONION AND
PEPPER ARE SOFT AND
SOFT, ADD THE CHICKEN
CUT INTO STRIPS AND
BROWN IT WITH THE
VEGETABLES, RAISING
THE HEAT. ONCE |IT
STARTS TO TAKE COLOR,
WE ADD THE RED CURRY
PASTE AND THE YOGURT,
MIXING WELL AND
LETTING THE AROMAS
PERMEATE ALL THE
INGREDIENTS WELL. IF
YOU PREFER YOU CAN
USE COCONUT MILK
INSTEAD OF YOGURT.

WHILE THE CHICKEN
IS COOKING WITH
THE VEGETABLES,

COOK LONG
JASMINE OR
BASMATI RICE AND
DRAIN IT WELL.

SAUTE THERICEIN A

PAN. ADD THE FRIED
RICE TO THE PAN
WHERE WE HAVE
THE REST OF THE
INGREDIENTS AND

SAUTE IT UNTIL

EVERYTHING IS WELL

INTEGRATED.




INGREDIENTES

1 POLLO TROCEADO

12 CHILES ANCHOS

10 CHILES MORITA

4 DIENTES DE AJO

1 CUCHARADITA DE COMINO
6 HOJAS DE AGUACATE

12 MIXIOTES

100 GRAMOS DE SAL

1 CEBOLLA

NGREDIENTS <7 +7
1 CHOPPED CHICKEN
12 ANCHO CHILES
10 MORITA CHILES

4 GARLIC CLOVES

1 TEASPOON CUMIN

6 AVOCADO LEAVES

12 MIXIOTS

100 GRAMS OF SALT

1 ONION

10 PIECES OF HEMP THREAD




