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[bookmark: _GoBack]In the context of a curry, a Chicken Karahi is a tomato and ginger based, thick masala curry which is thought to originate from the Khyber Pakhtunkhwa region.
The authentic method of making it is a very specific one. As a general rule, Karahis are made from a base of ginger, garlic and tomatoes and also contain fresh green chillies, julienne-cut raw ginger and coriander. It's a rather thick, jammy gravy and concentrated in flavour - yum!


Ingredients:
• Chicken – 1 kg
• Tomatoes – 4 chopped
• Ginger – julienned (food cut into long, thin strips, resembling matchsticks)
• Garlic – 1 tbsp
• Green chillies – 2 sliced
• Oil – ½ cup
• Coriander powder – 1 tsp
• Red chilli flakes – 1 tsp
• Salt – to taste

Method:
1. Heat oil and fry garlic and chicken until sealed.
2. Add tomatoes and spices. Cook until oil separates.
3. Garnish with ginger and chillies. Serve hot.
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