Chicken White Karahi
The white chicken karahi (or safed chicken karahi) is a creamy, tomato-free Pakistani dish, cooked in a wok-like pan called a karahi. It differs from the traditional red karahi by omitting tomatoes and relying on a rich base of yogurt, cream, and a blend of white spices for its signature colour and mild flavour profile. 
Ingredients:· Salt
· ¾ cup of Natural Yoghurt
· 5 table spoons of heavy Cream
· 1 tea spoon of Garam Masala 
· 1 tea spoon of Coriander Powder
· 1 tea spoon of Cumin Powder


· Chicken on the bone 500g
· 3-4 table spoons of Cooking Oil
· Garlic
· ½ tablespoon Ginger paste 
· 4 Green Chillies 
· Black Pepper
· Fresh coriander
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Add oil in a pot.
Add chicken, salt, garlic and ginger paste to the pot.
Cook for 10 minutes.
Add the yoghurt, coriander, cumin powder and a pinch of black pepper.
Cook until the chicken becomes tender.
Add cream at the end and pour in some garam masala.
Cook on a low flame, until oil appears on the top.
Add fresh coriander on the top.

Enjoy the meal with bread or rice.

                                  
image1.jpeg




