Chicken Vindaloo
Serves 5
Ingredients

4 red chilies
6 cloves garlic

1 TBS grated fresh ginger
¼ cup white wine vinegar
1 ½ lbs chicken thighs
1 tsp cloves
1 TBS cumin
½ tsp cardamom seeds
1 tsp cinnamon
1 tsp turmeric
½ TBS whole peppercorns
4 TBS vegetable oil
1 ½ tsp mustard seeds
1 large onion
2 tsp salt
Cilantro, to garnish
Instructions
1. De-seed and mince the red chilies, grate the ginger, and mince the garlic.

2. Soak the chilies, ginger, and garlic in the vinegar for half an hour. Grind them or process them to make a paste.

3. Cut the chicken thighs into bite-sized cubes, and marinate the chicken in the chili paste for 1 hour in the refrigerator.

4. Grind the cloves, cumin, cardamom seeds, cinnamon, turmeric, and peppercorns in a spice or coffee grinder. Mix in the salt.

5. Dice the onion.

6. Heat the oil over medium high heat in a large pot or Dutch oven. Add the mustard seeds, and when they start to pop, add the diced onion. Cook for 6-8 minutes, until the onion is softened and starting to brown.

7. Add the marinated chicken with any accumulated juices to the pot, and stir fry for 4-5 minutes.
8. Add the dry spice mix and stir until the chicken is evenly coated.

9. Cover the pot, turn the heat down to low, and cook for 30 minutes, stirring and scraping the bottom of the pot about every 7 minutes to avoid burning. During this time, the curry sauce will thicken.

10. Once the chicken is cooked through, garnish with cilantro and serve over rice!

