Chicken curry in yogurt gravy

4lbs boneless skinless chicken thighs

1 ½ cups plain yogurt

1 ½ tsp cornstarch

2 cups coarsely chopped onions (about 2 large onions)

1/3 cup coarsely chopped garlic (about 5-6 large cloves)

¼ cup coarsely chopped gingerroot (about 1 inch long piece)

2 tbsp chopped green chiles

Oil, divided

1 ½ tsp coriander seeds

1 ½ tsp cumin seeds

1 tsp fennel seeds

2 sticks cinnamon (1 broken into pieces)

9 whole cloves, divided

¼ tsp cardamom seeds

Ground pepper

2 bay leaves

1 cup thinly sliced shallots

3 tbsp raw cashews, ground into meal

2 tbsp lime or lemon juice

1 can coconut milk

½ cup cilantro, chopped

1. In a large bowl, stir together yogurt and cornstarch to a creamy consistency. Set aside.

2. In a food processor, purée onions, garlic, ginger and green chiles. Add to yogurt.

3. In a skillet, heat 1 tsp of oil over medium heat. Add coriander, cumin, fennel, stick of cinnamon broken into pieces, 6 cloves, cardamom and ground pepper and sauté until fragrant, about 2 minutes. Let cool. 

4. Transfer to a spice grinder and grind to a powder. Add to yogurt mixture. Add chicken to yogurt mixture. Cover and marinate for 30 minutes at room temperature or for up to 8 hours in the refrigerator. 
5. In a saucepan, heat oil over medium heat. Add bay leaves, remaining cloves and cinnamon stick and sauté for 1 minute. Add shallots and sauté for 2 minutes. 

6. Add chicken and marinade and mix well. Cover and bring to a boil. Cook for 5 minutes. Reduce heat to low and cook, stirring periodically, for 30 minutes. Stir in cashew meal and lime juice. Cover and cook for 10 minutes. Stir, scraping bottom of pan to make sure chicken is not sticking to pan. 

7. Stir in coconut milk. Simmer, uncovered, stirring periodically, until chicken is no longer pink inside and gravy is thickened, 8 to 10 minutes. Garnish with cilantro. Serve hot with rice.  

