Chicken Korma
12 skinless boneless chicken thighs

1 cup plain nonfat yogurt

1 tsp cornstarch

1/3 cup each blanched almonds, raw cashews and raw pistachios

2 tbsp unsweetened desiccated coconut

1 tbsp Indian poppy seeds

2 cloves garlic

2 tsp cayenne pepper

2 tsp salt 

1 ½ tsp each cumin seeds and coriander seeds

½ tsp saffron threads

½ cup very hot milk

Oil

1 stick cinnamon, about 3 inches long

4 whole cloves

6 black peppercorns

2 ½ cups thinly sliced onions (lengthwise slices)

1 lb pearl onions or small boiling onions

1. Rinse chicken and pat dry thoroughly.

2. For marinade: In a large nonreactive bowl, stir together yogurt and cornstarch to a creamy consistency.

3. In a food processor, combine almonds, cashews, pistachios, coconut, poppy seeds, garlic, cayenne, salt, cumin and coriander. Process until mixture forms as fine a paste as possible. Stir into yogurt. Add chicken pieces and coat thoroughly. Set aside for at least 30 minutes at room temperature or cover and refrigerate for up to 12 hours. 

4. In a small bowl, soak saffron in hot milk and set aside

5. In a large saucepan, heat oil over medium-high heat. Add cinnamon, cloves, and peppercorns and sauté until golden, 6 to 8 minutes. Carefully arrange chicken in pan. Scrape and leftover marinade over chicken. Reduce heat to medium-low. Cover with a tight-fitting lid and cook, stirring gently once, for 15 minutes. 

6. Tuck pearl onions in between chicken pieces and pout saffron milk over top. Cover and cook until chicken is no longer pink inside, 25 to 30 minutes, stirring gently and periodically scrapping bottom to make sure the nut gravy does not burn. 
