Parsi Chicken Curry

12 bone-in or skinless boneless chicken thighs

½ cup plain nonfat yogurt, at room temperature

½ tsp cornstarch

3 tbsp coriander seeds

3 tbsp poppy seeds

5 tbsp skinned raw peanuts

2 tsp cumin seeds

2 tsp red chili flakes

Oil, for greasing pan

1 ½ cups thinly sliced onions (lengthwise slices)

2 tsp minced peeled gingerroot

2 tsp minced garlic

1 tsp tumeric 

½ tsp ground cardamom

¼ cup tomato paste

Salt, to taste

1 can (14 oz/400ml) coconut milk

3-4 tbsp freshly squeezed lime or lemon juice

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

2. In a small dry skillet over medium heat, toast coriander, poppy seeds, peanuts and cumin seeds until each is a shade darker and aromatic. Transfer all to a blender. Add chili flakes and grind to a fine powder. Scrape sides of blender frequently. Add ½ cup water and blend to a smooth, thick paste. Transfer to a bowl and set aside. 

3. In a large saucepan, heat oil over medium heat. Add onions and sauté until golden, 6-8 minutes. Add ginger and garlic and sauté for 1 minute. 

4. Add reserved paste, tumeric and cardamom and sauté for 6-8 minutes (You may have to add water, 1 tbsp at a time, to deglaze pan). 

5. Add chicken and mix well. Sauté for 3 minutes. 

6. Pour yogurt over chicken. Mix tomato paste with 2 cups water and add to pan. Add salt and mix well. Simmer and stir frequently, until chicken is no longer pink, for 40 minutes. Stir in more water if gravy is too thick. 

7. Add coconut milk and return to a gentle boil. Cook for 5 minutes. Add lime juice. Serve hot with plain rice. 

