Mur§h Shorba

CHICKEN SOUP PUNJABI STYLE
SERVES 4-6.
2-0unces {120 gm) butter 1/ teaspoon paprika )
(Ypsticky 2/o-teaspoon-turmeric- VW€ dO UsSeturmeric
/2 cup flour /o teaspoon garam masala (‘L Serve
2 tablespoons garlic/ginger 1/ teaspoon wd—eﬁ*—gawdsr i Esp +o >
paste or Coylnne degoer ot Chaddowndy
6 small garlic cloves, 2 quarts (2 liters) chicken vee 5 cans G 60@.61&6(/\)
mashed stock (see note below)
piece of fresh ginger size of a 1 breast of chicken, skinned fo
Brazil nut, minced and boned, then minced use 2 sz‘gﬂ ree
{meat can be precooked) SeVe 49
Dry Masala: 1 teaspoon sugar
1/» teaspoon cinpamon powder 1 teaspoon salt oS0
;/j ;Zcz’poon cardamom ak £t t onaves to ‘L&A ¢

¥4 cup heavy cream

] eshly ground pepper to taste
o= ff‘ 5¢ );irs? eﬁfpb;:ﬁ yor Ti‘(’ of hulfeblf

NOTE: If you are making stock ggm scratch, bring 2 pounds

of chicken bones to boil in 3 quarts of-water (21/2 liters). Skim

off surface scum, and reduce to 2 quarts. This will take about

1 hour.

/o teaspoon ground coriander

1. In a large soup pot, melt the butter 4. Bring soup to the boil, then lower

over medium heat. Sprinkle in the heat and simmer 10 minutes.

flour and stir steadily until the mix-

ture just begins to turn golden brown. 5. Add the minced chicken breast,
‘ the sugar and sait,

2. Stir in the garlic/ginger paste and Simmer 5 minutes.

the dry masala, blending well.

3. Add the stock.

When serving, top with a teaspoon of heavy cream in the
center of each bowl. Grind a bit of black pepper in the center
of the cream. Add cilantroleavestoo
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