
Murgh Shorba 
CHICKEN SOUP PUNJAB! STYLE 

SERVES 4-6

2 Ounces (120 gm) butter 
( 1/2   stick

1/2 cup flour 
2 tablespoons garlic/ginger 

paste or 
6 small garlic cloves, 

mashed 
piece of fresh ginger size of a 

Brazil nut minced 

1/2 teaspoon paprika 

1f2 teaspoon garam masala 
1/2 teaspoon red~ ( 

2 quarts {2liters) chicken ) 
stock (see note below) 

1 breast of chicken, skinned) f fo 
and boned, then 
(meat can be precooked) 

Dry Masala: 1 teaspoon sugar 
1/2 teaspoon cinnamon powder 1 teaspoon salt 
1/2 teaspoon cardamom 1/2 cup milk 
powder 1/2 1/2 teaspoon ground coriander c 14 cup heavy cream 

freshly ground pepper to taste f 
NOTE:· If you are making stock from scratch, bring 2 pounds 
of chicken bones to boil in 3 quarts 'ohvater (21h.litersj. Skim 
off surface scum, and reduce to 2 quarts. This will take about 
1 hour. 

1. In a large soup pot, melt the butter 
over medium heat. Sprinkle in the 
flour and stir steadily until the mix-
ture just begins to turn golden brown. 

2. Stir in the garlic/ginger paste and 
the dry masala, blending well. 

3. Add the stock. 

4. Bring soup to the boil, then lower 
heat and simmer 10 minutes. 

5. Add the minced chicken breast, 
the sugar and salt, and the 1/2 cup of 
milk. Simmer 5 minutes. 

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. 
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