INDIAN PAN-ROASTED CHICKEN

For 4

Ingredients:

3 to 3 1/2 pound whole frying chicken

Pepper

Seasoned Broth (recipe follows)

3 tablespoons of salad oil

2 bay leaves

1 cinnamon stick (about 3 inches long)

6 whole cloves

5 whole black peppercorns

3 shitakes 

Orange slices?

Fresh cilantro sprigs?

Seasoned Broth:  

In a bowl, combine and then set aside: 

1 cup regular-strength chicken broth

2 teaspoons of soy sauce

2 teaspoons of Worcestershire sauce

1 teaspoon of ground cumin

1/4 teaspoon of ground red pepper (cayenne)

1/8 teaspoon of ground cardamom

3 cloves of garlic, minced or pressed

Remove chicken neck and giblets; reserve for other uses, if desired.  Then remove and discard skin and lumps of fat.  Rinse chicken inside and out, pat dry, and sprinkle lightly with PEPPER.  Tie ends of drumsticks together. 

Heat 3 Tbsp of oil in a wok or 5 to 6 quart pan over medium heat.  Add: 

2 bay leaves,  

1 cinnamon stick  

6 cloves  

5 peppercorns

Then add CHICKEN and cook uncovered, turning occasionally, until browned on all sides (about 20 minutes).  

Stir in the SEASONED BROTH. Bring to a boil, reduce heat, cover, and simmer until meat near thighbone is no longer pink when slashed (20 to 25 more minutes), turning chicken occasionally.

Transfer chicken to a serving dish.  Skim and discard any fat from the pan juices; pour over chicken.  Garnish with orange slices and cilantro?

Curried Rice, p208 JOC, for 3:

Pour 2 C hot water over ½ C long grain rice in a baking dish.  Place rice where it will stay warm but not cook; for 45 minutes.  

Add to rice: ½ C drained, chopped tomatoes, ¼ tsp salt, ¼ C finely sliced onion, ¼ C sliced green pepper, 2 Tbsp melted butter, ¼ tsp curry powder.

Bake 1 ½ hours @ 350 deg or until done. Stir from time to time.  Lots of liquid in the beginning but the rice will absorb it.  Remove from oven while rice still has some moisture.  Good with beer.  

Steamed Spinach.  Or zapped.  Or added to rice.  

