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GARAM MASALA 
 
Makes approx. 1 lb which can be stored in an airtight container for up to 6 months. 
Spice quantities can vary to taste 
 
Ingredients 
5 x 3 inch Cinnamon Sticks 
150g  Cardomom Pods 
85g Cloves 
85g Cumin Seeds 
15g Coriander Seeds 
110g Black Peppercorns 
 
Method 

1. Preheat Oven to 200 degrees. 
2. Spread ingredients in a roasting tin and roast on the bottom of the oven, 

turning occasionally, for around 30 minutes. 
3. Remove from oven and cool. 
4. Remove seeds from cardamom pods (discard empty pods). 
5. Finely crush cinnamon stick (by pounding with a rolling pin or similar). 
6. Mix all ingredients together and grind into a fine powder. 

(BG recipe book converted to metric measures) 
7. . 

(BG recipe book converted to metric measures) 
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DAL URD  
 
For a curried Dal add 2 tsp of Garam Masala at step 6 
Ingredients 
565g Dal Urd (Green lentils) 
1 tsp Tumeric 
55g Ghee (or butter) 
1 small Onion 
4 Chillies (strength dependant on desired spice level) 
1 tsp Ginger Powder 
6 pint Water 
Pinch of Salt  
 
Method 

1. Wash dal thoroughly 
2. Chop onion and chillies  
3. Place dal, turmeric and salt in the water and bring to the boil 
4. Reduce heat and simmer until dal is soft. Skim the surface to remove the scum 

that forms while cooking. 
5. When soft, stir well until it forms a smooth soup. Pass through sieve.  
6. Heat ghee and fry the onions and chillies, adding the ginger and garam masala 

if required. Combine with the dal mixture and serve. 

 
(BG recipe book converted to metric measures) 
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CHICKEN CURRY 
 
Ingredients 
4 Chicken Breast (diced)  
2 medium Tomatoes  
1 large Onion (diced) 
85g Ghee (or butter) 
4 Garlic cloves 
30g Ginger 
½ bunch Coriander 
2 tbs Garam Masala – see recipe if you fancy making your own 
Salt (pinch) 
 
Method 

1. Blanch the tomatoes, peel and remove the seeds. Cut the tomatoes into small 
chunks 

2. Wash and finely chop the coriander 
3. Grind the onion, garlic and ginger together to form a paste 
4. Heat the ghee, add onion paste and fry for 5 minutes 
5. Add the chicken and brown for 5 minutes. 
6. Add the masala, tomato and pinch of salt. Reduce heat and simmer for 20 

minutes. 
7. Checking the chicken is cooked, serve with rice, chutney and dal.  

(NB this curry is a dry consistency) 
 
(BG recipe book, converted into metric measures and taken from the Fried Mutton 
Curry) 
  



 
 

 Registered Charity No. 1103669 
www.gwt.org.uk 

GU RK HA  C UR RY  RE C I P E S  

 
 
 
 
 
 
 

SPICED KHEER  
 
Ingredients 
1 litre of milk 
125 grams of long grain rice like Basmati 
50 grams of desiccated coconut 
2 tablespoons of caster sugar 
Spices of your choice which might include: cardamon, cinnamon or cloves (1/2 – 1 tsp) 
Can also add dried or fresh fruit/nuts when serving 
 
Method 

1. Add the milk and rice to a pan and bring to a boil. 
2. Reduce the heat to a simmer and stir in the grated coconut and your choice 
of spices. 
3. Simmer for around 15-20 minutes to cook the rice before adding and 
continuously stirring in the sugar.   
4. Once the sugar dissolves, allow to simmer for a further 10 minutes. 
5. When the mixture has reached a rice pudding consistency, remove from the 
heat. May be served hot or cooled by refrigerating for 3-4 hours before 
serving.  
 
(adapted from original recipe at- https://nomadicboys.com/nepalese-kheer-
rice-pudding-recipe/ ) 

 


