‘De Kookklas’
Roti

 





India
Ingredients:     

Chicken breast     



900 g.
Onion   




300 g.
Garlic                        



3 cloves
Potatoes               



1000 g.
Green beans      



600 g.
Eggplant            
   

600 g.
Masala                                      

Salt/pepper 

Water

Sunflower oil
Broth cubes
Bereidingswijze :

1. Cut the chicken breast in cubes. Marinade it with the oil and masala.
2. Clean the onion and chop it.
3. Clean the garlic.
4. Peel the potatoes, wash them and cut them into cubes.
5. Clean the beans, wash them and cut them into cubes.
6. Wash the eggplant, remove the crown and cut the eggplant into cubes. Boil the beans and potatoes al dente.
7. Heat some sunflower oil in a frying pan.
8. Fry the onion, garlic and masala in the oil for a few minutes.
9. Add the chicken and let it fry for a while.
10. Add the potatoes, beans and eggplant and mix everything.

11. Stir fry everything and have fun!
12. Add the water and have more fun!
13. Lower the flame let it simmer for +/- 15 minutes.
14. Add some flavour by adding salt/pepper/masala and broth cubes.
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