Kadhai chicken.

1 lb 
skinless boneless chicken cut in two inch pcs.

1 tblsp
fresh ginger paste divided

1/2 tsp
Kosher salt or to taste.

1 tblsp
fresh garlic paste divided

2 tblsp
each vegetable oil & butter

1½ cup
chopped onion

1 cup
chopped Roma tomato

2
jalapeno peppers (or to taste) quartered

1
green pepper cut into chunks

4
whole cloves  
4
cardamom pods

6
whole peppercorns

1/2 tsp
turmeric 

1/2 tsp
chili powder

1 tsp
roasted cumin 
1 tsp 
coriander powder

2 tblsp
fresh lemon juice


fresh chopped cilantro for garnish

Marinate the chunks of chicken in 1 tsp each of ginger and garlic paste.  Salt to taste for at least 30 mins.  Heat 1 tblsp each of butter and oil.  Drain the chicken and stir fry chicken pieces till lightly browned. 

Remove the chicken to a plate and keep covered.  Add the remaining 1 tblsp of oil and butter, add the whole cloves, pepper and cardamom, and fry for 30 secs.  Add the onions salt and fry for 3-4 mins on medium heat.  

Add the remaining 1 tsp of ginger and garlic paste and cook for another minute.  Add the turmeric, chili powder, coriander and cumin powder and cook for another min or two until the spices smell fragrant.  

Add the jalapeno and green peppers, lemon juice and tomatoes to the onions and mix well.  Add the reserved chicken and the juices to the onion mix and stir together.  Cover and cook until the chicken is tender (about 10 mins).  

Uncover and cook for another few mins until slightly thickened.  Garnish with cilantro.

