
Savor the Authentic Flavors of Parsi Cuisine:
A Culinary Journey with Chicken Dhansak
Recipe
Embark on a tantalizing culinary adventure with our delectable Chicken
Dhansak recipe, a vibrant masterpiece that embodies the rich heritage of
Parsi cuisine. As you delve into this culinary expedition, we'll unravel the
intricate layers of flavors, delve into the history that shaped this beloved
dish, and provide a step-by-step guide to recreate this authentic culinary
experience in your own kitchen.

A Tapestry of Flavors: Unveiling the Parsi Culinary Legacy

Nestled amidst the bustling metropolis of Mumbai, India, the Parsi
community has woven a vibrant tapestry of culinary traditions. Originating
from Persia (present-day Iran),the Parsis brought with them a treasure
trove of culinary influences that have deftly interlaced with local Indian
flavors to create a unique and captivating cuisine.
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Parsi cuisine is renowned for its bold use of spices, vibrant colors, and the
harmonious blend of sweet, sour, and spicy notes. One of the most
celebrated dishes in the Parsi repertoire is Chicken Dhansak, a delectable
curry that has captured the hearts of food lovers far and wide.

Chicken Dhansak: A Culinary Masterpiece Unveiled

Chicken Dhansak is a symphony of flavors that tantalizes the taste buds
with its complex yet harmonious composition. At its core lies succulent
chicken pieces, lovingly braised in a rich, aromatic gravy. This flavorful
broth is infused with a captivating blend of spices, including coriander,
cumin, turmeric, red chilies, and the star of the show – dhansak masala.

Dhansak masala, a spice blend of Gujarati origin, imparts a unique and
distinctive character to this dish. Composed of a medley of spices such as
coriander, cumin, fenugreek, and sesame seeds, it adds a warm, earthy
depth to the gravy.

But the journey of flavors doesn't end there. Chicken Dhansak also
incorporates a vibrant medley of vegetables, each contributing their own
unique symphony to the overall composition. Potatoes, carrots, green peas,
and tomatoes lend their textures and colors, creating a vibrant canvas that
complements the succulent chicken.

A Culinary Journey in Your Kitchen: A Step-by-Step Guide to Chicken
Dhansak

Ready to embark on your culinary adventure? Follow our step-by-step
guide to recreate the authentic flavors of Chicken Dhansak in the comfort of
your own kitchen.



Ingredients:

For the Chicken:

1 pound boneless, skinless chicken thighs, cut into 1-inch pieces

2 tablespoons vegetable oil

1 onion, chopped

2 teaspoons ginger-garlic paste

For the Gravy:

2 tablespoons vegetable oil

1 tablespoon dhansak masala

1 teaspoon coriander powder

1 teaspoon cumin powder

1/2 teaspoon turmeric powder

1/2 teaspoon red chili powder

1 (14-ounce) can diced tomatoes

1 cup chicken broth

For the Vegetables:

1 potato, peeled and cut into 1-inch cubes

1 carrot, peeled and cut into 1-inch cubes

1/2 cup frozen green peas



Instructions:

1. Prepare the chicken: In a large skillet over medium heat, heat the
vegetable oil. Add the chicken pieces and cook until browned on all sides.
Remove the chicken from the skillet and set aside.

2. Sauté the onions: In the same skillet, add the remaining vegetable oil
and heat over medium heat. Add the chopped onions and cook until
softened and translucent, about 5 minutes.

3. Add the ginger-garlic paste: Stir in the ginger-garlic paste and cook for
1 minute, or until fragrant.

4. Make the gravy: Add the dhansak masala, coriander powder, cumin
powder, turmeric powder, and red chili powder to the skillet. Cook for 1
minute, stirring constantly, to bloom the spices.

5. Incorporate the tomatoes and broth: Stir in the diced tomatoes and
chicken broth. Bring to a boil, then reduce heat to low and simmer for 15
minutes, or until the gravy has thickened.

6. Add the chicken: Return the browned chicken pieces to the skillet and
stir to combine. Simmer for 10 minutes, or until the chicken is cooked
through.

7. Add the vegetables: Add the potato cubes, carrot cubes, and green
peas to the skillet. Stir to combine and cook for 5 minutes, or until the
vegetables are tender but still retain a slight crunch.

8. Adjust the seasonings: Taste the gravy and adjust the seasonings as
needed. Add salt or additional spices to your desired preference.



9. Serve and savor: Serve the Chicken Dhansak hot with rice or roti
(Indian flatbread). Garnish with fresh cilantro for a pop of color and
freshness.

The Legacy Lives On: A Culinary Tapestry to Be Cherished

Chicken Dhansak stands as a testament to the enduring legacy of Parsi
cuisine, a culinary tapestry that has woven together influences from Persia
and India to create a vibrant and captivating culinary experience.

As you savor the tantalizing flavors of this beloved dish, let its aromas
transport you to the bustling streets of Mumbai, where the heritage of the
Parsi community continues to flourish through the generations. May this
culinary journey inspire you to explore the diverse and delectable flavors
that the world of cuisine has to offer.
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