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Chicken Stuffed With Spices


Ingredients


Chicken: 21-24 oz


For the stuffing:


Oil: 2 tbsp


Outlander Spices Cloves: 4


Outlander Spices Cinammon sticks, 1" each: 2


Outlander Spices Cardamoms: 2


Outlander Spices Bay leaves: 2


Onions, sliced: 2


Outlander Spices Ginger powder: 3 tsp


Cashew nuts, ground to a paste with a little water: 2 tsp


Outlander Spices Coriander powder: 2 tsp


Salt to taste


Almonds, blanched, peeled, and sliced: 1/2 cup


Sultanas/Raisins, chopped: 1/2 cup


For the chicken:


Clarified butter/refined oil: 2 tsp


Onions, sliced: 8


Outlander Spices Garlic powder: 2 tsp


Outlander Spices Ginger powder: 2 tsp


Salt to taste


Milk: 1 cup


Yogurt: 1 cup


Directions:


1. For the stuffing: Heat the oil. Add the cloves, cinnamons, cardamoms, and bay leaves to it. Remove the spices from the oil and grind them together with a little water. Keep aside.


2. Add the ginger powder, cashew nut paste, coriander powder, and salt to the oil. Sauté until light brown in color.


3. Add the sliced almonds and sultanas. Stir. Add the ground spices and onions. Stir well.


4. Remove the pan from the heat and stuff the chicken with this mixture. Close the cavity with cocktail sticks. Lace the chicken with string, so that it does not lose shape and holds the stuffing in place.


5. For the chicken: Heat the oil in a large pan. Add the sliced onions and fry until transparent. Then, add the ginger and garlic powder and fry until the water has evaporated. Add the chicken and fry carefully, browning it all over. Put in salt and milk. Bring to a boil. Simmer, keeping the pan covered, until the chicken becomes very tender and a little gravy is left. Whisk the yogurt and add it to the gravy. Stir and cook on very low heat until the gravy thickens.


Recipe of the Month
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Cooking with Chile Peppers!

Ever wonder just how hot certain chile peppers are? Or what foods are most commonly
prepared with them? In 1912, a chemist by the name of Wilbur Scoville developed a
method to measure the heat level of chile peppers that is still commonly-used today.

The pungency, or heat factor, of chile peppers is caused by the amount of Capsaicin they
contain. Scoville developed a subjective taste procedure by mixing ground chiles with
sugar water, and using a panel of testers to repeatedly sip the solutions until they were
diluted enough that the liquid no longer burned their mouths. His system rates chiles in
multiples of 100 units. Below is a list of commonly-used chile peppers, their Scoville
heat rating, and some common ways they are used in cooking.






Gift Sampler

Need a great way to jump-start a collection of spices for either yourself or someone you
know? Check out our new Outlander Sampler Gift Set on sale now through the end of the
year!

The set includes:

e 19 commonly-used spices such as oregano, basil, bay leaves, and cilantro. We’ve
also included some of our personal favorites, such as cloves, cumin, and star
anise.

Two stackable storage trays

Protective storage container

Quick reference sheet providing tips on how to use the spices
Several basic recipes to get you started

If you were to buy these spice sets individually, you would spend over $80.00. For the
rest of the year, we are offering the gift sampler for only $59.95. That’s a savings you
won’t want to miss. In many cases, it’s more economical to buy the set even if you are
just restocking spices.

The Outlander Sampler Gift Set makes the perfect gift for those hard-to-shop-for relatives
and friends. With the great collection of spices and the quick reference sheet, it’s a
unique way to let those you care about expand their cooking arsenal. Order yours today
via our website!






Four New Locations

After a very successful year with our east coast retail stores, Outlander Spices is proud to
announce the grand opening of four new stores out West! Until now, our west coast
shoppers could only order items online, but the strategically placed new stores will offer
shoppers direct access to our many fine products.The new stores, located in Seattle,
Portland, Reno, and Santa Barbara, sell our full line of products, and provide in-house
cooking classes taught by some of the most well-known chefs in the business. The
Portland and Santa Barbara locations also include our world-renowned Outlander Cafeé.
The cafés, which maintain both lunch and dinner hours, provide a full menu of mouth-
watering entrées, many of which we recommend in our cookbooks. If you’re in the area,
check us out!

















