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Mint Curry  !
Cilantro-Mint Chutney Ingredients 
4 cups cilantro, chopped 
2.5 cups mint, chopped

1/3 Cup Fresh Lime Juice 
4 Serrano peppers, finely chopped  
4 tablespoon ginger, finely chopped  
2/3 teaspoon asafoetida 

2 cups water 
 
Curry Ingredients  
2 cups canola oil 
1.5 tablespoons cumin seeds 
3 tablespoon coriander seed 
3 tablespoons garlic paste  
2.5 tablespoon salt.  First Add 2 tablespoons first and adjust for taste  
2 cup plain full fat yogurt, liquefied and stirred and kept at room temperature  
 
Make the Chutney 
Mix cilantro leaves and stems, mint, jalapeño peppers, water, ginger, and asafoetida in a large bowl. Purée until 
smooth. Transfer to a bowl. You should have smooth bright green chutney. Set aside while you prepare curry.  
 
Make the Curry 
- Heat a heavy bottom shallow pot on medium heat for a few minutes.   Add cumin and coriander seeds and dry 
roast them for about 30-45 seconds making sure to move the spices around and making sure to not burn the 
spices.  A little smoke is okay but if the pan starts to get very smoky remove from heat and set aside to cool.  

- Add oil after you have roasted the spices.

- Add diced onions and cook till light golden brown.

- Add garlic and sauté for a few minutes. 

- Turn off the heat and remove the pot from the stove.   After a few minutes stir in the yogurt making sure to add 
a little bit of yogurt at a time and mixing in the yogurt vigorously.  This is an important technique to follow 
because if the pot is too hot, the yogurt will curdle.  If the yogurt is not mixed with the spice mix immediately, the 
yogurt will curdle.

- Add Salt.

- Add the chutney and cook covered till the oil rises to the surface.  10-15 minutes
!
Add a protein of your choice.  We recommend cut chicken thighs, cauliflower or paneer.
!
Serve and enjoy!


