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Hope Gardens celebrates National Curry Week 
 
Chicken Gravy and Kuska : Two long-time favourites at the Rhema Garden.  

 
These dishes were recently served to celebrate 
College Day. College Day is celebrated in 
September to mark the founding of the Bible 
College – this year the Bible College turned 16!   
We hope you enjoy cooking and eating the 
recipes – don’t forget to send photographs of 
your finished dishes to 
info@hopegardensindia.org or post them on our 
Facebook, Twitter or Instagram pages. 

 

Sugantha’s Chicken Gravy 
 
Ingredients: 
 
3 tsp oil 
1kg chicken (thighs, drumsticks or fillets, as preferred) 
1 cup chopped onions 
1 cup chopped tomatoes 
2 tsp ginger garlic paste (or 1 tsp of each if purchased as a single mix paste) 
½ tsp coriander powder  
½ tsp chili powder 
Pinch of powdered turmeric 
1 tsp Aachi chicken masala or masala spice 
1 cup coconut milk 
Salt and pepper to taste 
Coriander and curry leaves to garnish   
 
Method:  
 
1. Prepare the chicken as necessary.  
2. Heat the oil in the frying pan and add the chopped onion, tomatoes, ginger garlic 

paste, coriander, chili and turmeric powders and the masala spices and fry until 
golden. 

3. Add the chicken to the pan with the coconut milk. Simmer gently until the chicken 
is cooked through.  

4. Serve hot with a coriander and curry leaf garnish.  
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Sugantha’s Kuska (biriyani) 
 
Ingredients: 
 
500g rice 
250ml ghee 
75ml cooking oil (vegetable, olive or groundnut) 
2 sticks cinnamon 
4 cardamom pods 
4 cloves 
4 tsp chopped cashew nuts 
2 tsp ginger and garlic paste (or 1 tsp of each if purchased as single mix pastes) 
Handful of coriander and curry leaves, roughly chopped 
1 green chili, chopped 
1 cup chopped onions 
1 cup chopped tomatoes 
2 cups coconut milk 
2 cups of water 
2 tsp lemon juice 
2 tsp curd/natural yoghurt 
1 cup mint (roughly chopped) 
Salt and pepper to taste 
 
Method:  
 
1. Measure the rice, rinse and soak in cold water for 30 minutes.  
2. Heat the frying pan and melt the ghee with the oil. 
3. Add the cinnamon, cardamom, cloves, and cashew nuts to the pan, mix and 

then add the coriander and curry leaves. Fry lightly, and then add the ginger 
and garlic paste. Mix for a further 30 seconds and then add the chili, onion and 
tomatoes. Fry until golden.  

4. Add two cups of coconut milk to the pan, and then add the rice and the two 
cups of water. Bring to the boil and then simmer until the rice is cooked.  

5. Once the rice is cooked stir through the lemon juice and mint.  
6. Serve hot with yoghurt and an onion, cucumber and tomato garnish.  
 
	


