Ingredients:

1 butterfly boneless chicken breast cut into slices on the bias or chunks.

2 10 oz package of chopped frozen spinach.  Fresh would be better.

1 can of garbanzo beans rinsed well and drained.  

1 medium onion

4 black cardomoms crushed with mortar and pestle

a little fennel to crush with cardomom

1 small container Stonyfield farm organic vanilla yogurt or 1.5 cups 

1 can coconut milk

3 cloves garlic

Patak’s vindaloo paste

Garlic powder

Cumin powder

Garam masala

½ tsp saffron threads

Marinade:

Take one container of Stonyfield farm organic vanilla yogurt and mix in 2-3 spoons full of Patak’s vindaloo paste, plus a bunch of garlic powder, a decent shot of salt, a little Garam masala, and a little cumin and some nutmeg.   Let sit for ½ hour. Longer if possible.

If frozen spinach, set up your steaming apparatus to pre-cook the spinach a little by steaming, will need to go for 5-10 mins to get it unfrozen.  

In a separate saucepan start reducing down the coconut milk

While saute-ing the onion, boil one tbsp water and pour into a glass, add the saffron threads and let sit until you need them at the end.

Saute onion til golden on low heat, add garlic and saute another min or two, add crushed cardomom and fennel and go another 2-3 mins, turn up heat to medium high and add the garbanzo’s.  Cook for 3-5 mins, Add the chicken and marinade and crank heat to high, Whenever spinach is ready add that to the pan, then add the coconut milk and heat on high til done or you get the desired consistency of sauce.  Add saffron in the last couple mins and stir in well.  

That’s it! 
