Coriander Chicken
2 Tbsp butter

Split chicken breasts, 1 per person

Ground coriander

Salt 

Pepper

Optional: lime

Pound chicken breasts with a mallet to a thickness of 1/2 in under wax paper or inside a freezer bag. Sprinkle with salt, pepper and coriander

Melt butter in a skillet of appropriate size on high heat until the foam subsides; then fry the chicken breasts on the skillet 3 min. on both sides.

Unless served immediately set on a plate and tent with aluminum foil; for a longer wait time put plate in oven on 'warm' setting.

Good with risotto, basmati rice or regular rice and chili-garlic-maple sauce 

Cardamom Cookies

2 1/2 cups all-purpose flour

2 teaspoons ground cinnamon
1 1/2 teaspoons ground cardamom

1 teaspoon salt

2 sticks (1/2 pound) unsalted butter, softened

3/4 cup sugar

1 large egg yolk

2 tablespoons heavy cream
Whisk together flour, cinnamon, cardamom, and salt.

Beat butter and sugar with an electric mixer until pale and fluffy, then beat in yolk and cream. At low speed, mix in flour mixture in 3 batches just until a dough forms. Chill dough until firm.

Preheat oven to 350°F with rack in middle. Bake until edges are golden-brown, 9 to 12 minutes.

Thai Chicken and Nectarine Salad

1/4 cup reduced-sodium chicken broth

3 Tbsp reduced-sodium soy sauce

2 Tbsp bottled Hoisin sauce

1 Tbsp sugar

1 Tbsp salad oil or olive oil

2 tsp toasted sesame oil

3 cloves garlic - minced

1-1/2 tsp grated fresh ginger

1 tsp crushed red pepper

1/8 tsp ground black pepper

12 oz skinless, boneless, chicken breast halves

4 oz dried angel hair pasta

3 med nectarines, plums, peeled peaches or mangos, pitted and sliced

2 cup shredded bok choy

1/4 cup green onions, thinly sliced
Dressing: in a screw-top jar combine broth, soy sauce, Hoisin sauce, sugar, salad oil, sesame oil, garlic, ginger, red pepper, and black pepper. Cover and shake well, set aside.

In a large skillet, cook chicken covered in a small amount of boiling water for 12 - 15 min or until tender and no longer pink (170 F); drain. Cool slightly and cut into cubes. Cook pasta and drain.

In a large bowl toss pasta with 3 Tbsp of the dressing. Divide pasta mixture among 4 dinner plates, Top with chicken, fruit, bok choy, and green onions. Drizzle with remaining dressing.

Warming Spice Blend (Punjabi Garam Masala)

1 Tbs coriander seeds

1 tsp cumin seeds

1 tsp whole cloves

1/2 tsp black peppercorns

1/2 tsp cardamom seeds from black pods

3 cinnamon sticks (3 in long) broken into pieces

3 bay leaves
Preheat a small skillet over medium high heat. dd all the spices and the bay leaves and toast, shaking the skillet every few seconds, until the coriander and cumin turn reddish brown, the cloves, peppercorns and cardamom turn ash-black, the cinnamon and bay leaves appear brittle and crinkly, and the mixture is highly fragrant, 1 - 2 minutes.

Immediately transfer the spices to a plate to cool. Once they are cool to the touch, place them in a grinder and grind until the texture resembles that of finely ground black pepper. The ground blend will be reddish brown and the aroma will be sweet and complex.

Store in a tightly sealed container, away from excess light, heat and humidity for up to 2 months.
