
Melt butter in small saucepan over medium heat. Once melted, add 
tandoori masala. Quickly sprinkle in flour and stir until blonde in color.

Add masala. Cook 30 seconds.

Now carefully add warmed stock. Whisk continuously. Simmer until it’s the 
consistency you like. Taste and adjust for seasoning. Finish with cilantro.
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METHOD

2 tablespoons unsalted butter
2 tablespoons flour
1 tablespoon tandoori masala
 

2 cups chicken or turkey stock (unsalted or low 
sodium; warm in the microwave for 2 minutes)
Cilantro

INGREDIENTS

AARTI’S
GRAVY


	Aarti
	Gravy


