
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

Set steamer basket in large skillet. Add water. Bring to a boil.

Start dressing: smash garlic clove. Put it in a mason jar. Add lime juice 
(from about 1 lime) and a big pinch of salt. Let it sit.

Place haricot verts in the steamer. cover. Cook 4-5 minutes until just 
tender.

SSqueeze a little honey into the lime juice. Now add twice as much oil as 
lime. Shake. Mince some mint. Add. 

Toss green beans with dressing. Done!
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METHOD

1 pound haricot verts
Lime or lemon
1 clove garlic

 

Honey
EVOO

INGREDIENTS

AARTI’S
GREEN BEANS
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