
C hicken M ulliga ta w ny Soup 

nplicated steps in th is c lassic rec ipe without sacrific ing com plexity of flavor. 

We lik e to serve this fla vorful soup with c ila ntro leoves, yogurt, and lim e wedges, 

stovcro p 'te l' in order to s,lu t,; rhe base 
vcggics and tlakcd COCO I1l.Ll, bloo m 
the sp ices, and coo k th e tomato paste 
and flo u r , After whis king in th e bro th 
and simmering to thicken it slight lv, 
I e mptied th e put into the slo«: coo ker 
and adde d lentils and cu t-up bo nclcsv, 

skin less chick en b reasts. The resulr-, were 
mixed . T he so up lI'as \'cry thin ( I he 
slo«: cooker doesn 'r ,111011" for e\'apOr,l­
tiu n/ concc nrra tio n ); 111) ' tasters d idn' t 
care tor the b its o r flaked coc onut; and 
the cur -u p chicke n breasts, whi le easier 
to dc.il with than bo ne-in meat , were 
d r)' and rough . Bu t II'C d id n ' t m ind 
th e sm all chunk, ofonion , celery. ,lilt! 
carro t , and the tlnvor \Vas prertv good , 
I would have to make so me ad justments 
to give the so up more bod y, lind a 11"1)' 

to get around the hi ts o f cocon ut , and 
coo k the ch icke n properly. 

After tiddl ing wit b th e amo un ts or 
chicken broth ,llld tlo ur, I ti>1l1ld that 
de cre asing the b ro th and upping t he 
nom ga l '"~ me th e slighrlv vclvctv CO il , 

sisrcuc y I \\'ant ed , T rading the chicken 
breasts til l' bo neless, skinless thig l]., cut 
int o chun ks led to propcrl v cook ed me .it 
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in abo ut 4- Ih hours witho ut '111 )' fuss, 
I was o n ,1 roll , Nex t I tried to fix the 
pro blem of th e coco nut fragments by 
just o m itt illg the flaked coconut alto ­
gc thcr. \ Vith the no w- th icker base and 
tender chunk, u f' I'egelables '1I1d chicken, 
my r.isrc rs and I tound the w up much 
more p ie.lSa Ill, but wc had to ad rni t 
t hat the m issing coco nu t lett the spices 
II i rh o u t rhe swe e t , nu tt v fo il that m ade 
th e sio vc ro p ve rsio n o f m ulligatawny so 
s,n is!\'ing , Wh.u abo ut coco nu t mil k? Jt\ 
smooth an d m ight be ab le ro pro vide 
th e 11,1\ '01' th at we were m issing wi t ho u t 

torc ing us lO return to the b len der I()r 
wh.u 1 wanted to be a Imy-str e" recipe . 

I sau teed th e aromatics, sp in.:;" .m d 

to ma to paste fo r ano the r batch , coo ked 
t he tlou r, '1I1d whisked in the broth . 
This t ime I <ubrractcd 1,% cu ps o f broth 
and ad ded a can ()f coco nut mi lk to the 
thickened b roth mixture .ind chicke n 
in the slo", coo ker. Wh en th e so up was 
do ne, I pur o u t so me \'ogurt , cila ntro , 
and lime wedge, fo r garn ishing and 
called o ver my ras te rs. Success. T he 
ILw()L'was fu ll , co mp lex, .md , trut h be 
to ld, am azingly delicio us, hut t he rec ipe 

w.isvim pl«. " I wo uld never g uess this 

c.un c l ro ru the slow cooker," o ne tas ter 
" l id as she slur ped the last d rop of soup 
" It d oesn 't tnstc css- : to make ." 

SLOW -COOKER CH ICKEN 
M ULLIGAT AWN Y SOU P Serves 8 

Cu t the c arro ts into 'h -inch pieces or the\ 

w on ' t c oo k through , Ii the ca rro ts ar e 

more than Y2 inc h in d iameter, holve or 

quarter them leng thwise, 

3 ta b les p oo ns unsalted butter 

2 onions , chopped 

4 c arro ts, peeled and c ut into 'h - inc h 

pieces
 

celery rib, m inc ed
 

1V, tablespo ons g rate d fresh g ing er
 

4 garlic cloves, m inc ed
 

1 ta blespoon tom ato pa ste
 

1 ta b le spo o n c urry powder
 

2 te a spo o ns gor am masa la
 

Sal t an d pepper
 

'/4 teas p oo n c ayenne pepper
 

,/, cup oil -purpose flo ur
 

5 cu ps chicken broth 

l'h	 pounds b one less, skinles s chicken 

thighs, tri m m ed and cu t into 

l 'h -inc h p iec es 

( 13.5-o un c e ) c a n c oc o nut milk 

'h	 c up b rown len ti ls, picked over
 

and rinsed
 

Pla in yogurt
 

Cho p ped fresh cilantro leaves
 

Lime wedges
 

1 . ,\lclt burt cr in large saucepan over 
me d ium he'll , Ad d o nio ns , c.uror s, 
and cclcrv and cook un t il onions arc 
so fte ned .1I1 d jusr beginn ing to bro wn, 
10 to 14 minutes. Add g inger, garl ic, 
tomato paste., cu rrv po wde r, g 'lram 
masal.t , 1 te aspoon salt , .ind C,l!'ennl.' an. 
coo k unt il fragra nt, abo u t 30 seconds, 
Stir in Il our and co o k for I m in ute . 

Slo II' I)' wh isk in broth, scrapin g up .inv 

b ro wned bits . Bring to bo il, red uce 
he at to medium -low, and sim mer unti l 
th ickened , abo ut 5 m inutes, Transfer 
to slo»: cook er. Stir in ch icken . coco nu t 
milk, and len ti ls. 

2 , Cove r and co ok until chicken .md 
lenti ls arc render, 4 to S ho urs on 1,)11 '. 
Let sir, uncovered, to r S minu tes, Usi ng 
b rge spoon , skim fat from surface o f 
,oup, Season ,S(lllp with salt and pepper 
to LlStC. Ladl e into servi ng bo wl- . 
Garnish with yogu rt .uid cilantro. Serve 
with lime wcdges , 




