
Cooking with
Weaving stories of hand knotted rugs,  

Pakistani artisans & fair trade into our cooking.

Pakistani Chicken Karahi
Chicken Karahi
3 pounds/1400g boneless skinless chicken thighs
1/3 cup cooking oil
1 1/2 cup plain yogurt
6 medium tomatoes, cut in quarters (Yousaf prefers fresh tomatoes hands down to canned for this recipe)
1 1/2 inch fresh ginger root
1/2 cup cilantro, chopped
1/2 cup water
3/4 teaspoon salt
2 teaspoons cumin (we prefer Burlap & Barrel’s wild cumin for true Pakistani taste)
1/2 teaspoon Burlap & Barrel Silk Chili (our first choice) or other red chili powder
1/2 teaspoon ground black pepper
1/2 teaspoon ground tumeric
2 green chilis (roughly 3 inches long medium heat, deseeded and chopped)
1 1/2 teaspoon dried oregano

Using a large frypan, heat on oil on medium to medium high heat. Add chicken, salt & cumin and cook for 5-7 minutes with lid 
on and not stirring. As the chicken starts to turn light brown, add ginger and green chilis and stir for 3-4 minutes, keeping the 
lid on in between stirs. Add tomatoes and mix everything well. Cover and cook until tomatoes start to dissolve and turn into 
a sauce. Add yogurt and cook for 3-4 minutes until it blends into the sauce. Add water, silk chili, tumeric, black pepper and 
oregano and cook for 7-10 minutes. Add cilantro at the end as the sauce thickens. Your final dish should have roughly  
40-50% sauce left for a perfectly traditional chicken karahi dish. Spoon over rice or eat with naan. Serves 4-6.

Spend Valentine’s Day at home cooking 
with those you love. This special edition of 
Cooking with Bunyaad will make classic 
Pakistani chicken karahi and vegetarian 
eggplant karahi coupled with sumac rice.

It seems to be a worldwide truth -- the 
way to a person’s heart is through their 
stomach. This continues true in Pakistan. 
And these dishes not only warm the hearts 
of Bunyaad rug artisans but hopefully 
everyone in your home as well.

To make this Cooking with Bunyaad even 
more festive, purchase our special Valen-
tine’s Dinner bundle and let us help you set 
the table for a gorgeous Valentine’s meal. 
The bundle includes some of the fair trade, 
single origin spices, handpainted taper 
candles from South Africa, four etched kisii 
stone hearts from Kenya in a felted Nepali 
bowl, an Indian sari flower to grace your 
table and fair trade chocolate hearts for 
dessert, all packed in an upcycled batiked 
red flour sack gift bag.  

Purchase bundle at  
https://marketplace.bunyaad.com



Eggplant Karahi
3 Asian eggplants or two medium-size regular eggplants, cut in 
chunks roughly 1”x2”
2 medium potatoes, peeled and cut into 1 inch chunks
4 medium tomatoes, cut into 1 inch chunks
2 medium onions, chopped
2-3 cloves of garlic, chopped (not pressed)
2-3 green chilis, seeded and chopped
1 1/2 inch fresh ginger root
2 cups plain yogurt
1/3 cup cooking oil
1 cup water
1/2 cup cilantro, chopped
1 1/2 teaspoons salt
2 teaspoons cumin (we prefer Burlap & Barrel’s wild cumin for 
true Pakistani taste)
1/2 teaspoon ground black pepper
1 1/2 teaspoon ground oregano

Using a large frypan, heat on oil on medium to medium high 
heat. Add onions and cook until light brown. Add ginger &  
garlic and cook until everything is golden brown. Add toma-
toes and cook for 3-4 minutes. Add chili pepper and cook for 
2-3 minutes. Add the remaining spices (except cilantro) and 
cook for an additional three minutes. Add yogurt, mixing well, 
and cook for 3-4 minutes or until everything is well blended. 
Add potatoes into the sauce and cook for five minutes with the 
lid on. Add eggplant and mix, making certain that everything 
is covered in sauce. Cook for five minutes. Add water, mix and cook covered for 4-5 minutes. Take the lid off and cook for 2-3 
minutes, adding cilantro near the end. The sauce level should be roughly 40% of the total moisture added. Spoon over rice or 
eat with naan. Serves 4-6 people.

 

Sumac Rice
2 cups basmati rice
1/2 teaspoon salt
2 tablespoons butter
2 tablespoons sumac

Wash basmati rice until it rinses clear & soak for 15-20 minutes prior to cooking. Drain soaked rice and add to a saucepan. Add 
enough water until water tops rice by roughly 1 inches and stir in butter & salt. Put on the stove over medium heat. When it 
boils for 2-3 minutes, reduce heat and do not stir. Keep covered until water is absorbed. Turn the heat WAY down so as not to 
burn your rice. When serving, spoon rice onto plate and sprinkle liberally with sumac. If desired, in Persian tradition you would 
top with a raw egg yolk and stir together too cook egg while on top of rice.

>> Join Zoom Meeting on Sunday, Feburary 14 at 4 p.m. EST using the link below <<
https://us02web.zoom.us/j/82103948346?pwd=SElqT3E3SkFZZFU5bk9zYUxPcmFLUT09

Meeting ID: 821 0394 8346         Passcode: 254038

Grab quality fair trade Burlap & Barrel spices, Valentine’s gifts, piala tea cups & more 
online at the Bunyaad Marketplace marketplace.bunyaad.com

Learn more about Bunyaad, our fair trade rug collection and our many special events at www.bunyaad.com 


