GOOD CLEAN FUN
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Indian Chicken and Veggies

when i was at the fresh market the other weeki got ajar of
something like looked/ sounded really yummy - tamarind and
garlic gourmet indian cooking sauce.

i was really excited to try this because it'’s a nice finishing touch to
a very easy weeknight dinner. the bad thing about being a
personal chefisidon't always feel like cooking dinner for the two
of us when i have been cooking all day for someone else. for that
reason, i am always looking for these kind of sauces that make a
meal come together very quickly. the easiest meal is some
protein, some veggies, either whole wheat pasta or brown rice and

anice sauce.

this tamarind & garlic sauce was very good. i figured it would be
really concentrated so i thinned it out a little with water like the
side of the jar suggested. however, when i use this again, 1 won't be
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ilove to cook - almost as much as i
love to eat! so much so, itis now
my career. 1 have been a personal
chef since january 2008 and am
loving it! my most frequent request
is healthy food. i have been taking
old standby recipes and sprucing
them up a bit so they are better for
you. 1 want to add nutrition without
sacrificing flavor.

ialso try to have my healthy
cooking habits spill over into other
areas of my life. so, this blogis all
about my adventures (and
sometime failures) in clean and
healthy eating, exercise, and living.
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diluting it at all. i loved the sauce but it didn't seem like quite
enough flavor and i think it's because of the thinning. the main
reason 1 picked this jar up (besides thinking it would be good:) was
the ingredient list.

i was excited to see that it was good clean eats. onion, coconut
milk, canola oil, tomato paste, cilantro, garlic, agave nectar (vay
no sugar or corn syrup!), lemon juice, vinegar, tamarind, tuneric,
and paprika. 1 can not only pronounce every ingredient buti even
know what they all are - a huge plus in my book.

i seared some chicken on each side and cut it up into bite sized
pieces. then added the tamarind and garlic cooking sauce and

covered the pan to let the chicken cook all the way through. theni

added frozen brocecoli and edamame (thawed) and cooked brown
rice, turned the heat down to low and covered it again. i let the

flavors meld until E got home (about 15 minutes). a little salt and
pepper and one more stir and it was ready to eat (i told you it was
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Oh My Hot Chocolatiness

H Mart Hon

Pizza for Dinner Kind of Day

Thai Tax Time

Siggi's Yogurt

Lemon-Soy Marinade and
Cumin-Cinnamon Rub

Barney Butter Goodness

Veggie Lunch - Meat Dinner

Orange Juice
Excuses
Home Sweet Home

Island Hopping and Local
Food

And We're Baack!
Snow and Sand
Balsamic Dijon Chicken
Hooray for Chin-Ups!
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quick and easy!)

i1 had a mocktail of cranberry
pomegranate juice with a splash of
sprite while i waited to eat.

stonehouse 27 spice co. had other
flavor of ethnic cooking sauces and i
will be trying some others when i
make my next trip to the fresh market.

so this cooking sauce gets an 8.51in my
book. i1l let you know about the other

onesitry.

Stonehouse 2~ Spice Co. Tamarind & Garlic Gourmet
Indian Cooking Sauce GCFE Rating: 8.5 outof 10
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