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We are fortunate enough to live on a planet with an unlimited number of cultures,
lifestyles and traditions to experience and explore. But it's often not possible for us to
hop on a plane and jet off to adventures in foreign lands. Instead, we find ways to
bring the adventure home, and one way of doing so is by changing up the way we
cook.

On your next trip to the supermarket, consider a walk down the foreign foods aisle. If
you're concerned about a complicated, time-consuming cooking process or not
having all the right ingredients, let local businesswoman Karen Paly be your guide.

Paly has created a line of products that allow everyone to feel like an experienced
chef. The spice blends from Karen’s Spice Kitchen take the guesswork out of the preparation process for authentic
Thai, Indian, Moroccan, South African and other cuisine.

Paly offers an array of 15 hand-packaged blends to choose from, each with instructions, an ingredient list and an
extra packet of chili powder for those who like a bit of extra heat. Each blend even comes with recipes for suggested
side dishes, some with prep times as short as 10 minutes. A variety of meats, vegetables or plant proteins can be
added or substituted for each dish.

Log onto karensspicekitchen.com to find a retail location near you or to order online. The company ships worldwide.

Reproduced here are some of the recipes for meals that can be prepared with the spice blends from Karen's Spice
Kitchen:
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Karen's Spice Kitchen spice blend 
packets. (Photo: Courtesy of Karen 
Paly)
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BUTTER CHICKEN (Indian Chicken Curry)

Preparation time: 20 minutes. Cook time: 40 minutes. Serves 4-6.

Ingredients:

1 packet Karen’s Spice Kitchen Butter Chicken spice blend

2 onions, chopped

4 cloves garlic, crushed

2 tablespoons butter or coconut oil or cooking oil of your choice

2 lb. boneless chicken thighs cut into 1- or 2 -inch pieces

1 small can crushed tomatoes

3 tablespoons tomato paste

2 tablespoons lemon juice

1 cup heavy cream. May substitute yogurt or coconut milk

1-2 tablespoons sugar or honey

In a 2-quart pot, cook the diced onions in butter or oil until transparent. Add the garlic and cook for a minute more. 

Turn down the heat and add the contents of the larger spice packet and cook for another few seconds, stirring 

constantly.

Add the chicken pieces and mix until coated. Add a bit of water to prevent the mixture from sticking to the pot.

To prevent the dairy from curdling, turn off the heat and add the cream, yogurt or coconut milk, crushed tomatoes, 
tomato paste, lemon juice and sugar or honey. Mix together.

Turn the heat back on and simmer, stirring occasionally, for 30-40 minutes or until the sauce has reduced to the 
desired thickness. Stir in additional water if sauce is too thick. Taste and add extra chili powder, a little at a time, if 
you like it hotter.

Tip: Cook the rice while the dish simmers.

If desired, vegetables of your choice, such as cauliflower, green beans or eggplant, may be added about 10 minutes 
before cooking time is complete.

Serve over Basmati rice with a green salad. 



MOROCCAN CHICKEN OR LAMB

Preparation time: 10-20 minutes. Cook time: 40 minutes for chicken, 1½ hours for 
lamb. Serves 4-6.

Ingredients:

1 packet Karen’s Spice Kitchen Moroccan Chicken/Lamb spice blend

2 onions, chopped

3 cloves garlic, crushed

2 tablespoons cooking oil of your choice

2-3 lb. boneless chicken thighs or breasts cut into pieces or 2-3 lb. boneless lamb cut into small pieces (can also use 
stew beef or pork, if desired)

1½ cups chicken broth if using chicken, 2 cups chicken or beef broth if using lamb

½ cup dried dates, pitted and chopped

½ cup sliced almonds

¼ cup honey

Chopped, fresh cilantro to sprinkle on top

In a 4-5 quart pot, cook the diced onions in the oil until transparent.
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Add the garlic and cook for a minute more.

Turn down the heat and add the contents of the larger spice packet. Cook for another few seconds, stirring
constantly.

Add the chicken or lamb pieces and mix until coated.

Add the broth, dates, almonds and honey and mix everything together.

Simmer on lowest heat in the sauce with the lid on, stirring occasionally, for 40 minutes (chicken) or 1½ hours (lamb)
or until the sauce has reduced to the desired thickness. Taste and add extra chili powder, a little at a time, if you like
it hotter.

Tip: Begin cooking the rice while the dish simmers.

Serve over Basmati rice topped with chopped, fresh cilantro and with a salad. 

Moroccan Lamb Curry made with spice blends from Karen's Spice Kitchen. (Photo: Courtesy of Karen Paly)



Thai Chicken Satay made from Karen's Spice Kitchen's Thai 
Chicken Satay spice blend. (Photo: Courtesy of Karen Paly)

THAI CHICKEN SATAY

Preparation time: 20 minutes. Cook time 40 minutes. Serves 
4-6.

Ingredients:

1 packet Karen’s Spice Kitchen Thai Chicken Satay spice 

blend

1 onion, chopped
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2 cloves garlic, crushed

2 tablespoons coconut oil or cooking oil of your choice

2 lb. boneless chicken thighs or breasts cut into 1- or 2 -inch pieces

1 can coconut milk (13.5 oz)

4 tablespoons lemon or lime juice

4 tablespoons soy sauce

2 tablespoons brown sugar or honey

¼ cup peanut butter, smooth or crunchy

Chopped roasted peanuts and fresh cilantro for garnish

In a 2-quart pot, cook the diced onions in oil until transparent. Add the garlic and cook for a minute more.

Turn down the heat and add the contents of the large spice packet and cook for another few seconds, stirring 
constantly.

Add the chicken pieces and mix until coated.

Still on low heat, add all the other ingredients except the chopped peanuts and cilantro and mix.

Turn heat up to simmer, stirring occasionally, for 30-40 minutes or until the sauce has reduced to the desired 
thickness. Taste and add extra chili powder, a little at a time, if you like it hotter.

Tip: Cook the rice while the dish simmers.

If desired, green beans and/or snap peas may be added about 10 minutes before cooking time is complete. Serve 

over Basmati rice, noodles or pasta and sprinkle chopped roasted peanuts and cilantro on top.



Mango chicken curry made with Karen's Spice Kitchen's Mango Chicken Curry spice blend. (Photo: Courtesy of 
Karen Paly)

MANGO CHICKEN CURRY

Preparation time: 20 minutes. Cook time 40 minutes. Serves 4-6

Ingredients:

1 packet Karen’s Spice Kitchen Mango Chicken Curry spice blend

2 onions, chopped

2 cloves garlic, crushed

2 tablespoons coconut oil or cooking oil of your choice

2 lb. boneless chicken thighs cut into 1- or 2-inch pieces

2 fresh mangos, peeled and diced or 12 oz. frozen mango pieces, thawed and mashed coarsely or 12 oz. 
mango puree

1 teaspoon lime juice

1 can coconut milk (13.5 oz)

In a 2-quart pot, cook the diced onions in the oil until transparent.

Add the garlic and cook for a minute more.

Turn down the heat and add the contents of the larger spice packet and cook for another few seconds, stirring
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constantly.

Add the chicken pieces and mix until coated. Add a bit of water to prevent the mixture from sticking to the pot.

Turn heat to low and add the mangos or mango puree, lime juice and coconut milk. Mix together.

Simmer in the sauce with the lid on, stirring occasionally for 30-40 minutes or until the sauce has reduced to the 
desired thickness. Stir in additional water if sauce is too thick. Taste and add extra chili powder, a little at a time, if 
you like it hotter.

Tip: Cook the rice while the dish simmers.

Serve over Basmati rice with a green salad.CONNECTTWEETLINKEDINEMAILMORE
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