Shne SPne (hicken sGverna

Ingredients:

250gm chicken livers (cut into small cubes)
1 tbsp garlic paste

2 tbsp oil

1 cup Chatkhaar Piri Piri Sauce

Y2 cup water

Method:

Heat oil in a wok.
Add garlic paste and the livers.
Cook on high heat till they turn brown.

Add in Chatkhaar Piri Piri Sauce and water
and cook on medium heat till all the water
has evaporated and the gravy is nice and
thick.

Garnish with coriander
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