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DISCOVERING THE
MAGIC OF CHICKEN
RECIPES VAH RE
VAH

In the vast universe of
Indian  cooking,  few
names  resonate  as
warmly  with  home
chefs as Vah Re Vah.
Created by the beloved
chef  Sanjay  Thumma,
th i s  p la t fo rm  has
t rans fo rmed  how
mil l ions  approach
e v e r y d a y  m e a l s ,
especial ly  when  i t
comes to chicken. The
p h r a s e  C h i c k e n
Recipes Vah Re Vah
has become a trusted

search term for anyone
craving  bold  flavors,
simple techniques, and
consistently  delicious
results.  Whether  you
a r e  a  b e g i n n e r
standing  in  front  of  a
stove  for  the  first  time
or  a  seasoned  cook
l o o k i n g  f o r  f r e s h
inspiration, the Vah Re
V a h  a p p r o a c h  t o
chicken  dishes  offers
s o m e t h i n g  t r u l y
special.  This  article
explores  the  essence
of these recipes, dives
into popular variations,
and provides you with
practical  tips  to  bring
that  signature  taste
into  your  own  kitchen.
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THE PHILOSOPHY
BEHIND VAH RE
VAH CHICKEN

DISHES

What  makes  chicken
recipes  from  Vah  Re
Vah  so  universal ly
appealing?  It  starts
w i t h  a  d e e p
unders tand ing  o f
Indian  home  kitchens.
Chef  Sanjay  Thumma
recognized  early  on
that most home cooks
do not have access to
r e s t a u r a n t - g r a d e
equipment  or  exotic
ingredients. His recipes
prioritize accessibility
without  sacrificing
authenticity.  Every
spice, every step, and
every  technique  is
explained  with  clarity,
ensuring  that  even  a
novice  can  replicate
restaurant-quality food.
T h e  r e s u l t  i s  a
collection  of  chicken
r e c i p e s  t h a t  a r e
forgiving, flavorful, and

immensely satisfying.

Key
Character
istics of
Vah Re
Vah
Chicken
Cooking

Simplified
Techniques:
Complex
restaurant
methods are
broken down into
manageable
home kitchen
steps.
Readily
Available
Ingredients:
Most recipes rely
on spices and
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pantry staples
you likely already
own.
Clear Visual
Guidance: Video
demonstrations
accompany
every recipe,
making learning
intuitive.
Bold Flavor
Profiles: The
emphasis is on
layers of taste,
from tangy and
spicy to creamy
and aromatic.
Time
Efficiency: Many
dishes are
designed to be
prepared within
30 to 45
minutes, perfect
for busy
weeknights.

ESSENTIAL
CHICKEN RECIPES
VAH RE VAH YOU

MUST TRY

The  reper to i re  o f
chicken  recipes  under
t h e  V a h  R e  V a h
umbrella  is  extensive,
but certain dishes have
achieved  legendary
s t a t u s  a m o n g
followers.  Below  are
some  o f  t he  mos t
celebrated  options,
each  representing  a
different  region  or
cooking  style  within
India.

1. Classic
Chicken
Curry Vah
Re Vah
Style
N o  c o l l e c t i o n  o f
chicken  recipes  is
complete  without  a
quintessential  curry.
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T h e  V a h  R e  V a h
version  avoids  the
common  pitfalls  of  a
watery or bland gravy.
The  secre t  l i es  in
patiently  sautéing  the
onions  until  deeply
c a r a m e l i z e d  a n d
building the base with
a  precise  balance  of
ginger-garlic  paste,
turmeric,  red  chi l i
powder,  and coriander
powder.  A  final  touch
of  garam  masala  and
f r e s h  c o r i a n d e r
elevates the dish. This
curry  pairs  beautifully
with  steamed  rice  or
warm rotis, making it a
staple  in  countless
Indian  households.

2. Andhra
Chicken
Fry – A

Fiery
Delight
For  those  who  crave
hea t ,  t he  Andh ra
Chicken Fry is a must-
try  among  Chicken
Recipes Vah Re Vah.
This  dry  preparation
hails  from the  coastal
r e g i o n  o f  A n d h r a
Pradesh and is  known
for  its  intense,  fiery
flavor.  The  chicken  is
marinated  with  red
chili  paste,  ginger,
garlic,  and  a  hint  of
lemon  ju ice ,  then
c o o k e d  u n t i l  t h e
moisture  evaporates,
l e a v i n g  b e h i n d  a
beautifully  browned
and spicy exterior. It is
typically  garnished
with  curry  leaves,
which  crackle  and
release  their  distinct
aroma. This dish works
w o n d e r f u l l y  a s  a
starter  or  a  side  dish
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with dal and rice.

3.
Creamy
Butter
Chicken
(Murgh
Makhani)
But te r  Ch icken  i s
arguably  the  most
famous Indian chicken
dish  globally,  and  the
Vah  Re  Vah  rendition
stays  true  to  its  rich,
creamy  roots.  The
r e c i p e  i n v o l v e s
marinating  chicken
pieces  in  yogurt  and
spices, grilling or pan-
frying them, and then
simmering  them  in  a
velvety  tomato-based
gravy  enriched  with
butter  and  cream.

What sets the Vah Re
Vah  version  apart  is
t h e  e m p h a s i s  o n
achieving  the  right
ba lance  be tween
t a n g i n e s s  f r o m
t o m a t o e s  a n d
sweetness from cream.
T h e  r e s u l t  i s  a
luxurious,  restaurant-
quality  dish  that  feels
i n d u l g e n t  y e t
achievable at home.

4.
Chicken
65 – A
Popular
Starter
C h i c k e n  6 5  i s  a
beloved  South  Indian
appetizer known for its
crispy  exterior  and
bold,  spicy  flavor.  The
Vah  Re  Vah  method
focuses  on  a  double-
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coating  technique
using  rice  flour  and
cornflour  to  achieve
maximum crunch.  The
marination includes red
chili  powder,  garam
masala,  ginger-garlic
paste, and a splash of
vinegar for tang. Deep
fry ing  at  the  r ight
temperature  ensures
the  chicken  remains
ju icy  ins ide  whi le
turning  perfectly  crisp
outside. This dish is a
c rowd-p lease r  a t
parties  and  a  favorite
among those exploring
chicken  recipes  for
special  occasions.

STEP-BY-STEP
GUIDE TO MAKING
VAH RE VAH
CHICKEN CURRY

To truly understand the
magic,  let  us  walk
through  a  detai led
recipe for  a  basic  yet
delicious chicken curry
i n s p i r e d  b y  t h e
Chicken Recipes Vah

Re Vah  methodology.
T h i s  s e r v e s  a s  a
foundation  you  can
mod i f y  w i t h  you r
favor i te  seasonal
vegetables  or  spice
adjustments.

Ingredien
ts You
Will Need

500 grams
chicken (bone-in
pieces for more
flavor)
2 large onions,
finely sliced
3 tomatoes,
pureed
1 tablespoon
ginger-garlic
paste
1 teaspoon
turmeric powder
1 tablespoon red
chili powder
(adjust to taste)
1 tablespoon
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coriander powder
1 teaspoon
garam masala
Salt to taste
Fresh coriander
leaves for
garnish
2 tablespoons oil
or ghee
1 cup warm
water

Preparati
on
Method

Marinate the1.
Chicken: In a
large bowl,
combine the
chicken pieces
with a pinch of
turmeric, salt,
and half of the
ginger-garlic
paste. Let it rest
for at least 20
minutes. This
step ensures the

flavors penetrate
deep into the
meat.
Sauté the2.
Onions: Heat oil
or ghee in a
heavy-bottomed
pan over medium
heat. Add the
sliced onions and
cook until they
turn golden
brown. Patience
here is
key—rushing this
step can result in
a bitter taste.
Add Ginger-3.
Garlic Paste:
Stir in the
remaining
ginger-garlic
paste and cook
for a minute until
the raw smell
disappears.
Introduce4.
Tomato Puree:
Pour in the
tomato puree
and cook until
the mixture
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thickens and oil
begins to
separate from
the sides of the
pan. This is a
classic sign of a
well-cooked
base.
Add Spices:5.
Sprinkle in the
turmeric powder,
red chili powder,
and coriander
powder. Stir well
and cook for
another two
minutes.
Cook the6.
Chicken: Add
the marinated
chicken pieces to
the pan. Sear
them on high
heat for about
three to four
minutes, turning
occasionally,
until the chicken
is lightly
browned.
Simmer with7.
Water: Pour in

the warm water,
lower the heat,
and cover the
pan. Let the
curry simmer
gently for 20 to
25 minutes, or
until the chicken
is tender and
fully cooked. The
gravy will thicken
naturally.
Finish with8.
Garam Masala:
Once the chicken
is cooked,
sprinkle garam
masala over the
curry and stir
gently. Turn off
the heat and let
it rest for five
minutes.
Garnish and9.
Serve: Garnish
with fresh
coriander leaves.
Serve hot with
steamed basmati
rice, naan, or
chapati.
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TIPS FOR
PERFECTING YOUR
CHICKEN RECIPES
VAH RE VAH

Even  with  a  trusted
r e c i p e ,  s m a l l
adjustments can make
a significant difference.
Here  are  expert  tips
drawn from the Vah Re
V a h  c o o k i n g
philosophy  to  elevate
your  chicken  dishes
every  time.

Use Fresh
Spices
Sp i ces  l o se  the i r
potency over time. For
the most  vibrant  flavor
i n  y o u r  C h i c k e n
Recipes Vah Re Vah,
use spices that are no
older than six months.
Whole spices ground at
home  offer  an  even
more  intense  aroma.

Do Not
Overcrow
d the Pan
When searing chicken,
ensure each piece has
r o o m  i n  t h e  p a n .
Overcrowding  traps
steam  and  prevents
proper browning, which
i s  e s s e n t i a l  f o r
deve lop ing  deep,
savory  flavors.

Adjust
Consisten
cy to
Your
Preferenc
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e
Indian  curries  vary
widely  in  consistency.
If you prefer a thicker
gravy, cook uncovered
f o r  a  f e w  e x t r a
minutes. For a thinner,
soup-like  curry,  add a
little more warm water
during simmering.

Balance
Acidity
and
Sweetnes
s
T o m a t o e s  c a n
sometimes  make  a
curry  overly  tangy.  If
this  happens,  a  small
pinch  of  sugar  or  a
splash  of  cream  can
neutralize  the  acidity,
c r e a t i n g  a  m o r e

rounded flavor profile.

EXPLORING
REGIONAL
VARIATIONS

O n e  o f  t h e  m o s t
exciting  aspects  of
Chicken Recipes Vah
Re Vah is the diversity
of  regional  Indian
cuisines  represented.
Beyond  the  classics,
you  can  explore:

Punjabi
Chicken: Rich,
buttery gravies
with a generous
use of cream and
butter.
Chettinad
Chicken: A fiery,
aromatic dish
from Tamil Nadu
featuring a blend
of roasted spices
like fennel,
cinnamon, and
black pepper.
Kerala Chicken
Stew: A mild,
coconut milk-
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based curry
infused with
whole spices,
often served with
appam or
parotta.
Goan Chicken
Cafreal: Bright
green from fresh
coriander and
mint, with a
distinctive
Portuguese
influence.
Lucknowi
Chicken
Korma: A
luxurious, slow-
cooked delicacy
with a creamy,
nutty gravy
made from
cashews and
poppy seeds.

PAIRING
SUGGESTIONS FOR
YOUR CHICKEN
MEAL

To  create  a  complete
dining experience, pair

your  chosen  chicken
dish  with  appropriate
accompaniments.  The
Vah Re  Vah  approach
encourages  thoughtful
combinations  that
enhance  the  overall
meal.

Breads
Soft,  flaky  naan
bread—whether  plain,
g a r l i c ,  o r
butter—complements
rich gravies beautifully.
For  dry  preparations
like  Andhra  Chicken
Fry,  try  pairing  with
p h u l k a  o r  e v e n  a
simple  rice  dish.

Rice
Preparati
ons
Jeera rice (cumin rice)
or ghee rice provides a
neutral,  fragrant  base
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that  absorbs  gravies
without  overpowering
them.  Fo r  a  more
festive  touch,  serve
with  biryani-style  rice.

Side
Dishes
and Raita
A  cooling  cucumber
raita  or  onion  salad
helps  balance  spicy
chicken  recipes.  Fresh
salad with lemon juice
also  cuts  through  the
richness  of  creamy
gravies,  cleansing  the
palate between bites.

WHY CHICKEN
RECIPES VAH RE
VAH ARE IDEAL
FOR HOME COOKS

T h e  e n d u r i n g
popularity  of  these
recipes  stems  from
their  reliability.  When
y o u  s e a r c h  f o r

Chicken Recipes Vah
R e  V a h ,  y o u  a r e
t a p p i n g  i n t o  a
community  of  home
cooks who have tested
and  perfected  each
dish.  The  instructions
a r e  d e s i g n e d  t o
minimize  guesswork,
and  the  video  format
provides  visual  cues
that  printed  recipes
c a n n o t  c o n v e y .
Moreover,  the  recipes
a r e  n a t u r a l l y
scalable—you  can
easily adjust quantities
for a family dinner or a
festive gathering.
Another  significant
advantage is the focus
on adaptability.  Chef
Sanjay  Thumma  often
provides  substitution
suggestions,  allowing
you to tailor recipes to
your  dietary  needs  or
available  ingredients.
Whether  you  need  to
make a dish less spicy
f o r  c h i l d r e n  o r
incorporate  a  new
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vegetable you have on
h a n d ,  t h e  c o r e
techniques  remain
solid and forgiving.

COMMON
MISTAKES TO
AVOID

Even the  best  recipes
can go wrong if certain
pitfalls  are  ignored.
Here  a re  common
mistakes people make
when  trying  Chicken
Recipes Vah Re Vah
and how to avoid them.

Skipping the
marination:
Marinating
chicken, even
briefly, enhances
tenderness and
flavor. Do not
omit this step.

Using low heat
for browning:
High heat is
essential for
searing chicken
and building
flavor. Low heat
leads to
steaming, not
browning.
Adding all
spices at once:
Some spices, like
garam masala,
should be added
at the end to
preserve their
volatile
aromatics.
Overcooking
the chicken:
Bone-in chicken
can become dry
if


