Home-made Garam Masala
INGREDIENTS:

· 1/2 cup coriander seeds
· 1/2 cup cumin seeds
· 1/4 cup dried curry leaves
· 2 tablespoons black peppercorns
· 2 tablespoons mustard seeds
· 5 whole cloves
· 2 black cardamom pods

· 2 cinnamon sticks
· 2 bay leaves
· 2 dried red chiles

PREPARATION:


Preheat the oven to 325 degrees F.
Combine the coriander seeds, cumin seeds, curry leaves, black peppercorns, mustard seeds, cloves, cardamom pods, cinnamon sticks, bay leaves, and chiles on a baking sheet and toast in the oven for 15 minutes.
Transfer the mixture to an electric spice grinder, or use a mortar and pestle and grind by hand. Grind to a fine powder. Store the garam masala in an airtight container for up to 3 months.

