Himalayan (Nepalese) Chicken Sikar for Two
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Himalayan cuisine is a mild take off of Indian cuisine. This is my take off of my favorite dish served at my favorite Nepalese restaurant in Madison, Wisconsin called Himal Chuli on State Street. The restaurant serves this garnished with a lemon wedge and served with the daily vegetable curry, dal lentils and rice or flat bread.
Ingredients:

1 bone-in, skinless chicken breast, cut into 4 equal pieces (2 per serving)
¼ onion, very finely minced

½ teaspoon very finely chopped cilantro – leaves and stems
½ teaspoon grated ginger
4 cloves garlic, grated
¾ teaspoon salt

¼ teaspoon ground, black pepper
¼ teaspoon ground cayenne
⅛ teaspoon ground turmeric
⅛ teaspoon ground cumin
2 whole cloves
2 green cardamom pods, slightly crushed between your thumb and forefinger
½ cup whole cherry tomatoes
½ cup water
2 tablespoons vegetable oil
Preparation:

Rub the salt, black and cayenne peppers, turmeric and cumin all over the chicken and let marinate, covered, for at least 30 minutes. 
In a medium saucepan over medium heat, dry-roast the cloves and cardamom pods for a few seconds. Be sure not to burn the spices; remove to the side. Heat the oil in the pot over medium-high heat. Add the garlic, ginger, toasted spices and stir-fry for 30 seconds. Add the onion and sauté until slightly translucent, but not caramelized at all. Drop in the marinated chicken and stir-fry for 4 minutes, then add the water and tomatoes. 
Bring to a boil, lower the heat, cover and simmer gently for 30 minutes. Stir in the chopped cilantro, cook an additional 5 minutes. Remove the cloves and cardamom pods before serving the chicken in bowls with plenty of the broth ladled over it.
