Chicken Curry/Vegetarian Curry (serves 4-6)

4  - 5 chicken breasts/ Vegetarian alternatives
1 tablespoon oil

2 onions chopped

[image: image1.wmf]2 cloves of garlic crushed

1 tablespoon fresh ginger grated

1 ½teaspoons turmeric

1 teaspoon ground cumin

1 tablespoon ground coriander

½ teaspoon chilli powder

1 teaspoon salt

400g can chopped tomatoes

250ml coconut milk
Method
1. Chop onions and garlic; grate ginger.
2. Cut the chicken into pieces.

3. Heat the oil in the pan. Cook the onions until soft.

4. Add garlic, chilli and spices. Cook for 30 seconds.

5. Add the meat and cook, stirring over a high heat until all the meat is well coated with the spice mixture.

6. Stir in the salt and tin of tomatoes. Cover and simmer over a low heat for 35 – 40 minutes.

7. Add the coconut milk and stir. Simmer, uncovered, for a further 5 minutes, or until the sauce has thickened slightly.

8. [image: image2.jpg]


 Serve with rice and poppadoms!
