Chicken korma Recipe
	Ingredients

4  chicken breast fillets (around 600g)
2 tbsp sunflower or vegetable oil
40g butter
2 brown onions, 
2 tsp ginger 
2 tsp garlic paste or 2 garlic cloves
2 tsp ground cumin
2 tsp ground coriander
1 tsp ground turmeric
¼ tsp mild chilli powder
2 tbsp mango chutney or 2 tsp caster sugar
300ml hot chicken stock
100ml double cream
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Method
	Peel and finely dice the onion
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	 Measure out the spices and put in a bowl
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	Carefully cut the chicken into bite size pieces – wash your hands after handling the chicken
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	Heat 1 tablespoon of oil in a pan and add the chicken, cook for 5 minutes Remove the chicken from the pan and put on a plate til later
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	Add 1 tablespoon of oil and the butter to the pan you cooked the chicken in

Add the onions and cook for 5 minutes until soft then…
Add the ginger, garlic and spices and cook for 1 more minute 
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	Pour in the stock and add the mango chutney – simmer for 5 minutes until the liquid has reduced by half
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	Add the cooked chicken and the double cream and simmer for 5 minutes until chicken is piping hot

If too thick add a little water to loosen it up
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	Serve with rice or bread
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