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Chicken curry Recipe
	Ingredients

4  chicken breast fillets (around 600g)
2 tbsp sunflower or vegetable oil
1  onions, 
1 tsp garlic paste or 1 garlic cloves
1tsp ginger puree or dried 
1 tablespoon tomato puree 

1 teaspoon curry powder

1 tablespoon plain flour
2 tbsp mango chutney 
1 pint hot chicken stock 

handful of sultanas and chopped apple (optional)
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Method
	Peel and finely dice the onion
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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 

Add the onions, garlic, ginger and curry powder and cook for another 2 minutes
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	Add 1 tablespoon of flour and cook for 1 minute

Then add the tomato puree and stock and mango chutney and simmer for 20minutes 
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	Add the sultanas and apple if using them and 2 tablespoons of cream or natural yogurt for a creamy curry
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	Serve with rice or bread
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