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CompaNY OMPANY
Chicken Curry 4 portions 1. Coat chicken with spices & flour
Ingredients
80gms diced chicken 2. Fry onions, diced carrots, sweet potato and garlic.

% diced onion
% diced sweet potato

% diced carrot 4. Add stock and combine chicken, vegetables & spices
Yatspn lemon juice

3. Add the chicken and brown gently

5. Add lemon juice, simmer gently until chicken is cooked, and

1 tspn curry powder
thicken sauce if required.

1 tspn turmeric

20gms plain flour 6.
% pt chicken stock

¥ clove of garlic/seasoning as required

Serve with boiled rice.




