Chunnan’s Chicken Curry

This is one of David's favorite dishes.  It may take a little bit of time to cook but it is easy to prepare and I hope that you will enjoy it.  One of the main ingredients is curry sauce and you should be able to find S & B Golden Curry Sauce Mix in any major/big chain grocery store.  It is a box of solid curry sauce that you melt into the recipe.  I use the MILD variety, but there are other spice levels available depending on your taste.  The other major ingredient is curry powder.  This brand S & B Oriental Curry Powder could be difficult to find but I know McCormick makes curry powder too.

Of course you will also need chicken to make curry chicken. I personally prefer skinless and boneless chicken thighs over chicken breasts. But either will work. When I prepare this dish for David and myself, I usually use 2 or 3 pieces of chicken. 

Other ingredients: 

1 medium or large yellow onion

3 medium carrots

3 medium white potatoes

1 cup frozen green peas

1 red bell pepper

1 cup fresh or canned chunk pineapple 

(optional). 

Chopping:

1) cut chicken into half inch cubes.

2) cut onion into large dices.

3) cut carrots and potatoes into cubes about one inch on each side.

4) cut red bell pepper into squares.

Preparation:

1) Put carrots, potatoes, and one package of Golden Curry into a 6QT or 8QT soup pot and add water to cover all ingredients. Don't add too much water, to barely cover everything is good enough. Then turn on burner to high and cover it. When it reaches boiling point, stir it for a minute and then turn down temperature to medium. Cover and stir occasionally.

2) Heat a large frying pan and add two teaspoons of oil. When the oil is hot, add one and a half teaspoons of curry powder, chicken, and onion. Stir all ingredients well until chicken is done and onion is soft and tender. It will take about 7 to 10 minutes.

3) Pour cooked chicken and onion mixture into soup pot and mix it well with carrots and potatoes. When Golden Curry melts, it tends to stick to the bottom of the soup pot. You will need to stir it well. Add pineapple to the mixture and stir for 2 or 3 minutes, then turn the burner to low. Cover soup pot and cook for 20 minutes. Stir occasionally.

4) Add green peas and red bell pepper. Turn burner to high, uncover soup pot, and cook for 5 minutes.

This dish goes really well over rice. Everything, ingredients and timing, is an estimate, so feel free to improvise on this recipe as much as you like or need to.  Enjoy it.

