
Zanzibar Chicken Curry

DIETARY:
Gluten Free, Salt-Free, Atkins, Diabetic, Low Fat, Coeliacs, Dairy Free, Nut Free

MAKING THIS RECIPE

Ingredients

1 Red Onion (finely sliced)
1 Courgette (halved lengthwise and then chopped into chunks)
1 Chicken Stock Cube
1 Tin of Coconut Milk
2 Garlic Cloves (minced)
2 Chicken Breasts or 4 Chicken Thighs (chopped into chunks)
2 teaspoons Zanzibar Curry Powder
2 Plum Tomatoes (Chopped into chunks)
1 Bag of Spinach

Method

This Zanzibar Chicken Curry is a brilliant base. Instead of chicken try fish, beef, prawns or meat-free
alternatives. We love making this on Boxing Day with the Christmas dinner leftovers.

Step 1:
Heat a glug of oil in a saucepan over medium-high heat. Add the chicken and onions. Cook until
brown all over and onions are soft – around 5-6 mins.

Step 2:
Add the garlic, 2 chopped tomatoes, courgette and Zanzibar curry powder. Cook for 1 minute more.

Step 3:
Add the coconut milk and the chicken stock cube. Bring to the boil, stir and then lower the heat so
the curry simmers for 15 mins or until the sauce has thickened.

Step 4:
To the pan add the bag of spinach and allow to wilt for 3 mins. Once the spinach has wilted, mix it
through the curry. Season with salt and pepper.

*Serve with rice*

Other recipes

Thai Green Papaya Salad (Som Tum)

THAI

TAKE A LOOK

Baharat Vegetable Stir Fry

MIDDLE EASTERN

TAKE A LOOK

Chipotle Chicken Salad

MEXICAN

TAKE A LOOK

Lesley Yarney

Excellent spice in these peppers, will certainly buy again , so nice to find. Enhances my collection of spices.

Lesley Yarney

Excellent spice in these peppers, will certainly buy again

PRINT THIS RECIPE 

https://www.seasonedpioneers.com/submit-recipe/
https://www.seasonedpioneers.com/recipes/thai-green-papaya-salad-som-tum/
https://www.seasonedpioneers.com/recipes/thai-green-papaya-salad-som-tum/
https://www.seasonedpioneers.com/recipes/baharat-vegetable-stir-fry/
https://www.seasonedpioneers.com/recipes/baharat-vegetable-stir-fry/
https://www.seasonedpioneers.com/recipes/chipotle-chicken-salad/
https://www.seasonedpioneers.com/recipes/chipotle-chicken-salad/
https://www.seasonedpioneers.com/shop/seasonings-spices/african/zanzibar-curry-powder/
https://www.seasonedpioneers.com/shop/seasonings-spices/african/zanzibar-curry-powder/
https://sibforms.com/serve/MUIEABdVLQ6m_HVM4eq95lMkDsnIMOMJ43DtZJcTbQ6KMSKJM4Xm9rhjx_Sz68MoU3HnRJQdqU5Q6et59RGoWdO7OmPoDvzETf50QIOf-V5oBh7i0GEgh4cZPAg43y-8ub24lmIqnXxx4x4dqkLXGxgaxrrX11G0ShcHaLMMp60uoM3z99pPWZMnqQqmZ1lbLBSRmnZz0lV0O9r5
https://twitter.com/SeasonedPioneer
https://www.facebook.com/Seasoned-Pioneers-113647054345/
https://www.instagram.com/seasonedpioneers/
https://www.youtube.com/channel/UCyLz3Ra5_FhJCpfBBlNa4dw
https://www.seasonedpioneers.com/

