
B Y  C AT  C O R A

Keep some good,
fresh curry powder
and a few cans of
coconut milk in your
pantry, and you can
make a meal as fast as take-out Indian food. For the best flavor, marinate the chicken overnight and
cook it when you get home from work. Serve over rice (see note).

I N G R E D I E N T S

4 boneless, skinless chicken breast halves (about 2 ¾ pounds)
2 tsp kosher salt
1 tsp freshly ground black pepper
3 Tbsp curry powder
¼ cup extra-virgin olive oil, plus more if needed
1 red bell pepper, diced small
1 garlic clove, crushed or minced
2 medium red onions, sliced into 1/ 4-inch rings
1 14-ounce can unsweetened coconut milk
¼ cup cup water, plus more if needed
2 cup peas, fresh or frozen, thawed
2 scallions, chopped
1 Tbsp chopped fresh cilantro

D I R E C T I O N S

Cut the chicken breasts into 1-inch pieces. Sprinkle with the salt, pepper, and curry powder.1. 
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Cover and refrigerate for at least 1 hour or overnight.
Heat the olive oil in a large skillet over high heat. When the oil is hot, carefully add half the
chicken pieces and half the diced red pepper. Cook, stirring occasionally, until the chicken is
lightly browned on all sides, about 5 minutes. Transfer the chicken and red pepper to a plate,
drizzle more oil into the pan if necessary, and cook the remaining chicken and diced pepper,
transferring it to the plate with the fi rst batch.

2. 

Add a little more oil to the pan if necessary and add the garlic and the onions. Cook, stirring,
until both are lightly browned, about 4 minutes. Return the chicken and red pepper to the pan,
along with any juices on the plate. Stir in the coconut milk and the water. When it simmers,
reduce the heat, cover, and cook for 20 minutes; stir in more water, ¼ cup at a time, if the sauce
becomes too thick, letting the sauce cook for a few minutes before adding more.

3. 

When the chicken is tender and the sauce is velvety, toss in the peas, scallions, and cilantro,
stir once or twice, and serve.

4. 

CAT’S NOTE: Try different kinds of rice with this. Jasmine or basmati are both good, but I also
serve this with brown rice, because of its health benefits. Pour 2¼ cups cool water into a medium
saucepan. Bring to a boil, add a pinch of kosher salt, pour in 1 cup brown rice, stir,
cover, turn the heat to low, and simmer until it’s done, about 20 minutes. You can lift the lid to test
for doneness, but don’t stir or move the rice.

CHEF’S TOUCH: Replace the curry powder with 3 tablespoons Garam Masala Spice Mixture

MORE FROM KITCHEN DAILY:

Indian Spiced Chicken
with Israeli Couscous

Pistachio-Crusted Chicken
With Carrot Raita

Chicken Tikka Masala

Easy Chicken Curry with Peas Recipe | Kitchen Daily http://www.kitchendaily.com/recipe/easy-chicken-curry-peas

2 of 3 12/9/14, 7:54 PM



Easy Chicken Curry with Peas Recipe | Kitchen Daily http://www.kitchendaily.com/recipe/easy-chicken-curry-peas

3 of 3 12/9/14, 7:54 PM


