RecipesCheéasse

Indian Coconut Chicken Curry

Yield: 4 min
Total Time: 35 min

Recipe from: https.//www.reci peschoose.com/reci pes/indian-food-reci pe-with-coconut-cream

| ngredients:

¢ 1 1/8 pounds chicken Brest diced

1 7/8 cups coconut cream full fat

2 Spanish onions medium Red/, dliced thinly
1 tablespoon garlic minced

1 tablespoon ginger finely grated

1 7/8 cups diced tomatoes

1/4 cup curry paste Tikka

1 teaspoon ground cumin

1 teaspoon corriander seeds Ground

1/2 teaspoon tumeric

1/2 teaspoon garlic salt

1/2 teaspoon sea salt

1/2 teaspoon chilli powder for amild to medium curry
1 tablespoon olive ail

bread Roti

basmati rice Steamed

Nutrition:
1. Calories: 680 calories
2. Carbohydrate: 39 grams
3. Cholesterol: 80 milligrams
4. Fat: 47 grams
5. Fiber: 5 grams
6. Protein: 34 grams
7. SaturatedFat: 36 grams
8. Sodium: 490 milligrams
9. Sugar: 8 grams


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/indian-food-recipe-with-coconut-cream

Thank you for visiting our website. Hope you enjoy Indian Coconut Chicken Curry above. Y ou can see
more 16 indian food recipe with coconut cream Get ready to indulge! to get more great cooking ideas.



