
Ingredients:

500 grams chicken  
1 tablespoon chilli powder  
1 tablespoon coriander powder  
1/4 teaspoon turmeric powder  
garlic chopped - 3 tsp 
ginger chopped - 2 tsp 
pepper powder - ½ tsp 
4 cloves  
2 cardamom  
canela a small stick 
fennel seeds perumjeerakam - ½ tsp 
poppy seeds kashakasha - ½ tsp 
3 onion  
onion Small, shallots - 6, finely sliced 
1 tomato  
yogurt Non-sour, pulikkatha thairu- ¼ cup 
3/4 cup boiling water  
1/2 cup coconut milk  
cashew paste - 2 tbsp 
1 boiled egg  
cashews Fried, a handful 

Nutrition:

1. Calories: 440 calories
2. Carbohydrate: 29 grams
3. Cholesterol: 140 milligrams
4. Fat: 22 grams
5. Fiber: 8 grams
6. Protein: 35 grams

Easter Chicken Curry
Yield: 4 min

Total Time: 80 min

Recipe from: https://www.recipeschoose.com/recipes/easter-chicken-recipe-ideas

https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/easter-chicken-recipe-ideas


7. SaturatedFat: 10 grams
8. Sodium: 170 milligrams
9. Sugar: 10 grams

Thank you for visiting our website. Hope you enjoy Easter Chicken Curry above. You can see more 20+
easter chicken recipe ideas Prepare to be amazed! to get more great cooking ideas.


