Planning With Kids – Thoughts and ideas on making family life simple and fun.

Chicken Korma
Ingredients:

[image: image1.png]Chicken Korma Sauce
Rice White
Oil Olive:

Oil Vegetable

Amount Measurement
500 Gram ki
2 Large ki
3 Large ki
500 MI ki
2 Cup ki
2 Tablespoon  ~|
250 MI ki
1 Packet ki





Instructions:

I will one day get around to making this from scratch, but at the moment I cheat and use a bottle sauce and just add fresh ingredients.

1.  Cube potatoes into small pieces.

2.  Slice carrots thinly.

3.  Microwave the potatoes (covered) for approx 3.5 minutes.

4.  Add carrots and microwave for a further 2 minutes.  Make sure that the vegetables are no longer raw, as they will not actually cook in the sauce.

5.  While the vegetables are in the microwave, dice chicken breasts into small pieces.

6.  Heat oil in a large pan and add chicken.

7.  Cook chicken until golden and then add potatoes and carrots.

8.  Pour in Korma Sauce, bring to the boil and then simmer for about 15 minutes.

9.  While the chicken mixture is simmering, cook rice as per preferred method.

10.  If you are having pappadums, you can also cook these while the chicken mixture is cooking.

11.  Serve korma on a bed of rice, accompanied with pappadums.
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