Chicken Curry

(can also be used with lamb or mutton)

Ingredients:

· 2 lbs chicken of your choice

· 2 medium onions chopped

· 4 medium green chilies, partially slit

· 2 tablespoons cilantro leaves (remove stems and chop finelyi)

· 2 tablespoons coriander powder

· 1 tsp ginger powder

· 1 tsp garlic powder

· 1 tsp turmeric powder

· 1 tsp lime juice

· 1 cup coconut milk

· salt to taste

· 3 tablespoons vegetable oil

Preparation:

· Heat the oil and brown the onions until golden

· Add the slit green chilies, add the spice powders and saute 3 minutes over medium heat

· add chicken, salt, coconut milk and enough water to make sufficient curry – less water if you want it thick – more if you don't.  (Using chicken broth instead of water is optional)

· When chicken is cooked, add lime juice and cilantro leaves, remove from burner.

· Serve hot over plain basmati rice.

· If serving with naan, parathas, or rotis, the curry needs to be thick.

** You may also thicken the curry  by adding small potatoes, like finger potatoes.

