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Chicken and apple curry (Meat main dishes) 

 

  
Preparation  

Cut the chicken into large cubes and put them in a bowl to marinate with the soy sauce,
the finely chopped garlic and a little cumin. Let it marinate until all the other ingredients
are ready. Now make the curry: for the uninitiated, the curry or masala is not a single
spice, but a mixture of spices and in India every family has its own recipe. The base of
each masala has cumin, black pepper, coriander and turmeric. There are many
variations; the following was invented by me. Grind the cardamom seeds, pepper,
cinnamon, nutmeg, and then add the other ground spices. This curry has cinnamon
which will give it a sweeter and more romantic taste. Cut the vegetables and the apple,
trying to keep them all roughly the same large dice-size, like the chicken. Take a clay
casserole, heat some oil and then brown the chicken. Once that is done, add the rest of
the vegetables. Fry, adding the curry and a dash of white wine and cover with lid. Cook
for 15 minutes. Meanwhile, prepare a little water with a teaspoon of flour dissolved in it.
Uncover the pot and add to this mixture the grated zest of a lime. Cook for 5 minutes,
remove from the heat and serve. I recommend you serve chicken curry with basmati
rice.  

Tips  

If you don’t have the patience to grind your own curry powder with a pestle and mortar,
buy it ready-made, but bear in mind that some bought-versions can be more spicy,
some less spicy. If need be, you can adjust the curry that you buy by adding spices to
taste. For this recipe, it wouldn’t hurt to add a sprinkling of cinnamon to your bought
curry powder!  

Trivia  

Here in Italy when one thinks of apples, it is the region of the Trentino Alto Adige that
comes to mind. However, the Granny Smith variety has nothing to do with Italy but
instead comes from Australia.  

Information  

Preparation 60 minutes
Serves X Serves 2 persons
Level of difficulty  Easy

   
Ingredients  

Chicken breast 250 grams

Yellow peppers (¼ yellow pepper)

Courgettes
Red peppers (¼ red pepper)

Green peppers (¼ green pepper)

Carrots (Large)

Onions (½ onion)

Celery
Apples (½ Granny Smith apple)

Lime (Grated zest of ½ lime)

Soy sauce
Garlic 1 clove

Cumin (For the curry)

Nutmeg (For the curry)

Cardamom (For the curry)

Cinnamon (For the curry)

https://myitalian.recipes/recipe/chicken-and-apple-curry
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Chilli (For the curry)

Ginger (Ground, for the curry)

Turmeric
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