School Chicken Curry Recipe

Parents the secret is ...the onions are chopped so fine that the kids do not know they are in the sauce! Either chop finely or use a grater! 

Method
Cut up chicken into small pieces and cook in a saucepan/frying pan.

Leave to the side to add at a later stage.
Sauce
1 onion Chop very finely or use a cheese grater to make an onion paste

Put a knob of butter in the pan and fry the onion mixture adding a desert spoon of white flour.

Stir 6/7mins until the flour has disappeared and onions are soft. Do not let it burn.

Make up a chicken stock (1 stock cube makes 450ml). Add the spices to this liquid.

Add a half a teaspoon of paprika, curry powder, cayenne pepper, tumeric, garlic powder
Add the liquid to the onions a little bit at a time to stir it together.

Add the chicken and simmer for 30mins, no lid. Add some MILK to make it creamy.

You can add more curry powder as you taste the flavour while it's cooking

If it looks too thick add water or milk. If it is too spicy add milk.

If it is too watery just keep it simmering and it will thicken. 

You can add frozen peas or red and green peppers or mushrooms if your family like these.
It may take a few times adding more or less spice! 

Enjoy!

