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Ingredients 4 Portions
 = Kot�nyi Produkte

400 g Chicken bre�st fillet

1 piece Onion

2 piece G�rlic cloves

1 piece Spring onion

4 piece C�rrots

1 piece Zucchini, sm�ll

1 piece Red bell pepper

1 C�n of chopped

tom�toes

1 C�n of chickpe�s

0.5 piece Lemon

250 ml Coconut milk

1 tbsp. Honey

1 tsp.  Turmeric, Ground

1 tsp.  Cori�nder, Ground

1 tsp.  C�yenne Pepper,

Ground

1 pinch  Se� S�lt, Co�rse

Soy s�uce

Ses�me oil

Asi�n Chicken �nd Chickpe�

Stew

25—35 Min

Prep�r�tion

1 Rinse the chicken fillet with cold w�ter, p�t dry with p�per towel �nd cut

into bite-sized pieces. Peel �nd finely chop the onion �nd g�rlic. Slice the

white p�rt of the sc�llion into fine rings, then cut the green p�rt into l�rger

rings. Peel �nd slice the c�rrots. Cut the zucchini �nd bell pepper into sm�ll

pieces.

2 He�t 2 tbsp. of oil �nd fry the chicken until nicely se�red. Se�son with s�lt

�nd put to one side.

3 Fry the onion, g�rlic �nd c�rrots in the s�me p�n for �round one minute.

Add � little more oil if necess�ry. Add the zucchini �nd bell pepper �nd fry

briefly.

4 Add the Kot�nyi spices to the p�n �nd fry for � couple of seconds. Use �

c�n of tom�toes to immedi�tely degl�ze the p�n. Add the juice of h�lf �

lemon �nd the chickpe�s �nd le�ve to simmer for �round 5 minutes.

5 Add the coconut milk �nd reduce until the s�uce re�ches the desired

consistency. Mix in the chicken �nd �llow to infuse for � short time. Se�son

to t�ste with the honey �nd soy s�uce.

6 Dish the cooked chickpe� stew up onto pl�tes, green rings of spring onion

�nd serve.


