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Ingredients 2 Portions
 = Kot�nyi Produkte

200 g B�sm�ti rice

300 g Chicken fillets

2 tbsp. Ses�me oil

1 C�rrot

150 g Broccoli florets

125 ml Veget�ble stock, cle�r

125 ml Coconut milk

40 g C�shews

100 g Be�n sprouts

1 tbsp.  Turmeric, Ground

0.5 tsp.  Chili Extr� Hot

Gr�nules

0.5 tsp.  Cumin, Ground

1 tsp.

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

Indi�n Chicken Curry with

C�shew Nuts

30—40 Min

Prep�r�tion

1 Cook the b�sm�ti rice �ccording to the instructions on the p�ck�ging.

2 Cut the chicken fillet into thin strips �nd se�son with se� s�lt �nd pepper

from the mill.

3 He�t the ses�me oil in � wok �nd se�r the chicken strips.

4 Peel the c�rrots �nd use � pot�to peeler to cut them into wide strips. Briefly

fry the strips of c�rrot �nd broccoli florets in the wok. Fry the ground

turmeric, cumin �nd chili gr�nules for 30 seconds over � high he�t.

5 Pour in the veget�ble stock �nd le�ve to reduce. Pour in the coconut milk.

Add the ground ginger �nd simmer over � low he�t for 10 minutes.

6 To�st some c�shews in � dry p�n �nd put to one side.

7 Then �dd the be�n sprouts to the curry, fold in �nd se�son to t�ste with se�

s�lt �nd pepper from the mill.

8 Pour into bowls, serve with rice �nd enjoy.


