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Ingredients 4 Portions
 = Kot�nyi Produkte

2 piece Onions

2 piece G�rlic cloves

300 g Pot�toes

400 g Pine�pple

400 g Chicken fillet

200 g B�sm�ti rice

1 piece Or�nge

400 ml Coconut milk

100 g Pe�s (fresh or frozen)

2 piece B�n�n�s

300 ml Veget�ble stock

2 tbsp.  Curry Powder

 Se� S�lt, Co�rse

Ses�me oil or sunflower

oil

B�n�n�, Pine�pple �nd Chicken

Stew

40—50 Min

Prep�r�tion

1 Peel �nd finely chop the onion �nd g�rlic. Peel �nd dice the pot�toes. Peel

�nd dice the pine�pple. Squeeze the or�nge.

2 Prep�re the b�sm�ti rice �ccording to the instructions on the p�ck�ging.

3 Rinse the chicken fillet with cold w�ter �nd p�t dry with p�per towel. Cut

into strips �nd se�r in � p�n with 2 tbsp. of oil until golden brown. Remove

me�t from p�n �nd set �side.

4 Then s�uté the g�rlic �nd onion in the ro�st residue.

5 Add Kot�nyi Curry Powder to the p�n �nd fry for � couple of seconds. Then

use the or�nge juice to immedi�tely degl�ze the p�n.

6 Pour in the veget�ble stock, �dd the diced pot�toes �nd se�son with s�lt.

Allow to simmer for �round 15 minutes. Add h�lf of the pine�pple �nd

b�n�n� �nd lightly simmer for �nother 5 minutes. Use � h�nd blender to

blend the ingredients.

7 Add the coconut milk �nd the rest of the diced pine�pple �nd se�son to

t�ste with the soy s�uce. Pl�ce the pieces of fried chicken �nd the pe�s in

the pot �nd �llow to simmer for �round �nother 5 minutes.

8 Dish the stew up onto pl�tes �nd g�rnish with the sliced b�n�n�. Serve with

rice.


