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Ingredients 2 Portions
 = Kot�nyi Produkte

350 g Chicken bre�st

1 pc. C�rrot

1 pc. Bell pepper, red

400 ml Coconut milk

150 g B�sm�ti rice

2 tbsp. Veget�ble oil

2 tbsp.  Curry Powder

Simple Coconut Chicken Curry

20—25 Min

Prep�r�tion

1 Prep�re the b�sm�ti rice �ccording to the instructions on the p�ck�ge.

2 Cut the chicken bre�st into sm�ll pieces �nd cut the bell pepper �nd peeled

c�rrot into fine strips.

3 He�t the veget�ble oil in � p�n �nd fry the chicken bre�st until golden. Add

the peppers �nd c�rrots �s well �s the Kot�nyi Curry Powder �nd fry

briefly.

4 Degl�ze with coconut milk �nd simmer gently for �bout 10 minutes over low

he�t. Done!


