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TUNGSAN

FOOD INDUSTRIES PTE LTD

Curry Chicken

This is one cosmopolitan curry that is unique to multiracial Singapore, created through a
colourful blend of traditional Indian and Malay curries.

Ingredients : (Serves: 6-10)

Tungsan/ Straits Story Curry Chicken Paste 3509
Fresh Chicken (whole & chopped) 1.5kg
Potatoes (peeled skin & cut into pieces) 800g
Fresh coconut milk/ Low fat milk 500ml
Water 700ml

COOKING METHOD

1. Season chopped chicken pieces with Curry Chicken Paste for 20 to 30 minutes.

2. Stir-fry the seasoned chicken pieces for a few minutes, then add water and potatoes.
Bring to a boil, turn to lower heat and simmer for 20 minutes.

3. Add fresh coconut milk/ low-fat milk and simmer until just boiling.

4. Season (optional) to personal preferences.

5. Serve hot with French loaf or white rice.

NOTES

1. You can use our multi-purpose product for marination and seasoning.
2. No hard and fast rules in cooking, adjust or add in other ingredients to suit your tastes!
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