Indian Curry

Ingredients: 
2 tbsp vegetable oil

1 onion

4 chicken breasts chopped into small pieces 
mild chilli powder 
ground cinnamon

ground cumin

ground coriander

ground ginger

garam masala

400g tin of chopped tomatoes

 400ml tin of coconut milk
· Peel the onion, cut it in half and cut the halves into thin slices. Chop the slices into small pieces

· Heat 2 tablespoons of vegetable oil in the frying pan over a low heat. Add the onions and cook them gently for about 10 minutes until they soften.

· Add your blend of spices to the onions and stir them in. Use a half or one teaspoon of the mild chilli powder. You can pick and mix which of the other spices you use and add up to 1 level teaspoon of each one.

· Add the chicken pieces and stir into the onion mixture. Let this cook for about 5 minutes until the chicken begins to brown.

· Pour in the chopped tomatoes and coconut milk and stir carefully. Let this all cook for at least 20 minutes so the chicken cooks properly and the sauce thickens.

