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Bombay Chicken Curry
Recipe #134691 | 53 min | 8 min prep | add private note

By: Sarah! 
Aug 23, 2005

Found this in an old cookbook I borrowed from a friend
Around the world in 180 ways. Simply delicious, great for
those who aren't too keen on chilli powder, as you can add
as much or as little as you like!

SERVES 3 -4 (change servings and units)

Ingredients
450 g chicken, diced

2 onions, diced

2 garlic cloves, minced

2 teaspoons green chilies, chopped

1 teaspoon fresh ginger, grated

2 teaspoons ground coriander

1/2 teaspoon ground cumin

1 teaspoon ground turmeric

1-2 teaspoon chili powder

1 (400 g) can chopped tomatoes

1/2 cup coconut cream

Directions

Questions about this recipe?

Add this recipe to your:
Cookbook

Menu

Shopping List

Send this recipe:
Email

To Your Cell Phone

Nutrition Facts
Serving Size 1 (413g)
Recipe makes 3 servings

Calories 486
Calories from Fat 289 (59%)

Amount Per Serving %DV

Total Fat 32.2g 49%

Saturated Fat 14.4g 71%

Monounsaturated Fat
10.1g

Polyunsaturated Fat 5.3g

Trans Fat 0.0g

ADVERTISEMENT

From: Neonprincess
On Jul 20, 2006

1 person found this review helpful
Was this review helpful to you?  YES | NO

This is a lovely dish. I added a handful of
chopped green beans, just for added colour.
I think next time I may 'up' the spices a bit,

but that's just personal preference. 

From: Aamna
On May 27, 2006

1 person found this review helpful
Was this review helpful to you?  YES | NO

This was a great recipe. It didn't turn out
spicy for me either... not that it matters,
because I do love spicy food! It was just
right. I loved it.. thanks for posting it.

From: -Sylvie-
On Jan 15, 2006
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Heat a non-stick pan over a medium high heat and
use a little oil, or cooking spray to brown chicken.
Remove from pan.

1

In same pan cook onions until soft, add garlic,
chillies, ginger and spices for 11 minute, or until
fragrant.

2

Return chicken to pan and stir to coat well in
mixture. Add tomatoes and simmer gently for 30
minutes, or until chicken is tender.

3

Stir in coconut cream until heated through.4

http://www.recipezaar.com/

https://www.recipezaar.com/members/pay?pmurl=&pkgid=3
http://www.recipezaar.com/members/
http://www.recipezaar.com/mycookbook/
http://www.recipezaar.com/members/info/
http://www.recipezaar.com/members/login
http://www.recipezaar.com/recipes/
http://www.recipezaar.com/books/
http://www.recipezaar.com/menu/
http://www.recipezaar.com/members/community.php
http://www.recipezaar.com/member/31635
javascript:void(0);
http://www.recipezaar.com/library/getentry.zsp?id=221
http://www.recipezaar.com/library/getentry.zsp?id=148
http://www.recipezaar.com/library/getentry.zsp?id=165
http://www.recipezaar.com/library/getentry.zsp?id=323
http://www.recipezaar.com/library/getentry.zsp?id=166
http://www.recipezaar.com/library/getentry.zsp?id=17
http://www.recipezaar.com/library/getentry.zsp?id=20
http://www.recipezaar.com/library/getentry.zsp?id=349
http://www.recipezaar.com/library/getentry.zsp?id=719
http://www.recipezaar.com/library/getentry.zsp?id=151
http://www.recipezaar.com/library/getentry.zsp?id=145
http://www.recipezaar.com/mycookbook/?addid=134691
javascript:void(0);
http://www.recipezaar.com/myshopcart/?scaleto=0&addid=134691
http://www.recipezaar.com/email.zsp?url=/134691
javascript:void(0);
http://www.recipezaar.com/recipe/nutrition?rid=134691
http://www.recipezaar.com/member/31635
http://www.recipezaar.com/member/31635
http://adsremote.scripps.com/event.ng/Type=click&FlightID=2143483&AdID=2182204&TargetID=2047862&Values=30,50,60,72,86,91,101,110,150,314,593,759,847,848,1169,1238,1410,1570,2000035,2000134,2000705,2000707,2000955,2001086,2001110,2001542,2001881,2001882,2002025,2002057,2002286,2002931,2003298,2003710,2003807,2003823,2004194,2004215,2004296,2004338,2004355,2004415,2004417,2004425,2004426,2004427,2004428,2004429,2004460,2004462,2004463,2004479,2004778,2005244,2005247,2005536,2006027,2006303,2006338,2006408,2006724,2007728,2007783,2008355,2008436,2008484,2008496,2008580,2008589,2008678,2008679,2008703,2009449,2010101,2010128,2010736,2010988,2011265,2011275,2011302,2011353,2011498,2012061,2012364,2012442,2012471,2012580,2012656,2012685,2012736,2012788,2012897,2012902,2012907,2012956,2013093,2013310,2013340,2013372,2013377,2013400,2013415,2013424,2013433,2013512,2013565,2013572,2013588,2013593,2013603,2013616,2013621,2013626,2013635,2013639,2013675,2013687,2013846,2014135,2014208,2014348,2014409,2014448,2014538,2014539,2014779,2014829,2015019,2015021,2015079,2015549,2015964,2016067,2016547,2016590,2016602,2016641,2016939,2017077,2020738,2020784,2021372,2021393,2021423,2021683,2021751,2021754,2021807,2021874,2021989,2024107,2024117,2025136,2025152,2025239,2025271,2026663,2026711&Redirect=http:%2f%2fwww.foodnetworkstore.com/?src=fnrzbanneross?ccaid=fnrzbanneross&xp=genstore
http://www.recipezaar.com/member/318236
javascript:void(0);
javascript:void(0);
http://www.recipezaar.com/member/
http://www.recipezaar.com/member/
http://www.recipezaar.com/member/232270
javascript:void(0);
javascript:void(0);
http://www.recipezaar.com/member/
http://www.recipezaar.com/member/
http://www.recipezaar.com/member/71324
http://www.recipezaar.com/member/
http://www.recipezaar.com/member/
http://www.recipezaar.com/recipe/gallery.php?rid=134691
http://www.recipezaar.com/member/318236
http://www.recipezaar.com/member/318236
http://www.recipezaar.com/member/318236
http://www.recipezaar.com/members/subm/pics/add?rid=134691
http://www.recipezaar.com/recipe/reviews.php?rid=134691
javascript:void(0);
http://www.recipezaar.com/recipe/print?id=134691


Bombay Chicken Curry Recipe : Recipezaar

http://www.recipezaar.com/Bombay-Chicken-Curry-134691[2/21/2009 10:32:52 AM]

Read all 5 reviews

YOUR ACCOUNT
My Page
My Cookbook
My Shopping List
My Account

RECIPES
All Categories
Member Cookbooks
Menus
Recipes A-Z

COMMUNITY
Community Forums
Request a Recipe
Post Your Recipe
Recent Searches

HELP
F.A.Q.
Customer Support
Cooking Q & A
Kitchen Dictionary

FINE PRINT
Terms of Use
Privacy and CA Privacy
Rights
Infringements

Ask the chef
Ask the community
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Portobello Curry With Green Rice
Nigella's Masala Omelette
Gordon Ramsay's Tikka Masala
Cilantro-Mint Chutney (Cook's Illustrated)
Spicy Carrot and Zucchini Bhaji

Parmigiano and Herb Chicken Breast Tenders
Sauteed Chicken Breasts Stuffed with Cheese and
Ham
Balsamic Glazed Chicken Breast
Southwestern Bbq Chicken Breast
Cumin Grilled Chicken Breasts

course > main dish > one-dish meal
main ingredient > meat > poultry > chicken >
breasts
cuisine > asian > southern > indian
preparation > time to make > < 60 mins
preparation > presentation > served hot
dietary > low in... > low sodium
dietary > low in... > low calorie
dietary > low in... > reduced carbs

Cholesterol 112mg 37%

Sodium 149mg 6%

Potassium 829mg 23%

Total Carbohydrate
19.5g 6%

Dietary Fiber 4.8g 19%

Sugars 9.9g

Protein 31.6g 63%

detailed view...
how is this calculated?

Gluten free menu
morgainegeiser

Spicy Orange Hummus
By: justcallmetoni

3 people found this review helpful
Was this review helpful to you?  YES | NO

Thanks for posting this great recipe. I used
two chicken breast filets, weighing about
300gr together, as there are only two of us,
but I still used the same amounts for all
other ingredients. I think the amount of
sauce was just right and if I made it with the
stated amount of chicken I think I'd double
the sauce. I didn't have green chilis so I
used one fresh red jalapeno pepper and just
a little over 1tsp of chili powder and it was
just right, nice and spicy without being too
hot. The only other thing I changed was to
add about 1 tsp of regular curry powder
towards the end of cooking, for a bit of extra
flavour. We served it with basmati rice and
naan breads and I'll be making it again. :D

From: Jewelies
On Feb 16, 2007

1 person found this review helpful
Was this review helpful to you?  YES | NO

This is excellent, we really enjoyed it. I
didn't have fresh green chillies so used jar
red chillies. Used about 1 1/2 teaspoons of
chilli powder which was hot enough for us
and we like hot curries. As the mix was
simmering at step 3, I did keep a bit of an
eye on it and probably added about a 1/2
cup of water so it wouldn't dry out to much.
Also used the entire tin of coconut cream.
Thanks for a winner Sarah!

ADVERTISEMENT
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