MAURITIAN CHICKEN CURRY
Prepared by:  Isabelle Kim-Li McCall, 8 years old
Country of Origin:  Mauritius
Description:

This is a special curry recipe because the spices in the curry powder have been blended in Mauritius.

Ingredients:

2 lbs. chicken (white or dark meat)
1 medium onion finely chopped

1 tablespoon of crushed garlic

1 tablespoon of crushed ginger

Coriander leaves

1 can of diced tomatoes

4 or 5 kaffir lime leaves

4 tablespoons curry powder

4 tablespoons vegetable oil

Salt to taste

Preparation:

Cut the chicken into medium pieces. Finely chop the onion and coarsely chop the coriander leaves. Put the oil in a saucepan over medium heat. Brown the chicken and put aside in a bowl. Add the onion in the saucepan and then add the ginger and the garlic. Stir fry until onion becomes transparent. Stir in diced tomatoes. Cook for 5 to 10 mins until sauce is well blended. Stir in the curry powder and 1 tablespoon of chopped cilantro. Mix well and simmer for 10 mins. Sauce should become creamy and not too thick. Add some hot water if needed. Mix well. Add chicken and mix well with the curry sauce. Cover and allow to simmer over low heat for about 25-40 mins until chicken is cooked.
Garnish with cilantro leaves and serve over rice.

STUDENT ENTRY
