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INGREDIENTS

3 lbs of chicken parts cleaned and cut into pieces.
2 tbsp plus 1/4 cup curry powder
4 tbsp herb blend
2 tbsp coconut oil or ghee
3 medium sized gold potatoes (1 lb)
1 can coconut milk
2 tsps cumin (optional but recommended)
2 tsps garam masala (optional but recommended)
3 inches of ginger(optional)
1 15 oz can of unsalted chickpeas (optional)
Cilantro for garnish (optional)

METHOD

1. Season your chicken with salt/seasoning salt, freshly ground black pepper and 2 tablespoons of
the herb blend of your choice. Let marinate for at least a total of 2 hours.

2. After 1 hour sprinkle the marinated chicken with 2 tablespoons of curry powder. Mix well to
coat thoroughly. Let sit for another hour.

3. In the meantime, peel, wash and quarter the potatoes. Set aside in a bowl of cool water until
needed.

4. In a small bowl combine the curry powder and the herb blend to make a paste. If it is too dry, add
1-2 tbsps of water. It must be well blended. Set aside.

5. After the chicken is well marinated, heat the coconut oil or ghee on medium high heat in a deep,
non-stick or cast iron pot.

6. When the fat is hot, add the curry paste and stir continuously scraping the bottom of the pan with
a wooden or silicone spatula and making sure that the oil is well absorbed. Keep stirring, giving
the paste a chance to cook through a bit 2-3 minutes. A little burning is OK and in fact preferred.

7. Add the chicken in one batch to the pot. Stir continuously to coat the chicken with the bunjal
curry mix. Use a wooden spoon and scrape the bottom of the pan to limit burning.

8. Reduce the heat to medium low and cover the pot. Allow the chicken to spring it’s own juices (2-
3 minutes).

9. Blend the garam masala and cumin together and add to the chicken, coating thoroughly.
10. Cover the pot, lower the flame and let cook for 7-9 minutes, checking and stirring after every 2-3

minutes. You should have a pot bubbling in the juices sprung by the chicken.
11. If it is getting dry and not juicy and bubbly, add 3/4 cup water and cover again. The chicken

should be gently bubbling. Adjust the flame as needed.
12. When the chicken is nice and juicy and bubbly (10-15 minutes), add the potatoes and 3/4 of the

coconut milk. Sprinkle salt and black pepper sparingly. Cover the pot. Raise the heat to medium
high and allow it to come to a steady bubble. Cook for 8-10 minutes, stirring occasionally and
checking for taste.
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13. Add the remainder of the coconut milk (rinse out the can with water and add that to the pot as
well) and let cook until the everything is well combined, the chicken is done and the potatoes are
tender. You should have a generous amount of gravy with your chicken curry. If you need more
gravy add 1/2 cup water and adjust salt/seasoning salt and black pepper to taste.

14. If using chickpeas, add 5 minutes before the chicken curry is done.

THE OPTIONAL STUFF

Ginger: Add after step 7
Cumin: Add after step 7 by itself or with the ginger
Chickpeas: Drain and wash the chickpeas. Add the chickpeas to your curry in the last 5 minutes of
cooking.


