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e 1/4 cup oll
e 1 cup marble potato, washed and scrubbed
e 1 cup carrot, cut into chunks

2 Thsp ginger, sliced into thin strips

1/2 cup onion, red, chopped

1 Tbsp garlic, minced

1/2 cup bell pepper, green, diced

1/2 cup bell pepper, red, diced

750 g chicken, thigh quarter, sliced into thigh and leg
1 pack DEL MONTE Quick n Easy Curry Mix (40g), dissolved in 1/2 cup water
1 1/2 cup coconut cream

5 pcs bay leaf/laurel leaf

1 tsp pepper, black

1 Tbsp siling labuyo

1/2 tsp salt

1. In a pan over medium heat, fry the potatoes in oil until cooked. Set aside to drain. Then, using the same
pan, fry the carrots until lightly golden. Set aside.

2. Remove excess oil in the pan except 2 tablespoons for sautéing. Sauté the ginger until aromatic. Add the
onion and sauté until translucent then add the garlic and continue sautéing for 1 minute. Add the bell
peppers and sauté for 1 minute. Add the chicken and cook until lightly browned.

3. Add the dissolved DEL MONTE Quick n Easy Curry Mix and simmer for 5 minutes. Stir occasionally and
scrape the bottom of the pan to remove any bits sticking to it and to make sure the sauce is smooth. Add
the coconut cream, bay leaves, pepper, and siling labuyo then simmer in the covered pot for 15 minutes
or until the chicken is tender. Season with salt. Add the potatoes and carrots and simmer for 1 minute to
heat the vegetables through and allow them to absorb the sauce.

Frying
Sautéing
Simmering
Slicing

e Chopping Board
e Measuring Cups
e Measuring Spoon



o Paper Towel
¢ Rubber Spatula
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