CHICKEN CURRY

Ingredients

1 kilo chicken
2 potatoes

2 carrots

1 green bell pepper

1 purple onion

3 cloves garlic

coconut milk

curry powder

black pepper

salt

sugar

Preparations and Cooking Directions

· Cut the chicken into big cubes, seasoned it with salt and  black pepper

· Peel and cut the potatoes into four pieces

· Peel and cut the carrots into big cubes

· Cut the green bell pepper and remove the seeds, then slice it into thin slices

· Peel and cut the onion into 4 pieces

· Mince and chopped the garlic

· Put the pork meat into the pot and add 1 cup of water, add the chopped garlic and onion, then bring it to a boil until meat is soft 

· Prepare the frying pan, heat it first before adding oil for frying

· Fry the potatoes until half cooked, set aside and fry the carrots until half cooked, set it aside 

· put the potatoes and carrots into the pot with the meat

·  add half of the can of the coconut milk, and ¼ cup water

· add 2 tbsp sugar

· 5 tbsp curry powder

· add the bell pepper , and sprinkle black pepper and salt to taste

· cover and simmer it until potatoes are cooked,  then switch off the stove

· add the rest of the coconut milk 

ENJOY YOUR DINNER BABY!! I LOVE YOU SO MUCH!

