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Ragini’s
Dry Roasted And Freshly Ground Spices

CURRY
POWDER

Cumin, Coriander, Dried Red Chilli, Cinnamon, Cloves,
Cardamon, Black Peppercorns, Turmeric
www.ragini.co.uk

CHICKEN CURRY (CARI POULE)
INGREDIENTS

METHOD

1 medium Chicken

Equipment Needed : Karahi
A Karahi is a large pot, usually Cast Iron, but a Wok or large pan can be used just as
well.

1 medium Onion
10 Curry Leaves
1/3 tsp. of each of ground
Cinnamon, ground
Cardamom & ground
Cloves
3/4 tbs. Garlic & Ginger
Paste
3 tbs. Ragini's Mauritian
Curry Powder
2 Fresh Tomatoes or 200g
(½ a tin) of tinned
Tomatoes
2 tbs. chopped Coriander
leaves
3 tbs. Vegetable Oil
Salt
200g Potatoes & ½ Cup of
Peas or Small Mushrooms
(Optional)

Cut Chicken into either small or medium (according to preference) sized pieces.
Peel and slice the Onion
Cut Tomatoes into small pieces
Add 60 to 100 millilitres of cold water to Ragini's Mauritian Curry Powder to make a
paste
Heat oil in Karahi (a Karahi is a large pot, usually Cast Iron, but a Wok or large pan can
be used just as well)
Add the peeled and sliced Onion and cook until translucent (clear)
Add Curry Leaves, Garlic & Ginger Paste and Cinnamon, Cardamom & Cloves Powder,
stir and cook for 1 minute.
Add Curry paste into Karahi and stir well, leave to cook until oil and curry paste starts
to separate slightly. If the mixture sticks to Karahi add 60 to 100 millilitres of water
and stir well. This makes the curry sauce.
Add the pieces of Chicken to curry sauce and mix well. Add Salt to taste
Cover with Karahi lid and leave to cook on medium heat for about 20 minutes, add
tomatoes and cook for further 10 minutes. Every now and then give the pot a quick
stir.
Optional – After 20 minutes wash and cut the potatoes in half and add to curry with
Peas, or clean and cut the mushrooms into halves and add to curry and leave to cook
for a further 5-10 minutes until Potatoes are cooked.
Take off heat and sprinkle chopped Coriander over the Chicken curry.
Then you can serve it with a combination of white Basmati rice, Mauritian Roti
(paratha), Dhal Puri, a nice green Cucumber salad, Watercress and Lettuce

WE HOPE YOU ENJOY RAGINI’S CARI POULE

Teggie (Ragini) Phillips | Tim Phillips

WWW.RAGINI.CO.UK |

a
R

s
’
i
ig n

2015 ALL RIGHTS RESERVED | 10 ADMIRALS WALK, GREENHITHE, KENT, DA9 9QP | 01322 387765

