
chicken curry recipe coconut milk
Chicken Curry Recipe Coconut Milk: A Creamy Twist on a Classic Dish

chicken curry recipe coconut milk is a beloved variation of traditional chicken curry that
brings a rich, creamy texture and a subtle sweetness to the dish. Using coconut milk as the
base instead of cream or yogurt not only enhances the flavor but also adds a tropical flair
that many curry enthusiasts adore. Whether you're a seasoned cook or just starting your
culinary journey, this recipe offers a delightful way to experience the comforting warmth of
chicken curry with a creamy coconut twist.

Why Choose Coconut Milk in Chicken Curry?

Coconut milk is a versatile ingredient widely used in Southeast Asian and South Indian
cuisines. It imparts a smooth, velvety texture to curries, balancing the spices and creating a
harmonious blend of flavors. Unlike dairy, coconut milk is lactose-free and imparts a subtle
sweetness that complements the heat from chili peppers and the earthiness from spices
like turmeric and cumin.

Using coconut milk in chicken curry is especially beneficial if you prefer a dairy-free or
vegan-friendly alternative (when substituting chicken for tofu or vegetables). It keeps the
curry light yet satisfying and enhances the overall mouthfeel without overpowering the
spices.

Health Benefits of Coconut Milk in Curry

Beyond its creamy texture, coconut milk contains healthy fats called medium-chain
triglycerides (MCTs), which are easily digestible and may support metabolism. It’s also
packed with essential nutrients like vitamins C, E, B vitamins, magnesium, and potassium.
When combined with protein-rich chicken and antioxidant spices, a coconut milk chicken
curry can be a nutritious and balanced meal option.

Essential Ingredients for a Flavorful Chicken
Curry with Coconut Milk

To create an authentic and delicious chicken curry recipe coconut milk, selecting the right
ingredients is key. Here’s a breakdown of components that build the flavor profile:

Chicken: Boneless, skinless chicken thighs or breasts work well. Thighs tend to stay
juicier and more tender during cooking.

Coconut milk: Use full-fat canned coconut milk for the richest flavor and creaminess.



Light coconut milk can be used but will result in a thinner curry.

Spices: Ground turmeric, cumin, coriander, garam masala, and chili powder are
staples. Whole spices like cinnamon sticks, cardamom pods, and cloves can add depth
if desired.

Aromatics: Fresh garlic, ginger, and onions form the flavor base.

Tomatoes: Fresh or canned tomatoes add acidity and body to the curry.

Herbs: Fresh cilantro or curry leaves brighten up the dish at the end.

Salt and pepper: To taste, balancing all the flavors.

Optional Ingredients for Variation

Depending on your preference and pantry availability, you can add vegetables like
potatoes, bell peppers, or spinach. Adding tamarind paste or lime juice can introduce a
tangy note, while a touch of sugar or honey can balance out the spice and acidity.

Step-by-Step Chicken Curry Recipe Coconut Milk

Cooking a chicken curry with coconut milk is straightforward and doesn’t require exotic
equipment. Here’s a detailed process to guide you through:

1. Preparing the Chicken and Aromatics

Start by cutting the chicken into bite-sized pieces. Heat oil in a large pan over medium
heat. Add finely chopped onions and sauté until golden brown. This caramelization adds
sweetness and depth. Next, stir in minced garlic and grated ginger, cooking until
fragrant—usually around 1-2 minutes.

2. Toasting the Spices

Add your powdered spices (turmeric, cumin, coriander, chili powder, and garam masala)
and whole spices if using. Toast them briefly to release their essential oils—this step is
crucial for flavor development. Stir constantly to avoid burning.



3. Adding Tomatoes and Simmering

Incorporate chopped tomatoes or canned tomato puree, cooking until the mixture thickens
and oil starts to separate from the masala base. This signals that the spices and tomatoes
are well-blended.

4. Cooking the Chicken

Add the chicken pieces and stir well to coat them with the masala. Cook for a few minutes
until the chicken starts to brown and partially cooks through.

5. Pouring in Coconut Milk

Now, pour in the coconut milk and stir gently. Bring the curry to a simmer, reduce the heat,
and let it cook uncovered for 15-20 minutes or until the chicken is tender and the sauce has
thickened.

6. Final Seasoning and Garnish

Taste and adjust salt and pepper. Add fresh cilantro or curry leaves just before serving to
enhance the aroma. For some extra zest, a squeeze of fresh lime juice can elevate the
flavors beautifully.

Tips for Perfecting Your Chicken Curry with
Coconut Milk

Use fresh spices: Ground spices lose potency over time. Fresh spices make a
noticeable difference in flavor.

Don’t rush the onion caramelization: Patience here creates the curry’s sweet
foundation.

Control the heat: Adjust chili powder or fresh chilies according to your spice
tolerance.

Simmer gently: Cooking coconut milk on low prevents it from curdling and keeps it
silky smooth.

Leftovers improve: Like many curries, this dish tastes even better the next day as
the flavors meld.



Serving Suggestions for Chicken Curry with
Coconut Milk

This creamy chicken curry pairs wonderfully with a variety of sides. Traditional steamed
basmati rice or jasmine rice is a classic choice, soaking up the luscious sauce perfectly. For
a lower-carb option, cauliflower rice works well and complements the curry without
overpowering it.

Additionally, warm naan bread or roti can be served alongside, ideal for scooping up the
curry and enjoying every bit of the sauce. A side of crisp cucumber raita or a fresh salad
can add a cooling contrast to the spicy, creamy curry.

Pairing Drinks

To balance the richness of the coconut milk and spices, opt for refreshing beverages like
chilled lassi (a yogurt-based drink) or a crisp white wine such as Riesling or Sauvignon
Blanc. Even a cold beer can be a great companion to this flavorful dish.

Exploring Variations of Chicken Curry with
Coconut Milk

The beauty of chicken curry with coconut milk lies in its adaptability. Regional versions
across Asia showcase different spice blends and techniques:

Thai Coconut Chicken Curry: Incorporates lemongrass, kaffir lime leaves, and Thai
red or green curry paste for a fragrant, vibrant curry.

South Indian Style: Often uses mustard seeds, curry leaves, and tamarind, creating
a tangy and aromatic curry with coconut milk.

Caribbean Chicken Curry: Combines allspice, Scotch bonnet peppers, and turmeric,
giving a bold and spicy profile enhanced by coconut milk.

Experimenting with these variations can keep your chicken curry recipe coconut milk fresh
and exciting every time you cook.

Cooking chicken curry with coconut milk is not just about following a recipe; it’s about
embracing a tradition that brings warmth, comfort, and a burst of tropical flavor to your
dining table. Whether you’re preparing a weeknight dinner or impressing guests, this dish
promises a satisfying and flavorful experience that celebrates the richness of coconut milk



in a timeless curry classic.

Frequently Asked Questions

What are the key ingredients for a chicken curry recipe
with coconut milk?
The key ingredients typically include chicken pieces, coconut milk, onions, garlic, ginger,
curry powder or paste, tomatoes, and various spices such as turmeric, cumin, and
coriander.

How do you make chicken curry with coconut milk
creamy and flavorful?
To make it creamy and flavorful, sauté onions, garlic, and ginger until golden, add spices
and cook them well, then add chicken and brown it. Pour in coconut milk and simmer gently
until the chicken is tender and the sauce thickens.

Can I use canned coconut milk for chicken curry, and
does it affect the taste?
Yes, canned coconut milk is commonly used and provides a rich, creamy texture and
authentic flavor. Using full-fat canned coconut milk will give the best taste and consistency.

What are some common spices used in chicken curry
with coconut milk?
Common spices include turmeric, cumin, coriander, garam masala, chili powder, and
sometimes cinnamon or cardamom, which enhance the depth of flavor in the curry.

Is it possible to make a quick chicken curry with
coconut milk on a weeknight?
Absolutely! Using boneless chicken, pre-prepped curry paste or powder, and canned
coconut milk allows you to make a delicious chicken curry in under 30 minutes.

How can I make chicken curry with coconut milk
healthier?
To make it healthier, use lean chicken breast, reduce the amount of oil, opt for light
coconut milk or dilute regular coconut milk with water, and add plenty of vegetables like
spinach, bell peppers, or carrots.



Additional Resources
Chicken Curry Recipe Coconut Milk: A Creamy and Flavorful Culinary Exploration

chicken curry recipe coconut milk serves as a quintessential example of how traditional
ingredients can merge to create a dish that is both comforting and richly layered in flavor.
Coconut milk, a staple in many Southeast Asian and South Indian cuisines, brings a silky
texture and subtle sweetness that beautifully balances the aromatic spices typically used in
chicken curry. This article delves into the nuances of preparing chicken curry with coconut
milk, exploring its culinary merits, variations, and the reasons behind its enduring
popularity.

The Essence of Chicken Curry with Coconut Milk

At its core, chicken curry recipe coconut milk is a synthesis of tender chicken pieces
simmered in a sauce infused with spices and enriched by creamy coconut milk. Unlike
curries that rely heavily on yogurt or cream, the use of coconut milk offers a dairy-free
alternative that enhances the dish’s flavor profile without overpowering the spices. The
natural fats in coconut milk also help mellow the heat from chilies and the pungency of
ingredients like garlic and ginger, creating a harmonious balance.

Nutritionally, coconut milk adds medium-chain triglycerides (MCTs), which some studies
suggest may support metabolism and energy. This distinguishes it from heavier dairy
creams, making the dish both indulgent and potentially more digestible for lactose-
sensitive individuals. However, coconut milk is also calorie-dense, so moderation is
advisable for those monitoring fat intake.

Key Ingredients and Their Roles

Understanding the ingredients is crucial to mastering this recipe:

Chicken: Typically, bone-in thighs or drumsticks are preferred for their flavor and
tenderness after slow cooking, but boneless breast meat can also be used for a leaner
option.

Coconut Milk: Provides creaminess and a subtle sweetness; canned coconut milk is
standard, though fresh coconut milk can intensify flavor.

Spices: Commonly includes turmeric, cumin, coriander, garam masala, and chili
powder. These spices contribute warmth, earthiness, and heat.

Aromatics: Onion, garlic, and ginger form the flavor base, imparting depth and
complexity.

Acidic Elements: Ingredients like tomatoes or tamarind paste offset the richness of
coconut milk, adding brightness.



The interplay between these components is what elevates the dish beyond a simple stew.
For instance, the acidic balance prevents the curry from becoming cloyingly sweet, while
the spice blend can be adjusted to suit regional preferences or personal heat tolerance.

Regional Variations and Culinary Context

Chicken curry with coconut milk is not a monolith; it exhibits significant regional diversity.
In South India, particularly Kerala, the curry might include curry leaves, mustard seeds, and
a touch of fenugreek, reflecting local agricultural products and taste profiles. The texture
here tends to be thinner, with a pronounced spice presence balanced by the coconut’s
subtle sweetness.

Moving eastward, Thai chicken curry with coconut milk incorporates ingredients like
lemongrass, kaffir lime leaves, and galangal. The use of red, green, or yellow curry pastes
alongside coconut milk creates a vibrant, aromatic dish that differs significantly from its
Indian counterparts in flavor complexity and heat level.

In Caribbean cuisines, chicken curry with coconut milk often includes allspice and Scotch
bonnet peppers, contributing to a unique, smoky heat profile that underscores the island's
culinary heritage. This version typically has a thicker sauce and a more robust spice
mixture.

Cooking Techniques and Their Impact

The method of preparation influences both texture and flavor:

Sautéing Spices and Aromatics: Toasting whole spices or blooming ground spices1.
in oil before adding other ingredients intensifies their aroma and flavor.

Simmering: Slow simmering allows the chicken to absorb the spice-infused coconut2.
milk, resulting in tender meat and a cohesive sauce.

Layering Flavors: Some recipes recommend adding coconut milk in stages—halfway3.
through cooking and again at the end—to optimize creaminess and flavor retention.

Adhering to these techniques can distinguish an ordinary chicken curry recipe coconut milk
from a restaurant-quality dish. Additionally, allowing the curry to rest for a few hours or
overnight often deepens the flavor, a technique widely practiced in curry preparation.



Pros and Cons of Using Coconut Milk in Chicken
Curry

While coconut milk is widely acclaimed for its contribution to chicken curry, it is important
to consider both its advantages and limitations.

Pros:

Enhances creaminess without dairy, suitable for lactose-intolerant individuals.

Adds a subtle sweetness that balances heat and spices.

Provides a rich mouthfeel, elevating the overall sensory experience.

Contains healthy fats that may have metabolic benefits.

Cons:

High in saturated fat, which may be a concern for heart health if consumed
excessively.

Calorie-dense, potentially impacting dietary goals.

May overshadow delicate spices if not balanced properly.

Availability and quality of coconut milk can vary, affecting consistency.

Understanding these factors helps cooks make informed decisions about ingredient
selection and portion control, ensuring the final dish aligns with dietary needs and flavor
expectations.

Optimizing Flavor: Tips and Tricks

Professionals and home cooks alike have developed techniques to optimize the flavor of
chicken curry with coconut milk:

Use Full-Fat Coconut Milk: For the richest flavor and best texture, full-fat canned
coconut milk is preferred over light versions.

Balance Acidity: Incorporate a splash of lime juice or tamarind paste to cut through



the richness and brighten the dish.

Fresh Spices: Grinding whole spices fresh enhances the aromatic quality.

Control Heat: Adjust chili quantities incrementally to match personal or audience
spice tolerance.

Marinate Chicken: Allowing the chicken to marinate in spices or yogurt before
cooking can tenderize the meat and infuse deeper flavor.

Such strategies not only improve taste but also elevate the cooking process, making it
more engaging and rewarding.

Chicken Curry Recipe Coconut Milk in
Contemporary Cooking

In today’s global food scene, chicken curry with coconut milk is celebrated for its
adaptability and rich cultural heritage. It features prominently in fusion cuisines, where
chefs experiment by incorporating local ingredients or cooking methods while retaining the
core essence of the dish. For instance, some modern interpretations include adding
vegetables like sweet potatoes or spinach to enhance nutritional content.

Moreover, the rise of plant-based diets has inspired versions that substitute chicken with
tofu or tempeh, using coconut milk as a creamy base that complements these alternatives.
This versatility underscores the fundamental appeal of combining chicken curry with
coconut milk: the ability to maintain authentic flavor profiles while accommodating diverse
dietary preferences.

As consumers increasingly seek recipes that are both flavorful and accommodating of
health considerations, chicken curry recipe coconut milk stands out as a timeless,
adaptable dish. Its balance of spice, creaminess, and depth offers a culinary experience
that is both satisfying and culturally resonant.

Chicken Curry Recipe Coconut Milk

  chicken curry recipe coconut milk: Indian Cooking For Dummies Monisha Bharadwaj,
2021-08-03 Taste the real thing and discover the delights of home-cooked Indian food Indian
food—delicious, diverse, and not as difficult to cook as you might think! In Indian Cooking For
Dummies, you’ll learn the fundamentals, plus over 100 make-at-home recipes for your Indian
favorites. Even newbie cooks will have no trouble making these easy and delectable dishes right at
home. With this book, you’ve got a suite of recipes to suit every dietary need (vegetarians, rejoice!),
spice tolerance, and skill level. When you crave a Bengaluru breakfast, Lucknow lunch, or Delhi
dinner, Indian Cooking For Dummies is for you. Inside, you’ll learn the steps and secrets used in all
the regions of India, so you can create a perfect, balanced Indian meal in your kitchen. With pro

https://www.americancontractorsorganization.org/archive-th-169/chicken-curry-recipe-coconut-milk.pdf


suggestions and tips about key ingredients and dish pairings, you’ll be eating healthy, hearty,
flavorful food in no time. Imagine your own stay-at-home buffet of rice, Indian breads, curried meats,
creamy lentils, aromatic vegetables, raitas, chutneys, relishes, and more. Hungry yet? Cook
authentic Indian appetizers, snacks, main courses, desserts, drinks, and popular vegetarian dishes
Discover regional Indian cuisine and the ingredients, techniques, and spices unique to each Eat
healthily and cook from scratch, without spending too much time in the kitchen Enjoy expert advice
on how to make a meal for one or feed a large family, Indian style For flavor, aroma, variety, and
sheer pleasure, Indian food is tops—and you can make it yourself, with this friendly Dummies guide!
  chicken curry recipe coconut milk: Chicken Recipes of Maharashtra Pushpa Raje, 2018-12-19
The recipes in this book are Komdi/Chicken recipes. They are divided into five sections, in different
styles namely stuffed chicken, soups, starters, pulava and curries. The author also narrates a story
about how a neighbourhood cat, lured by the author’s “TIKTHI MEJWANI,” broke into her kitchen.
Pushpa Raje, due to her immaculate cooking talent, has received numerous awards and won various
cooking competitions. Her Maharashtrian cooking techniques are simple, with the use of coconut,
cashew, dry fruits and peanuts, and onions which grow in abundance in the state. Each region of
Maharashtra has its own cooking style. Wedding menus and festival menus are different. She
elaborates the different Maharashtrian cooking styles including Vidharbha, Amaravati, Kholapuri,
Nagpur, Kandashi or Nasik, and Mumbai styles with vivid detail in her book.
  chicken curry recipe coconut milk: Easy Spicy Chicken Joseph Veebe, Easy Spicy Chicken -
All Natural, Healthy and Easy Chicken Recipes Recipes in this book are not a collection of authentic
dishes, but a spicy version of chicken recipes that are easy to make and 100% healthy and flavorful.
Ingredients used are mostly natural without any preserved or processed foods. Most of these recipes
include tips and tricks to vary and adapt to your taste of spice level or make with some of the
ingredients you like other than the prescribed ingredients in the recipes. There are about 50 recipes
in the book with ideas to make another 50 or even more with the suggestions and notes included
with many of the recipes. Cooking does not have to be prescriptive but can be creative. I invite you
to try your own variations and apply your creativity to cook dishes that are truly your own. · Chicken
Kebabs · Chicken Tikka · Spicy Roasted Chicken · Chicken Tandoori · Spicy Chicken Masala · Creamy
Chicken Curry · Chili Chicken · Chicken and Cassava · Spinach and Chicken (Chicken Saag/Palak
Chicken) · Mint Chicken · Spicy Pickled Chicken · Kale and Chicken Fry · Butter Chicken · Coconut
Chicken Curry Rice · Spicy Chicken and Mango · Ginger Chicken Masala · Spicy Garlic Chicken ·
Chicken Tikka Masala · Easy Chicken Curry in Instant Pot · Easy Chicken Biriyani · Easy Chicken
Curry with Green Plantain · Chicken pepper fry · Chicken Burritos · Spiced Chicken Quesadilla ·
Easy Spiced Chicken Enchilada · Thai Green Curry Chicken · Thai Mango Chicken Curry · Thai
Coconut Chicken Curry Noodle Soup Easy Thai Red Curry Chicken
  chicken curry recipe coconut milk: Eat Cheap But Eat Well Charles Mattocks, Mary Hunt,
2009-04-13 From a rising television food personality, delicious meals that wont bust the budget
Appearing weekly on syndicated television talk shows, Charles Mattocks has made his reputation as
The Poor Chefa cook who can create tasty, healthy meals that cost only $3.50 per person or less.
Now Mattocks presents more than 120 of his best money-saving dishes. Inspired by cuisines from
around the globe, his recipes have only two things in commontheyre incredibly cheap and theyre
incredibly delicious. For just a few bucks, thrifty home cooks can serve up dishes like Caribbean
Lime Chicken with Grilled Pineapple, Fruity Lamb Curry, Asian-style Nutty Noodles, and Pizza
Frittata. With 74 engaging photographs, a whole chapter of vegetarian dishes, and icons to help
readers spot the most affordable recipes at a glance, Eat Cheap but Eat Well is sure to find a
welcome audience amid todays tough economic times. Charles Mattocks (Tampa, FL) appears
weekly as TVs The Poor Chef on Daytime, which is syndicated in the Southeast, and The Daily Buzz,
which is syndicated nationally. He also has his own radio program on Blog Talk Radio, and his
signature spice blend is sold in selected stores in the Southeast.
  chicken curry recipe coconut milk: Kitchen Sanctuary: It's All About Dinner Nicky
Corbishley, 2022-08-18 The bestselling debut cookbook from the phenomenally successful website



and YouTube channel. Stuck in the same dinnertime rut? Rustling up recipes for all the family can be
stressful, especially with fussy family members, but cooking should be fun and certainly not boring!
Enter Kitchen Sanctuary - packed with the brand's top 100 recipes from speedy pasta and
comforting classics to low-maintenance slow-cooked dinners, street food favourites, 'fakeaways' and
so so much more, there's really something for everyone. A trusted brand that's loved by millions, this
is delicious food for all the family that's sure to entice even the fussiest eater. Every recipe
accompanied by a QR code linking to a video showing how it is made every step of the way!
  chicken curry recipe coconut milk: The Dancing Gourmet Linda Hymes, 2002 Winner 2002
Gourmand World Cookbook Award for Best Photography/Illustration! Professional ballerina and Le
Cordon Bleu chef Linda Hymes marries the culinary and performing arts with over 100 easy to
prepare recipes. Clear and concise step-by-step instructions create casual yet elegant meals that rely
on healthy ingredients and vibrant spices. This unique book is a must for every cookbook lover!
  chicken curry recipe coconut milk: All Up in My Kitchen Cara Castellan, 2019-07-12
Cooking a healthy, non-time-consuming, delicious meal that pleases everyone is not as hard as it
seems! Here’s a cookbook that offers practical, healthy, and impressive meal solutions to help you
feed your family and friends. All Up in My Kitchen is a fun and easy recipe guide for mothers and
fathers of kids and teens, students, and anyone who likes to cook! It offers wholesome, healthy go-to
recipes for a casual meal at home or an impressive meal that you can proudly serve to any guests. “If
a reader finds one recipe from my book that they love and cook over and over again, I feel my job is
done!” – Cara Castellan
  chicken curry recipe coconut milk: Cook's Science Cook's Illustrated, Guy Crosby, Ph.D,
2016-10-04 In Cook's Science, the all-new companion to the New York Times-bestselling The Science
of Good Cooking, America's Test Kitchen deep dives into the surprising science behind 50 of our
favorite ingredients--and uses that science to make them taste their best. From the editors of Cook's
Illustrated, and the best-selling The Science of Good Cooking, comes an all-new companion book
highlighting 50 of our favorite ingredients and the (sometimes surprising) science behind them:
Cook's Science. Each chapter explains the science behind one of the 50 ingredients in a short,
informative essay--topics ranging from pork shoulder to apples to quinoa to dark chocolate--before
moving onto an original (and sometimes quirky) experiment, performed in our test kitchen and
designed to show how the science works. The book includes 50 dynamic, full-page color illustrations,
giving in-depth looks at individual ingredients, family trees of ingredients, and cooking techniques
like sous vide, dehydrating, and fermentation. The 400+ foolproof recipes included take the science
into the kitchen, and range from crispy fried chicken wings to meaty-tasting vegetarian chili,
coconut layer cake to strawberry rhubarb pie.
  chicken curry recipe coconut milk: Beat Sugar Addiction Now! Cookbook Jacob
Teitelbaum, Deirdre Rawlings, Chrystle Fiedler, 2012-01-01 As a follow-up to the acclaimed Beat
Sugar Addiction Now!, Beat Sugar Addiction Now! Cookbook gives readers recipes and meal plans
specifically designed to combat their unique type of sugar addiction, break the sugar
cravings/sensitivity cycle, and help their body recover from sugar addiction side effects. Divided by
the four different types of sugar addicts, each section has recipes that are not only free of sugar but
are designed to contain key nutrients necessary for resolving the underlying causes of the sugar
addiction itself: — Foods high in L-tryptophan ease sleep and sugar cravings in Type 1 addicts —
Recipes high in Vitamin C break down cortisol and bust sugar cravings in Type 2 addicts — Probiotic
recipes combat candidia overgrowth in Type 3 addicts — Soy promotes hormone balance and sugar
swings in Type 4 addicts This guide also includes sections on secret food sabotagers that can undo
sugar addiction efforts as well as sweet non-sugar substitutes and recipes that let sugar addicts have
their treats and stay healthy and sugar-free, too!
  chicken curry recipe coconut milk: One-Pan Wonders Cook's Country, 2016-12-27 In One-Pan
Wonders, you will discover over 130 meticulously tested recipes that deliver fresh, fuss-free meals
from a single vessel. These recipes been tailored to highlight each vessel's strengths, from imparting
a deep, flavorful sear on chicken breasts to roasting a turkey breast above bread stuffing to turning



out supremely tender slow-cooked beef. And each recipe is engineered to ensure every component of
the meals turns out perfectly cooked and ready to eat at the same time. The result? An authoritative
resource for preparing simple yet satisfying meals seven days a week. When you think about cooking
dinner, multiple pots and pans and a lot of multitasking (and cleanup) are probably quick to come to
mind. Even a simple meal of chicken and a vegetable can require use of one pan for the chicken and
another for the side dish. With this in mind, we set out to streamline dinner with a fresh, modern
collection of recipes make the most of your Dutch oven, sheet pan, skillet, roasting pan, casserole
dish, and slow cooker to deliver dinner using just one pot (no cheating!) and a minimum of hands-on
time. These recipes simplify meal prep, but that doesn't mean we've sacrificed flavor. From Skillet
Spanikopita to Sheet Pan Beef Fajitas to Indian-Style Vegetable Curry, we narrowed our ingredient
lists to focus on delivering bold, fresh taste in every dish. Each recipe was tested (and re-tested)
with the home cook in mind, and only the most flavorful meals made it onto these pages.
  chicken curry recipe coconut milk: My Healthy Dish My Nguyen, 2016-04-19 From the
Creator of the Popular Food Blog My Healthy Dish, a Collection of Recipes for Everyone in the
Family In 2012, My Nguyen—a mother of two with a background in finance and dreams of becoming
a dietitian—logged onto Instagram and started posting photos of meals she was making for her
family on a regular basis. Her posts attracted more than 30,000 followers in four months, so she
decided to give them more of what they were requesting via a blog titled My Healthy Dish. Two
years later, she’d hit the one-million mark in followers and has never looked back! On her blog, My
endorses the idea of a whole, healthy lifestyle while embracing a healthy diet. She posts recipes that
are simple, delicious, and nutritious. Her approach of taking the dishes we already love and making
them healthier with both beloved and new ingredients makes her recipes attractive to anyone
looking to go back to the basics, cook more, and choose real foods over processed ones. In her first
cookbook, My Healthy Dish, My presents more than eighty-five new recipes perfect for any family.
These recipes are not only healthy, but also easy—great for the busy parent who may not have hours
to devote to menu planning each week. Dishes such as stuffed blueberry pancakes, cauliflower tater
tots, chicken tortilla soup, orange coconut cream smoothies, and peanut butter and jelly cookies are
sure to please every type of eater. With tips related to quality over quantity and organic versus
nonorganic, as well as notes on meal prepping and pages of stunning photos, home cooks will surely
fall in love with this collection.
  chicken curry recipe coconut milk: The Complete America’s Test Kitchen TV Show
Cookbook 2001–2024 America's Test Kitchen, 2023-10-03 Discover nearly 2,000 recipes and
product recommendations from the first 24 seasons of America's Test Kitchen hit cooking show.
Explore the living archive of every recipe featured on public television's most popular cooking show,
America's Test Kitchen! In this ATK cookbook, you'll find: • nearly 2,000 recipes from 24 seasons,
including those not originally shown on TV • an updated shopping guide for the latest top-rated
equipment and ingredients • indispensable notes and tips straight from Test Kitchen chefs. Join 2M
weekly viewers as they cook alongside Bridget and Julia and the ATK experts! A comprehensive
collection of recipes, reviews, and tips, this is the perfect cookbook for beginners, more experienced
home chefs, and America's Test Kitchen fans.
  chicken curry recipe coconut milk: Burma Superstar Desmond Tan, Kate Leahy, 2017-03-28
From the beloved San Francisco restaurant, a mouthwatering collection of recipes, including Fiery
Tofu, Garlic Noodles, the legendary Tea Leaf Salad, and many more. Never before have the vivid
flavors of Burmese cooking been so achievable for home cooks. Known for its bustling tables, the
sizzle of onions and garlic in the wok, and a wait time so legendary that customers start to line up
before the doors even open—Burma Superstar is a Bay Area institution, offering diners a taste of the
addictively savory and spiced food of Myanmar. With influences from neighboring India and China,
as well as Thailand and Laos, Burmese food is a unique blend of flavors, and Burma Superstar
includes such stand-out dishes as the iconic Tea Leaf Salad, Chili Lamb, Pork and Pumpkin Stew,
Platha (a buttery layered flatbread), Spicy Eggplant, and Mohinga, a fish noodle soup that is
arguably Myanmar’s national dish. Each of these nearly 90 recipes has been streamlined for home



cooks of all experience levels, and without the need for special equipment or long lists of
hard-to-find ingredients. Stunningly photographed, and peppered with essays about the country and
its food, this inside look at the world of Burma Superstar presents a seductive glimpse of this jewel
of Southeast Asia.
  chicken curry recipe coconut milk: Eat What You Love Marlene Koch, 2010-04-06 Over
250,000 sold! Enjoy all the delicious foods you love -- guilt free! Over 300 easy, healthy recipes for
everyone's favorite foods that taste great! Imagine being able to effortlessly cut sugar, slash fat and
calories, and curb excess carbs -- all while enjoying the delicious foods you love. You can! With more
than one million of her amazing cookbooks sold, New York Times bestselling author Marlene Koch is
a magician when it comes to creating healthy recipes with crave-worthy taste. With over 300 quick
& easy, family-friendly recipes like cheesy Skillet Chicken Parmesan, crispy Oven-Baked Onion Rings
and Unbelievable Chocolate Cake, this book is perfect for everyone (and every diet!). A proven guide
for weight loss, diabetes, and simply utterly delicious everyday eating, this updated edition includes:
Everyday comfort foods, family favorites, and amazing recipes inspired by popular restaurants such
as Jamba Juice (Berry Berry Lime Smoothie), Chili's ® (Beef Fajitas), and Panda Express ®
(Quicker-than-Take-Out Orange Chicken!) Dozens of sensational dessert recipes like Amazing Peanut
Butter Cookies (with 5 ingredients) and Key Lime Cheesecake Cupcakes that everyone can enjoy
Healthy cooking tips, easy-to-find ingredients and nutrition information for every recipe with smart
points comparisons and diabetic food exchanges Note: Current up-to-date downloadable Weight
Watcher points addendums for all Eat What You Love books can be found on the MarleneKoch
website.
  chicken curry recipe coconut milk: The Complete Cooking for Two Cookbook, Gift
Edition America's Test Kitchen, 2017-11-28 A New York Times Bestseller--more than 400,000 copies
sold The perfect for-two cookbook for newlyweds, college graduates, and empty nesters Learn the
ins and outs of successful small-scale cooking from the experts at America's Test Kitchen. This
groundbreaking resource was the first to re-engineer recipes to serve just two. We put our expertise
to work to scale down 650 of our best recipes including the trickiest dishes, from soups and stews to
stir-fries and meatloaf, even cakes and pies. We did the math to take the guesswork out of cooking
for two so you can be sure that anything you want to make--whether it's lasagna or a batch of fudgy
brownies or a fluffly yellow cake--will come out perfectly every time. The extensive introduction
includes clever shopping strategies to reduce waste, smart storage tricks that help extend the
freshness of key ingredients, and our picks for the most useful kitchen equipment for any two-person
household.
  chicken curry recipe coconut milk: Cooking for One America's Test Kitchen, 2020-09-01
Discover the joy of cooking for yourself with more than 160 perfectly portioned, easy-to-execute
recipes, flexible ingredient lists to accommodate your pantry, and ideas for improvising to your
taste. Taking care to prepare a meal for yourself is a different experience than cooking for others. It
can be a fun, casual, and (of course) delicious affair, but there are challenges, from avoiding a fridge
full of half-used ingredients to ending up with leftovers that become boring after the third reheat.
Cooking for One helps you make cooking for yourself special without becoming a chore with unfussy
yet utterly appealing meals that rely on ingredients you already have on hand, like Garam Masala
Pork Chop with Couscous and Spinach and Weeknight Chicken Cacciatore. Don't have exactly the
right ingredients? Never fear--with a Kitchen Improv box on every page, we offer ideas for altering
the dish so it works for you. And for those weeks you didn't make it to the supermarket, we use a
Pantry Recipe icon to clearly mark recipes that rely entirely on our checklist for a well-stocked
pantry. We show you when it's worth making two servings (but never more) with our Makes
Leftovers icon, and suggest how to transform those leftovers into a whole new meal. (We love our
Spice-Rubbed Flank Steak with Celery Root and Lime Yogurt Sauce served over arugula as a hearty
salad the next day.) Ingredients themselves often lead you to another exciting meal--when you're left
with half an eggplant from Simple Ratatouille, we direct you to Broiled Eggplant with Honey-Lemon
Vinaigrette as the perfect way to use it up. And if the thought of a sink full of dishes keeps you out of



the kitchen, there are plenty of appealing one-pan dinners like Sheet Pan Sausages with Sweet
Potatoes, Broccoli Rabe, and Mustard-Chive Butter or Couscous with Shrimp, Cilantro, and Garlic
Chips that are here to save the day.
  chicken curry recipe coconut milk: The Complete America's Test Kitchen TV Show Cookbook
2001-2021 America's Test Kitchen, 2020-10-27 21 years of foolproof recipes from the hit TV show
captured in one complete volume The Complete America's Test Kitchen TV Show Cookbook is back
after a year-long 20th anniversary party. Find every recipe prepared on 21 seasons of public
television's top-rated cooking show all in a single compendium, including the new season that debuts
in January 2021. You'll also get the latest equipment and ingredient ratings drawn from the show's
equipment testing and taste testing segments. Cook along with Bridget and Julia and the test kitchen
chefs as the new episodes of the 2021 season air with new recipes like Chicken Schnitzel, Smashed
Burgers, and Peach Tarte Tatin. Every recipe that has appeared on the hit TV show is included in
this cookbook along with the test kitchen's indispensable notes and tips. A comprehensive shopping
guide shows readers what products the ATK Review Team recommends and it alone is worth the
price of the book.
  chicken curry recipe coconut milk: The Paleo Healing Cookbook Rachael Bryant,
2015-03-24 Over 120 Easy Recipes That Battle Autoimmune Illness and Heal Your Body Let Nourish
show you just how delicious healing can be! Following the Paleo Autoimmune Protocol can reduce
inflammation and ease your autoimmune symptoms with every bite. With over 120 simple, tasty and
nutrient-dense recipes, Nourish can help you heal your gut, regain your health and feel great.
Recipes like Glazed & Baked Chicken Wings, Perfect Sliced Roast Beef, Baked Swedish Meatballs,
Slow Cooker Pork Shanks and more take the guesswork out of the Paleo Autoimmune Protocol and
open up a world of complex, bold and enticing flavors that your whole family is sure to love.
  chicken curry recipe coconut milk: The Complete America’s Test Kitchen TV Show Cookbook
2001–2026 America's Test Kitchen, 2025-09-02 The fan-favorite bestseller: Every recipe and product
recommendation from all 26 seasons of the hit cooking show—now redesigned in a slimmer, more
kitchen-friendly package. Own the living archive of all of the recipes featured on public television's
most popular cooking show, America's Test Kitchen. In this ATK cookbook you'll find: • Almost 1400
recipes from all 26 seasons, every recipe from every show • an updated shopping guide for the latest
top-rated equipment and ingredients • fewer chapters reorganized for easier navigation/use • a new
Appetizers and Drinks chapter • a new Vegetarian chapter Join 2M weekly viewers as they cook
alongside Bridget and Julia and the ATK experts to learn how to make dozens of new recipes. A
comprehensive collection of recipes, product reviews, and tips, this is the perfect cookbook for
beginners, more experienced home cooks, and all America's Test Kitchen fans.
  chicken curry recipe coconut milk: Precious Cargo David Dewitt, 2014-05-26 Precious
Cargo tells the fascinating story of how western hemisphere foods conquered the globe and saved it
from not only mass starvation, but culinary as well. Focusing heavily American foods—specifically
the lowly crops that became commodities, plus one gobbling protein source, the turkey—Dewitt
describes how these foreign and often suspect temptations were transported around the world,
transforming cuisines and the very fabric of life on the planet. Organized thematically by foodstuff,
Precious Cargo delves into the botany, zoology and anthropology connected to new world foods,
often uncovering those surprising individuals who were responsible for their spread and influence,
including same traders, brutish conquerors, a Scottish millionaire obsessed with a single fruit and a
British lord and colonial governor with a passion for peppers, to name a few. Precious Cargo is a
must read for foodies and historians alike.
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