
MALAYSIAN CHICKEN CURRY

INGREDIENTS
CURRY BASE
Garlic
Ginger
Yellow Onion
Candlenuts(or macadamia nuts)
Cinnamon Stick
Cloves
Curry Leaves
“Adabi” Curry Powder
Lemongrass

OTHER INGREDIENTS
Whole chicken or
Chicken Thighs And Drumsticks
Russet Potato or
Medium-sized potato
Tamarind Paste or
Lemon Juice
Vegetable Oil
Salt
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2 bulbs or 15 - 18 cloves
Approx 3.5 inches
2 medium-sized
8
2
5
10 - 15 leaves
1/4 cup
2 stalks

1 (5lbs)

2 or
5
2 tablespoon or
1/3 of a lemon
5 - 8 tablespoon
To taste

Time Required : 45 minutes
Level of Difficulty : Easy

METHOD OF PREPARATION
1. Use a knife to remove the skin of yellow onion and roughly cut into smaller pieces. Place in a food processor

and blend until it resembles a paste. Place in a clean bowl.
2. PEEL GARLIC: Place the flat side of the knife on top of each garlic clove. Then place the heel of your other

hand on top of the knife and press firmly. The garlic skin will easily come off. Discard the skin. PEEL GINGER:
Use the edge of a spoon to scrap against the ginger to peel off the skin. Place the garlic, ginger and
candlenuts into the food processor and blend until it turns into a paste. Place into the bowl with the onion
paste. NOTE: Substitute candlenuts with macadamia nuts if candlenuts is hard to get.

3. Use a knife to cut the lemongrass into 4 equal parts. Since the lower stalk (near the bulb) is thick, it is
advisable to cut into half (lengthwise). Better still, use the flat side of the knife to lightly crush it in order to
release its flavor.

4. Wash and clean the whole chicken and use a knife to cut into smaller pieces (roughly about 3 inches for each
piece). Discard any excess fats. If using chicken thighs and drumsticks, either cut into half or use it as it is.



Place into a clean bowl for later use.
5. Use a peeler to peel 2 russet potatoes (or 5 medium-sized potatoes). Then use a knife to cut into smaller

pieces (about 2 inches).
6. Heat 5 tablespoon of vegetable oil in a large pot on medium heat.
7. Once heated, add in all the ingredients for the curry base. Stir-fry on medium-low heat until fragrant, about 5

minutes. The mixture is on a drier side since not much oil is used. But if you prefer a smoother paste, add in 2
or more tablespoons of vegetable oil.

8. Next, add in the chicken and use a wooden spatula to mix the chicken with the paste. As you do this, the
chicken will be coated with the spices. Fry for few minutes so that the chicken absorbs the flavor of the spices.

9. Add in 4.5 - 5 litre of purified water followed by potatoes and tamarind paste. There's not a need to remove the
seeds from the tamarind paste. The seeds can be removed once the curry is cooked. If you don't have
tamarind paste, replace it with lemon juice (extracted from 1/3 of a lemon) which should be added at the end.

10. Close the lid and cook on medium-low heat until the chicken is just cooked and potatoes become soft, about
half an hour. Whenever chicken is boiled or cook in such a way, it’s better to use medium-low heat so that the
meat remains tender.

11. Once cooked, turn on low heat. Add in the coconut milk. However, I reserve 1/4 cup of the coconut milk to cook
the rice. It’s fine to serve curry with white rice but I personally prefer to eat curry with rice cooked with coconut
milk. Cook for another 3 minutes but do not boil the curry with coconut milk in order to retain the flavor of
coconut milk as much as possible. Turn off the heat immediately.

12. Serve immediately. For leftover, let it cool completely before store in the fridge. For the purpose of safety,
hygiene and freshness, consume within 3 days. I prefer to eat curry the following day as the soup is richer in
flavor and more balanced.


