
Guyanese Chicken Curry

Ingredients 

For the seasoning sauce 

• 1/2 onion, peeled and cut in wedges 
• 8 cloves garlic, peeled 
• 1/2 tsp thyme 
• 1 wiri wiri or cherry pepper (see above) 
•

For the chicken curry 

• 4 lbs chicken parts 
• 1/4 cup garam masala-curry 
• 3 Tbsp curry powder 
• 1/2 tsp ground cumin 
• 6 Tbsp vegetable oil 
• 2 tsp salt 
• 1 Tbsp tomato paste 
• 2 potatoes, peeled and cubed 
• 2 cloves 
• 2 Tbsp chopped cilantro (optional) 

Directions 

Make the seasoning 
Using an electric blender, puree all the ingredients for the seasoning with 2 tablespoons of water. 

Prepare the curry 

Optional step: soak the chicken in a bowl of water with lemon juice or vinegar to clean. Pat dry. Roast 
in the oven or sautee on a pan, using high heat, until the skin is golden. Let cool. 
Place chicken in a large bowl. Add 2 Tbsp of seasoning sauce and rub all over. Let rest for at least 30 
minutes. 

Meanwhile, put the rest of the seasoning in another bowl. Add the garam masala, the curry powder, the 
cumin and 1/3 cup hot water. Mix into a paste. 

Heat oil in a large saute pan over medium-high heat. Add garam marsala paste and fry for 2 â€“ 3 
minutes, stirring constantly, until the water evaporates. Add the chicken to the pot and stir to coat. 
Reduce the heat to low, cover the pot, and cook for 15 minutes, stirring occasionally. Uncover and 
continue cooking, stirring occasionally, until all liquid evaporates. Add salt. 

Add 3 cups of boiling water, tomato paste, potatoes and cloves. Raise heat to medium and continue 
cooking until the sauce has thickened by at least a third. Adjust seasoning. Optionaly add chopped 
cilantro before serving. 
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