
Kerala Style Chicken Curry with Coconut Milk
Ingredients

For seasoning the chicken

•4 - 5 lbs chicken thighs
•1 tsp garam masala
•1 tsp ground pepper
•1/2 tsp ground turmeric
•salt to taste

For the curry

•2 Tbsp coconut oil
•4 onions, thinly sliced
•2 sprigs curry leaves, divided
•2 - 4 green chilies*, seeds and ribs removed
•salt
•2 Tbsp ginger garlic paste*
•3 tomatoes, cubed
•3 Tbsp ground coriander
•1 - 2 Tbsp Indian red chili powder*
•2 tsp garam masala
•1/2 tsp ground turmeric
•1 cup water
•1 1/2 14-oz cans coconut milk, divided
•1 tsp ground black pepper

Directions

Season the chickenCut each chicken thigh into 3 or 4 portions and place in a 
bowl. Add the garam masala, pepper, turmeric and salt to taste, mix so every 
piece is coated and let rest while you prepare the rest of the ingredients.

Make the curry

Heat oil over medium heat in a large cooking pot. Add the sliced onions, 1 sprig 
of curry leaves, the green chilies and a pinch of salt. Sauté, stirring occasionally,
until the onions start to brown. Add the ginger garlic paste and continue cooking 
for a minute or two. Add the tomatoes and sauté until they turn soft and mushy.
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Turn heat down to low and add the coriander, red chili, garam masala and 
turmeric. Cook for 2 more minutes. Add the chicken, mix well, bring heat up to 
medium, cover and cook for 3 minutes. Uncover and add the water. Bring to a 
boil. Add 1 can of coconut milk and cook for 20 minutes, stirring occasionally. 
Add the ground black pepper and the remaining coconut milk. Turn heat to low 
and cook for 2-3 minutes. Cover, turn off heat, and let rest for 15 minutes before 
serving.

Notes: you can use Indian green chilies, which they sell frozen at Indian stores,
jalapenos or serranos. I used the latter. Garlic ginger paste is available in 
Indian grocery stores. You can make your own by mixing equal proportions of 
mashed ginger and mashed garlic. Indian red chili powder is made from red 
peppers which are dried and then grind into a fine powder. It's milder than 
cayenne, so adjust accordingly.
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