SEE-PYAN (Chicken Curry)
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INGREDIENTS

500g skinned chicken, chopped into
bite-sized pieces

2 tsp hot curry powder

1 tsp ground turmeric

% tsp garam masala

1 % tsp salt

1-inch piece of ginger, peeled

3 cloves of garlic

2 medium onions

Splash of water

% tsp cayenne pepper

2 tsp bright red paprika

Corn oil for frying

2 tomatoes, peeled and chopped

1 tbsp fish sauce (nam pla)

1 stick lemongrass, outer leaves removed
and bulbous part gently bashed

250ml water

Cilantro leaf for garnish
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INSTRUCTIONS

In a bowl, combine the chopped chicken with hot curry powder, turmeric, garam masala, and
salt. Mix well to coat the chicken evenly. Cover and refrigerate for at least an hour to allow the
flavors to meld. In a blender, combine ginger, garlic, and onions with a splash of water until a
smooth paste forms. Add cayenne pepper and paprika to the blender and mix well. Heat a large
pan over medium heat and add a generous amount of oil. Once hot, add the onion paste and fry
for 6-7 minutes until fragrant. Add the marinated chicken to the pan and cook for another 3-4
minutes, stirring regularly. Stir in chopped tomatoes, fish sauce, and lemongrass. Gently simmer
for 2 minutes. Pour in 250ml of water and cover the pan with a lid. Let it simmer gently for 25
minutes. Remove the lid for the last few minutes and increase the heat slightly to allow the
sauce to reduce and thicken. Garnish with cilantro, and serve the curry hot with rice or bread of
your choice.
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