
Creamy
Chicken Korma

Recipe created by Nikibakes

4 chicken breast fillets, diced

3 tbsp of olive oil 

2 medium onions, finely chopped

1 tsp of ginger, finely minced

2 tsp of ground cumin

2 tsp of ground coriander

2 tsp of ground turmeric

¼ tsp of mild chilli powder

A sprinkling of Aleppo chilli flakes

A sprinkling of black nigella seeds

Ingredients:

2 tbsp of coconut sugar 

300ml of chicken stock

200ml of double cream or soya cream

A small handful of parsley plus extra

for garnish (optional)

A small dollop of coconut or

Greek yoghurt

A portion of basmati rice, cooked to pack

instructions, to serve

2 Bio-Kult Advanced Capsules

1. Heat 1 tbsp of oil in a large non-stick frying pan or wok and fry the chicken over a medium-

high heat for 5-6 mins, turning occasionally. Transfer the chicken to a plate using a slotted

spoon or spatula and return the pan to the heat. Keep the chicken warm by covering in foil

or placing in the oven on a low heat.

 

2. Add the remaining oil and onions to the pan and cook over a medium heat, stirring often,

for 10 mins, or until the onions are soft and lightly browned. Stir in the minced ginger and

ground spices and cook, stirring continuously, for a further 1 min. 

 

3. Add the coconut sugar and stock to the spiced onions and

bring to a simmer, cook for 5 mins or until the liquid has

reduced by roughly half, stirring regularly.

 

4. Return the chicken to the pan with the onions,

add the cream and simmer gently, stirring

occasionally, for 5-6 mins, until the

chicken is piping hot and cooked

through. Add a splash of water to

loosen the sauce if necessary.

 

5. Garnish the curry with the 2 Bio-Kult

Advanced Capsules, chopped

parsley, a dollop of your chosen

yoghurt and extra nigella seeds

and Aleppo chilli flakes. Serve with

freshly cooked rice and

enjoy right away!

Method:


