
Pumpkin and Chicken Curry

Ingredients Instructions
2 chicken breasts, sliced
5 cups pumpkin, diced
2tbs olive oil
1 onion, diced
2 garlic cloves, finely chopped
2tbs ground ginger
1tbs ground turmeric
2tbs ground coriander
2tbs ground cumin
1 ½ cups vegetable stock
1 bunch fresh coriander, chopped
Salt

1. Fry onion and garlic in a large pan with oil on medium 
heat for 2minutes.  Add chicken and cook stirring 
constantly for 10minutes or until chicken has turned 
white.

2. Add pumpkin, ginger, turmeric, coriander and cumin and 
stir for 1minute.

3. Add stock and leave to simmer on low heat for 
15minutes. Add chopped coriander, cover pan and cook 
for a further 2minutes.

4. Season with salt to taste. Cool slightly before serving.

 

The Paleo Cookbooks contain 310 delicious recipes using the foods our ancestors 
thrived on for the last 75,000 years. No-hassle, easy-to-prepare recipes- made with 
wholesome, nutition-packed ingredients that will fit any budget. 

http://recommends-paleo-cookbook.fitnessspotlight.com/
http://www.nakedfoodcooking.com/paleocook/

