
CHICKEN korma curry
with basmati rice

10 min Ingredients:

ready to cook
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500g Chicken Thigh

25 min

4

Prep

Cook

Serves

What you’ll need from your pantry:
Olive Oil or Ghee

2 Cups Basmati Rice

½ Bunch Shallots

1 Jar Korma Sauce
½ Punnet Brussels Sprouts
1 Lebanese Cucumber

create this meal with...

Dave’s recipe Box

½ Broccoli

200g Zucchini
½ Lemon



Feedback or questions?
Shoot us an email at:
online@harrisfarm.com.au

For more recipe ideas, check out our website: https://www.harrisfarm.com.au/recipes

about your leftover Ingredients...

Use leftovers brussels sprouts finely shaved on a salad.

Method -  get cookIng!

1 Cook your rice. In a pot on high heat, add the rice & 
3 cups of water. Bring to the boil, stir through before 
turning heat down to low and cover until cooked 
through. Fluff and set aside. 

Meanwhile, cut the broccoli into florets, the brussels 
sprouts into quarters and remove the outer leaves, 
keeping aside for later. Cut the zucchini into ¼ moons, 
finely slice the shallots and ½ of the zucchini.   

Dice the chicken into chunks and set aside.

2 In a casserole type dish or a pan on high heat, drizzle 
some olive oil or ghee and add the chicken and 
shallots. Cook for 3 min, turn over and cook for another 
3 mins. 

Remove chicken from pan and set aside. 

3

4

In the same pan on high heat, add the brussels sprouts 
and zucchini, stirring for 3 mins. Add the chicken and 
stir, add in the broccoli, Korma sauce, and half a jar 
of water. Stir to combine, bringing to the boil for 30 
seconds before turning down to low. 

Simmer, covered for 3 minutes before finishing with a 
squeeze of ½ lemon and season with salt and pepper. 

Place the Brussels sprouts outer leaves in hot water for 
1 minute and drain for use as a garnish. 

Serve Chicken Korma Curry with basmati rice, fresh 
cucumber, and brussels sprouts leaves.

Serve with naan bread if desired.


