
A Fathergood recipe by www.osolocal2u.com 

Thai-Style Pineapple Chicken Curry with Rice 
Served inside a pineapple, this curry certainly brings some fun to the 
dining table 



 

Thai-Style Pineapple Chicken 
Curry with Rice 

Takes 30 minutes Serves 4 

Ingredients 

 500g diced chicken breast  

 2 large pineapples  

 300g/1½ cups Basmati rice  

 1 brown onion, finely chopped  

 4 garlic cloves, finely chopped  

 3 garlic cloves, finely sliced  

 2 eggs  

 200g/1 cup garden peas  

 100g/½ cup raisins 

 100g/½ cup cashews  

Method 

1. Heat 1tbsp of oil in a saucepan and cook a quarter of your chopped onion until it just starts to 
brown. Add the rice to the pan and cook following the packet instructions.  

2. Once your rice is cooked, turn off the heat, fluff up the grains with a fork and put the lid on the 
plan. This will prevent the rice retaining moisture and becoming lumpy. 

3. Marinate your diced chicken breast in a bowl with the soy sauce. Set aside whilst your prepare 
your other ingredients. 

4. To prepare the pineapples, cut each one in half lengthways, slicing through the core of the 
leaves and down into the fruit. Run a knife around the inside of the pineapple, and score the 
flesh in a crisscross pattern. Scoop out the chunks of flesh and place in a bowl. 

5. Heat 1tbsp of oil in a large wok or frying pan. Gently fry the rest of your onion and the 
chopped garlic. Once the onion is soft, add the chicken and cook until lightly browned. 

6. Add the fish sauce, Thai seasoning blend, garam masala, light brown sugar and kaffir lime 
leaves to the pan. Season with salt and pepper and stir the seasonings through the chicken 
until the meat is evenly coated.  

7. Create a well in the middle of the pan, crack in the two eggs and stir through the chicken until 
the eggs are well scrambled.  

8. Tip the rice into the pan and mix everything together. Next, add the cashews, raisins and peas 
before stirring through the chunks of pineapple. 

9. Remove from the heat and add a dash more fish sauce if you would like the curry to be a little 
saltier.  

10. Spoon the curry into your scooped out pineapple halves, sprinkle with the chopped spring 
onion and enjoy! 

 3tbsp extra virgin olive oil 

 1tbsp dark soy sauce 

 2tsp fish sauce  

 1tbsp light brown sugar  

 1tbsp Seasoned Pioneer’s Thai 
seasoning blend 

 Salt and pepper 

 1tsp Seasoned Pioneer’s garam 
masala  

 A sprinkle of Seasoned Pioneer’s 
kaffir lime leaves  

 Spring onions to garnish 
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