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Chicken Curry
T E N D E R  B O N E L E S S  C H I C K E N  A N D  V E G G I E S  I N  A  Y E L L O W  C O C O N U T  C U R R Y

O V E R  R A M E N  N O O D L E S  A N D  A  S P I N A C H - C A R R O T  S A L A D .

Chicken Breast 

Red Pepper 

Carrots 

Red Onion 

Cabbage 

Cremini Mushroom 

Tomato 

Basil 

Lime 

Garlic 

Ginger 

Yellow Curry Paste

Coconut Milk 

Crafty Ramen Noodles 

Spinach 

COOKING TIME:  0 H 30 M

Large Frying Pan

Medium Pot with Lid 

Tongs  

Cutting Board 

Knife 

Strainer 

Wooden Spoon 

WHAT'S IN YOUR MEAL KIT?

PREHEAT OVEN:  N/A

RECIPE OVERVIEW. READ ME FIRST!

All our Meal Kits are prepared fresh to order
from locally sourced ingredients 

SKILL LEVEL: FIRST COOK

BY FOOD LOVERS,

FOR FOOD LOVERS

This recipe uses a very repeatable technique and skill set and is nearly a
"one-pan-wonder" that quickly builds a heck of a lot of flavour without
stressing out the chef or the cleanup crew! 

I love meals like this and I love building them out of seemingly nothing in my
fridge. I’ll often start with a protein and a noodle, crack open the veggie
drawer and start pulling out options to fill out the dish until I’m satisfied. 
The quickness, simplicity and satisfaction of building a dish that's the sum
of its parts makes this one a favourite for everyone - not just the cook but
the diners too. 

The main trick to remember, let that chicken really brown up and get some
good colour. In doing this, we will be creating the building blocks for big
flavour in the finished dish. It's simple, if you don’t allow it time to brown,
then your finished dish will taste like it looks, beige and uninspired. Be
brave, give that chicken some good colour. After adding the veggies and
the coconut curry sauce, it will all melt together into a rich sauce with
loads of deep umami flavour! 

Beyond that, keep your veggies crisp and be mindful to cook the noodles
just right. If you like it hot like I do, add some chili peppers for a nice kick!
Good luck and enjoy Food Lovers! 

- Chef Nick

fatsparrowgroup.com



Cooking tip*

READY TO COOK

Place your large frying pan over medium high heat, once it’s heated add 1

oz of cooking oil. Season the chicken with salt and pepper and place it in

the pan being careful to spread it out to allow it to all sear in the hot

pan. Don’t move the chicken pieces in the first few minutes allowing for a

good sear. Once you have some colour on the chicken, add the garlic,

ginger and yellow curry paste and continue to cook.

Once the chicken is sufficiently browned along with the aromatics, add

all the prepared vegetables except the tomatoes and spinach, and sauté

stirring frequently to allow for even cooking. 

Chicken: Cut the chicken breast in to bite sized pieces.

Carrots, Red Onion, Cabbage, Red Pepper: Cut into bite sized
uniform pieces, keeping in mind we want them all to cook evenly 
  

Cremini Mushroom: Cut in half.

Tomato: Cut into large dice shape.

Basil: Tear with your hands.

Lime: Cut into wedges.

Garlic: Using the flat of your knife and a heavy thump from the palm
of your hand, crush the garlic.

Ginger: Peel and slice into large coins.

MISE EN PLACE French for "put in place" a term chefs use to describe prep we do before turnin on the gas

fatsparrowgroup.com

Once the veggies have slightly softened, add the curry sauce and simmer

for 2-5 minutes

Mix the spinach and tomato into the curry and stir to wilt, top the noodles

with the chicken curry, then top with the tomato, basil and a lime wedge

and enjoy! 

Bring a small pot of salted water to a boil, add the ramen noodles and stir

to ensure the noodles don’t stick together. The noodles will only take

about 90 seconds to cook, drain the noodles and divide them into your

bowls

We are grateful to work with local producers when possible to ensure 
all our meals are prepared with the freshest ingredients. 

 

Thank you for letting us be a part of your meal experienec tonight. 
We are excited for you to visit us again soon!


