Chef Gail's Version of Coconut Chicken Curry with Cashews

A curry refers to a hot and spicy stew-like Indian dish that may contain meat or vegetables

1/4 cup vegetable oil, plus more if needed

6 boneless, skinless chicken breasts, cut into 1-inch squares

2 1/2 cups thinly sliced onions

2 garlic cloves, minced

2 teaspoons peeled and freshly minced ginger root

1 1/2 tablespoons ground coriander

1 teaspoon ground cumin

1 teaspoon turmeric

1 1/2 teaspoons salt

1/2 teaspoon freshly ground black pepper

1/4 teaspoon ground cinnamon

1/8 teaspoon ground cloves

1 14-ounce can unsweetened coconut milk

1/2 cup coarsely chopped cashews

1. In a deep 12-inch heavy sauté pan, heat the oil on medium-high heat and sauté the chicken pieces for 3-5 minutes or until they are nicely browned.  Transfer them to a clean bowl and set aside.

2. In the same sauté pan over medium-high heat add the onions and sauté until they are nice and brown.  Add more oil if necessary.

3. Add the garlic, ginger root, coriander, cumin, turmeric, salt, pepper, cinnamon, and cloves.  Cook over low heat for approximately 8 minutes.  Stir the mixture often.  It should become very fragrant.

4. Stir in the coconut milk and raise the heat to medium-high.

5. Add the cooked chicken pieces back into the pan and stir frequently to coat the chicken with the sauce.

6. Cook the curry until the chicken is heated through.

7. Serve the coconut chicken curry over rice sprinkling each serving with some of the cashews.  Enjoy with puris, dipping it into the sauce.

