
Easy Chicken Korma 

Mild and creamy with just a touch of spice, this Easy Chicken Korma is perfect for kids 
and those who don't like their curries too hot. This simple curry recipe is very easy to 
make and takes just 25 minutes - ideal for busy weeknights! 
 CourseMain Course 
 CuisineIndian 
 Prep Time5 minutes 
 Cook Time20 minutes 
 Total Time25 minutes 
 Servings4 people 
 Calories522kcal 
 AuthorEb Gargano 

Ingredients 

 2 tablespoons olive oil 
 1 onion sliced 
 750 g skinless chicken breast or thigh chopped into 2cm chunks 
 2 cm piece of ginger grated 
 2 garlic cloves grated or crushed 
 1 teaspoon turmeric 
 2 teaspoons garam masala 
 Salt and pepper to taste 
 400 ml tin coconut milk 
 3 tablespoons ground almonds 
 1 tablespoon coriander chopped (plus extra for garnish) 

Instructions 

1. Put the olive oil in a wide, deep saucepan and add the sliced onions. Cook on a 
low heat, covered with a lid, for 5 minutes until the onions are soft but not brown. 

2. Take the lid off and add the chunks of chicken. Turn the heat up to medium-high 
and cook for 5 minutes until golden brown, stirring occasionally. 

3. Turn the heat down and add the grated ginger and garlic together with the 
turmeric and garam masala, plus a little salt and pepper. Cook for 2 minutes, 
stirring occasionally. 

4. Add about ¾ of the coconut milk, bring to the boil and then turn down and gently 
simmer for 10 minutes. If you find the curry becomes too dry you can add the rest 
of the coconut milk. 

5. After 10 minutes, add the ground almonds and chopped coriander and cook for 1 
more minute, then serve with rice and garnish with a little more chopped 
coriander. 

Notes 

 

https://youtu.be/3VuvPIIaQdM


1. Suitable for freezing. 
2. Nutrition information is approximate and meant as a guideline only. 

Nutrition 

Calories: 522kcal | Carbohydrates: 7g | Protein: 43g | Fat: 36g | Saturated 
Fat: 21g | Cholesterol: 120mg | Sodium: 232mg | Potassium: 966mg | Fiber: 1g | Sugar: 1
g | Vitamin A: 55IU | Vitamin C: 5.8mg | Calcium: 47mg | Iron: 4.5mg 
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