“Bermudian Chicken Curry is one of those

dishes that warms both the belly

soul. Grow

g up, it was a Sund:

nily had their own ves

ouch of heat from Scotch bonnet. It's

a perfect blend of and comfore

— the kind of di inds me of home,

/39

Gz ‘

Ingredients
For the Curry:
rves: . Prep
« 15 Ibs (700g) chicken thighs or breast, : oA ® !
Cook Time: 40 mins |
cut into chunks

Total Time: 55 mins

2 thsp vegetable oil Method
« 1 large onion, finely chopped Season and Sear the Chicken:
o i, mnesd ason chicken lightly with salt and pepper. In a large pot, heat oil and brown
chicken pieces on all sides. Remove and set aside.
« 1 thsp fresh ginger, grated
3.Build the Base:
+ 2 thsp curry powder (Bermudian-style 4.In the same pot, saué onions until golden. Add garlic, ginger, and curry
or Madr powder, stirring for about 1 minute to release the spices’ aroma.
« 1 tsp turmeric 5.Add the Veggies:
6.5tir in potatoes, carrots, thyme, and paprika. Coat well in the curry mixcure.
« 1tsp paprika .
+ 1 Scotch bonnet pepper (whole, optional 8.Add coconut milk, chicken stock, and Scotch bonnet pepper. Return the
for mild heat) chicken to the pot. Cover and simmer on medium-low heat for 25-30 minutes,
Wl tpelpotatotpecledlandleubed until the chicken is tender and the sauce has thickened
) 9.Finish & Serve:
o 1 carrot, sliced . - Y
10.Remove the Scotch bonnet (if used). Adjust seasoning. Serve hot over steamed
+ 1 cup coconut milk rice, garnished with p cilanero and a squeeze of lime,
« 1 cup chicken stock
« Salt and black pepper to taste
PePY CHEF WILLS TIPS
« Fresh thyme (1-2 sprigs) + ChefWills Tig
) Always toast your curry powder before adding liquid — it
For Serving: eepens the fvour and ivesyour sauc chat rich, suchenc
« Steamed white rice or Bermudian peas Bermudian depeh

+ Chef William Smich Local
& rice + @ wwwmillmikitchencom
« M8, WillSmithKitchen| “Bri Local Flavor to Every Table

o Fresh parsley or cilantro for garnish

« Lime wedges




