RICH’S INDIAN CHICKEN

“Art Vandelay”


INGREDIENTS:
3 boneless, skinless, chicken breasts,

   cut into bite-sized pieces

¼ cup flour

1 Tbsp. curry powder 

1½ tsp. salt

½ ground pepper

¼ cup butter (½ stick of butter)

    and olive oil

1 large onion diced

1 cup raisins

⅔ cup basmati rice

3 cups chicken broth

MAKING THE CHICKEN:
In a Ziploc plastic bag, combine the flour, curry powder, salt, and pepper.  Add the chicken pieces and shake to coat evenly.

Heat the butter and olive oil in a Dutch oven over a medium-high heat.  Add the chicken pieces and sauté for about five minutes, turning once, until well‑browned.  Add the onion, raisins, and rice, stirring to blend.

Pour in the chicken broth.  Reduce the heat to low and simmer for forty-five minutes or until the rice is cooked.

