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H
eat the coconut oil in a large pan, add the onions and cook until

just start
ing to soft

en. A
dd the garlic and ginger and continue to

cook until they are just turning golden brow
n. 

A
dd the cum

in, turm
eric, cloves, garam

 m
asala (&

 curry pow
der if

using) and stir into the onions. It should start
 to m

ake a brow
n

paste. A
dd the chicken and coat in the paste and continue to cook

uuntil the chicken is nearly cooked.

A
dd the coconut m

ilk, ground alm
onds and bring to the boil. A

dd
the chopped tom

atoes and stir. B
ring to a sim

m
er and continue to

cook for 10
/15 m

inutes until the sauce thickens. A
dd the spinach

and stir until w
ilted.

Take off
 the heat and stir in G

reek yoghurt
 to taste. Serve w

ith
Rice, naan or for the low

 carb version, try w
ith poppadom

s or
ccauliflow

er rice.

1 tsp coconut oil

1 sm
all onion, chopped fi

nely

1 clove garlic (or 1 tsp garlic
puree)

1 tsp ginger (or 1 tsp ginger
puree)

1 1 tsp cum
in

1 tsp turm
eric

½
 tsp cloves

1 tsp garam
 m

asala

O
ptional - 1 tsp curry pow

der 
for an extra kick! 

2 chicken breasts 

2/3 
2/3 tin coconut m

ilk 

2 tbsp ground alm
onds

2/3 tin chopped tom
atoes

2 large hand
fuls spinach

G
reek yoghurt

A
dd rice to serve

30
 m

ins
Serves 2

Subm
itt

ed by: M
rs Jones
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