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Chicken and Butternut Squash Curry

A vibrant and spicy chicken curry cooked with 

butternut squash which gives the curry a slightly 

sweet flavour. 

1. Heat the oil in a large pan over medium to high heat, and 

add all the whole spices 

2. Add the garlic and ginger paste and mix 

3. Add the onions and salt and mix well, after a few minutes of 

stirring lower the heat and wait for the onions to turn golden 

and are soft 

4. Turn the heat to medium to high and add all four 

powder spices, mix well and then add a littl

water, wait for it to reduce down and for it become a 

thick paste 

 

Instructions
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Ingredients 

Ingredients 

1kg Chicken, Curry Cut  

2 medium Onions, finely sliced

1 tsp Garlic Paste  

1 tsp Ginger Paste  

1/3 cup Coriander, chopped 

2 tsp Turmeric Powder  

2 tsp Cumin Powder  

Salt to taste   

1 Small Butternut Squash, peeled, deseeded 

chunk 

Boiled water on hand  
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Add the onions and salt and mix well, after a few minutes of 

stirring lower the heat and wait for the onions to turn golden 
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 1 Bay leaf 

2 medium Onions, finely sliced  4 Black Peppercorns 

 2 Cinnamon Sticks 

 4 Cloves 

  4 Cardamom Pods 

 2 tsp Chilli Powder 

 2 tsp Coriander Powder 

 2 tbsp Vegetable Oil 

peeled, deseeded and cut in large 

  Serves 6 

When the chicken juices have come out and the 

chicken is cooked add the butternut squash and half 

of the coriander, put the heat up and add water and 

bring to a boil and then reduce the heat to low 

the butternut squash is cooked, turn off the 

heat and add the remaining coriander and serve 

When it becomes a thick paste, add the chicken 

and mix well, reduce the heat to low, put the lid on 

and wait for all the chicken juices to come out, 

occasionally stirring. This step is approximately 30 


