Trinidadian spicy coconut & chicken with red peppers

Ingredients

2 onions peeled and finely chopped
1 large hot chilli pepper

2 chicken breasts

2 red or green peppers

1 stalk of lemon grass

1 400ml tin of coconut milk

1 tbsp of sesame oil

3 cloves of garlic peeled and crushed
3cm piece of peeled grated ginger

1 small bunch of coriander finely chopped
1 tsp off salt

3 heaped tsps of curry powder

Method

Cut the red peppers open and remove the seeds and pith and then cut into 1cm x 1cm pieces. Cut open the chilli pepper and remove the seeds and pith and then cut into small pieces. Cut the lemon grass stalk into fine pieces.
Pour the tin of coconut milk into a saucepan, add 1 tbsp of sesame oil. Warm on a low heat. Mix the curry powder in a cup with some water to make a paste and then stir into the coconut milk. Keep on a low heat.

Wash the chicken breasts and cut into chunks. Heat 3 tbsps of vegetable oil on a high flame in a different saucepan and add the chicken, stir until all the chicken has gone pale. Remove the pan from the heat and pour away the water released from the meat and set the pan to one side.

Apply 2 tbsps of vegetable oil to another large pan.

Add onion and heat on a low-medium flame.

Stir until they start to cook (glisten) then add the crushed garlic, chopped lemon grass, grated ginger and chillies. Stir well and then add the chopped peppers. Stir for 5 minutes.
Add the chicken and mix in well. Stir for 5 minutes.

Add the coconut milk/curry mixture and chopped coriander.

Simmer with the lid off the pan and regular stirring for 40 minutes

