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B U T T E R  C H I C K E N  W I T H
V E G E T A B L E S

An Indian favourite, butter chicken will have everyone asking for seconds.

NORMAL 20 MINS 35 MINS 6

Ingredients

2 cups basmati rice

olive or canola oil spray

500 g chicken breast fillets, cut into cubes

1 onion, sliced

1 sachet MAGGI World Flavours Butter Chicken

1 tbsp tomato paste

375 mL NESTLÉ CARNATION Light & Creamy
Evaporated Milk

1 tsp coconut essence

1 tsp MAGGI Chicken Stock Powder

250 mL water

2 tsp brown sugar

300 g orange sweet potato, diced

200 g snow peas, halved

1 bunch asparagus, sliced

50 g flaked almonds, toasted

2 tbsp fresh coriander leaves

Instructions

Cook rice in a large saucepan of boiling water for about 12 minutes or until1.
tender. Drain well. Spray a nonstick wok or frying pan with oil and heat.

Cook chicken in 2 batches over high heat until browned. Remove from wok.2.

Add onion, spice sachet and 3 tablespoons water and cook over medium heat3.
for 3 minutes or until onion is soft. Stir in tomato paste, milk, coconut essence,
stock powder, water, sugar and sweet potato and cook, covered, for 10
minutes or until sweet potato is tender.

Add chicken, snow peas and asparagus and cook, uncovered, for 5 minutes or4.
until green vegetables are tender but still crisp.

Serve on rice, sprinkled with toasted almonds and fresh coriander leaves.5.
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