Chicken Curry
From Hilda Rojhani

1 Ib chicken, washed and cut into 1” strips
6 medium onions, sliced

2 cups sliced & sautéed mushrooms

5 tablespoons vegetable oil

4 tablespoons curry powder

% cup water

1 teaspoon cumin

Salt, pepper & turmeric to taste

% teaspoon chili pepper, option

In medium size pan, saute onion in vegetable oil until golden brown. Add chicken and saute for
five minutes while adding all spices. Add water and simmer over medium heat for ten minutes,
or until chicken is cooked. Add sautéed mushrooms. Serve layered with cooked white rice.



