Curry Pineapple Chicken

This recipe, changed somewhat, came originally from the Looneyspoons Cookbook and has been a family favourite for many years now.

Cook about 1.25 lbs or 600 gms chicken (a couple of largish breasts) and/or use leftover chicken

1 tbls

butter, margarine or olive oil 
1 cup

onion, chopped (or less)
1 cup

celery, chopped (or less)
1.5 teas
curry

Melt butter in a large non-stick frypan with a lid (or a large pot) and add the onion, celery and curry.  Cook until onions begin to soften.

2 cans
cream of mushroom soup (the small ones, 10 oz) fat-reduced is good too
1 sm can
pineapple tidbits and their juice (or 3/4 of a 19 oz can)
3 cups
cooked chicken breast, chopped 
1 tbls

chicken bouillon powder

(you could also use the flavouring from a chinese chicken noodle pkg)


.5 teas
ground cumin  (or just use a little more curry because that’s the major ingredient in curry)

.25 teas
crushed red pepper flakes

.25 teas
black pepper

Add all these things to the frypan or pot and cook gently while the rice cooks.

Serve on hot rice.

This should feed 4 people (or 2 boys).

