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Heat Rating:



Fiery Curry Devil’s Chicken
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Adapted from “Authentic Recipes from Malaysia”
Don’t be fooled by the title:  This stuff is hotter than that!  And equally tasty…
1 tsp brown mustard seed

2 stalks lemongrass

1 inch galangal root

1½ inch turmeric root (or 3 tsp powder)

15-20 dried chiles

30 shallots, peeled, halved

4 Tbsp light olive oil
3 Tbsp sliced garlic
2 yellow onions, quartered

2 inch piece of ginger, peeled, shredded

4 fresh red chiles, halved

1 chicken, in pieces
1 lb potatoes, peeled, quartered
2 tsp salt

1 tsp soy sauce

3-4 Tbsp sugar

½ cup white vinegar

2-3 cup water

Prepare the spice paste:  Soak mustard seed in water for a few minutes.  Using just the bottom of the lemongrass, peel and slice into strips.  Slice the galangal and turmeric.  Cut the chiles open and deseed, then soak pieces in warm water for 15 minutes.  Grind all the spice ingredients in a food process until smooth, adding oil as needed to keep blades turning.
Heat 2 Tbsp oil in a wok over high heat.  Saute the garlic, onion, ginger and fresh chiles for a minute or two, then drain; retain.  Add remaining oil and the spice paste to the wok and stir-fry for 5-7 minutes.  Add chicken, potatoes, salt and soy sauce and cook for 10 minutes over medium-high heat.  Add remaining ingredients and simmer, uncovered, for 15-20 minutes, until chicken is tender.  Add the retained fried ingredients, stir together, and serve with fresh naan or roti canali, or hot rice.
Yield:  Four to six servings
Preparation time:  25 minutes
Cooking time:  45 minutes
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