
Coconut 
chicken 
Curry

RECIPE OF THE MONTH
SUITABLE FROM 9
MONTHS



1 tbsp olive oil

1 small red onion finely chopped

1 garlic clove, minced

1/2 tbsp turmeric

1 tbsp curry powder

1 sweet potato, peeled & cubed

1 carrot, peeled and chopped

1/2 small head of cauliflower,

chopped

4 skinless chicken breasts, cubed

400ml coconut milk

50g frozen peas

4 tbsp red split lentils, soaked &

washed

Coconut Chicken
Curry

Coconut 
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Curry

Heat oil in a large frying pan over

a medium heat, fry the onion for

3 minutes, until soft.

Mix in the garlic, turmeric &

curry powder and stir for 1

minute.

Add the vegetables, lentils, and

chicken. Stirring everything

evenly in the spices.

Pour in the coconut milk and

bring the mixture to the boil.

Cover and simmer for 20

minutes, stirring every couple of

minutes. You'll know it's ready

when the sweet potato and

lentils have cooked through.

Stir in the peas and serve with

rice or your choice of side. This

can be blended for a baby's

portion.
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Method

Ingredients

Credit to Mummy Cooks - Baby & Family Recipe Book;

Cook for family, adapt for baby.

https://brooklynfarmgirl.com/pumpkin-baby-pancakes-recipe/

