CHICKEN CURRY
1 
lb. boneless, skinless chicken breasts, cut into 1-in, pieces

1 
Tbsp, all-purpose flour 
½ 
tsp freshly ground black pepper

1½ 
tsp kosher salt, divided

2 
Tbsp. vegetable oil

2 
Tbsp. unsalted butter

1 
yellow onion, halved and thinly sliced

1 
Granny Smith apple peeled and chopped

2 
cloves garlic, finely chopped

2 
Tbsp. mild curry powder

2 
cups low-sodium chicken broth
PLACE chicken in a medium bowl; toss with flour, pepper, and  1 teaspoon salt.

HEAT oil in a large skillet over medium. Add chicken and cook, turning occasionally, until golden brown, about 5 minutes. Transfer to a plate. Add butter to skillet and swirl to melt. Add onion, apple, garlic, and remaining ½ teaspoon salt and cook, stirring, until softened, about 3 minutes. 
Add curry powder and cook, stirring, until sticky, about 2 minutes. Add broth and bring to a simmer. 
Return chicken to skillet and simmer rapidly, stirring occasionally, until chicken is cooked through and liquid is reduced and saucy, 6 to 10 minutes.

SERVE with rice or naan with toppings on the side.

For serving:

Steamed basmati rice

Naan

Toasted coconut Salted peanuts

Raisins Yogurt Cilantro
SERVES: 4 
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