ONE-POT JAPANESE CURRY CHICKEN AND RICE
2
pounds bone-in, skin-on chicken thighs (about 6 large thighs)

2
tablespoons canola oil


Salt and black pepper

3
tablespoons unsalted butter

½
cup finely chopped white or yellow onion

3
tablespoons Madras curry powder

1
tablespoon minced garlic

1
tablespoon minced fresh ginger

¾
teaspoon ground nutmeg

1½
cups short-grain white rice, rinsed until water runs clear

1
large baking potato (about 1 pound), such as russet, white or Idaho, peeled and cut 
into ½-inch cubes

3
medium carrots, sliced ½-inch thick

3½
cups low-sodium chicken broth

2
tablespoons Worcestershire sauce


Chopped scallions, pickles, kimchi and/or hot sauce, for serving

Heat oven to 375 degrees. Rub chicken with 1 tablespoon oil, and season with salt and pepper.

In a large Dutch oven or heavy pot, heat remaining 1 tablespoon oil with 1 tablespoon butter over medium until butter is melted. Working in two batches, brown chicken 3 to 4 minutes per side, and transfer to a plate.

Add onion to the pot, season with salt and pepper, and cook, stirring, until softened, 2 minutes. Add curry powder, garlic, ginger, nutmeg and the remaining 2 tablespoons butter, and stir until butter is melted and spices are fragrant, 1 minute.

Add rinsed rice and stir until evenly coated in spices. Add potato, carrots, broth and Worcestershire sauce, scraping bottom of pot to lift up any browned bits. Season broth generously with salt and pepper. Arrange chicken (and any accumulated juices) on top, skin side up, and bring to a boil over high. Cover and bake for 20 minutes. Uncover and bake until most of the liquid is absorbed and chicken is golden and cooked through, about 10 minutes longer.

Divide chicken and rice among bowls, and garnish with scallions. Serve with any combination of pickles, kimchi and hot sauce.
Usually milder and sweeter than Indian curries, classic Japanese curry is a thick beef-and-vegetable stew served over rice. This recipe is not a traditional one, but rather an easy weeknight version, a one-pot meal featuring juicy chicken thighs, vegetables and rice. Instead of relying on store-bought or homemade instant curry roux, this dish relies on a few spices to mimic traditional Japanese curry flavors. Curry powder, ground nutmeg and Worcestershire sauce are combined and bloomed in butter to create the round and rich sauce. Onions, potatoes and carrots create the bulk of traditional Japanese curry, but sweet potatoes, cauliflower and peas would be great substitutions or additions. Serve the meal with any type of pickle you have on hand for a vinegary hit to contrast the rich curry.

SERVES: 4
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Shannon3 years ago

I did it all on the stove, brought to a boil and then covered on low for 20 and then uncovered for 10 and it came out great. No need to heat up the house in the summer weather.

Is this helpful? 564

cboek3 years ago

I made this with 1.5 lbs of 1” cubed chicken breasts and substituted the nutmeg for garam masala and it was still delicious.

Is this helpful? 237

Hale and Hearty3 years ago

I used brown rice instead of short grain white, used twice as many potatoes as well as 5 carrots, peeled and cubed. I cooked it for 30 with the lid on and another 10 with the lid removed. Really delicious!

Is this helpful? 200

Morgan3 years ago

Can this be made with chicken breasts or boneless thighs? What adjustments would need to be made? Sounds great as is, but my husband doesn't like chicken thighs. Thanks.

Is this helpful? 130

Megan B.3 years ago

I wake up craving this sometimes I love it so much. Do not ignore the advice to rinse the rice--- if you follow directions, the rice is almost the best part. If you want a shortcut on browning the chicken thighs, stick them under a broiler until the skin is crispy while working on other tasks.

Is this helpful? 122

Terry2 years ago

I play w/recipes to make them my own after making it as written the first time. No need to do so with this one--it is PERFECT as is. Leftovers are the star of this dish. I find myself making it again and again for this reason. The best is breakfast: place an even layer of rice mixture in a saute pan over medium heat until bottom is well crisped; flip onto plate. Serve with a medium fried egg on top. The warmth of the curry, crusty rice and jammy yolk will make you swoon. I promise.

Is this helpful? 110

Megan3 years ago

I’m not sure if I’m the only one, but it took me a second to figure out where the oven was used: after you boil, cover it, and put it in the oven to bake for 20 :).

Is this helpful? 98

Albski2 years ago

Excellent. Forget the time baking with the lid off, though. Let the rice tell you when it’s ready. Ps, make the “Cucumber Salad with Soy, Ginger and Garlic” NYT recipe for your pickled side.

Is this helpful? 94

wes bray3 years ago

I made this tonight with boneless thighs. Just shortened the cooking time to the first 20 minutes in the oven and then let it rest covered for the ten minutes on top of the stove. All liquid absorbed and the thighs were tender. A delicious dish.

Is this helpful? 85

gigi3 years ago

No Madras curry - use plain + some cayenne Can increase potato and carrots and cook all on stove top.

Is this helpful? 82

john john greenpoint BK3 years ago

Love that this is a weeknight dish, but if you get prepared and make some of Tejal Rao’s Japanese curry bricks you can add them in , with the garlic and ginger, and just keep rolling with the recipe and good Lordy it was supreme heavenly tastiness!!! Like Japanese curry and Arroz con Pollo combined - the America I love

Is this helpful? 77

Eve3 years ago

Dish was a hit with my whole family! Doubled the veg, halved the meat (use chicken breasts, because that's what I had on hand), butter, nutmeg and curry (regular not Madras). If you prep in advance, this is a very quick cook!

Is this helpful? 52

Diego P3 years ago

Very easy and tasty. Like many others, added more potatoes and carrots but otherwise followed instructions pretty closely. Couldn't find madras curry in powder form but read that you could use regular curry and ad cayenne to give it more kick. I gave it... a lot of kick, which I don't regret. Looking forward to trying the leftovers tomorrow. Next time might redo with beef or lamb and some szechuan peppers.

Is this helpful? 51

Mosquito2 years ago

My Japanese immigrant mother always added potatoes to her curries and stews. Both were served with rice. She considered potatoes a vegetable, not a starch.

Is this helpful? 51

Cheryl3 years ago

This dish was very good, even though it tasted more IndoPak than Japanese. I don't understand the potatoes AND the rice. I would opt for just rice and carrots...maybe adding another non-Japanese vegetable. I would also reduce the amount of fat, given the skin-on chicken thighs. Adding butter was unnecessary.

Is this helpful? 46

