
FOOD FROM AROUND THE WORLD

IN FEBRUARY WE CELEBRATED BLACK HISTORY MONTH

Hi! My name is Shanise. I was born in Winnipeg but my whole family is Jamaican. What
you are eating today is a popular meal in Jamaica, curry chicken with rice. This is often
eaten on Sundays in Jamaica and brings fond memories of the place I love. Enjoy!

Ingredients:

- 2 chicken drumsticks
- 2 tablespoons curry powder
- 2 tablespoons all purpose or chicken seasoning
- 1 ½ teaspoon salt (adjust to your taste)
- 3 cloves garlic crushed
- 1 medium onion chopped
- 3 sprig of fresh thyme
- 2 medium carrots chopped
- 2 small potato diced
- 1 ½ teaspoon grated ginger
- 1 small bonnet or habanero pepper (In case you like to add spice.  Seeds

removed )
- 3 tablespoons cooking oil
- Boiling water

*To wash the  chicken you can use 1 lime and 1 teaspoon of vinegar



Instructions:

1) Wash the chicken in water with the juice from the lemon and vinegar. Drain all the
excess water from the chicken and dry it with a paper towel

2) In a kitchen bowl add the curry, chicken seasoning, garlic, salt, berries, onions,
bonnet pepper and mix all the ingredients. Let the chicken marinate for 30 min or
more

3) In a pot add the oil and heated on medium heat
4) Add the chicken to the pot and stir it well. Let the chicken cook until lightly brown

on all sides. Don’t let the pot burn , add a tip of water if necessary
5) Stir in the carrot, potato and thyme. Add water enough to cover the chicken in the

pot. Cover and leave to cook for 25-30 min until the chicken is cooked and the
water is reduced to a curry gravy. Make sure the chicken is well cooked. Chicken
temperature should be 165 F.

6) You can serve it with white rice
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