
One Pot Chicken rice

Ingredients Instructions

  g Fried Chicken

1/2 1/2 tsp Salt

  tbsp Yoghurt

  tbsp Ginger

  tbsp Garlic

1/4 1/4 tbsp Turmeric

  tbsp Chili powder

  tbsp Oil

  g Onion

  Leafs Curry Leaves

  Leafs Pandan Leaves

  tbsp Garlic

  tbsp Ginger

  g Cooked Rice

  tbsp Salt

  Leafs Coriander leaves

  cubes MAGGI Chicken Seasoning Cube

  g Tomato

1. Marinate 500g of chicken by adding ½ tbsp salt, 2 tbsp
yoghurt, 1 tbsp of chopped ginger and garlic, ¼ tbsp
turmeric and 1 tbsp red chili

2. Place a pan over high heat and pour 3 tbsp cooking oil

3. Add to this 50g diced onion, curry leaves, 8 nos pandan
leaves, 1 tbsp chopped garlic and Ginger

4. Pour in 50ml of water into the pan

5. Add sliced tomato to this and transfer 250g of Basmati
rice

6. Pour 750 ml water into the rice

7. Season with 2 Maggi Chicken Seasoning cubes and 1
tbsp of salt

8. Finally add the marinated chicken and chopped coriander
leaves and allow to cook

9. Serve onto a plate and enjoy while warm!

Nutrition

Carbohydrates 85.86 g

Energy 811.69 kcal

Fats 33.8 g

Fiber 5.79 g

Protein 66.02 g

Sodium 483.06 mg

Sugars 3.28 g

24 Minutes

2 Portions
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