
Ingredients

Download our iOS or Android app to watch how-to videos, 
manage your account, and track your deliveries.

This quick Indian recipe gets its long-
simmered flavor from a special flavor-
packed sauce, which combines sweet 
tomatoes, tart tamarind, spicy chiles, and 
more. Before cooking our chicken, we’re 
coating it with curry powder for even more 
dynamic flavor—all balanced by sweet 
coconut milk and fluffy jasmine rice. 

TIME:  25-35 minutes
SERVINGS:  2

KNICK KNACKS:

2 cloves  
GARLIC

2 tsps  
VADOUVAN 

CURRY POWDER
Did You Know?

This French-
inspired blend 
often gets an 

aromatic boost 
from shallots.

2 Tbsps  
TOMATO-CHILI 

SAUCE

10 oz 
CHOPPED 

CHICKEN BREAST

1/2 cup  
JASMINE RICE

1 3/4 cups  
LIGHT COCONUT 

MILK

1 
ZUCCHINI

Spiced Tomato & 
Coconut Chicken
with Garlic Rice

Floral & Aromatic

MATCH YOUR BLUE APRON WINE

Serve a bottle with this symbol for a great pairing.

MINUTE
MEAL



Share your photos #blueapron

1  Prepare the ingredients:
 F Wash and dry the fresh produce. 

 F Peel and roughly chop the garlic. 

 F Halve the zucchini lengthwise; cut crosswise into 1/4-inch-thick pieces. 

2  Cook the rice: 
 F In a small pot, combine the rice, chopped garlic, a big pinch of salt, 

and 1 cup of water. Heat to boiling on high. 

 F Once boiling, reduce the heat to low. Cover and cook, without stirring, 
12 to 14 minutes, or until the water has been absorbed and the rice is 
tender. Turn off the heat.

 F Fluff the cooked rice with a fork. Cover to keep warm. 

3  Cook the chicken:
 F While the rice cooks, pat the chicken dry with paper towels. Place in  

a medium bowl. Season with salt, pepper, and the curry powder; toss 
to coat. 

 F In a medium pan, heat 2 teaspoons of olive oil on medium-high  
until hot. Add the seasoned chicken in an even layer and cook,  
without stirring, 3 to 4 minutes, or until lightly browned. Continue  
to cook, stirring occasionally, 3 to 4 minutes, or until browned and 
cooked through. 

 F Leaving any browned bits (or fond) in the pan, transfer to a plate. 

4  Cook the zucchini:
 F While the rice continues to cook, add the sliced zucchini to the pan  

of reserved fond. (If the pan seems dry, add a drizzle of olive oil.)  
Cook on medium-high, stirring occasionally, 2 to 3 minutes, or until 
lightly browned. 

 F Shaking the can before opening, add the coconut milk (carefully, as 
the liquid may splatter). Cook, stirring occasionally and scraping up 
any fond, 6 to 8 minutes, or until the zucchini is softened and the liquid 
is slightly reduced in volume. 

5  Finish & serve your dish:
 F Add the tomato-chili sauce and cooked chicken to the pan; season 

with salt and pepper. Cook, stirring occasionally, 2 to 3 minutes, or 
until thoroughly combined and heated through. Turn off the heat and 
season with salt and pepper to taste. 

 F Serve the finished chicken and sauce with the cooked rice. Enjoy! 
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