Chicken South-Indian Style (recipe serves 2)
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In Indian cooking, they normally don’t brown the meat first. But I like to add that step because it adds an extra dimension of flavor to the dish.
Ingredients:

½ pound boneless and skinless chicken breast, cut into 1” pieces
1 cup chopped tomatoes (I use a whole 14-oz. can San Marzanos, crushed by hand)
1 tablespoon oil
1 small onion, chopped

1 tablespoon ginger paste
1 tablespoon garlic paste
6 - 8 curry leaves

Chilies, finely chopped, to taste
1½ teaspoons mustard seeds
1½ teaspoons sambar (yellow curry) powder
½ teaspoon asafoetida powder
2 teaspoons cayenne powder
½ teaspoon turmeric
½ cup coconut milk
2 tablespoons water

Salt and ground, black pepper, to taste – I season the ingredients as I add them in

Preparation:
Season the chicken with salt and ground, black pepper. Place the oil in a medium-sized skillet over medium-high heat and brown the chicken – remove and set aside. Lower the heat to medium and add a little more oil to the pan. Add the onion and sauté until soft and golden. Add chilies, ginger, and garlic; sauté  a minute or two. Add the curry leaves, mustard seeds, sambar powder, asafoetida, cayenne powder, and turmeric to the pan. Sauté for half a minute. 

Add the chicken back in and cook a few minutes, stirring constantly. Add the tomatoes, coconut milk, and water. Simmer gently until chicken is done and sauce has reduced to your liking – I let it simmer 45 minutes to an hour. 

Garnish with a little chopped cilantro or parsley and serve with warm Indian flat bread and basmati rice. 
