
Curry Leaf: Curry leaves are among the most important ingredients for curries in India and South Asia (Malaysia, Indonesia and Singapore). 
The leaves have a strong flavor and sometime people cook them with rice. In Malaysia they use it specifically for fish curries.
If you cannot get fresh leaves, dry ones can be found in stores and online.

Shop:  open market at Kahului Shopping Center, (Tuesday, Wednesday, Friday and Saturday mornings). 
  Kula Nursery sometimes has plants.
Choose: leaves look fresh 
Store:  in the fridge (vegetable drawer) for a week 
Use:  curries

Indonesian Style Chicken Coconut Curry  (for 4~5 persons)

Chicken Thighs with bone and Skin  6 pieces
Coconut Milk     11oz (330cc)
Tomato (large)     1
Onion       ¼
Garlic       3 cloves
Ginger      1 inch(2cm)
Vegetable Oil     ¼ cup
Coriander roots     1~2
Cumin Seeds     1 tsp
Paprika      2 Tbsp
Turmeric powder     1 tsp

Remove half of the chicken’s skin. *If you want a lighter taste, remove all skin.
Chop the tomato and onion into small pieces.
Cut one of the lemongrass in half lengthwise and slice the other very thin.
Cut ginger, garlic and fresh chili into chunks.
Dry roast the peppercorns, cumin, fennel, cloves, cinnamon, star anise and cardamom in a frying pan
until the aroma comes out (about 2 ~3 minutes). 
In a blender, place the roasted spices (except the cinnamon) and the Macadamia nuts and grind fine (you may 
use a mortar and crush well).
Remove the dry spices from the blender and place the ginger, coriander root, garlic, fresh chili and 
vegetable oil (1 Tbsp). Blend until smooth paste like. Add dry spice mix and blend again.
Heat (medium) a thick frying pan with vegetable oil (3 Tbsp), sauté the tomato, onion and spice mix until 
caramelized (about 10 minutes).
Heat the vegetable oil in a large saucepan, cook the chicken until both sides of are golden.
Add spice mix and sauté together for a minute. Add water to cover the chicken and bring to boil.
Reduce the heat and gradually stir in the coconut milk, add lemongrass, curry leaves and salt.
Cook about 45 minutes.

Star Anise Pod    1
Cardamom Pod    3
Fennel Seeds    ½ tsp
Cloves     3
Cinnamon Stick    1
Black Peppercorns   1 tsp
Fresh Serrano Chili    2 ~3
Shallots (small)    5
Roasted Macadamia Nuts  4
Salt      2 tsp
Water      ½ cup
Lemongrass     2 stalks
Curry leaves     5


