
 

Curry Chicken & Potatoes 
 
Ingredients: 
 
5 Chicken Leg Quarters   4 Garlic Cloves, crushed   3 tbsps. Jamaican style Curry Powder 
1 tbsp. Epis    ½ tsp. Seasoned Salt   ½ tsp. Garlic Powder 
5 – 7 sprigs of Thyme   1 tbsp. Lime Juice   3 tbsps. Vegetable Oil 
½ Maggie Chicken Bouillon Cube 2 – 3 Onions, sliced   3 cups Potatoes 
Salt to taste    1 Scotch Bonnet or Habanero Pepper (optional) 
 

Directions: 
 
1. Clean the chicken leg quarters according to the “Cleaning Meat” page. Separate the thigh and leg pieces. Cut each 
thigh and leg piece into smaller sections using a sharp chopping knife.  Cut the thigh in half. Cut the drumstick into 3 
pieces. Discard the small end piece of the drumstick. Then, place all pieces in a large bowl.  
 
2. To marinate the chicken, add the following spices: 4 crushed garlic cloves, 1 tbsp. epis, ½ tsp. seasoned salt, ½ tsp. 
garlic powder, 5 – 7 sprigs of thyme, 1 tbsp. lime juice, and ½ crushed Maggie cube. Mix everything thoroughly in the 
chicken. Marinade at least 30 minutes or overnight.  
 
3. Slice 2 – 3 onions. Set onions aside. 
 
4. Peel, wash, and cut into 1 inch pieces 3 cups worth of russet potatoes. Set potatoes aside in a bowl of cool water to 
keep them from turning brown.  
 
5. In a pot on high heat, add 3 tbsps. of vegetable oil and 3 tbsps. of curry powder. Stir the curry powder frequently and 
sauté for about 2 minutes, until it starts to bubble up.  
 
6. Add in the sliced onions and sauté in the curried oil for about a minute or so.  
 
7. Add in the marinated chicken, mix thoroughly and sauté for about 3 – 5 minutes.  
 
8. Add 1 ½ cups of water to the bowl that had the marinated chicken in. Use it to gather up any residual marinade and 
pour into the pot with the chicken. (If using a hot pepper, you may add it in at this time, whole.) Cover the pot and allow 
it to come to a boil, approximately 5 minutes. Reduce heat to medium and continue to cook covered for an additional 15 
– 20 minutes.  
 
9. Add in drained potatoes and mix thoroughly. Based on your preference for sauce, you can add in an additional ½ - 1 
cup of water. Be careful not to add in too much or else it will be too runny. The potatoes will also help to slightly thicken 
the sauce. Sample the liquid and add salt to taste if desired. Cook until the potatoes are tender all the way through, 
approximately 10 – 20 minutes, based on the type of potatoes you used. Take care not to overcook the potatoes so that 
they won’t break apart and crumble in the stew.  
 
10. The curry chicken is ready to serve. Remove the twigs of thyme and the hot pepper (if it didn’t fully break apart) 
before serving. Try it with a side of white rice and enjoy.  


