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CRANTON WELLNESS CENTRE – Dr. Alan Cranton 
 

Curry Chicken & Pineapple 
 
 
 
 

basmati rice 
spanish saffron 
 
pineapple 
garlic, minced 
red onion, chopped 
zucchini, chopped 
red pepper, chopped 
chicken breast, cut up 
olive oil 
butter 
ginger root, peeled & chopped 
lime, squeezed 
hot pepper (optional) 
curry powder 
coconut milk 
potato starch 
chili paste (optional) 
 
 

2 cups (approx) 
2 tsp (to colour) 
 
½ fresh 
12 cloves 
1 large 
1 small 
1 
1 
To taste 
To taste 
½ (approx) 
½ fresh 
1  
2 or 3 Tbsp 
¾ can (approx) 
To thicken 
To taste 
 
 

Place basmati rice in pot, cover with water and cook. 
 
Meanwhile, heat large pot and sauté garlic, onions, zucchini, red pepper, and 
ginger using equal amounts of olive oil and butter.  Add chicken and cook.  Add 
optional ingredients if desired.  Add coconut milk as liquid is needed.  Add lime 
juice.  When almost cooked, add pineapple last.  Add potato starch to thicken if 
desired. 
 
Add saffron to cooked basmati rice to desired colour.   
 
Place rice on serving platter and cover with chicken and vegetables. 
 
Serve and enjoy! 


