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INTRODUCTION: THE HEARTWARMING COMFORT OF FILIPINO CHICKEN CURRY

There are certain dishes that instantly transport you back to your childhood, evoking memories of
family  gatherings,  festive  celebrations,  and  the  unmistakable  aroma  of  a  home-cooked  meal
simmering on the stove. For many Filipinos, that dish is Chicken Curry Recipe With Coconut Milk
Panlasang Pinoy. While Indian and Thai curries have their own distinct and celebrated places in
global cuisine, the Filipino version offers a uniquely mild, creamy, and deeply savory experience that
is loved across the archipelago.
Unlike  its  spicier  counterparts,  this  Filipino  chicken  curry  recipe  with  coconut  milk  is
characterized by its rich, golden sauce, tender chicken pieces, and the hearty addition of vegetables
like potatoes and bell peppers. The secret lies in the subtle but effective use of local curry powder,
combined with the luscious creaminess of gata (coconut milk), which gives the dish its signature
velvety texture. This isn't just a meal; it's a warm embrace on a plate, a staple that graces dining
tables from Luzon to Mindanao.
In this comprehensive guide, we will explore everything you need to know about creating the perfect
Panlasang Pinoy chicken curry with coconut milk. Whether you are a seasoned cook or a
complete beginner in the kitchen, this article will walk you through the ingredients, the cooking
process,  and the tips  and tricks  that  make this  dish  truly  exceptional.  Get  ready to  fill  your  home
with the incredible scent of a classic Filipino curry.

WHAT MAKES PANLASANG PINOY CHICKEN CURRY UNIQUE?

Before we dive into the recipe, it is important to understand what distinguishes this dish from other
curries around the world. The term "Panlasang Pinoy" literally translates to "Filipino taste," and it
perfectly encapsulates the local palate's preference for savory, slightly salty,  and subtly sweet
flavors with a hint of spice, but never overwhelmingly hot.

The Role of Coconut Milk (Gata)
The star of this chicken curry with coconut milk is undoubtedly the gata. Unlike cream-based
curries,  coconut milk provides a dairy-free, naturally sweet,  and rich liquid base that perfectly
balances the earthy notes of the curry powder. It also helps to tenderize the chicken, resulting in
meat  that  falls  off  the  bone.  The  use  of  both  thin  and  thick  coconut  milk  (first  press  and  second
press) is a common technique in Filipino cooking to achieve the perfect consistency.

A Milder Curry Profile
Filipino curry powder is a key player. It is typically a milder blend compared to Indian or Thai curry
pastes. Common components include turmeric, coriander, cumin, and fenugreek. Turmeric not only
gives the dish its beautiful golden-yellow hue but also adds an earthy, slightly peppery flavor. This
mildness makes the Panlasang Pinoy chicken curry accessible to everyone, including children
and those who are sensitive to heat.

The Signature Vegetables
What truly sets this recipe apart is the addition of starchy vegetables, particularly potatoes and
carrots. These vegetables absorb the flavor of the curry sauce and add a satisfying bulk to the meal.
Green bell peppers (or red bell peppers for sweetness) are added towards the end of cooking to
retain a slight crunch, providing a contrast in texture to the soft chicken and creamy sauce.

ESSENTIAL INGREDIENTS FOR THE BEST CHICKEN CURRY RECIPE WITH COCONUT
MILK PANLASANG PINOY

To  achieve  that  authentic,  home-style  taste,  you  need  the  right  ingredients.  Here  is  a
comprehensive list of everything you will need to serve 4 to 6 people.

1 kg (2.2 lbs) Chicken: Cut into serving pieces. You can use a whole chicken cut up, or a mix
of drumsticks, thighs, and breasts. Bone-in pieces are preferred as they add more flavor to the
broth.
2 tablespoons Cooking Oil: Vegetable or canola oil is ideal for searing the chicken.
1 large Onion: Chopped. Yellow or red onions work well.
4 cloves Garlic: Minced.
1 thumb-sized piece of Ginger: Julienned or thinly sliced. Ginger is a crucial aromatic in
Filipino chicken curry, adding warmth and a slight zing.
2 tablespoons Filipino Curry Powder: You can use a standard brand like McCormick or
Mama Sita's. Adjust according to your taste.
2 cups (500 ml) Coconut Milk: (Kakang Gata or first press) for richness.
1 cup (250 ml) Coconut Cream or Thin Coconut Milk: For thinning the sauce.
2 medium Potatoes: Peeled and quartered.
1 large Carrot: Peeled and cut into chunks.
1 medium Red or Green Bell Pepper: Seeded and sliced into strips.
3 tablespoons Fish Sauce (Patis): This is the soul of Filipino seasoning. It adds umami and
saltiness.
1/2 teaspoon Ground Black Pepper: To taste.
Optional: 1 piece red chili (siling labuyo) for a bit of heat, or 1 tablespoon of calamansi juice
for acidity.
Salt: To taste, if needed.

STEP-BY-STEP COOKING INSTRUCTIONS: HOW TO MAKE CHICKEN CURRY WITH
COCONUT MILK

Now, let's get cooking. Follow these steps carefully to create a flawless Panlasang Pinoy chicken
curry with coconut milk.

Step 1: Sear the Chicken
In a large, heavy-bottomed pot or a deep skillet, heat the cooking oil over medium-high heat. Once
the oil is hot, add the chicken pieces in batches, being careful not to overcrowd the pot. Sizzle the
chicken until it is lightly browned on all sides. This process, known as Maillard reaction, is essential
for building deep flavor. Once browned, remove the chicken from the pot and set it aside.

Step 2: Sauté the Aromatics
In the same pot, reduce the heat to medium. Add the chopped onions and sauté until they become
translucent,  which  should  take about  2  minutes.  Add the minced garlic  and julienned ginger,
continuing to sauté for another minute until fragrant. Be careful not to burn the garlic, as it will turn
bitter.

Step 3: Bloom the Curry Powder
This  is  a  critical  step  for  achieving  maximum  flavor.  Sprinkle  the  curry  powder  over  the  sautéed
aromatics. Stir continuously for about 30 seconds to 1 minute. This "blooming" process releases the
essential oils in the spices, deepening their flavor profile and eliminating any raw, powdery taste.

Step 4: Simmer the Chicken in the Curry
Base
Return the seared chicken pieces to the pot.  Stir  well  to coat the chicken with the curry and
aromatics. Add the thin coconut milk (or 1 cup of water with a teaspoon of salt) and the fish sauce
(patis). Bring this mixture to a gentle boil, then lower the heat to a simmer. Cover the pot and let it
cook for about 20 minutes. This allows the chicken to become tender and infuse with the curry
flavors.

Step 5: Add the Root Vegetables
After 20 minutes, add the quartered potatoes and carrot chunks to the pot. Stir them into the sauce.
Continue to simmer, covered, for another 10 to 15 minutes, or until the potatoes are fork-tender.
The sauce will begin to thicken naturally.

Step 6: Pour in the Thick Coconut Milk
Once the vegetables are cooked, pour in the thick coconut milk (kakang gata). Gently stir it into the
curry. This is where the magic happens. The thick coconut milk will enrich the sauce, giving it that
luscious,  creamy  texture  that  defines  this  dish.  Let  it  simmer  for  another  5  minutes.  Do  not  boil
vigorously at this stage, as high heat can cause the coconut milk to curdle.

Step 7: Finish with Bell Peppers and
Season
Add the sliced bell peppers. Stir them in and cook for just 1 to 2 minutes. You want them to be
slightly tender but still  retain their vibrant color and a bit of crunch. Finally, season with black
pepper and, if needed, additional salt. Taste the sauce. If you want a hint of acidity, you can squeeze
in some calamansi juice or a few drops of vinegar. If you like spice, add the chopped red chili now.

Step 8: Rest and Serve
Turn  off  the  heat  and  let  the  curry  rest  for  about  5  minutes.  This  allows  the  flavors  to  meld
beautifully. Serve your Chicken Curry Recipe With Coconut Milk Panlasang Pinoy hot over a
generous bed of steaming white rice.

PRO TIPS FOR THE PERFECT PANLASANG PINOY CHICKEN CURRY

Even a simple recipe can be elevated with a few expert tips.

Don't skip the searing: Browning the chicken first adds layers of savory flavor (umami) that
you simply cannot get from boiling raw chicken in the sauce.
Use fresh coconut milk when possible: While canned coconut milk is convenient, fresh
kakang gata (first press) offers an unparalleled richness and natural sweetness.
Adjust the spice level: The beauty of this recipe is its flexibility. For a family-friendly meal,
stick to the standard curry powder. For a kick, add sliced siling labuyo (bird's eye chili) or a
teaspoon of chili flakes.
Be patient with the simmering: Low and slow is the key to tender chicken and a fully
developed sauce. Rushing the process can result in tough meat and a watery curry.
Potato tip: To prevent your potatoes from becoming mushy, you can parboil them for 5
minutes before adding them to the curry. Alternatively, if you prefer a thicker sauce, let the
potatoes break down slightly as they cook.
Play with vegetables: While potatoes and carrots are classic, you can also add other
vegetables like green peas, string beans (sitaw), or even broccoli towards the end of cooking.

DELICIOUS VARIATIONS OF CHICKEN CURRY WITH COCONUT MILK

One of the best things about this Filipino chicken curry recipe with coconut milk  is  how
versatile it is. Here are some popular variations you can try.

Chicken Curry with Pineapple
For a sweet and savory twist, add chunks of fresh or canned pineapple along with the potatoes. The
sweetness of the pineapple beautifully complements the creaminess of the coconut milk and the
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savory  notes  of  the  curry.  This  is  a  particularly  popular  version in  the  southern parts  of  the
Philippines.

Spicy Chicken Curry
If you love heat, this variation is for you. In addition to the curry powder, add 2 tablespoons of Thai
red curry paste. Increase the number of red chilies and add a teaspoon of chili oil at the end for an
extra kick. This version is a wonderful fusion of Filipino and Thai flavors.

Chicken Curry with Veggies

Turn this dish into a one-pot meal by increasing the vegetable content. Add sliced eggplants, green
beans, and even cubed squash. Make sure to adjust the cooking time for each vegetable to ensure
everything is perfectly tender.

WHAT TO SERVE WITH CHICKEN CURRY

While this dish is a complete meal on its own when paired with rice, the right accompaniments can
elevate your dining experience.

Steamed White Rice: This is non-negotiable. The creamy, savory sauce of the chicken curry
is made to be sopped up by fluffy white rice.
Pandesal or Crusty Bread: For a merienda (afternoon snack) or a lighter meal, serve the
curry with warm pandesal or a crunchy


