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4 Tablespoons canola oil 

2 onions, peeled & thinly sliced 

2 red bell peppers, trimmed and cut into 1” pieces 

2 ripe mangos, peeled and very coarsely chopped 

1 ½ Tablespoons garlic, peeled and minced 

1 ½ Tablespoons ginger, peeled and grated 

1 Tablespoon Garam Masala 

2 teaspoons ground turmeric 

4 lb boneless, skinless chicken thighs, rinsed, quartered & patted dry 

1 cup yogurt 

2 cups water 

4 Tablespoons cilantro, chopped 

2 jalapeno peppers, quartered lengthwise 

1 ½ teaspoons kosher salt 

Freshly ground pepper to taste 

 

Heat a large sauté pan over medium heat, add onions & peppers and cook until onions are 

golden, about 8 minutes.  Add mango and remaining spices and cook 1 more minute.  Stir in 

chicken and cook about 3 minutes.  Add yogurt and cook until liquid thickens, about 5 minutes.  

Stir in remaining ingredients and reduce heat, cover and cook about 20 minutes until chicken 

pieces release clear juices when tested.  Adjust seasonings and remove chicken to a warm bowl.  

Boil sauce to reduce and thicken and pour over chicken.  Serve with hot cooked rice or rice and 

peas. 


