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Variation on VIJ's 
Chicken, Tomato & 
Green Bean Curry 
Adapted by Meeru Dhalwala 
 

Indian food is tremendously versatile.  
Take comfort in the fact that it is easy, 
even expected, that you should modify 
this recipe to suit your taste and the 
ingredients you have on hand.  
 

 
▪ 1/3 cup cooking oil 
▪ 2 cups chopped red onion (1 large) 
▪ 2 tablespoons chopped garlic (6 medium cloves) 
▪ 3 cups chopped tomatoes (6 medium) 
▪ 1 teaspoon turmeric 
▪ 2 tablespoons ground cumin 
▪ 1 tablespoon ground coriander 
▪ 1 1/2 teaspoons paprika 
▪ 1/2 teaspoon fenugreek seeds, medium grind 
▪ 2 whole chilies, broken (sub 1/2 to 1 teaspoon ground cayenne or leave out) 
▪ 2 teaspoons kosher salt 
▪ 3 pounds skinless and boneless chicken thighs, cut in 1-inch strips 
▪ 1/2 cup water 
▪ 1 pound green beans (or haricot verts), trimmed and cut in 1-inch pieces 
 
In a large, heavy-bottomed pan, heat oil on medium-high for 1 minute.  Add 
onion and sauté for about 8 minutes, or until light golden on the edges. 
Add garlic and sauté for 2 to 3 minutes, then add tomatoes and stir well. 
 
Add turmeric, cumin, coriander, paprika, ground fenugreek seeds, chilies and 
salt to the tomato mixture.  NOTE:  You can add more or less of these spices to 
suit your taste.  If you are unsure, try adding part of the spices now and more after 
the tomatoes are cooked. 
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Sauté for 5 minutes.  You will know it is done when the sauce starts to separate a 
little.  The oil will be bubbling up around the tomatoes.  Stir in the chicken and 
water.  Bring to a boil.  Reduce the heat to medium, cover and cook for 8-10 
minutes.  Remove the lid and stir in the green beans.  Recover and cook for 
about 5 more minutes or until the beans are just slightly crunchy and the 
chicken is cooked through.  Season with salt to taste. 
 


