Pressure Cooker Curry Chicken

1 lb Chicken pieces
1  medium Onion, chopped

3 Garlic pods
3 tsp Curry Powder (the good stuff from Penzeys)

3 tsp brown Mustard Seeds
1 inch fresh Ginger, peel, dice
½ tsp Allspice

3 whole Cloves

1 tsp Cinnamon (or 1 stick)

1 Bay Leaf

12 oz can Chicken Broth
Olive Oil

fresh Cilantro

1 cup Cooked Rice (Basmati or Jasmine)

 

Season chicken with salt and pepper then brown in olive oil in the pressure cooker.  
Top with onions.  Add seasonings and cover with chicken broth. 
Pressure cooker approximately 15-20 mins. 
Cook Rice.

Top with some fresh Cilantro and serve over Rice.

 

bon apetit!!!

