Shrimp or Chicken Curry

1 lb Chicken or Shrimp 

If Chicken, chop into small pieces and lightly brown, set a side


2 tblsp Olive Oil
6 whole Cloves 
½ tsp Allspice (approx.) 
1 Cinnamon Stick (approx.) 
1 Bay Leaf 

2-3 cloves Garlic (sliced thinly)
1 medium yellow Onion (chopped) 
1-inch piece of Ginger (peeled and sliced thinly) 
2 tsp Curry power 

8 oz Apple Juice 
1 can Chicken Broth 


1 tsp Cilantro 
1 tsp Lime Juice (optional) 

Heat the oil in a large pot or Dutch oven over medium-high heat. Add Cloves, Allspice, Cinnamon Stick, and Bay Leaf and cook, stirring constantly, until toasted and fragrant, about 30 seconds. 

Add the onion, garlic and cook, stirring continuously for about 5 minutes. 

Add the ginger, curry powder, stirring, until lightly browned and fragrant, about 1 minute. 

Add apple juice, and cook, stirring until there is a distinctive frying sound "refry", about 7 minutes. 

Continue to cook, stirring, for about 1 minute more. Add the broth and salt and bring to a boil. Lower the heat and simmer, uncovered, stirring occasionally, until the liquid has thickened, about 6 minutes. Add shrimp or Chicken, cover, and simmer for 5 minutes. Stir in the cilantro and lime juice. Transfer to a serving bowl and serve over rice.
