
Ingredients
● 4 chicken breasts (or an entire small or medium chicken), diced.
● 700 grams (2 pints) of sliced or quartered mushrooms.
● 500 ml to 1 litre (2 to 4 cups) of olives. It’s important which type you use... get a variety that is marinated 

in an oily brine. I get either Sicilian or Calabrese marinated with herbs from my grocer’s bulk olive bins. 
Don’t purposely bring home extra brine... the flavour of the olives themselves will light up the chicken. 
Don’t use the pimento-stuffed jobs or any other pure brine ones. I tried Kalamata olives once but the dish 
didn’t turn out so great and they turned the meat a gross dark colour. You’ll probably have to remove the 
pits — the easiest way to do this is with a cherry pitter.

● 1 tablespoon of curry powder.
● black pepper, to taste.
● olive oil for frying.

Method
● Brown the peppered chicken in a large pot with lots of olive oil.
● Add the curry powder, toss, and fry for a minute or two stirring occasionally.
● Add the olives and fry for a minute, stirring a couple of times. Add a cup of water and scrape anything 

that might be sticking off the bottom of the pot.
● Mix in the mushrooms and cover. Reduce the heat so is cooks at a medium simmer.
● Simmer for about 45 minutes until the mushrooms are done and the sauce is reduced (the cooking mush-

rooms will release a lot of water), checking about every 15 minutes to make sure it doesn’t cook dry.
● That’s it! Serve on Basmati rice.

Variations
● Add fresh or frozen green beans during the last 10 minutes.
● Experiment by adding your favourite herbs.
● Instead of water, add a little wine to the pot when you put the olives in.
● Add a couple of dried Chinese red peppers when you add the olives.
● Leave out the mushrooms for “Olive Chicken Express”... add a cup of wine or chicken stock after the 

olives have been sauteed together for a minute or two. Cover and simmer for about 20 minutes, checking 
regularly to make sure it doesn’t boil dry.

That’s it... hope you enjoy it!
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Get more of HoaiPhai’s recipes at:
http://hoaiphai.wordpress.com/eat-sheets/
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