STANDARDIZED RECIPE

	CHICKEN CURRY WITH RICE

	Ingredient
	Brand
	Quantity
	Units
	Common allergens
in the ingredient
	Common allergens
in PAL statement

	Olive oil
	Bertolli extra virgin
	2
	Tbsp
	-
	-

	Chicken breast (diced)
	Lilydale
	1
	kg
	-
	-

	Onion (diced)
	-
	1
	cup
	-
	-

	Garlic (crushed)
	-
	4
	cloves
	-
	-

	Ginger (grated)
	-
	2
	Tbsp
	-
	-

	Curry paste
	Patak’s mild curry
	150
	g
	Soy
	Tree nuts

	Coconut milk
	Ayam
	400
	ml
	-
	-

	Chicken stock
	Campbell’s stock
	400
	ml
	Wheat, gluten
	-

	Basmati rice
	SunRice
	600
	g
	-
	-

	Salt
	Saxa
	pinch
	-
	-
	-

	

	Yield: 2.2 kg
	Portion size: 250 g 
	Serves: 8
	
	
	

	
	
	
	
	
	

	Procedure

	Step 1:
	In a large saucepan over medium heat, add olive oil. Once hot, add onion and cook until soft.

	Step 2:
	Add garlic and ginger, stir for 1–2 minutes. Add chicken pieces and cook until browned.

	Step 3:
	Stir in curry paste, then add coconut milk and chicken stock. Mix well, bring to a simmer, then reduce heat

	
	and cook gently for 25–30 minutes.

	Step 4:
	Cook the rice separately in a large saucepan of boiling salted water until tender. Drain well.

	Step 5:
	Serve the chicken curry over rice. Season with salt and pepper to taste.

	
	





	NATIONAL ALLERGY COUNCIL – STANDARDIZED RECIPE (SAMPLE)

	Summary of Common Food Allergens

	Allergen names
	Contains
	PAL statement
	Allergen names
	Contains
	PAL statement
	Allergen names
	Contains
	PAL statement

	Milk (dairy)
	✔
	-
	Sesame
	-
	✔
	Wheat
	✔
	-

	Egg
	-
	✔
	Lupin
	-
	✔
	Barley
	-
	-

	Fish
	-
	-
	Peanut
	-
	-
	Oats
	-
	-

	Crustacean
	-
	-
	Soy
	✔
	-
	Rye
	-
	-

	Mollusc
	-
	-
	
	
	
	Gluten
	
	

	Tree nuts
	-
	✔
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	

	Tree nuts (individual)

	Allergen names
	Contains
	PAL statement
	Allergen names
	Contains
	PAL statement
	Allergen names
	Contains
	PAL statement

	Almond
	-
	-
	Hazelnut
	-
	-
	Pine nut
	-
	-

	Brazil nut
	-
	-
	Macadamia
	-
	-
	Pistachio
	-
	-

	Cashew
	-
	-
	Pecan
	-
	-
	Walnut
	-
	-

	
	
	
	
	
	
	
	
	

	

	Nutrition information

	Nutrient name
	Per portion (250 g)
	Per 100 g
	Nutrient name
	Per portion (250 g)
	Per 100 g
	Nutrient name
	Per portion (250 g)
	Per 100 g

	Energy (kJ)
	2144
	2.6
	Saturated fat (g)
	588
	0.7
	Potassium (mg)
	1200
	443

	Protein (g)
	30.9
	68.0
	Carbohydrate (g)
	8.5
	18.7
	Phosphate (mg)
	420
	152

	Total fat (g)
	10.9
	245
	Sodium (mg)
	3.0
	67.2
	Calcium (mg)
	55
	67.2
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