
Sunny Sri Lankan Curry 
 

Prep:  25 mins 
Cook:  20 mins 
Total:  45 mins 
Servings: 8 children and 1 adult 

 
 
Ingredients 

 400 g 5 cups butternut squash peeled and sliced into bite-size chunks (about 1” 
pieces) 

 1½ tbsp vegetable oil 
 ½ tsp ground turmeric 
 ½ tsp mild chilli powder 
 ½ tsp ground cinnamon 
 1 tsp mild curry powder 
 1 tsp black mustard seeds 
 1 large red onion diced 
 2 tsp minced garlic 
 2 tsp minced ginger 
 400 g chicken breast cut into bite sized chinks 
 400 ml can coconut milk 
 120 ml vegetable stock 
 2 red bell peppers, deseeded and cut into chinks 
 salt to taste 

Method 
1. Preheat the oven to 220c (200c fan).  
2. Line a large roasting tin with non-stick baking paper. 
3. Arrange the squash in the roasting tin and sprinkle the spices (turmeric, chilli 

powder, cinnamon and curry powder) and 1 tbsp oil on top. Give it a good stir to 
ensure the squash is thoroughly coated in the spices then roast for 20 minutes. 

4. Gently heat ½ tbsp oil in a large saucepan and add the mustard seeds and cook until 
they start to pop.  

5. Stir in the onion and cook for a couple of minutes until it starts to soften (add a 
splash of water if it starts to stick).  

6. Add the garlic and ginger to the pan, and continue cooking for one minute.  
7. Finally add the chicken, coconut milk and vegetable stock. Bring to the boil then 

reduce the heat to low, partially cover with a lid and gently simmer for about 10-15 
minutes. 

8. Once the squash has roasted for 20 minutes, add the bell pepper to the roasting tin 
and stir through. Continue cooking until for another 10 minutes or so, until both the 
squash and pepper are tender. 

9. Tip the roasted vegetables into the saucepan and stir through to coat in the coconut 
milk. Simmer for a couple of minutes to allow the flavours to combine. 

10. Taste test and season with salt, if desired. 
Adapted from: https://bitofthegoodstuff.com/2020/03/sunny-sri-lankan-curry-vegan/ 


