
Chicken Curry Dinner 

This filling people pleaser can be adjusted for heat (I like it super mild), as well as for 

vegetarians, by substituting dehydrated veggies of choice for the chicken. 

 

Ingredients: 

• Curry Sauce  

o Requires ¼ C Coconut Milk Powder added in camp. Store in its own baggie until 

added to the rehydrated curry. 

• Basmati Rice 

• Chicken 

• Toppings: raisins, chopped nuts, toasted coconut, banana chips 

 

Curry Sauce (serves 4) 

 

Caramelize Onions: sauté on low for at least ½ half hour 

1  T. canola oil  

1 large onion – chopped 

 

Add: saute 1 minute on medium heat 

1 1/2 T. ginger (minced) 

2 garlic cloves - minced 

 

Add: saute until fragrant, about 1 minute 

1  T. curry powder 

1/2 tea. ground cumin 

1/4 tea. ground cinnamon 

 

Add: one at a time, whisking thoroughly after each addition 

1 T. all-purpose flour 

1 1/2 T. tomato paste 

 

Add: 

1 can veggie/chicken broth  

2 tsp. cornstarch 

1/2 cup unsweetened applesauce 

 

Bring to a boil. Reduce heat; simmer until sauce thickens slightly, stirring occasionally, about 10 

minutes. Cool & dehydrate on parchment paper overnight/per dehydrator instructions. Cool. 

Package in 1 quart-sized freezer Ziplock bag, or vacuum seal. 

 

 

Rehydrate: 10 minutes 

https://www.walmart.com/ip/Coconut-Milk-Powder/166289455?wmlspartner=wmtlabs&adid=22222222222056357437&wmlspartner=wmtlabs&wl0=e&wl1=o&wl2=c&wl3=10373111839&wl4=pla-1105717890837&wl12=166289455_10000002155&wl14=coconut%20milk%20powder&veh=sem&msclkid=519a772bca1a1283d8fb29414fe91ebf
http://www.recipearchive.com/dictionary.php3?searchTerms=ginger
http://www.recipearchive.com/dictionary.php3?searchTerms=cloves
http://www.recipearchive.com/dictionary.php3?searchTerms=minced
http://www.recipearchive.com/dictionary.php3?searchTerms=curry%20powder
http://www.recipearchive.com/dictionary.php3?searchTerms=cumin


Add boiling water (enough to cover the sauce) to the bag or other receptacle of choice. Stir and 

massage occasionally to distribute the water. Add more water as necessary for 4 servings, being 

mindful that you will be adding 1 C. coconut milk. 

 

Add 1 cup boiling water to ¼ cup coconut milk powder and combine well. Add to the curry. 

 

Basmati Rice: 

1 C. basmati rice 

2 C. water 

Optional: 4 cardamom pods 

 

In a covered pot, bring all ingredients to a boil. Reduce to a simmer for 20 minutes. Uncover and 

cool in the pot with a towel over it to absorb steam. Remove cardamom pods. 

 

Dehydrate: 

Cover 2 trays with parchment paper, cut to tray size. Spread the rice out on the tray (easier done 

when cooled off or refrigerated first). Dry at 125 degrees overnight. Cool. Package in 1 quart-

sized freezer Ziplock bag, or vacuum seal. 

 

Rehydrate: 10 minutes 

Add boiling water (enough to cover the rice) to the bag or other receptacle of choice. Stir 

occasionally to distribute the water. Add more water as necessary so rice is tender and not 

crunchy. 

 

Chicken: 

1 12-ounce can/pouch chicken 

 

Dehydrate:  

Drain the chicken. Pull chunks apart into small pieces and spread out on the parchment-lined 

tray. Dry at 145 degrees for about 8 hours. 

 

Easy Alternative:  

I like to use freeze-dried chicken, and my favorite brand is Be Prepared  I store this in my 

freezer. 

 

Rehydrate: 

Pour boiling water over the top till covered. Let the chicken absorb the water, then add a little 

more. Drain -- away from camp, per Leave No Trace (LNT). 

 

 

 

Toppings: 

https://www.beprepared.com/freeze-dried-white-chicken-cooked-and-seasoned
https://lnt.org/


Pack little baggies of raisins, toasted coconut, chopped nuts, banana chips, etc. to use as 

condiments on top of the curry dinner. 

 

Serve: Rice, topped with chicken, curry sauce and toppings 


