Curry Chicken (Mom's)

1 ½ sticks margarine or butter

Flour as thickening

2-3 cans of chicken broth

1 chicken bouillon cube

1 Beef bouillon cube

1 teaspoon lemon juice

1 ½ tablespoons curry powder (maybe more if you like it stronger)

cooked chicken (fresh or canned)

Rice or Egg noodles

I use shortcuts compared to what Mom used to do.  This is basically it:

· Melt 1 ½ sticks butter or margarine in a pot.  Whisk in enough flour to make a thick but not gloppy sauce.  (And I do actually use a whisk to mix this, by the way.)  Let it simmer for a minute or so as you whisk it, but don't let it brown.  Add a touch of cold water to whisk it smooth.  

· Add 2 or more cans of chicken broth---you add some and whisk it in, letting it cook to see how thick it is.  Add more broth as necessary.

· Add 1 chicken bouillon cube and 1 beef bouillon cube.  

· Add about 1 teaspoon lemon juice (taste to make sure it's not too sour).

· Add a dash of salt if necessary (I never find it necessary) and whisk in curry powder to taste.  If possible, buy a good quality curry powder, since it is a key ingredient.  (Spice Islands brand is good.)  I add possibly 1 ½  tablespoons of curry powder or more.

· Taste, and add more of whichever ingredient you feel is necessary.  Remove from heat, and add either fresh cut up (cooked) chicken, or Swanson Premium Chunk Chicken and White Chicken.  (It's a good quality canned chicken).  I then simmer the chicken sauce over very low heat, stirring occasionally, while I cook the rice.  

· Serve the sauce over hot rice.  (Dan likes it with egg noodles.)

