curry powder nutrition facts

curry powder nutrition facts offer valuable insight into the health benefits and dietary
contributions of this popular spice blend. Often used in various cuisines worldwide, curry
powder is more than just a flavor enhancer; it contains a mix of spices rich in vitamins,
minerals, and antioxidants. Understanding the nutritional profile of curry powder can help
individuals make informed choices when incorporating it into their meals. This article
explores the composition, calorie content, macronutrients, micronutrients, and possible
health advantages associated with curry powder. Additionally, it discusses the impact of its
individual ingredients and how they contribute to overall nutrition. The following sections
provide a detailed breakdown of curry powder nutrition facts and related health
information.

e Composition of Curry Powder

Caloric and Macronutrient Profile

Vitamins and Minerals in Curry Powder

Health Benefits Linked to Curry Powder

Considerations When Using Curry Powder

Composition of Curry Powder

Curry powder is a blend of various dried spices, typically including turmeric, coriander,
cumin, fenugreek, mustard seeds, chili peppers, ginger, and sometimes cinnamon and
cloves. The exact composition varies by brand and regional preferences, but turmeric is
usually the dominant ingredient, giving curry powder its characteristic yellow color. Each
spice contributes unique flavors and nutritional elements, which collectively define the
curry powder nutrition facts.

Common Ingredients and Their Nutritional
Contributions

Turmeric contains curcumin, a compound known for its anti-inflammatory properties.
Coriander seeds add antioxidants and dietary fiber. Cumin contributes essential minerals
such as iron and manganese. Fenugreek seeds provide soluble fiber and vitamins like B6.
Mustard seeds add trace amounts of minerals, while chili peppers supply vitamin C and
capsaicin, which may boost metabolism.



Variability in Formulation

The nutritional content of curry powder can vary significantly depending on the proportions
of each spice. Some blends may have more chili powder, increasing vitamin content and
heat, while others focus more on turmeric and cumin. This variability affects the calorie
count, micronutrient density, and overall health benefits.

Caloric and Macronutrient Profile

When examining curry powder nutrition facts, it is important to consider calories, fats,
carbohydrates, and protein content. Despite its strong flavor, curry powder is used in
relatively small amounts, so its macronutrient contribution per serving is modest.

Calories and Serving Size

Typically, one teaspoon (about 2 grams) of curry powder contains approximately 6 to 8
calories. This low-calorie profile makes curry powder an excellent seasoning choice for
those monitoring calorie intake.

Fats, Carbohydrates, and Protein

In a typical serving, curry powder contains less than 1 gram each of fat, carbohydrates, and
protein. The fat present mainly comes from mustard and fenugreek seeds and is primarily
unsaturated. Carbohydrates are mostly dietary fiber derived from the various seeds and
dried spices. Protein content is minimal but contributes trace amounts of amino acids.

Dietary Fiber Content

Dietary fiber in curry powder, though limited by serving size, can aid digestion and promote
gut health. Fiber content per teaspoon is approximately 0.5 to 1 gram, depending on the
blend.

Vitamins and Minerals in Curry Powder

Curry powder is a source of several essential vitamins and minerals, which contribute to its
nutritional value and health-promoting properties. Although the amounts per serving are
small, they can accumulate when used regularly in cooking.

Key Vitamins Present

Vitamin C, primarily from chili peppers, supports immune function and skin health. Vitamin
A precursors, such as beta-carotene from turmeric, promote vision and cellular health.
Some B vitamins, including B6 and folate from fenugreek and coriander, assist in energy



metabolism and red blood cell formation.

Important Minerals

Iron is one of the most notable minerals found in curry powder, originating from cumin and
fenugreek seeds. It plays a crucial role in oxygen transport and energy production. Other
minerals include manganese, magnesium, calcium, and potassium, which support bone
health, enzymatic reactions, and electrolyte balance.

Antioxidant Compounds

Many spices in curry powder are rich in antioxidants such as curcumin, quercetin, and
luteolin. These compounds help neutralize free radicals, potentially reducing oxidative
stress and lowering the risk of chronic diseases.

Health Benefits Linked to Curry Powder

The unique combination of spices in curry powder provides a range of health benefits,
many of which are attributed to its bioactive compounds and nutrient content. These

benefits align with the curry powder nutrition facts, highlighting its role beyond flavor
enhancement.

Anti-Inflammatory Effects

Curcumin in turmeric has been extensively studied for its anti-inflammatory and pain-
relieving properties. Regular consumption of curry powder may help reduce inflammation
associated with conditions such as arthritis and metabolic syndrome.

Improved Digestion

Many ingredients, including cumin and coriander, stimulate digestive enzymes and support
gastrointestinal health. The fiber content also contributes to gut motility and microbiota
balance.

Cardiovascular Health

Curry powder contains compounds that may help lower cholesterol levels and improve
blood vessel function. Antioxidants and anti-inflammatory agents in the blend contribute to
heart health by reducing oxidative damage and inflammation.



Potential Anticancer Properties

Some studies suggest that curcumin and other antioxidants in curry powder have
chemopreventive effects. These compounds may interfere with cancer cell growth and
promote apoptosis, although more research is needed to confirm these benefits in humans.

Considerations When Using Curry Powder

While curry powder provides numerous nutritional advantages, certain considerations
should be kept in mind regarding its use and storage.

Allergies and Sensitivities

Individuals allergic to any of the constituent spices should avoid curry powder or select
blends carefully. Some blends may contain mustard or fenugreek, which are common
allergens.

Sodium Content

Pure curry powder typically contains negligible sodium; however, some commercially
available blends include added salt. Checking labels can help manage sodium intake
effectively.

Storage and Potency

To preserve the nutritional quality and flavor of curry powder, it should be stored in an
airtight container away from heat and direct sunlight. Over time, the potency of active
compounds like curcumin may diminish.

Incorporation into Diet

Curry powder is versatile and can be added to soups, stews, marinades, and rice dishes. Its
nutritional benefits can be maximized by combining it with healthy cooking methods and a
balanced diet.

Contains a blend of nutrient-rich spices

Low in calories and fat per serving

Provides essential vitamins and minerals

Rich in antioxidants and anti-inflammatory compounds



e Supports digestion and cardiovascular health

e Requires mindful selection due to allergen potential

Frequently Asked Questions

What are the main ingredients in curry powder that
contribute to its nutritional value?

Curry powder typically contains turmeric, coriander, cumin, fenugreek, and chili peppers,
which provide antioxidants, vitamins, and minerals such as iron and manganese.

How many calories are in one teaspoon of curry
powder?

One teaspoon of curry powder contains approximately 6 to 8 calories, making it a low-
calorie spice option.

Does curry powder contain any significant amount of
protein or fat?

Curry powder contains a very small amount of protein and fat, usually less than 1 gram per
teaspoon, so it is not a significant source of these macronutrients.

Is curry powder a good source of dietary fiber?

Yes, curry powder contains dietary fiber from its spice components, with about 1 gram of
fiber per teaspoon, aiding in digestion.

Can curry powder provide any vitamins or minerals?

Yes, curry powder is a source of several minerals including iron, manganese, and small
amounts of calcium and potassium, as well as vitamins like vitamin A and C in trace
amounts.

Does curry powder have any antioxidant properties?

Yes, curry powder contains antioxidants, primarily from turmeric (curcumin) and other
spices, which help combat oxidative stress in the body.

Is curry powder beneficial for people with dietary



restrictions like gluten-free or vegan diets?

Curry powder is naturally gluten-free and vegan, making it suitable for people following
these dietary restrictions, provided it does not contain any added fillers or additives.

How does adding curry powder to meals affect the
overall nutritional content?

Adding curry powder enhances the flavor without adding significant calories or fat, and it
contributes antioxidants, fiber, and trace minerals, which can improve the nutritional profile
of meals.

Additional Resources

1. The Nutritional Power of Curry Powder: A Comprehensive Guide

This book explores the rich nutritional profile of curry powder, highlighting its essential
vitamins, minerals, and antioxidants. It delves into the health benefits associated with its
key spices, such as turmeric and cumin. Readers will find practical advice on incorporating
curry powder into a balanced diet for improved wellness.

2. Curry Powder and Its Health Benefits: Science and Nutrition

Combining scientific research and traditional knowledge, this book provides an in-depth
analysis of curry powder’s health-promoting properties. It covers how the blend can aid
digestion, reduce inflammation, and support immune function. The author also discusses
potential dietary considerations for different populations.

3. Spices of Life: Understanding Curry Powder Nutrition Facts

This informative book breaks down the nutritional facts of curry powder and its individual
spices. It offers detailed charts and comparisons to help readers understand calorie
content, macronutrients, and micronutrients. Additionally, it includes recipes that maximize
the nutritional value of curry powder.

4. The Curry Powder Cookbook: Nutrition-Focused Recipes for Every Meal

Focusing on nutrition, this cookbook presents a variety of healthy recipes featuring curry
powder. Each recipe includes a breakdown of nutritional facts, helping readers make
informed dietary choices. The book emphasizes flavors that enhance well-being while
satisfying the palate.

5. Curry Powder: Nature’s Nutritional Treasure

This book highlights the natural nutritional components found in curry powder, emphasizing
its antioxidant and anti-inflammatory effects. It discusses the role of each spice in
promoting health and preventing chronic diseases. The text is supported by scientific
studies and traditional uses worldwide.

6. Unlocking the Nutritional Secrets of Curry Powder

An investigative look into the science behind curry powder’s nutrition, this book reveals
how its ingredients contribute to overall health. It covers bioavailability, synergistic effects,
and how cooking methods impact nutrient retention. Readers gain a deeper understanding
of why curry powder is more than just a flavorful spice blend.



7. Curry Powder for Wellness: A Nutritional Perspective

This book approaches curry powder from a wellness standpoint, focusing on its role in diet
and lifestyle. It discusses how incorporating curry powder can support weight management,
cardiovascular health, and mental clarity. Practical tips for selecting and using high-quality
curry powder are also provided.

8. The Essential Guide to Curry Powder Nutrition

Serving as a concise reference, this guide presents key nutritional facts about curry powder
in an easy-to-understand format. It includes information on calories, fat, fiber, vitamins, and
minerals. The book is ideal for nutritionists, chefs, and health-conscious individuals seeking
reliable data.

9. Healing with Curry Powder: Nutritional Insights and Remedies

This book explores the therapeutic potential of curry powder through its nutritional
components. It offers insights into how curry powder can be used as a natural remedy for
inflammation, digestive issues, and immune support. Case studies and expert interviews
enrich the content with practical knowledge.
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curry powder nutrition facts: Better Homes and Gardens The Ultimate Quick & Healthy Book

Better Homes and Gardens, 2014-04-29 Modern home cooks are concerned with getting healthy food
on the table quickly, and Better Homes and Gardens The Ultimate Quick & Healthy Book offers the
perfect solution. Included are 400 recipes ready in 30 minutes or less, and every main dish has fewer
than 450 calories and 15 grams of fat. This book proves that quick cooking and healthy cooking can
be synonymous. There are recipes for every occasion, from breakfast to dinner to make-ahead meals
and entertaining. Every recipe includes full nutritional information and handy icons that highlight
Superfast, No-Cook, Vegetarian, and Heart Healthy dishes. With more than 180 full-color
photographs, the book is as beautiful as it is practical.

curry powder nutrition facts: Ultimate Quick and Healthy Book Better Homes and Gardens,
2014 Capitalizing on two important trends, Better Homes and Gardens Ultimate Quick and Healthy
Cookbook is a treasure trove for busy families looking to get food on the table while making
wholesome food choices.

curry powder nutrition facts: The Best of Closet Cooking 2015 Kevin Lynch, 2015-04-09 25 of
the tastiest and most popular recipes on ClosetCooking.com, the 2014 edition.

curry powder nutrition facts: Your Toddler's Nutrition and Recipe Guide Priyamvadha
Chandramouli, 2023-02-27 This book, an extension to its previous edition, aims to simplify the
juggles of every mother to a growing child. Now that your child is a year or a little over, it’s time to
wean from the feeding bottles gradually and completely and introduce them to the world of some
super healthy and yummilicious platters that will last for their lifetime. Find the tips and strategies
inside to achieve this herculean task in a snap! These 50 nutrient-dense recipes manifest a mother
struggling with a fussy eater or worried about her pre-schooler’s snack or the day-care nutrition
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needs. A collection in the year-by-year format offers a clear understanding of the ideal food groups,
must-eat nutrients, and diet charts for every age and stage for 2-6 years, be it undernourished or for
weight gain. Also, she has gone the extra mile to provide feeding tips- not-to-be-missed to meet &
monitor calorie intake, and doubles up to be a travel guide, and deals with the odds of water/milk
consumption- a big challenge, sometimes! A mother to 2 (10 & 4yo)- Priyamvadha, could not just
hold back after the success of the release of her first edition on the weaning guide, also she brings to
you her time-tested practices from her own kitchen again here. This easy-to-follow manual hits the
child's physical, emotional, and cognitive milestones and boosts their immune health while keeping
them ask for more!!

curry powder nutrition facts: Good Gut, Great Health Vicki Edgson, Adam Palmer, 2021-06-08
Good Gut, Great Health introduces a whole new way of eating that focuses on digestive health as a
path to true well-being.

curry powder nutrition facts: The NutriBase Nutrition Facts Desk Reference Art Ulene,
1995 With over 40,000 entries, this book presents information for a wide range of foods.

curry powder nutrition facts: Healing the Vegan Way Mark Reinfeld, 2016-07-12 According
to increasing evidence, plant-based diets are better for the health of both people and the planet,
leading to a dietary revolution. But with all the conflicting nutritional theories out there, how do you
decide which foods are truly best for you? With contributions from leading medical professionals like
Dr. Michael Klaper, Dr. Michael Greger, and Dr. Joel Kahn, Healing the Vegan Way demonstrates a
Clear and Simple path through the latest medical research on different approaches. With practical
tips for plant-based living, 200 simple whole-food recipes, health-supportive cleanses, menu plans,
and more, Healing the Vegan Way helps you maximize benefits for both body and mind.

curry powder nutrition facts: New Cook Book Jennifer Darling, 2004-03 Includes two bonus
chapters of recipes, menus, party and decorating ideas, and shortcut treats Bonus Chapter No. 1:
Holiday Menus Menus for Thanksgiving to Christmas and the Super Bowl including holiday
brunches, appetizer parties, dessert parties, and simple dinners for busy families Additional recipes
new to this edition Make-ahead information and time tables for all menus so more time is spent with
guests, not in the kitchen Fun and simple tabletop decorating ideas to dress up holiday tables Tips to
make holidays easier and more fun Bonus Chapter No. 2: Shortcut Treats Simple cookies and
candies (using a mix or just a few ingredients stirred together) Food gifts that include easy
packaging ideas How to organize a cookie exchange Simple decorating ideas to dress up packaged
cookies

curry powder nutrition facts: Taste of Home Soups Taste of Home, 2012-11-08 Discover
more than 320 beloved recipes for this chill-chasing comfort food with Taste of Home Soups. Cook
up delicious one-pot meals, save time and money, and get your family to eat more veggies! Enjoy
masterful shortcuts that give you homemade meals fast, or prepare old-fashioned from-scratch
favorites like Chicken 'n' Dumpling Soup and New England Clam Chowder. Perhaps best of all, you'll
enjoy effortless, lunch box-perfect meals as you savor the delicious leftovers! Recipes Include: Quick
Italian Wedding Soup Vegetarian Chili Classic Cream of Asparagus Soup Steak Soup Microwave
Minestrone Curried Pumpkin Apple Soup Tomato Bisque Chicken 'n' Dumpling Soup Emily's Bean
Soup Confetti Chowder

curry powder nutrition facts: The New Family Cookbook for People with Diabetes
American Diabetes Association, The American Dietetic Association, 2007-11-20 A collection of more
than 375 recipes tailored to provide meals that fit the nutritional needs of diabetic people includes a
full nutritional analysis for each recipe.

curry powder nutrition facts: The American Dietetic Association Guide to Healthy
Eating for Kids Jodie Shield, M.Ed., R.D, Mary Catherine Mullen, M.S., R.D, 2007-08-17 What your
kids should eat to get a real nutritional edge This is a book every parent can use and appreciate.
-Julie O'Sullivan Maillet, PhD, RD President, American Dietetic Association Does your grade-schooler
ever trade away his lunch? Does she only pick at her dinner at home, or complain she doesn't like
what's set before her? The grade-school years are nutritionally a very important time for children,




and getting your child to eat healthy and make smart choices can be a challenge. Written with the
full support of the American Dietetic Association, the American Dietetic Association Guide to Healthy
Eating for Kids arms you with practical skills to make sure your kids are eating right even when
they're not under your roof. Jodie Shield and Mary Catherine Mullen are mothers as well as
registered dietitians with more than twenty years of professional experience in childhood nutrition.
Their five-star system offers hands-on advice on how to turn eating dilemmas into fun, nutritionally
educational opportunities. Whether your child is a breakfast skipper, an unreasonable eater, a lunch
trader, or even a snack-a-holic, you'll find fast, real-life solutions for transforming eating habits,
including: Banishing brown bag boredom * Secrets of successful family meals * Smart snacks for
hungry kids * The top nutrition mistakes parents make * Fueling your grade-schooler for fitness *
The principles of menu planning * Breakfast basics for busy families * Teaching smart nutrition to
your young athlete * Developing a gold-star feeding relationship with your child Offering delicious
recipes your child won't be able to resist, this timely reference gives you all the nutrition knowledge
you need to teach your child how to eat smart-now and for the rest of his or her life.

curry powder nutrition facts: New Cook Book Better Homes and Gardens, Tricia Laning, 2005
Presents the seventy-fifth anniversary edition of the famous cookbook and contains a collection of
full-color photographs and detailed instructions to a number of recipes.

curry powder nutrition facts: So What Can I Eat! Elisa Zied, 2007-08-10 A blueprint for
developing a nutritious, balanced eating plan for life Every day, readers are presented with
conflicting information about food, nutrition, and how to eat properly. Now, Elisa Zied, a highly
visible spokesperson for the American Dietetic Association, clarifies the new U.S. Dietary Guidelines
and provides a clear plan for developing a nutritious, balanced, and sustainable eating-plan for
life-whether the goal is to lose weight, have more energy, or manage or prevent diet-related
conditions. The book’s helpful menu plans and many delicious recipes will allow readers to enjoy
eating without feeling deprived.

curry powder nutrition facts: Biggest Book of Grilling Better Homes and Gardens, 2004
Features more than four hundred recipes for beef, veal, lamb, pork, and poultry dishes and includes
instructions for preparing side dishes, salsas, sauces, vegetables, snacks, and appetizers of all kinds.

curry powder nutrition facts: Plantifully Simple Kiki Nelson, 2024-07-09 Reclaim your health
with Kiki Nelson's ... super simple plant-based recipes and a 28-day meal plan that will kickstart new
habits and enable you to maintain your health and weight loss--

curry powder nutrition facts: The Instant Pot Diabetes Cookbook Nancy S. Hughes,
2020-04-29 The ultimate Instant Pot cookbook for people with diabetes, from the diabetes food and
nutrition experts! This Instant Pot-authorized cookbook from the experts at the American Diabetes
Association contains 90 easy and healthy recipes made with simple ingredients. Inside, you'll find
nutritious, flavorful Instant Pot recipes that will easily transform into mouth-watering meals. Each
recipe includes detailed instructions to walk you through every step of cooking with your Instant
Pot. Recipes include family favorites as well as a wide range of options inspired by Mexican, Italian,
Thai, Indian, and Cajun cuisines. Whatever you have a taste for, you’ll find it in this book!
Additionally, each recipe meets the nutrition guidelines set by the American Diabetes Association.
Other features of the Instant Pot Diabetes Cookbook include: Pressure Pointers to help you
understand how your Instant Pot works and what it can do A table of cooking times for a variety of
ingredients from grains to veggies to meats Essential kitchen equipment and ingredients to have on
hand to make diabetes-friendly cooking with your Instant Pot a breeze Complete nutrition
information with each recipe to make diabetes meal planning easy

curry powder nutrition facts: The Ultimate Soups & Stews Book Better Homes and
Gardens, 2013-03-01 You'll never run out of delicious soups and stews with this extensive,
photo-filled collection of recipes This new addition to the Ultimate series features enough incredible
soups and stews to try a new recipe every day of the year! It's all here, from timeless classics like
potato chowder to intriguing new flavors like minted watermelon soup. Perfect for any day and any
season, these recipes cover every course, from appetizers to desserts (believe it or not!) and every



season, from hearty winter comfort foods to light and chilled summer refreshers. Nearly 500 pages
in length and packed with full-color photographs and hundreds of inventive recipes, The Ultimate
Soups and Stews Book is a great deal at an unbeatable price. Includes 400 recipes covering every
meal, every season, and virtually any occasion 250 full-color photos will keep you inspired when it's
time to fire up the stewpot Features more than 100 recipes that are perfect for fuss-free preparation
in your slow cooker Packed with tips and helpful pointers, including information on ingredients, how
to make your own stock, and much more Whether you're full-time soup lover or just love a meal
that's simple and easy to prepare, this is the ultimate soup cookbook for you.

curry powder nutrition facts: My Italian Kitchen Janet Zappala, 2012-09-01 Presenting a
fantastic selection of authentic recipes, this cookbook captures the robust flavors of real Italian
cooking. Inspired by the expertise of the author's family, this compilation offers such favorites as
Panzanella (Italian Bread Salad), Mama Mia Ziti, and Blue Crab Linguine in Marinara Sauce.
Featuring traditional sweets such as Save-the-Day Sour-Cream Coffee Cake, Tiramisu, and Dad's
Favorite Pignoli Cookies, this tempting array of mouthwatering masterpieces also provides tips on
how to make these classic dishes more healthful without sacrificing flavor.

curry powder nutrition facts: The Okinawa Diet Plan Bradley ]J. Willcox, D. Craig Willcox,
Makoto Suzuki, 2005-04-26 In their New York Times bestseller The Okinawa Program, Drs. Bradley
and Craig Willcox and Makoto Suzuki explained why the Okinawans are the longest-lived people on
earth. Now, they offer a practical diet program rooted in Okinawan traditions so that you too can
have a leaner, more “metabolically efficient” body that will stay healthier and more youthful.
Conveniently divided into three dietary tracks—western, eastern, and a fusion plan that combines
both—their program will help you achieve healthy weight loss without deprivation. With more than
150 recipes, an eight-week phase-in plan, and other unique resources, The Okinawa Diet Plan is an
easy-to-follow breakthrough concept in healthy weight loss.

curry powder nutrition facts: Keto Simple Martina Slajerova, 2020-01-07 Best-selling
KetoDiet author, Martina Slajerova gives 100 delicious recipes that are easy in preparation and
technique, frugal in the number of required ingredients, and can be put together quickly. No stress.
No complication. Just a great keto meal from stove to table in minimal time. Keto has become the
hottest health-supportive diet around. However, even the most committed keto follower doesn't
always have the time and inclination to cook for 90 minutes or the budget-bandwidth for
14-ingredient dinners. With Keto Simple, you can live your keto lifestyle without it becoming
expensive, complicated, or all-consuming. Along with simply amazing recipes, find meal-prepping,
planning, and shopping strategies that save you time and money. Whether you are looking for a
quick recipe to throw in your office lunchbox or how to build out leftovers and simple base recipes
into tomorrow's menu, Keto Simple has you covered.

Related to curry powder nutrition facts

What Is Curry? | Food Network Curry is a ubiquitous term applied to a variety of sauce-based
Indian and Southeast Asian dishes, but it’s a bit of a misnomer. The history of curry, and how the
term is used today,

Curry Recipes - Food Network 4 days ago Don't let the idea of homemade curry intimidate you.
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Curry Ketchup - Food Network Kitchen Add 1 teaspoon each curry powder and paprika and a
pinch of cayenne; cook until toasted, 1 minute. Add 1 cup ketchup and 1/2 cup water; simmer until
thick, about 25 minutes

Chicken Tikka Masala - Food Network Kitchen Food Network Kitchen’s best chicken tikka
masala recipe features boneless, skinless chicken thighs that get charred under the broiler then
cooked in a spiced sauce for worlds of flavor and

Singapore Mei Fun - Food Network Kitchen The curry powder used for Singapore noodles
typically isn’t spicy, but feel free to use any curry powder you have on hand, such as madras curry
powder or homemade curry powder that has

Slow-Cooker Chicken Curry - Food Network Kitchen Whisk 1/2 cup water, the coconut milk,
curry paste, fish sauce, ginger and lime zest in a 6- to 8-quart slow cooker. Smash the lemongrass
stalk with the flat side of a knife or a meat mallet

Slow-Cooker Beef Curry - Food Network Kitchen Toss the beef and potatoes with the curry
powder, 1 teaspoon cumin, 1 tablespoon ginger, the garlic, 1 teaspoon salt and a few grinds of
pepper in a 6-quart slow cooker

Chicken Curry in a Hurry Recipe | Ree Drummond | Food Network Sprinkle the curry powder
over the vegetables and continue cooking for another minute. Reduce the heat to medium low and



pour in the coconut milk and broth, stirring to combine

Curried Chicken and Rice Soup - Food Network Kitchen Add the curry powder and cook for 1
minute. Add the rice and the remaining 3 cups broth. Increase the heat to medium, cover and
simmer until the rice falls apart, 15 to 20 minutes

Related to curry powder nutrition facts

Side Effects and Benefits of Curry Powder (Everyday Health on MSN11d) Curry powder offers
flavor and potential health benefits, but it may cause allergies or gastrointestinal issues. Learn more
about its ingredients and effects

Side Effects and Benefits of Curry Powder (Everyday Health on MSN11d) Curry powder offers
flavor and potential health benefits, but it may cause allergies or gastrointestinal issues. Learn more
about its ingredients and effects
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