
Curry Chicken 

Ingredients: 

2 boneless, skinless chicken  
 breasts 
6 ounces plain low-fat yogurt  
 (one container) 
1 1/2 teaspoons cilantro 
1 1/2 teaspoons curry powder 
 

 
 

 

Directions 

1. Preheat oven to 375ºF. Spray a 9 x 9 baking dish with non 
stick spray.  Set aside.   

2. Combine yogurt, cilantro, and curry powder in a shallow 
bowl.  

3. Add chicken to yogurt sauce and coat evenly.  

4. Place chicken in baking dish.  

5. Spoon remainder of yogurt sauce on top of the chicken.  

6. Bake chicken for 35 minutes or until it's no longer pink in the 
middle and internal temperature is 165ºF.  

Equipment: 

Square casserole dish 
Mixing bowl 
Mixing spoon 
Measuring spoons 
 
Number of Servings: 2 
Prep Time: 10 minutes 
Total Time: 45 minutes 

For more recipes, please visit: 
www.fcs.ext.vt.edu/recipes 
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