CURRIED CHICKEN HORS D'OEUVRES yields approximately 8 portions
                                                                                           recipe developed by The Clever Cleaver Brothers®
      half chicken





1 tablespoon curry powder

   1 jar (18 oz.) of orange marmalade


   
   dash of Aromatic Bitters (optional)

1/2 cup shredded coconut





1/2 cup sliced almonds



       
   your favorite crackers

1.
Place the chicken half in a pot of water. Bring to a boil, turn to simmer and cook for approximately 45 minutes or until the chicken is done. Remove the chicken from the water and let it cool.

CLEVER TIP: if you’d like to save time, purchase a roasted chicken from your supermarket. Proceed



               with Step 2.
2.
Remove the skin and bones and dice the chicken into 1/4" pieces. NOTE: prepare the chicken in advance and store the cut chicken in the refrigerator for use.
3.
Heat the orange marmalade in a sauté pan over medium heat. Add the diced chicken meat, coconut, almonds, curry powder and Aromatic Bitters. Combine.

4.
Continue to heat until most of the liquid is absorbed. DO NOT LET IT DRY COMPLETELY.

5.
Place the curried chicken on your favorite crackers and arrange crackers on a serving platter.

