Chicken Curry

Ingredients:

¾ lb. chicken breasts per person (can use dark meat also) cut into bite-sized pieces. Trim fat from chicken.
2 cans (14.5 oz.) diced tomatoes (Can add extra can to bring the liquid levels up)
1 jar (24.8 oz.) Ragu tomato sauce (Can use larger jar or an extra jar to bring liquid levels up)
3 Tbsp. curry powder (Divided use)
1 ½ cups flour

1 tsp. black pepper

1 tsp. salt
2 Tbsp. spicy spaghetti mix or mixture of basil, oregano and thyme 
1 large chopped onion (more or less as desired)

Chopped bell pepper (optional, depending on family preference)
¼ cup olive oil
1 tbsp. butter

Directions:

For The Sauce:  Add diced, tomatoes and Ragu sauce to crock pot.  Add 2 Tbsp. curry powder and spaghetti seasonings to empty jar and add ¼ jar of water and shake.  Add to crock pot.  
For The Chicken:  Shake flour, salt, pepper, 1 Tbsp. curry powder in double-bagged grocery bag.  Add chicken pieces in batches proportional to amount that can be fried without crowding.  Shake bag to flour chicken evenly.  Place chicken on newspaper and let stand 5 minutes. (This optimizes the flour adhering to the chicken when frying). Put olive oil and butter in frying pan on medium high heat.  Add chicken pieces to pan and turn to brown on all sides.  Do not crowd chicken pieces.  You will probably have to repeat this for several pans full, depending on how much you are making.  Remove chicken pieces and place on newspaper to drain the oil from the pieces.  

Add chopped onion and, if using, the chopped bell pepper to the frying pan(s) and sauté to deglaze the frying pan(s).
Add chicken and onions to the crockpot.  Add the extra diced tomatoes or sauce to bring liquid levels up so that chicken is level or covered.  Cook on high for 3 hours or on low for 5 to 8 hours. Serve over rice.
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