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This dates back to the 1953 Coronation - not that | was
there! | have made it loads of times, though not always
served as shown in the attachment - usually it's in two or
three separate bowls, but a large oval platter looks im-
pressive, and | love the flavour.

Kathy Hodgson, Gamma Chapter.

Coronation Chicken
(my very easy version)

Ingredients:

1 cooked chicken

2 tbsp red curry paste

2 tbsp mango chutney (or apricot jam)

200ml mayonnaise

200ml creme fraiche

2 bunches spring onions, finely chopped

White grapes, sliced in half

Freshly ground black pepper (I don’t add salt, but you
may prefer to)

Salad leaves

Cooked rice, with diced peppers, cucumber, cherry
tomatoes and spring onions

Coriander to garnish (or parsley)
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CORONATION MEMORIES I

Coronation Day
1953 - that’s me
in the white dress
(or it may have
been a pale colour
- can't remem-
ber!l). My mates
from college and |

standing on the
steps of a blitzed church in the City - more or less where
The Barbican is now. Not on the coronation route but soak-
ing up the atmosphere and excitement.

Di Billam, Gamma Chapter.

On the Sunday we had a coro-|
nation picnic on the village
green. | ran my usual fundrais
ing stall and raised £485 for [S&8
church. :

Dorcas Rogers, Alpha Chapter.

Coronation 1953
| remember the coronation of 1953 quite clearly. My family
had just moved house a few months earlier from Essex to
Kent and there was no extra money for a TV set. However,
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https://www.bbc.co.uk/food/curry_powder�
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https://www.bbc.co.uk/food/spring_onion�
https://www.bbc.co.uk/food/black_pepper�
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Veronica Wagstaff, Gamma Chapter.
R Ik

Knitted Coronation figures
on a pillar box.

Joan Carroll, Alpha Chapte
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Method:
Cut the chicken into bite-sized pieces, and place in a
large bowl.
Mix the mayonnaise and the créme fraiche together in
a smaller bowl.
Stir in the curry paste and mango chutney.
Season and taste.
Gently combine with the chicken, spring onions and
grapes.
To serve, place the salad leaves on a large dish, rice
around the edge, and chicken on top of the leaves
Garnish with chopped coriander and reserved spring
onions
Note:
The quantities are very approximate — | seldom stick to
them. So, make it your own — add extra curry powder if you
like it more spicy.

I never usually mix fruit with anything savoury — as my
friends will know - but the white grapes add moisture, a
little sweetness, and a lot of crunch. Enjoy!

Barbara Kern, Alpha Chapter.

Coronation mug 1953.
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AVery Royal
Coronation

Tea at The Amelia. Anne Goldstein, Gamma Chapter.

Penny Kinnear. A cake fit for a king.
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