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CAPE MALAY CURRIED BEEF



CURRY UDON NOODLES

This curry made its way to Japan from India via the British, which is why it is made with curry powder. It’s a gentle, soothing curry, with thick noodles and a Japanese sesame-and-spice seasoning, shichimi togarashi.


SERVES 2

PREP TIME: 15 MINS • COOK TIME: 30 MINS

NF



2 eggs

250g extra-firm plain tofu, cut into 1 x 3cm fingers

2 teaspoons neutral cooking oil

1 small onion, halved and finely sliced

150g shiitake mushrooms, sliced

2 tablespoons butter

2 heaped tablespoons plain flour

1 tablespoon mild Indian curry powder

1 teaspoon garam masala

600ml hot dashi stock (or mix 1 teaspoon soy sauce, 1 teaspoon fish sauce and 2 teaspoons vegetable bouillon powder with 600ml hot water)

150g dried udon noodles

soy sauce, to taste

2 spring onions, finely sliced on a diagonal

1–2 generous pinches of shichimi togarashi seasoning, to garnish (optional) (to make your own, combine 1 pinch each of some or all of the following: sesame seeds, black pepper, Szechuan pepper, ground ginger, seaweed flakes or powder, red pepper flakes or crumbled dried chillies, garlic powder)

salt, to taste

Place the eggs in a steamer basket set over a pan of simmering water. Steam for 8 minutes, for soft-yolked, hard-boiled eggs. Cool under running cold water, then set aside.

Press the tofu between two sheets of kitchen paper to squeeze out the moisture. Set a wide deep pan over a medium heat and add the oil. When hot, add the tofu and cook until golden and no longer sticking to the pan. Turn each piece and cook until golden again. Remove from the pan and set aside. Add the onions and mushrooms to the pan and sauté for about 5 minutes, until the onion is beginning to soften.

Turn the heat to low and add the butter. When melted, add the flour and cook, stirring, for 3–4 minutes, until combined into a smooth golden roux. Mix in the curry powder and garam masala and cook for a further 2 minutes.

Next, add a little of the hot stock. Mix until smooth, then gradually add the rest. Bring up to a simmer, and cook, stirring, until the broth has thickened slightly.

Add the noodles to the pan and cook according to the packet instructions, stirring often so they don’t clump together. Meanwhile, peel and halve the eggs.

Taste the broth for salt and umami, and add a pinch of salt or dash of soy sauce, as needed. Divide the curry udon between two bowls, decorate with the halved eggs, and sprinkle with the spring onions and shichimi togarashi, if using.
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Vegans can leave out the eggs and add vegetables, such as Asian greens and thinly sliced carrots or beans. You can also buy ready-made Japanese curry roux.
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1960s CHICKEN TIKKA MASALA

Chicken tikka, peshwari naan, poppadoms and mango chutney made up the first Indian meal John ever ate, in a tandoori house opposite the Old Bailey in London, aged 14. After growing up on spaghetti bolognaise and shepherd’s pie, it was revelatory.

Is tikka masala from Glasgow? Or the Punjab? Or Delhi? Was it invented by a Bangladeshi chef in London in the 1960s? Or did the original recipe involve cream of tomato soup, because a Scottish bus driver sent back a plate of chicken tikka he thought was too dry? There are so many stories – and no one knows for sure – but it is one of the most popular curries in Britain and has been for decades. We’d like to thank Madhur Jaffrey and Felicity Cloake – both their recipes played a part in the creation of this one.

You can use this recipe to make a vegetarian or vegan version of tikka masala. Simply substitute the meat with extra-firm tofu or cauliflower, courgette or peppers, and use non-dairy full-fat yoghurt (coconut or soy work well) in place of both the dairy yoghurt and cream. Fish eaters can use firm fish such as salmon, but cut the marinating time to 15 minutes.


SERVES 4

PREP TIME: 25 MINS • MARINATING TIME: 1–24 HOURS • COOK TIME: 45 MINS

NF • SoF



FOR THE MARINADE:

2 tablespoons freshly squeezed lemon juice

2 tablespoons full-fat plain yoghurt

2cm piece of ginger, finely grated

1 clove of garlic, crushed

¼ teaspoon hot chilli powder

½ teaspoon sweet smoked paprika

salt and freshly ground black pepper

FOR THE CURRY:

1 tablespoon neutral cooking oil

800g skinless chicken breast, cut into rough 3cm chunks

3 onions, finely chopped

4 cloves of garlic, crushed

4cm piece of ginger, finely grated

2 teaspoons tomato purée

seeds from 4 green cardamom pods, ground in a pestle and mortar

1 teaspoon ground coriander

2 teaspoons paprika

1 teaspoon sweet smoked paprika

½ teaspoon ground cinnamon

1 teaspoon ground cumin

2 teaspoons garam masala

¼–½ teaspoon hot chilli powder, to taste

400g chopped tomatoes or passata

600ml water

3–5 tablespoons single cream

a big handful of fresh coriander leaves

warm Naan, to serve

salt and freshly ground black pepper

Mix all the marinade ingredients together in a bowl and season well with salt and pepper. Use your hands to work the marinade into the chicken, then cover and chill in the fridge for 1–24 hours.

Heat the oil in a large heavy-based saucepan over a medium heat, add the onions and gently sauté until soft and beginning to brown, about 8 minutes. Add the garlic, ginger and tomato purée and cook for a further 3–4 minutes, stirring often.

Add the ground cardamom seeds, ground coriander, paprika, smoked paprika, cinnamon, cumin, garam masala, chilli powder and chopped tomatoes or passata to the pan. Cook, stirring and squashing the tomatoes, for about 10 minutes, until the sauce is really thick. Add the water, a generous pinch of salt and some freshly ground black pepper and bring up to a simmer. Cook for about 15 minutes, until the sauce has reduced – it shouldn’t be wet, so continue to reduce if necessary.

Meanwhile, heat the grill to its highest setting. Remove the chicken from the marinade, but don’t scrape it off. You can thread the meat onto skewers or cook it resting on the grill pan rack (lined with foil for easier cleaning up). Place the meat under the hot grill, about 10cm away from the heat, and cook for about 8 minutes on each side, until just charred on the edges.

While the chicken is cooking, remove the sauce from the heat and add 3 tablespoons of the cream. Taste and add more if wished – it should be creamy, but not overwhelmingly so. Carefully purée the sauce in a blender or food processor until smooth. Work in batches if necessary, as some blenders may explode if overfilled with hot liquid. Transfer the sauce back to the pan and keep warm.

When the chicken is ready, stir it into the sauce and cook for a further 5 minutes. Remove from the heat and stir through half of the coriander leaves. Serve, scattered with the remaining coriander, with naan breads (and three or four other indulgent curries…).
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You can also cook the meat over a barbecue. Wait until the coals are white, with no flames, and cook the meat at least 20cm above the coals, so that the chicken cooks through before the marinade burns.
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‘CA RI GA’ VIETNAMESE CHICKEN CURRY

This is our version of a classic soupy Vietnamese chicken and root vegetable curry, which is often served with the Vietnamese version of a French baguette, adopted during the French colonial era.

Thanks to food blogger Ginger and Scotch for turning us on to the power of homemade Vietnamese curry powder – our recipe is loosely based on hers. You can buy it ready-made online and in Asian food stores (we like Vianco Bot Cary) or use mild Madras curry powder.


SERVES 4

PREP TIME: 25 MINS • COOK TIME: 1 HOUR

WF • GF (check fish sauce ingredients and serve with rice) • DF • NF • SoF



1 tablespoon neutral cooking oil

1 onion, finely sliced

4–8 (depending on size) skin-on, bone-in chicken thighs, cut into 2 or 3 pieces

1 tablespoon Vietnamese curry powder (ready-made or see tip)

4 cloves of garlic, crushed

2 tablespoons tomato purée

200g (1 small) sweet potato, peeled and cut into chunks

200g potatoes, cut into chunks

150g (1 large) carrot, peeled, halved and cut into 1cm pieces

3cm piece of ginger, peeled and cut into 3 long pieces

1 stick of lemongrass, bruised

1 bay leaf

1 tablespoon fish sauce, plus extra

a generous pinch of sugar

200ml full-fat coconut milk, from the top of an unshaken can

freshly squeezed lemon juice, to taste

4 sprigs Thai basil

salt

2 big handfuls of fresh coriander leaves

4 spring onions, finely chopped

baguettes or steamed rice, to serve

Heat the oil in a large heavy-based pan with a lid over a high heat. Add the onion and chicken thighs and soften the onions while browning the chicken to a light golden brown. Work in batches, if necesssary. Return all the browned meat to the pan and add the curry powder, garlic and tomato purée and cook, stirring, for about 3 minutes.

Add the vegetables, ginger, lemongrass, bay leaf, fish sauce, sugar and enough hot water to cover (600–800ml). Cover with a lid and bring up to a gentle simmer, then turn the heat to low and cook for 30 minutes.

Remove the lid, add the coconut milk and bring back to a simmer. Cook, uncovered, for a further 10 minutes, until the chicken is cooked through and the vegetables are tender. Remove and discard the lemongrass and ginger.

Remove from the heat and add a generous squeeze of lemon and the Thai basil. Stir, then taste and add more fish sauce or salt, or lemon juice, if needed. Divide between wide bowls and scatter over the coriander leaves and spring onions.

Serve with hunks of baguette, or steamed rice.
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To make your own Vietnamese curry powder, place the following ingredients in a pestle and mortar or spice grinder and grind to a powder: 5 cloves, ½ teaspoon fennel seeds, ½ teaspoon coriander seeds, 1 teaspoon cumin seeds, scant ½ teaspoon hot chilli powder, a generous pinch of ground nutmeg, 1 teaspoon ground turmeric, a pinch of ground mace and a pinch of ground cinnamon.
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MASSAMAN CURRY

Rebecca was completely bewildered when she arrived in Bangkok for the first time when she was nineteen – everything seemed extraordinary. But on her first night in a backpackers’ hostel, she had this mellow curry for dinner and all was well with the world. Massaman is different to most other Thai curries – there are no fiery chillies. The curry base works with chicken, fish or veg – just reduce the cooking time accordingly and only add water as needed, rather than the full amount.


SERVES 4

PREP TIME: 25 MINS • COOK TIME: 2½ HOURS

WF • GF • DF • SoF • SUITABLE FOR FREEZING



FOR THE PASTE:

½ teaspoon coriander seeds

½ teaspoon cumin seeds

4 cloves

seeds from 5 green cardamom pods

¼ teaspoon ground cinnamon

½ teaspoon dried red chilli flakes

¼ teaspoon ground mace

a pinch of freshly grated nutmeg

freshly ground black pepper

1 teaspoon galangal paste

1 shallot, very finely chopped

1 stick of lemongrass, outer layer removed, very finely chopped

3 cloves of garlic, crushed

1 teaspoon fish sauce

FOR THE CURRY:

400ml can full-fat coconut milk, unshaken

650g braising beef, cut into small chunks

350g potatoes, cut into small chunks

½ a small onion, finely sliced

6 lime leaves

fish sauce, to taste

tamarind paste or concentrate, to taste

unsalted peanuts or cashews, to serve

sticky rice, to serve

For the paste, place all the dry spices and a generous grinding of black pepper in a pestle and mortar and grind to a powder. Add the galangal paste, shallot, lemongrass and garlic and pound to a very smooth paste. Stir in the fish sauce.

Spoon a dollop of the thick cream from the top of the coconut milk can into a large heavy-based pan with a lid, set over a medium heat. Let it melt and begin to sizzle, then add the paste (or 3 tablespoons of ready-made curry paste) and fry for 3–4 minutes, until fragrant. When the paste develops an oily sheen, add the remaining coconut milk and 200ml hot water and bring gently up to a simmer. Add the beef, then partially cover and simmer on the lowest possible heat for 1½–2 hours, or until the beef is tender. Keep an eye on liquid levels – the sauce needs to reduce and thicken a little, but should never become dry or sticky, so add splashes of water when needed.

Add the potatoes and onion, plus a little water if there isn’t enough liquid to cover, and bring back to a simmer. Cook for 12–15 minutes, or until the potatoes are tender but not falling apart. Towards the end of cooking, add the lime leaves and 1 teaspoon each of fish sauce and tamarind paste. Taste, adding more of each until you’re happy with the balance of sour and salt. Add the nuts and serve with the rice.
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THÉRÈSE’S CHICKEN KATSU AND CURRY SAUCE

We asked LEON’s Instagram followers for their best curry recipes and the winners got the chance to have their recipe in this book. We loved Thérèse Gaughan’s take on Japanese chicken katsu. For more of her recipes, check out her website: www.kitchenexile.com.


SERVES 4

PREP TIME: 25 MINS • COOK TIME: 40 MINS

NF



4 skinless, boneless chicken thighs

150g plain flour

2 eggs, beaten

400g panko breadcrumbs

2 tablespoons cooking oil

salt and freshly ground black pepper

steamed rice, to serve

FOR THE SAUCE:

1½ tablespoons neutral cooking oil

1 onion, finely chopped

100g (1 medium) carrot, finely diced

2 cloves of garlic, finely chopped

½ teaspoon ground cumin

1 tablespoon Madras curry powder

1 teaspoon ground turmeric

200ml chicken stock

1½ tablespoons soy sauce

2 teaspoons honey (or more, to taste)

1 tablespoon cornflour mixed into a smooth paste with 2 tablespoons water

2 tablespoons single cream

1 teaspoon garam masala

salt and freshly ground black pepper

To make the sauce, heat the oil in a saucepan over a low heat, add the onion, carrot and garlic and fry for 10–15 minutes, stirring, until softened. Add the cumin, curry powder and turmeric and cook, stirring often, for 5 minutes. Stir in the stock, soy sauce and honey and cook for a further 10 minutes. Add the cornflour paste and the cream and cook, stirring, until it starts to thicken (add up to 50ml of water if it gets too thick). Add the garam masala and season to taste with salt and pepper (add a little more honey, if you prefer it sweet). Keep warm.

Lay the chicken thighs on a chopping board, cover with clingfilm and bash with a rolling pin to 1cm thick. If this makes the pieces very large, cut in half. Place the flour on a plate and season. Place the eggs into a wide bowl and the breadcrumbs on a separate plate. Dip the chicken pieces first into the flour, then the egg and finally into the breadcrumbs, ensuring they are well coated.

Heat the oil in a frying pan over a low heat. When hot, fry the chicken for 7–10 minutes, turning every 3 minutes, until cooked through. Drain on kitchen paper. (You may need to work in batches. Wipe out the pan and start each batch with fresh oil.)

Slice the katsu chicken into 2cm strips and serve with the sauce and rice.
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To turn this into a Korean-style curry dish, serve some kimchi (a fermented cabbage condiment) alongside.
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EVERYDAY DHAL

Dhal is an Indian staple, a lentil-based curry that can be as soupy or as thick as you like. We can’t get enough and batch-cook it so we always have a portion (or 10) in the freezer. Eat with flatbreads, pickles and yoghurt.


SERVES 4 WITH LEFTOVERS

PREP TIME: 10 MINS • COOK TIME: 55 MINS

WF • GF • DF • V • Ve • NF • SoF • SUITABLE FOR FREEZING



200g yellow split peas, picked over and rinsed

200g split red lentils

3 tablespoons neutral cooking oil

1 onion, finely chopped

3 cloves of garlic, crushed or finely grated

3cm piece of ginger, peeled and finely grated

2 teaspoons black mustard seeds

1 teaspoon ground turmeric

1 teaspoon cumin seeds

1 teaspoon ground coriander

½ teaspoon garam masala

1–3 teaspoons finely chopped red chilli, to taste

½–1 teaspoons dried red chilli flakes

a squeeze of lime or lemon juice

salt and freshly ground black pepper

a handful of fresh coriander, to garnish

TO SERVE:

Parathas

plain yoghurt or Raita

spicy chutney or Lime Pickle

Place the yellow split peas and 1 litre of water in a large deep pan with a lid and bring up to a fast boil. Use a large spoon to skim off and discard any scum that rises to the surface. Turn the heat down to a simmer, cover and cook for 30 minutes.

Add the red lentils to the pan along with another 1 litre of water, cover and cook for a further 20 minutes, or until the red lentils are soft and collapsing into the broth.

Meanwhile, make the temper mixture. Add 1 tablespoon of the oil to a frying pan set over a medium heat. Add the onion and cook for 12–15 minutes, stirring often, until caramelized and brown. Add the garlic and ginger and cook for 2–3 minutes, then add the remaining oil and the mustard seeds. When they begin to pop, add the rest of the spices, the fresh chilli and dried chilli flakes and a generous pinch of black pepper. Cook until the spices are fragrant but not scorched.

When the split peas are soft and the lentils have collapsed, remove the dhal pan from the heat. Pour in the hot temper mixture, including the oil, and stir. Add some salt, then taste and add more as needed (you can also add more hot water, if you like a soupier dhal). Just before serving, squeeze in a little fresh lemon or lime juice, and stir again.

Serve garnished with a little fresh coriander and eat hot, with parathas, plain yoghurt or raita and spicy chutney or pickles.
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You can do so much with dhal: add shredded spinach, chopped tomatoes, cauliflower florets or finely diced potato to the pan, and cook in the dhal. Flavour with curry leaves, bay leaves or cardamom.
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LIPU’S BENGALI FISH TENGA

Lipu is mum to Shumi, a very good friend of LEON: ‘This is Bengal’s answer to France’s bouillabaisse. An astringent, soothing broth made with tomatoes and fresh herbs, it is usually eaten at the end of a meal as a palate cleanser. It can be made vegan by swapping out the fish for sliced courgette or marrow, cucumbers or even unripe melon.’


SERVES 6–8

PREP TIME: 15 MINS • COOK TIME: 35 MINS

WF • GF • DF • NF • SoF



2–3 tablespoons neutral cooking oil

1 medium onion, finely sliced

a pinch of salt

3 cloves of garlic, finely sliced

¼ teaspoon ground turmeric

400g canned chopped tomatoes or chopped fresh tomatoes

500g firm-fleshed fish, such as trout, salmon, turbot or monkfish (ideally bone-in) in large pieces

400ml freshly boiled water

TO SERVE:

a handful of fresh coriander

2–3 finely sliced green chillies

plain rice

Heat 2 tablespoons of the oil in a heavy-based saucepansimmer without stirring with a lid over a medium-low heat. When hot, add the onion and salt and cook until soft and translucent. Add the garlic and continue to cook, until the garlic starts to colour a little, then add the ground turmeric and cook until fragrant and the oil separates from the onions.

Add the tomatoes and continue to cook until the tomatoes and onions have completely broken down, adding the final tablespoon of oil if needed. Add the fish and cook for 1–2 minutes, gently stirring to coat it in the onion and spice mixture.

Add the hot water and bring up to a simmer without stirring. Cover with a lid, reduce the heat to low and cook for 5–10 minutes, or until the fish is opaque and easily flakes apart or falls off the bone.

Garnish with fresh coriander and fresh green chillies and serve with plain rice.
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You could use raw scallops, prawns or diced aubergines for this dish; just simmer until cooked through.
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CARIBBEAN CHICKEN & MANGO CURRY

Make this as hot as you can handle by using a Scotch bonnet chilli – the coconut and mango smooth out this curry’s fiery edges.


SERVES 4

PREP TIME: 25 MINS • COOK TIME: 50 MINS

WF • GF • DF • NF • SoF



2 tablespoons neutral cooking oil

1 onion, finely diced

1 clove of garlic, crushed

a pinch of salt

3cm piece of ginger, peeled and finely grated

1 carrot, finely diced

1 teaspoon tomato purée

2 teaspoons hot or mild Jamaican curry powder (make mild curry powder hotter by adding ¼ teaspoon hot chilli powder)

600g skinless, boneless chicken thighs or breasts, cut into bite-sized pieces

200ml hot chicken stock

1 Scotch bonnet chilli, left whole, or 2 hot red chillies, slit down one side

3 sprigs thyme

1 medium potato, peeled and cut into 2cm cubes

400ml full-fat coconut milk, from a well-shaken can

½–1 mango (depending on size and sweetness), peeled and cut into 2cm pieces

Coconut Rice ’n’ Peas or plain rice, to serve

Heat the oil in a large deep saucepan with a lid, set over a medium heat. Add the onion and cook for about 8 minutes, until beginning to soften and brown. Add a generous pinch of salt along with the garlic, ginger, carrot and tomato purée and cook for 1 minute, stirring, then add the curry powder. Cook, stirring all the time, for 2 minutes, then add the chicken and sauté for 4 minutes, thoroughly coating it in the spice mixture.

Pour the stock into the pan, add the chilli, thyme and potato and bring to a simmer. Cover and cook until the chicken is cooked through and the potato is tender, about 20–25 minutes. Pour in the coconut milk and add the mango pieces, then stir well and bring back to a simmer.

Taste for salt and spice and remove the chillies if it is fiery enough for you, or add a pinch of hot chilli powder if not. Remove the chillies and thyme sprigs before serving. Serve with coconut rice and peas, or plain rice.
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This is also good with lamb – add it with the chillies and thyme but, since it will take 1½–2 hours to become tender, add a little more liquid and wait until the last 25 minutes to add the potatoes.
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COLOMBO DE MARTINIQUE

This recipe comes from the French Caribbean, but is thought to have originated in Sri Lanka. Colombo curry powder is very similar to other more readily available Caribbean curry powders, except it contains cloves, so we mix the two together.


SERVES 4

PREP TIME: 20 MINS • COOK TIME: 53 MINS

WF • GF • DF • NF • SoF (check stock)



2 tablespoons neutral cooking oil

1 onion, finely diced

1 red pepper, deseeded and chopped into 1cm pieces

2 cloves of garlic, crushed

2 teaspoons hot or mild Caribbean/Jamaican curry powder + ¼ teaspoon ground cloves, or 2¼ teaspoons Colombo curry powder

600g boneless, skinless chicken thighs or breasts, cut into chunks

400ml hot chicken or vegetable stock

2 medium potatoes, peeled and diced

1 bay leaf

3 sprigs thyme

2 sprigs flat-leaf parsley

1 Scotch bonnet chilli, left whole, or 2 hot green or red chillies, slit down one side

a generous pinch of salt

1 courgette, cut into rough 2cm pieces

2 teaspoons freshly squeezed lime juice, to serve

steamed rice, to serve

Heat the oil in a large deep saucepan set over a medium heat, add the onion and cook for about 8 minutes, until beginning to soften and brown. Add the red pepper and garlic and cook for 1 minute, then add the curry powder and ground cloves, if needed, and cook for 1 minute, stirring. Add the chicken and sauté for 3–4 minutes, thoroughly coating it in the spice mixture.

Add the stock, potatoes, bay leaf, thyme, parsley and chilli, along with a good pinch of salt. Bring up to a simmer and cook for 25 minutes (if the pan seems dry, add more water). When the chicken is tender, add the courgette and cook for 6–8 minutes, until tender but not mushy.

Remove from the heat and taste for salt. Remove and discard the whole chillies, parsley and thyme sprigs and bay leaf. Squeeze over the lime juice and stir through. Go carefully as the lime shouldn’t be overwhelming.

Serve with steamed rice.
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Sometimes, Colombo is made with coconut milk rather than stock, or a 50:50 mix of the two.
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CAPE MALAY CURRIED BEEF

This is a South African curry with a long and sorrowful history. It was created by slave communities, made up of people brought to the Cape from Malaysia and across Asia. Part
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