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K ARG RAUABNESE CURRY AND RICE

12 August 202Q UPDATED: 14 August 2020

&Kar U or aliseeiprgstewed in black tea

6Karrdli su6, t he J a,hasa thiskgrawike consjstereynadd armiellove,

multi-layered flavour that is more driven by the ingredients, rather than spices as in the Indian

and Southeast Asian curriesidtoneofl apanés oO6comfort foodsé, porg
children alikeand one othe most popular dishes among international visitors to Japan

This popularity is quite ironic in thatplike many other Asian food cultures, the Japanese
actuallynever had a curry traditiomh e  kassu i€Jone ofthé We s-s ey hed6 Japanes
dishes that developed with the modernisation of Japan during the fatie d&ly 20"

centuriesThe recipe is based on the Britstiewstyle currythat developed with the British
colonisation of India. The British curwyas frstintroduced to Japaorobablyvia the United

Statesn the mid19" century It appearsn Japanese cookboollsring 1872 variably

featuring ingredients such beef chickenandfrog meat(!?), flavoured with imported curry

powder (a luxury item at éhtime) and thickened with wheat flour

The recipe soon developed a distinctly Japanesedtwist. the addition of apples, honey, soy
sauce an#tatsuobushi (smoked bonito flage€ompared to the lean, vegetablesed

©2020 Takehiko Hashimoto



traditional Japanese cuisine, thelkeaisu was regarded as energy foadd became included

in the standard menu at military schools during the 187G era when Western culture

and meat consumption was regarded as fashionable, the Japaneatsoqguickly became
popular among the plic, becoming a standard item on restaurant menus by the beginning of
the 20" century.

From its humbl e -rdisemgorphed into @clinaryttrend of koats dUring the
20" century.In 1906,prototype of theurry rouwd the solid blocklike instant curry mixture

that is now sold in supermarkets and Asian grocery stores around thé waihvented
andmarketedn Tokyo, paving the way for thie a-raiduto become a homstyle dish All

sorts of varigons on theecipe began to evolve, as innovative chefs started experimenting

6 k anralh b thedapanese curigerved over soba or udon noodies1908 the &katsu

k ad Jdpanese curry served ogenmbed pork schnitzel and rida 1918andt he -6k ar U
pand, the Japaumbeed andriedbread yilledowithecarg/)n (927

After World War 1, the curry roux became widely available and, with increasing affluence
from the1960s, thelapanese curgnd itsmanyvariantsbecame firmly established as

J ap an 0 s dish&Regmwuoal aredaeound Japastarted to develofheir owncurry

recipes showcasing theuniquelocal specialtiesrom heirloom vegetables tsquid ink
Fromthe 1990s, th& a-raiduhit new heights (literally!) with inclusion in the list of food
items carried on Japanese space misslansugust 2020the 150year history of kdsraisu
came full circle, athe major Japanese curry restaurant chain Gollibanya opened their
first store inindia.

Many variations of the Japanese curry exigerms of ingredients and flavour. In recent
times,Japanese tastes hahéftedtoward no r e 6 a artd bpicalrivéndndian and
Southeast Asian flavours. However, tiid-fashioneck a -raisu with its relatively mild
flavourretains a strong followinglo make the dish at home, most peayéfor the
commercially manufacturecurry roux that are readily availabl&lthough convenient and
seeminglytasty,most of thes@roductscontain processed fats and food additithed are
harmful to your heali® as well as high levels of sodium. Making your odapaneseurry
from scratch is niodifficult, and you can adjust the flavour according to your liking.

The recipe presented here is my personal take on the recipe, featuring the classic ingredients
ofpuked apple and soy sauce whi ch, klhaveralsomgd vi e w,
a prestewed block of beef for tenderness and depth of flavour, however, using fresh beef is

also finé just let it simmer longer. Apart from beef, pork and chicken also work well. For a
vegetarian option, try fried firm tofu in place of meatd vegetablstock in place of beef

stock.

In traditional Eastern medicine, cuyiis considered é&oolingdfood, hence it is usually not
recommendedbr the cooler monthsTheadditionof avarmingingredents such as apple,
ginger, onion,carrot and potatdhoweverturnsthe Japanescurryinto a dish that you can
enjoy all year arouwt® in fact, manyJapaneseonsider a piping hot plate kf a-raidua
classic wintemwarmer
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INGREDIENTS (serves 4 persons)

T

= =4

= =4

= =4

Teastewed beef (see separate reci|
or raw beef suitable for stewing

Japanese sake (or vodka, medium
sherry, semsweet wine)

Ginger root, minced or very finely
chopped

Garlic, minced or very finely
chopped

Onion, finely chopped

Apple, peeled andinely choppedr
grated

Unsalted ltteror extra virgin
coconut olil

Soft wheat flour

Broth fromstewingthe beef (strainec
to remove solids) or beef stock liqui
Potato, cut into chunks 8.cm across
Carrot, cut into chunks 8.cm across

¢.500 g (c.600 g if using raw meat)

1 Curry powder (mild or hot) % level tablespoon

1 Turmeric,ground Y% level tablespoon

1 Cinnamon, ground Y% level tablespoon

1 Coriander seed, ground Y% level tablespoon

1 Clove, ground Y% level teaspoon

1 Black pepper, ground Y level teaspoon

1 Bay leaf 2 or 3 mediurrsized

1 Salt Y level teaspoon

T Oil 1to 2leveltablespoon
1

Ya cup
% level tablespoon

% level tablespoon
c. 150 g(1 mediumsized
c. 150 g(1 mediun-sized

Y4 cup(40 to 60 g)
Y cup(c. 30 g)

(9]

. 2cups (adjust as required)

c. 500 g(4 or 5 small to mediursized)
c. 250 g(1 to 2 medium to largsized

EJE

Capsicum (red or green), cut into
pieces c3 cm across

Tomato, finely diced or puréed c. 400 g(2 to 3 medium to largsized)
Soy sauce or tamari 2 level tablespoons or to taste

O

. 100 g(*2 to 1 medium to largsized)

E R

Sugar 1 level tablespoon or to taste
OPTIONAL: Chilli, finely chopped To taste
Shortgrainedrice 4to 5 cups

INSTRUCTION S

1. Steam the rice according to instruction on packaging. Keep warm until serving (or
reheat just before serving).

2. Combine the onion, applginger root and garlic in a food processor. Blend until
evenly puréed. Setside.
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3. Cut the meainto cubes c3 cm acrossSet aside.

4. In a pan large enough to hold all ingredients, combine the curry powder, turmeric,
cinnamon, coriander seed and clove. Place over low heat and dry roast until fragrant.
[Take care not to burmé spices.]

5. Add the oil to the roasted spices and mix through. Increase to medium heat, then add
the cubed measalt, black pepper and, optionally, chillightly fry the meat until all
sides of the cubes are sealed.
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6. Add the sake (or substitutaihd stirfry for 30 seconds or so, then add the puréed

oniori apple mixture prepared at St2pMix thoroughly, lower the heatand cook
until most of the liquid has evaporated.

7. Add the butter and flour. Mix thoroughly and caaktil a thick pastei.e. the roux,
has formed.

L 4

8. Add the potato, carrot, beef broth/stpakd bay leavedix thoroughly and bring to
a gentle boil (increase the heat temporarily if required). ®odimg, lower the heat,

cover with a lid, and simmer for c. 30 minutes. Skim off any froth or scum that floats
to the surface during simmering.
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9. Stir in the tomatpsoy sauce/tamari and sugar (adjust the amount of soy sauce/tamari
and sugar according tour taste)Cover with a lid again and simmer for another 15
minutes or so.

10. Add the capsicum and cook for another 3 minutes or so. Remove from the heat, and
stand covered with a lid for at least 5 minutes.

11. Servewith steamed rice prepared at Sfep classic Japanese accompaniment to
k a-ralBuiso f u kzuuj | eedldish or brownisitoloured tsukemono (Japanese
pickles) of daikon radish, cucumber, lotus root and other vegetélites types of
pickles, e.g. gherkin®nions, as well as chutneysdamelishes also go very well with
k a-raidu.

12.1f not enjoying straight away, yoir a -raiduwill keep well for 3 to 5 day# the
refrigeratorl t can al so be frozen as a handy 06i

©2020 Takehiko Hashimoto



6Kar U

rai subo

wi t h

beetrogat and red
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