Chinese beef curry

e 5 fresh tomatoes

e 1 tbsp. brown sugar

e 2 tbsp. curry powder

e 1/2-pint beef stock

e 2" chunk of ginger

e 2 cloves of garlic

e 2red birds eye chillies

e 1 onion, diced into chunks

e 2 carrots, sliced

e 500g stewing beef/ braising steak, diced
e 1 tsp. paprika

e 1 tsp. coriander powder

e 1 tsp. Chinese 5 spice

e 1 tbsp. light soy sauce

e 2 tsp. fish sauce

e 2 staranise

e 2" chunk of coconut cream block, roughly chopped
e Salt & Pepper

e Sunflower QOil for frying

Cut the Tomatoes into wedges and sprinkle with brown sugar, set aside.
Whisk the curry powder into the stock, set aside.

Using a blender, blend the ginger, garlic and chilli into a paste. You can finely chop
this but it's so much easier and quicker this way.

Heat the oil in a large pan, add the onions until they are translucent. Then add in the
carrots and the garlic/ginger/chilli mix. Fry for a few minutes.

Add the beef to the pan and brown the meat on all sides, season with salt and
pepper.

Add the paprika, coriander and five spice, stir the pan until the beef is coated in
these spices.

Pour in the stock then stir in the soy sauce, fish sauce and star anise.

Add the tomatoes with all the sugar and juices; stir well.



Let this bubble away to cook the beef until tender. | find it best to put the pan in the
oven. (I heat it to 180 degrees) Do not cover as you want the liquid to reduce. Equally
you can let this bubble away on low on the hob.

After 35 minutes | would taste the curry and see if it needs more seasoning, if it does
add a little soy rather than the salt. It should be hot and sweet; you can adjust this to

your taste buds by adding more sugar or chilli.

Once the beef is falling apart add the coconut block and cook for a further 15
minutes, this melts and will thicken the sauce.

Voila your curry is ready serve.



