Curry a’la Sam


Curry a’la Sam

INGREDIENTS NEEDED FOR 4 PERSONS:

3 
Cups Minute Rice  
1 
pound beef, pork or chicken (cut to small cubes)

  

(you may substitute this with large can of beef stew or chunky chicken)

1 
large potato

1 
large yellow onion

2 
medium carrots

1 
box curry mix (purchase at Oriental food market or super market)

(available in "Mild" "Medium" and "Hot")

INSTRUCTION FOR PREPARING:

1.   
Cook Minute Rice. Bring 4 cups of water to boil, add Minute rice and cover. Remove pot 
from heat and set aside for 10 minutes.

2.   
If you are cooking raw meat, (beef, pork or chicken) brown in a large cooking pot with small amount of oil.  

Cut potato and carrots in 1/2 inch cubes and add to the cooking pot with meat. Slice  onion and add 
to the cooking pot. Add water to the cooking pot just to cover meat and vegetables and bring to boil. 

After vegetables become tender, (taste it) add canned meat (if you are not using raw meat) and curry mix. If curry gets too thick, add some water.

3.   
Serve with cooked rice.

*** If you have a large appetite, you may cook larger portion of rice. Experiment.

*** Variation:

        Substitute curry mix with Brown Sauce Mix. (Also find in the Oriental food market)

*** You can serve over cooked noodles instead of rice.
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