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Japanese Home Cooking
Curry Rice — The Nation’s Favorite Dish

Ingredients (Serves 5) 100 g Curry roux 200 g Chicken 1onion 1carrot 1 potato
1 tbsp cooking oil 700 ml water  Five bowls of rice

Preparation

1) Cut chicken and vegetables into bite-sized pieces.

2) Heat the cooking oil in a pan and fry the chicken and vegetables until cooked.

3) Add the water, and skim the surface with a ladle to remove scum when it boils. Simmer over low to
medium heat until the ingredients are soft (about 20 minutes).

4) Turn off the heat and stir in the curry roux. When it has fully dissolved, reheat the contents of the
pan over a low heat.

5) Place the rice on a plate, pour on curry and eat.

* Japanese curry rice was originally a Japanese version of curries from India, but now has no

resemblance at all to those curries. Curry rice has now been around for about 150 years.

* This dish is also sometimes known as “rice curry” rather than “curry rice.” Some people eat it with a
raw egg topping. There are also other variations, such as when a fried pork cutlet is placed on the curry — this
is a katsu curry — and when udon noodles are used instead of rice, which is called “curry udon.”

* You can also use other meats and vegetables besides the types mentioned here to make a delicious
curry rice. And if you are worried about the potatoes crumbling during cooking, you can boil them separately
and add them last.
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