Let’s Cook and Eat
the Tastes of the Season!
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— Tomato Curry —

This month, we introduce a recipe for tomato curry.
Have you eaten “curry rice” (sometimes called rice curry)
since arriving in Japan? Japanese curry rice is quite
different from Indian curry. It is a uniquely Japanese
variation on the Indian curry that traveled overseas to
Britain and transformed into a type of stew in the olden
days. It is not made by blending a variety of spices as it
is in India, but it is most commonly made simply by
bringing a pot of vegetables and meat to a boil and
adding a block of curry roux. Curry roux was invented in
Japan. It looks like a thick bar of chocolate, but
remember that you cannot eat it, as it is concentrated
curry soup hardened into a solid.

As long as you have curry roux, making curry rice is a
cinch. However, at times, you may want to be a little
more creative. The curry we introduce below uses curry
powder instead of curry roux, and adds the distinctive
thickness of Japanese curry with tomatoes. Curry
powder, by the way, is a good seasoning to keep on hand,
as it can also be used to make spicy stir-fried dishes or to
simply add a spicy accent to any dish.

Eat curry rice containing plenty of summer vegetables,
and beat summer fatigue!

[Ingredients (4 servings)]

300g chicken (or beef, pork, minced meat, as desired)

4 tomatoes

1 onion

1 clove of garlic

1 thumb-sized piece of ginger

Eggplants and other summer vegetables, as desired

3 Thsp curry powder

1 consommé cube

Salt & pepper

4 bowls of warm rice

Vegetable oil

[Preparation]

1. Cut meat into bite-sized pieces and sprinkle with
salt. Also chop the tomatoes and summer vegetables
into bite-sized pieces, slice the onion and garlic, and
grate the ginger.

2. Heat some vegetable oil in a frying pan, cook the
meat until both sides are brown, and remove from the
pan. Then cook the summer vegetables.

3. Pour some vegetable oil into a pot, and stir in the
garlic and onion.

4. When the onion starts to brown, add the tomatoes,
curry powder, ginger, and consommé cube into the pot
and simmer for 15 minutes on low-to-medium heat.

5. Add the meat and summer vegetables to the pot and
simmer for another 15 minutes. Season with salt and
pepper, and serve over a plate of rice.
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