Bruce Edwards Curry Base

Modified in Pat Chapman’s “Vindaloo and other Hot Curries Book”

Serves 4 when added to 1 ½ lbs of main ingredient

Makes 2 pts Sauce

INGREDIENTS

2 garlic Cloves

1” fresh Ginger

1 lb Spanish Onions, chopped

1 medium size Carrot

1 stick Celery

1 TBSP Red Pepper, chopped

4 Green Chillies, chopped

1 Tomato

2” cube white radish, (Mooli)

2 TBSPS fresh Coriander, chopped

5 TBSPS Veg Oil

1 pint Veg Stock or Water

½ pt Milk

SPICES

1 tsp Coriander

1 tsp Turmeric

1 tsp Cumin

1 tsp Cayenne Pepper

1 tsp Aromatic Curry Powder

1/3 tsp Ajwain Seeds (lovage)

METHOD

Mix spices with 2 TBSPS Water, Finely chop all the Vegetables. 

In a five-pint saucepan heat Oil, add Garlic for 20 sec’s. 

Add the Ginger and 20 sec’s later the spice mix. Stir-fry for one minute. Add Onions, stir-fry for ten minutes. Add the Stock or Water and Milk and bring to a simmer. Add the Vegetables, Simmer with a lid on for 30 min’s or more. The timing isn’t critical. Allow to cool and blend until you have a pourable gravy. 

You may need to add a little water to obtain the correct texture. 

The base is now ready.

