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Main Ingredients 

Meat or Veg. according to requirement 

Onion 

Garlic 

Oil (to precook some of the ingredients) 
I used coconut oil, but I expect olive or even ghee will do. 

Additional veg. as preferred. 
I added the end of an aubergine (diced) and frozen peas. 

Sauce 

Stock (according to meat etc.) 

Cheap & cheerful mild curry powder. 
This seems to be fundamental to getting the right flavour. Having been put off by my father’s ghastly curries when 

a child (mixed left-overs, a dollop of Vencatacellum’s and raisins!), this is the first time I’ve used it, usually 

preferring to make Indian style curries from individual spices. I keep the Lidl version in the cupboard as a minor 

but important flavouring for lentil soup. 

Ground ginger 

Turmeric 

Chopped chillies according to preference. 

Cornflour to thicken sauce 

Method 

1. Place oil in pan or wok and fry meat of choice and any additional veges that need to be pre-

cooked. Garlic and chilli can go in now or later, but do not cook the onion yet. 

2. Near the end of process 1, add the onion(s) which have been coarsely chopped and cook 

only enough to separate the layers. Onion in a Chinese curry is always in large chunks and 

crunchy. To retain maximum crunchiness, separate the layers before cooking and drop them 

in at the same time as the peas. 

3. Lay 1 & 2 aside while you prepare the sauce. 

4. Make the stock. For my prototype, I used a chicken stockpot in boiling water. Mine was a 

meal for one, and the whole stockpot did not overwhelm the flavour, but please use you 

own discretion. I’m not very keen to use standard stock cubes, which these days usually 

contain virtually no meat extract. 

5. Prepare the rice of your choice, to be cooked and hot when the curry is ready. 

6. If some oil remains in the pan, use it to cook the spices. Alternatively add more or a little 

of the stock. 

7. Add curry powder, ginger, turmeric (and garlic/chilli if not already), stir and cook for a few 

minutes. 

8. Add the stock, stir together and then thicken with cornflour rendered fluid with a little water 

or milk. 

9. Add the other ingredients you set aside plus some optional peas (etc.) and heat though. 

10. Rice on plate, topped with curry, which should be liquid enough to soak into the rice, but 

not watery and certainly not dry. 

P.T.O.  



Confession and Warning 

My favourite Chinese take-away, since I was a teenager, is King Prawn Curry. In recent years, 

I’ve learnt a lot and become aware that King Prawns are farmed in Vietnam, Thailand etc. 

under appalling conditions (no better, possibly worse, than ‘Scottish Salmon’). Although 

supermarkets label them ‘sustainably/responsibly farmed’ they also do so on packs of farmed 

salmon. In either case that’s untrue. 

To read what we have found out about farmed salmon see Holes: Scotland’s Salmon Sewage 

Scandal, available from Amazon for just £3 (no profit) and/or visit @scotsalmontank. 

I usually order whole Coldwater Prawns, which are fished wild, but on the occasion that I asked 

for two packs, ASDA delivered great bags of peeled, frozen King Prawns. I was displeased but 

resigned to doing something with them. 

It was some of those that went into my fake but very plausible Chinese curry, but at what risk? 

I hope that this batch was not from a farm such as I’ve seen featured, where the owner admitted 

to tipping unmeasured amounts of ghastly pesticides into his shrimp ponds, obviously with no 

knowledge of what they were, how to use them, what they did and how toxic they might be to 

his prawns and to consumers. 

 


