
Japanese Beef Curry
Ingredients

2  Onions (large, cut into thin
2  Carrots (large, cut into chunks)
8  Mushrooms (thin slices)
1 t Salt
2 T Flour
2 T Unsalted Butter
2 clv Garlic (minced)
2 T Tomato Paste
5  Bay Leaves
2 T Milk
1/4  Apple (grated)

   slices)
1  Russet Potato (large cubes)
2 lb Beef Stew Meat (1 1/2" cubes)
0 ds Ground Black Pepper
2 T Olive Oil
1  Ginger (1", grated)
1 T Curry Powder
1 c Red Wine
1  Curry Roux Recipe
2 T Worcestershire Sauce
8 c Water
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Japanese Beef Curry
Instructions
1.Place the beef into a medium sized bowl and sprinkle salt and pepper, then lightly
coat the meat with the flour. 
2.In a dutch oven, heat 1 tablespoon oil and 1 tablespoon butter on medium heat. Add
the beef in the pan but do not crowd the skillet. Make sure to cook in three batches.
Cook the beef on both sides until brown, about 8 minutes. Transfer the cooked beef to
a plate and work on the next batch until all the batches are done. 
3.Add 1 tablespoon butter to pot on medium heat and add the onion. Add 1 tablespoon
oil and stir to coat the onion. Add 1 teaspoon salt after 10 minutes and sautÃ© the
onion until caramelized, about 30 minutes. 
4.Add garlic, ginger, curry powder, and tomato paste and sautÃ© for 2 minutes. Add
the beef and the wine and let the alcohol evaporate, for 5 minutes. Add the carrots,
mushrooms, and potatoes then pour the water in until it covers the vegetables (You do
not need to use all of it). Add 1 tablespoon Worcestershire sauce and bay leaves.
Cover with the lid and bring it to a boil. 
5.When boiling, skim off the scum and fat from the top. Cover with the lid but leave
slightly ajar, and simmer until vegetables are tender, about 20 minutes. Once in a
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Japanese Beef Curry

while, skim the top. Add the leftover water only if it evaporates too much. 
6.Turn heat to lowest setting. Add curry roux and stir until dissolved. If the curry
is too thick, add water to dilute. Stir often and be careful not to burn the curry. 
7.Add milk, 1 tablespoon Worcestershire sauce, and apple. Simmer uncovered on the
lowest heat, stirring occasionally, until the curry becomes the consistency you like.
Serve immediately.
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