
Japanese Curry

Shopping List

Ingredients Have it Quantity

Pork, Beef  or Chicken 2 lb

All Purpose Flour 1/2 cup + 
2 tbsp

Vegetable Oil 3 tbsp

Unsalted Butter 1/2 cup

Japanese Curry Powder 2-3 tbsp

Garam Masala 2 tbsp

Dark Chili Powder 2 tsp

Small Yellow Onions 3

Garlic Cloves 2

Ginger 1 inch

Tomato Paste 2 tbsp

Red Wine 1 cup

Beef, Pork or Chicken Stock 8 cups

Bay Leaves 2

Carrots 2

Russet Potato 1

Mushrooms 8

Milk 2 tbsp

Worcestshire 1 tbsp

Red or Fuji Apple 1/4

Japanese Curry

Recipe serves

6

Ingredient Amount

Pork, Beef  or 
Chicken/ cut into 1 
in cubes

2 lb

Salt and Pepper ----

All Purpose Flour 2 tbsp

Vegetable Oil 3 tbsp

Unsalted Butter 1/2 cup

All Purpose Flour 1/2 cup

Japanese Curry 
Powder, recipe on 
blog

2-3 tbsp

Garam Masala 2 tbsp

Dark Chili Powder 2 tsp

Small Yellow Onions, 
thinly sliced

3 ----

Garlic Cloves, 
minced

2 ----

Ginger knob, peeled 
and grated

1 inch ----

Tomato Paste 2 tbsp

Red Wine 1 cup

Beef, pork or Chicken 
Stock

8 cup

Bay leaves 2 ----

Carrots, cut into 1/2 
circles

3 ----

Russet potato, peeled 
and cubed, soak for 
15 minutes before 
adding

1 ----

Mushrooms, halved 8 ----

Milk 2 tbsp

Worcestshire 1 tbsp

Red or Fuji apple, 
shredded( optional)

1/4 ----

I fell in love with Japanese Curry when I realized it was 
made very similar to our Louisiana Rice and Gravy. Like 
most rice and gravies you can pick your meat. I use pork 
in mine because it is my favorite. Pork never disappoints. I 
make my own Japanese curry powder because I can only 
find the spice for curry rouxes  in boxes and I like to make 
my own rouxes. I make my own Garam Masala too but 
that is readily available store bought. No matter what you 
choose believe me you will not be disappointed. Add the 
curry powder in increments if  you need to get to your 
spice level

Instructions

1. Heat oil over medium-high in large Dutch Oven or 
heavy bottomed pot.. 

2. Sprinkle meat with salt and pepper and lightly coat. 
Take seasoned meat and toss with the 2 tbsp of  flour 
to lightly coat. ( You may need more flour). Once the 
oil is almost smoking. Brown the meat on all sides in 
batches so you don’t crowd the pan. 

3. Once all the meat is browned set aside. Turn down 
heat to medium. Add butter and melt. As soon as the 
butter is melted whisk in flour. Cook till roux is a 
medium to dark brown. ( Between the color of  
peanut butter to chocolate) * I prefer a darker roux 
but it can stress some people out to try to get it that 
dark.  

4. Once your roux is the right color add your sliced 
onions, garlic, ginger, curry powder, garam masala, 
chili powder and tomato paste.  

5. Stir till everything is combined. Add red wine till the 
alcohol evaporates, about 5 minutes.Cool on medium 
stirring occasionally till the onions are tender.  

6. Slowly add 6 cups of  stock while stirring, making sure 
to scrape all that browned goodness from the pan. 
Once everything is combined and the roux has 
dissolved into stock, add beef  back in. Bring to a 
simmer. 

7. Either put in the oven at 275F or gently simmer on 
the stove with a lid slightly ajar for two hours or when 
the meats starts to become tender. Gently stir 
occasionally so the bottom doesn’t burn.  

8. After a couple hours add your carrots, potatoes and 
mushrooms to the pot. If  it has become to thick add 
more stock. Simmer or put in 275F oven for another 
hour or until meat is tender.  

9. Add milk, Worcestershire sauce and grated apple 
(optional adds sweetness). Combine. Simmer on low 
heat till desired consistency or add more stock if  it is 
too thick. 

10. Serve over fresh steamed jasmine rice.


