Curry ‘Farnsworth’ (hot)
1 lb. Stewing beef


½ can each tomato soup and consommé

½ onion chopped fine

2 tbs. ‘Patak’ brand Hot Curry Paste (you can substitute 4 tbs. ‘Hot curry powder’)

2 tbs. Mild ‘Sharwood’ curry powder (it adds a nice taste to the mix)

1 28 oz. Tin tomatoes

If you want; add a small package frozen peas/carrots

Rice or noodles to spoon curry over, some cucumber raita, some chutney as desired

Trim any fat from the beef. I put mine in the freezer until fairly hard, it is much easier to trim. Put lots of butter into a dutch oven (or large frypan). Heat the pan, and when hot add the onions and beef and fry, turn it continually. When the beef is brown, add the curry paste and powder, turn the meat until it is coated. If you don’t have the paste, add the powder. The meat will be dry, now add the ½ consommé and the tomato soup. Keep the ½ can consommé for later – if the meat becomes dry add the rest. So you have: fry beef, add curry, then add soup.

Put the lid on the pan and simmer for at least an hour – the meat should be tender. I simmer mine 3 hours, adding consommé soup then bits of water to keep it moist. It makes great gravy. Once tender, add the frozen vegetables, and the tin of tomatoes. Again simmer for about 30 minutes. At this time, boil your rice or noodles. Put them on a plate, and spoon the mixture over. If you have chutney in your local store have it as an aside (Major Grey chutney is good). 

WELL I can just see Mike coming. I am also attaching Popkiss’s recipe for ‘Breast of Chicken Perigourdine style)’. And of course Beaker.

8) Beaker’s Curry Chicken
   4 pieces of chicken or 1 chicken cut up. Brown chicken in butter, remove. Fry 1 minced spanish onion, stir in 4 tbsp. curry, 1 tin condensed tomato soup, 1/3 tin consomme. Re add chicken, peas, sliced carrots. Simmer 1 1/2 hours. When tender you may add small jar of sour cream. Heat through. Serve over rice.

9) Popkiss’s  Breast of Chicken Perigourdine (Popkiss is a gourmet cook)
   3 boned chicken breasts;    salt and fresh pepper;   flour;    1/2 lb. butter; 10 sliced mushrooms, 1/2 cup dried mushrooms, 1/2 cup chicken broth, 1/4 cup light cream, 1/4 cup sherry

Melt 6 tbsp. butter, brown chicken, remove. Add more butter if needed, saute fresh mushrooms, remove. Stir in flour, salt, rehydrated mushrooms( pour hot water over and soak one hour - 2 large should swell to 1/2 cup), broth, cream. Cook until thickened. Add chicken, simmer till tender, add mushroom and sherry. Can also use diced chicken. Serve with rice or noodles.

