Beef Curry

Ghandek bzonn: (4 persuni)

800g rump tac¢-canga
Basla mqatta
Tewma maatta

400g tadam mqgaxxar
Mgharfa curry
Mghartfa zbieb

Ftit coconut milk

Ftit chutney

Ftit zejt taz-zebbuga
Bzar u melh

Kikkra ross ‘basmati’

Metodu:

Qatta I-laham f’bicciet zghar

Agli I-basla u t-tewma fi ftit zejt taz-zebbuga

Zied il-laham u dawwar sakemm jiehu ftit kulur

Zied il-curry powder, chutney bzar u melh

Tekkek fuq in-nar ghal madwar nofs siegha

Zied it-tadam u kompli sajjar ghal 30 miunta ohra

Fl-ahhar mumenti, zied il-coconut milk u z-zbieb

Servi il-curry fuq ir-ross u zejjen, skond il-gosti tieghek, b’xelta ta’ kontorni bhal
poppadum, bajd iebes, lewz inkaljat u pineapple

Noti:

Ir-ross tip ‘basmati’ huwa addatat hafna ghal mal-curry
Jekk thobb il-curry jahraq tista zzied ftit chilli mar-ricetta



