KAI TIME ON THE ROAD - CURRY

PAOROA PARAI
(FRIED BREAD)

4 cups Plain flour

e cup Sugar

3 cups Yeast and water mix or potato watar
500q Dripping or lard

ap 1

Skerve flour and sugar into a |arge bowl.

Make a weall in the cantre of the flour and pour the yeast mix
of potEk wabtar in 1 cup ai a timea Kl migures combines wall
and comes away from the sides

S1ep 2

Tip o bo & flouned board and knead dough. Shape dough o
a rectangle shapa and cut Inko even shapes. Place the dough
next toa warm cven for at east 1 or 2 hours B ensure the
dioanph rises Haal d.'lp-ping in Bn edeciric lr:,rir.a: pan
180-200 dogress C

S1ep 3

‘Whean the dough has nsen, place canefully inwo te hot fat
and brown on one sidae then repeat for the otherside.
Remowe and simin on absorbant papar
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KAKAHI
(FRESH WATER MUSSEL)
CURRY

12 Kakahi

1 Onion, diced

4 Garlie clovas

1 I:-llnﬂl}r resal, small

1 Laman

2 Ting whaola tomatoss
Tiblsp Curry powdar

1izp Tumeric

1iap Paprika

1isp Corander powdar
4 Mew polatoes
200mls Coconut cream
2iblsp Parsley, chopped
100mks Gl il

4

Step 1
Crush and chop the fresh garlic and ginger. In a heavy base pan
add some olive cil and heat. Add the cnions, gardic and ginger,
curry, tumenc, paprika and the coriander powder and cook out
ihe curmy fior 5 minutes.

Sep 2
Pour in the lomaioes, sall and pepper and coconut cream and
simmer

Siep 3

Cut the new polatoes into small dice and add to the curry.

Cook fill potaloes ane soft

Shell the kakahl and add to the curry, squeeze In the lemon |ulce
and sprinkle In the chopped parsley. Cook kakahi for two or three
minutes, Serve piping hot in a bowl with fried bread

AUNTY BEA'S
CHICKEN CURRY

& Chicken pieces

1 cup White nce

1 Onian, chopped

4 Garlic cloves

1 Small gingear raat

2 Tins whals tomatoes
4 Mew potatoas

1isp Tumeric

1isp Paprika

1tsp Coriandar powdar
4 Naw pataioes
200mis Coconul craam
Ziblsp Parsley, chopped
100mls Olive oil

Siep 1
Bring 2 cups of water to the boil with a ligle salt. Add the nice,
stir and cook till soft

Step 2
I @ gt et el Ol oil, add the onetns, crushod garke, girgor
and sweal for 3 lew manules

Sep A
Add the chicken pisces, sprinkle on the curry powder, tumaearic
and paprika. Add tha lomatoss, coconul crsam, cresm and

SE3500 With 563 Sa0

Skep 4
Add the diced potatoes and cook out for 25 - 30 minutes.
Sarea tha chicken on the roe and garnish with parslay
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