
Amentha Net  A loo H in  
Beef  and Potato Curry 

—  F rom Complete As ian  Cook Book!  by Charmaine Solomon —  
 

Cooking Time: 1—1.5 hours             Makes 4 to 6 servings 
 

   Ingredients 
 2 large onions, chopped 

 5 large garlic cloves,   

  chopped 

 2 tsps. Finely grated fresh  

  ginger 

 1 tsp ground turmeric 

 1 teaspoon chili powder 

 1 c light sesame oil or  

  corn oil 

   Preparing Your Ingredients 
   F i rs t  you will need to collect your ingredients. When I           

went to the store in search of stewing steak they were sold 

out. So I just used a chuck roast instead. Most of the chuck, 

round roasts, and bottom roasts will work.  

 For the oil I chose corn oil and we used russet potatoes 

and two of them were slightly over the 13 oz mark.  

11/2  tsp salt or to taste 

1 tsp turmeric 

1 tsp chili powder 

5 large garlic cloves 
1/2 tsp minced garlic 

1.11 lbs chuck roast 

2 large onions 

   Second peel the onions and then chop them up if you 

have a good and large food processor.* Then add the turmer-

ic, chili powder, garlic and fresh grated ginger and use the 

food processor until it becomes a puree.  

   * IF however you are like me and have a mini one food processor MINCE THE 

ONIONS. As you can see from the picture below I did not do that right away. I 

tried in vein to use my blender. I quickly learned my lesson and had to chop 

everything up much finer and use our mini food processor. It was quite the             

process. Learn from my mistakes!*  

   Th i rd heat the corn/sesame oil in a wok or large heavy 

based frying pan and then add the onion mixture. On low 

heat the onion mixture for 20 minutes, or until the oil returns 

and the mixture starts to stick to the pan.  

1/2 tsp ground cumin 

1/2 tsp ground coriander 

1.11 lbs. stewing steak, cut into 

 2 in (5cm) cubes.  

11/2 tsp salt, or to taste 

13 oz of potatoes, peeled and 

 quartered  

2 tsps. grated ginger 

1/2 tsp coriander 

1 corn oil 

13 oz of potatoes 
roughly 2 russets 

1/2 tsp cumin 

I suggest waiting to peel potatoes and cut steak until after the 

onions are cooking in the pan.  

   Four th  add the cumin and coriander, then add the beef 

and cook stirring for a few minutes to brown on all sides. Once 

the meat is browned on each side Add the salt, potatoes and 

two cups of water and simmer until the meat is tender and the 

potato is cooked.  

   F i f th  enjoy! This dish would pair well with some fresh hot 

basmati rice or some cabbage Hin Cho (mild soup) which is 

another recipe that can be found in The Complete Asian 

Cookbook. I hope you try and enjoy this wonderful Burmese 

beef and potato curry. It was my first attempt at making curry 

but it was delicious. It felt like comfort food, a warm hug in a 

bowl! If you like your curry extra spicy I suggest bumping all 

the spices in the recipe other wise it is a nice mild warm spice.  

Until next week!  


