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Recipes from the Recipe Swap Tent

Series: Hairy Bikers - Mums Know Best �– Series 2
Category:Mains

Programme:Distant Shores
Submitted By:Diana Baldrey

Recipe Title:Curry �– �“Di�’s Curry�”
Ingredients:You can use meat (chicken, beef, lamb etc), or a cooked mix of vegetables, 

cooked fish (cod, haddock etc) or seafood such as prawns for this dish.

1 lb cooked meat / fish / vegetables of your choice
1 tbsp olive oil
1 oz cornflour
1 apple (chopped)
1 onion (sliced)
1 stock cube (in accordance to the meat, fish or vegetables)
salt and pepper
1 can chopped tomatoes
2 heaped tsp hot curry powder
1 heaped tsp medium curry powder
½ pint water
1 oz Demerara sugar
1 tbsp lemon juice

All recipes have been submitted by members of the public.
The BBC accepts no responsibility for the accuracy

or the ownership of these recipes.
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Method:Cook the meat, fish or vegetables separately (before preparing the sauce) 
and place in an oven-proof dish.

Warm the olive oil in a saucepan and over a slow heat cook the sliced 
onions and chopped apple.  Season with salt and plenty of pepper.

Meanwhile, add all the other ingredients (except the tin of tomatoes) into 
the ½ pint of water and stir until thoroughly mixed.

Add the tomatoes to the onion and apple in the saucepan, stir, and then add 
the curry sauce.  Bring this to the boil and then immediately turn the heat 
right down until the sauce thickens.

Finally pour the curry sauce over the meat (or vegetables or fish) �– at this 
point you can freeze the curry after first cooling it right down.

Cook the curry in the oven at 180°C / 350°F for about 30-40 minutes.  
Serve on a bed of rice.

Notes:

All recipes have been submitted by members of the public.
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or the ownership of these recipes.


