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Trinidad Beef Curry

I used bottom round but you can use whatever stewing beef is available at your market.
If you’ve just made your green seasoning, add some water to the blender to get every last
drop of seasoning and use that as your second addition of water. If you don't have any
green seasoning, you can substitute a mixture of fresh cilantro, celery, parsely and a hot
pepper or two. Mince everything, mix it together, add a little water and use to marinate
the beef. Serve with rice and roti.

4 pounds of stewing beef, trimmed of excess fat and cut into 1 1/2 inch cubes

1/3 cup of green seasoning

a sprinkle of ground cinnamon

1 large onion, peeled and chopped

6 cloves of garlic, peeled and grated or finely minced

1/4 cup cooking oil for frying

more hot peppers if desired

1/2 cup good quality curry powder (a West Indian curry powder if you can find it)
1 1/2 cups of water

1 stick of cinnamon

1 teaspoon salt

more water

salt to taste

3 baking potatoes, peeled and cut into 2-inch chunks

1 pound of pumpkin or butternut squash, peeled, seeded and cut into 1 1/2 inch cubes
(optional)

one can of chickpeas, drained

Put the beef in a bowl and add the green seasoning, half the onion and a sprinkle of
ground cinnamon. Mix it all up together, cover with plastic wrap and refrigerate for at
least four hours or overnight.

Heat a heavy pot over high heat, add a little cooking oil and let it get hot. Add the rest of
the onion and garlic (and another hot pepper or two if you dare) and cook until they just
start to brown. Add the curry powder, stir it into the oil and let it cook for another minute
or two. This will release the oils from the curry powder and deepen its flavor. Add the
water and cinnamon stick and cook the mixture over high heat until it’s very thick and a



wooden spoon will leave a trail when you drag it across the pot. This will usually take a
while, about 20 minutes or so.

Add the beef and any juices that have accumulated in the bowl, along with the salt. Bring
the beef to a slow boil, then turn the heat to very low and let it simmer slowly until the
beef is tender, about 2 hours.

Add the potato, pumpkin or squash, and chickpeas and cook for 5 minutes. Add some
more water (including that which you’ve used to “clean” the blender) to come almost to
the top of the chicken mixture. Cover and cook until the potato and pumpkin are cooked
through, about 20-30 minutes.

As with most stews, this is even better the next day. Serves 8 -10.
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