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Spicy Beef Curry

Bon Appétit | April 2008

The curries that are sold in the markets of southern
Thailand inspired this heavily spiced dish. Chef Boetz says
this delicious main course is a hybrid of an Indian and a
Thai curry. The use of dried spices (coriander, cardamom,
cumin) is common in Indian curries; coconut milk and
fresh, aromatic ingredients (cilantro, lemongrass,
galangal) are often used in Thai curries.

Makes 8 servings (as part of a multi-course meal)

Martin Boetz

iIngredients

(photo by: Kana Okada) Spice mix:

3 whole cloves

1 1/2 teaspoons coriander seeds

11 1/2-inch piece cinnamon stick

1 whole star anise

1 teaspoon cumin seeds

1/8 teaspoon cardamom seeds (from2 whole green cardamom pods)
1 teaspoon fleur de sel orcoarse kosher salt

1/2 teaspoon ground mace

Curry paste:

10 small dried red chiles (such aschiles de arbol), stemmed

25 long fresh cilantro stems

1 medium red onion, chopped

6 garlic cloves, peeled

11 1/2-inch piece fresh galangal or peeledfresh ginger, thinly sliced
1 1/2 tablespoons chopped or gratedlemongrass

3/4 cup water

Beef:

1 long mild yellow chile (such as bananachile)
4 tablespoons vegetable oil, divided
2 1-pound pieces beef shank (eachabout 2 inches thick)
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6 cups unsweetened coconut milk

25 long fresh cilantro stems

1 1/2 cup fish sauce (such as nam plaor nuoc nam)
1/3 cup palm sugar

2 4-inch-long bottoms oflemongrass stalks

1/4 cup fresh tangerine or tangelo juice

1/3 cup salted roasted peanuts, crushed, plus

1/3 cup whole salted roasted peanuts forgarnish
3/4 cup fresh cilantro leaves

3 tablespoons coconut cream

preparation

For spice mix:

Combine first 6 ingredients inmedium bowl. Add cold water to cover,then drain. Place spices in large
wok orskillet. Dry-roast over medium-low heatuntil dry and fragrant, stirring constantly,about 10
minutes. Transfer mixture tospice grinder. Add salt and mace; grindto fine powder. DO AHEAD:
Spice mix canbe made 1 week ahead. Store airtight atroom temperature.

For curry paste:

Place chiles in smallbowl; add cold water to cover. Let soak 3o0minutes. Drain, reserving soaking
liquid.

Combine cilantro stems, onion, garlic,

galangal, and lemongrass in large wok orskillet. Dry-roast over medium heat untilslightly charred and
fragrant, stirringoften, about 10 minutes. Add 3/4 cup water.Cover wok and cook until galangal
istender, about 35 minutes; cool in wok.

Scrape galangal mixture into

processor. Add drained red chiles. Blend,adding enough reserved chile soakingliquid by
tablespoonfuls to form smoothpaste. Stir in spice mix. DO AHEAD: Can bemade 1 week ahead.
Transfer to bowl,cover, and chill.

For beef:

Preheat oven to 350°F. Charyellow chile directly over gas flame orin broiler until blackened on all
sides.Enclose in paper bag 10 minutes. Peel,seed, and slice chile.

Heat 3 tablespoons oil in large

ovenproof pot over medium-high heat.Sprinkle beef with salt and pepper. Addto pot; sear until
brown, about 2 minutesper side. Transfer beef to plate. Addcoconut milk, cilantro stems, fish
sauce,palm sugar, and lemongrass to same pot.Return beef to pot and bring to simmer.Cover and
place pot in oven. Braise beefuntil tender enough to pull away frombone, about 2 1/2 hours. Transfer
beef toplate and cool. Strain braising liquid frompot into bowl. Thinly slice meat.

Heat remaining 1 tablespoon oil in

heavy large skillet over medium-low heat.Add curry paste. Stir until heated andfragrant, about 5
minutes. Add 1 1/2 cupsreserved braising liquid and bring to boil.

Add roasted chile, tangerine juice, andcrushed peanuts, then beef. Simmer untilsauce coats beef,
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about 5 minutes. Seasonto taste with salt and pepper.
Transfer beef curry to shallow bowl.

Garnish with whole peanuts and cilantroleaves. Drizzle with coconut cream.
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