
Microwave	Coconut	
Milk	Curry	
Yield:	2-3	servings	

Total	time:	15	minutes	

Ingredients	

*Potato	|	1	large	or	2	small	washed	well	

Coconut	milk	|	14oz	can	(full	fat	is	preferred)	

**Curry	Paste	|	1	small	container	(either	green	or	red	will	work)	

Frozen	green	peas	|	½	cup	or	so	

Microwave	rice	|	10	oz	package	

*		I	used	potato	to	make	the	recipe	vegan,	you	can	substitute	the	potato	with	meat.	If	using	
meat,	please	be	sure	that	it	is	fully	cooked	before	adding	it	to	the	curry.	

**	I	used	about	2	oz	of	curry	paste	(about	half	the	small	container).	You	can	use	more	or	less	
based	on	your	preference		

	

Directions	
Wash	and	dry	potatoes	to	remove	any	dirt.	Remove	any	eyes	from	the	potatoes	

Pierce	your	potatoes	with	all	over	with	a	fork.	(This	will	prevent	them	from	exploding	in	the	
microwave)	

Microwave	your	potatoes	for	about	5	minutes.	

While	your	potatoes	microwave,	empty	your	coconut	milk	into	a	large	microwave	safe	bowl	

Mix	in	curry	paste	into	the	coconut	milk	to	taste	
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Remove	the	potatoes	from	the	microwave	

Microwave	the	coconut	milk	and	curry	mixture	for	about	two	minutes	

While	the	curry	mixture	is	in	the	microwave	cut	up	your	cooked	potatoes	into	bite-sized	pieces	

When	the	curry	mixture	is	warm,	add	the	frozen	peas	to	the	curry	and	return	to	the	microwave	
for	about	30	seconds.	

Put	microwaveable	rice	into	the	microwave	and	prepare	per	packet	instructions	

Add	potato	chunks	to	the	coconut	curry	mixture	and	mix	well.	

Serve	with	rice.	

	

Special	Diet	Information	
As	presented,	this	is	a	vegan	and	gluten	free	recipe.		



 
Captain’s Quick Curry 

Based on the 

1908 Japanese Naval Curry and Rice  
Serves 6 hardy individuals! 

 ������
 

Ingredients  
• Beef (Chicken or Pork Shoulder) – 1 pound (450g) 
• Yellow or White Onions – 1 pound (450g) 
• Carrots – 4.5 ounces (130g) 
• Potatoes (any type) – 5 ounces (150 g) 
• Cooking oil (Butter for richer taste) – 1 tablespoon 
• Water (or Beef Stock) – 2 ¾ cups (660 ml)  
• Pre-washed rice or udon (or other wide) noodles – 3 cups or 3 bundles 

 
Directions 

1) Peel Potatoes 
2) Chop onions well (1/2 inch or smaller pieces)  
3) Chop onions, carrots, and potatoes into chunks 
4) Cut beef (or protein of choice) into medium sized pieces 
5) Add well- chopped onions and cook till they turned light 

brown. 
6) Place beef pieces in the pan. 
7) Cook beef pieces until browned 
8) Add potato and carrot chunks and any remaining onions to pan. 

Mix well. 
9) Add water (or beef stock) and bring to a boil. Simmer for about 

15 - 20 minutes with lid partially closed. 
10) Turn off heat. 
11) Add Japanese Curry Cubes and stir thoroughly until 

dissolved / completely melted 
12) Simmer for 5-10 minutes while stirring constantly. 
13) Serve with rice or Japanese udon noodles 



 
1872 Curry Beef and Rice 

������ 
First curry recipe to be published in Japan! 

 
Ingredients 
• Beef– ½ pound (200g) 
• Onion – 1 Spring Onion 
• Butter or Beef/Pork Lard– 3 Tablespoons 

(150g) 
• Curry Power – 1 Tablespoon 
• Flour – 1 Tablespoon 
• Salt – Pinch of Salt 
• Water or Beef Stock – ½ cup of water (150 ml) 

 
Directions 

1. Slice Onions, sauté with butter until golden in 
color  

2. In a separate bowl, mix in curry powder, flour, 
and salt. 

3. Add curry, flour, and salt mixture into onions 
and butter. 

4. Thinly slice beef and add to mixture. 
5. Sauté on low heat for 10 minutes. 
6. Add water 
7. Let simmer for 30 minutes. 
8. Serve with Rice 

 
 


