
 Katsu Curry For 2

 

https://www.plateaway.com/product/japan-centre-diy-kit-katsu-curry-for-2/
https://www.plateaway.com/product/japan-centre-diy-kit-katsu-curry-for-2/
https://www.plateaway.com/product/japan-centre-diy-kit-katsu-curry-for-2/


 Katsu Curry For 2

2 PEOPLE

Cooking: 15 mins
Prep: 30 mins

in the box
Rice
Chicken kastu (wheat, gluten)
Carrot  
Potato
Chicken katsu curry sauce (wheat,
soybeans, celery, soy)
Pickles (wheat, sesame)
Spicy hot curry powder (nuts,
mustard) 
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Cooking the curry
Wash and peel the carrot and potato and cut into small chunks. 
Bring a pan of cola water to the boil and add the chunks of carrot to
the boiling water for 5 mins before adding the potatoes, on a
medium boil for a further 10 -12 mins or until the vegetables are soft. 
Drain the water and put the vegetables to one side in the pan.
Heat up some vegetable oil in a separate saucepan enough to
shallow fry to 180°C and carefully lower the cutlets into the oil and
cook them for a few minutes on both sides until they become a
golden brown colour and the chicken is cooked through.
Alternatively, you can bake the cutlets in a preheated oven at 200°c
for 20 mins until golden brown and crunchy.
While the chicken is cooking, open the chicken katsu sauce and add
to the pan with the vegetables and then heat on a medium heat,
mixing gently to heat the sauce and vegetables for about 5-6 mins,
be careful not to boil the sauce. 
Slice the cooked chicken katsu into strips. Place half of the rice onto
each plate then add the curry sauce to the side. 

COOKING THE RICE
Place the rice in a sieve over a saucepan and rinse with cold water to
remove the starch, replace with fresh water 3-4 times until the water
turns clear.
After cleaning the rice, put 350ml of cold water and the rice into a
pan and leave to soak for 30 minutes.
Place over a hob and bring the water to a boil on a high heat with
the lid on.
As soon as it is bubbling, reduce to the lowest setting for 12 mins,
keeping the lid on.
Don't lift the lid at all during the cooking process. After 12 minutes,
take off the heat and it's ready to serve.  



Place the sliced chicken katsu on top of the sauce and rice. Garnish
with pickles. 
If you would like to make the curry sauce extra spicy, sprinkle the
additional curry powder over the sauce as much as you want for an
extra kick and enjoy. 
Enjoy your curry! 

STORAGE

CONSUME BEFORE

GOT A QUESTION?

Please enjoy fresh within 1 day of receiving your box.

Transfer all components to the fridge as soon as received. Ensure
all chilled items are cold on arrival; do not eat if warm. 

Email us at info@plateaway.com


