Hong Kong-Style Curry Beef Brisket

Ingredients

Beef brisket (previously prepared): 400g
Water: 400ml

Chicken broth 200ml

Ginger: 1 piece (cut into small pieces)

Red onions: 4 pieces (cut into small pieces)
Yuan Heng curry powder: 2 small bags
Sugar: 45-50g

Potatoes: 5 medium-sized

Coconut milk: 100ml

Heavy cream: 50ml

Instructions

1.Cut the beef brisket into bite-sized pieces and place them in boiling water. Boil for about 15
minutes over medium heat, removing any scum that rises to the surface. Rinse the beef clean.
2.In a pot, add 2 tablespoons of oil and sauté the chopped ginger and onion until fragrant. Once the
aroma is released, add the Yuan Heng curry powder and stir well to combine the oil and powder.
3.Gradually add 400ml of water and the chicken broth.

4.Bring to a boil over medium heat, then add the beef brisket and sugar.

5.Simmer over low to medium heat for about 30 minutes.

6.Peel the potatoes and cut them into your desired size. Fry them once in oil and set aside.

7.Add the potatoes to the pot and continue simmering for about 20 minutes.

8.Add salt to taste and bring to a boil over high heat.

9.0nce boiling, add the heavy cream and coconut milk, then reduce the heat to low and simmer for
about 10 minutes.

10.Your curry beef brisket is now ready to be served.
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