

Katsu curry and Matcha brownies

A little bit about Matcha...

What is the difference between green tea and matcha? Matcha and green tea both come from the same plant, camellia sinensis, but they are grown and processed differently.

Matcha is made from whole green tea leaves, pulverised into a super fine powder. Matcha has significantly greater substances and deeper flavour than green tea as the whole leaf is powdered and ingested. 

Furthermore, you cannot grind the regular green tea to make matcha, considering matcha is made from shade-grown tea leaves. Processing regular green tea involves the leaves being left in the sun. Comparatively, matcha bushes are specifically kept under cover to increase the chlorophyll and amino acid level in the leaves. That is why matcha has a much richer flavour than green tea.

Please note that matcha comes in both ceremonial-grade and culinary-grade. Ceremonial-grade is considered higher quality and should be used for drinking. Meanwhile, the culinary-grade powder is intended for baking and cooking purposes.

Ingredients:

120g plain flour 
20g ground almonds
1 tbsp spoon matcha powder (if you are NEW to matcha, maybe start with a dessert spoon)
1 dessert spoon cocoa baking powder (use if mixing with matcha powder)
1 tsp baking powder
100g white chocolate chips 
100g unsalted butter, SOFT - ROOM TEMP - we may need to increase to 120g if increasing the powder quantity
2 large eggs
100g castor sugar
2 tbsp milk

Equipment 
Square or rectangular baking tin
2 bowls - one for dry ingredients, one for mixing the butter and sugar
Wooden spoons


STEPS

Preheat oven to 170C. 

Place parchment paper in a 15cm by 15cm square OR 28cm x 18cm brownie/baking tray.

Sift plain flour, matcha powder, cocoa powder and baking powder together, then set aside.

Add ground almonds

Cream sugar and butter; place the room temperature butter and sugar in a bowl and whisk well until the mixture turns fluffy and white. 

Add eggs one at a time, whisking the batter well each time.

Add sifted ingredients and milk to the batter, then gently mix and fold until batter is fully incorporated. 

Add the chocolate chips and stir them through the mixture until they are evenly distributed.

Bake in the oven for 20 minutes. Check with a skewer. Cool before slicing. 

Optional - dust with a little extra matcha to taste. 

KATSU CURY with RICE and salad

Equipment
Large heavy based saucepan - for making the sauce
Second heavy based pan - for frying the chicken
Third saucepan for cooking the rice
Sieve
Chopping board and knives
Wooden spoon
3 plates for breading chicken
Kitchen roll paper 
Peeler 

Ingredients - sauce
2 onions roughly chopped
5 garlic cloves - skins can stay on
2cm piece of fresh ginger, peeled and roughly sliced
2 carrot - skin on. Roughly cut them down the middle and into half thick pieces
1 apple - skin on. We will cut this together
2 tbsp plain flour (GF if allergic)
2 tsp garam masala
4 tsp mild madras curry powder
70ml (4 tbsp) coconut milk (extra if needed to soften the taste)
2 tbsp honey
4 tsp soy sauce
600ml chicken stock 
Olive oil

Chicken
1 chicken breast per person
50g plain flour
1 egg - beaten
200-250g breadcrumbs. Panko if you can source.

VEGETARIAN - Chose from:
Aubergine - 1cm thick (you don’t want them too thick)
Cauliflower - 2cm slices cut across the cauliflower (steam ahead of the class for 2/3 mins and cool please). Be gentle when cutting as the florets can easily come off. 
Tofu - 1.5cm thick sliced 

RICE - Quinoa Rice OR Sushi Rice or Pudding rice (short grain)
100g uncooked quinoa
100g uncooked basmati
400ml water
½ tsp salt

SUSHI RICE - makes generous serving for 4 
250g
350ml cold water

Side Salad - PREPARE THIS AHEAD OF THE CLASS
Of your choice - such as lettuce with cucumber and carrot peelings (using a grater that you use to peel a potato) OR keep it simple with coriander or rocket, or for a wintery salad, try steamed kale with sesame oil. 










Method - curry sauce

Olive oil in the pan

Fry off onions for a few minutes

ADD garlic cloves - small em down and chuck them in

ADD ginger

ADD carrots - rough chunks

SWEAT DOWN FOR 3-4 mins

ADD apple (quartered then, eighths)

ADD 2 tbsp plain flour

ADD 2 tsp garam masala

ADD 4 tsp madras curry powder

ADD 70ml or 4 tbsp coconut milk

ADD 2 tbsp honey

ADD 4 tsp soy sauce

600ml chicken stock a LITTLE AT A TIME and stir.

Leave to simmer for approx 10 mins. If it is too thick, we can adjust by adding hot water. 

Pass through a sieve and return sauce to the pan and place on a low heat.


RICE
Place quinoa rice and basmati into a saucepan with 400ml water & salt. Cover with a lid, bring to boil, then reduce and simmer on a low heat for 12mins
½ tsp salt

SUSHI RICE or pudding rice
250g - rinse and tip 4/5 times 
350ml cold water - bring to the boil
Simmer 10 mins with lid ON. Turn off and leave with lid on for 15 mins



CHICKEN OR VEGETABLES
Next we we are going to make our lovely chicken

Prepare your 3 plates - flour / egg / breadcrumbs (you can use whatever you have. Panko, or even make your own?)

Flour the breast
Egg the breast
Crumb the breast

Put on a plate ready to cook. 

Heat oil in a pan, place away from you slowly so oil doesn’t jump back at you. 

2/3 mins either side to brown - you don’t want them to go too dark. Transfer to the oven to cook at 180C fan / 200C for approx 15 mins

Remove onto the kitchen roll. Should be a nice light, brown, crispy texture.

CHECK RICE

READY TO PLATE UP.

Slice chicken breasts on an angle.

Portion rice / person

Curry sauce - place in a jug to then pour over/onto the side

Serve with your own “house salad” on the side or add some coriander if you like to serve.

Side Salad - your choice what you like - such as Iceberg lettuce with cucumber and carrot peelings (using a grater that you use to peel a potato) OR you can keep it simple and simple serve with some coriander and rocket. 



Additional sauce as recommended by one of our community:

Amai Sauce
Ingredients
1 tbsp Malt Vinegar
3 tbsp Sugar
1 tbsp Light Soy Sauce
1 tbsp Dark Soy Sauce
Pinch of Salt
1 + 1/12 tbsp Tomato Ketchup
2 tsp Tamarind Paste

Method
STEP 1
Gently heat the vinegar, sugar and soy sauces in a small pan until the sugar has dissolved.

STEP 2
Stir in the remaining ingredients and set aside to cool.








