
Chicken Katsu curry 

Ingredients: 

For the chicken: 

• 250g chicken breasts (or thighs) 
• 30g plain flour 
• 1 tbsp onion powder 
• 1 tbsp garlic powder 
• 1 egg, beaten 
• 80g panko breadcrumbs 
• Vegetable oil, for frying 

For the katsu curry sauce: 

• 1 tbsp veg oil 
• 1 onion, finely chopped 
• 2 garlic cloves, minced 
• 2 carrots, chopped  
• 1 tbsp plain flour 
• 1 tbsp tomato puree  
• 1 tbsp medium curry powder 
• 300ml chicken stock 
• 1 tbsp soy sauce 

Instructions: 

1. Mix the flour, onion powder and garlic powder together. Coat the 
chicken breasts in the flour, then dip them in the beaten egg and finally 
coat them in the breadcrumbs. 

2. Heat the vegetable oil in a large frying pan over medium-high heat. Fry 
the chicken for 2-3 minutes on each side, or until golden brown. 

3. Transfer the chicken to a baking tray and bake in the oven at 190 
degrees for 18 minutes (or until cooked through). 

4. Meanwhile, make the curry sauce. Heat the vegetable oil in a large 
saucepan over a medium heat. Add the onion, garlic and carrots and 
cook for 5 minutes, or until softened. 

5. Stir in the flour, tomato puree and curry powder and cook for 2 minutes. 
Add in the chicken stock and soy sauce, and bring to the boil. Reduce 
the heat and simmer for 15 minutes, or until the sauce is thick. 

6. Slice the chicken and serve with boiled rice and the curry sauce. 
 



Wild Mushroom Fried Rice with Kimchi and 6 minute Boiled Egg 

Ingredients 

• 1 head Chinese white cabbage, sliced 
• 1 carrot, shredded  
• 1 bunch spring onions, chopped  
• 1/2tsp salt 
• 1tbs sugar 
• 2tbs gochujang paste 
• 5 garlic cloves, crushed 
• 25g anchovies  
• 25ml soy sauce  
• 25g Korean red pepper flakes  
• 5 slices ginger, chopped finely 
• 200g bacon, chopped  
• 300g wild mushrooms,, chopped  
• 4 eggs 
• 400g cooked long grain rice 
• 1 bunch spring onions  
• 1tbsp fish sauce 
• 30ml soy sauce  
• Salt and pepper 

 

1. For the kimchi, mix the cabbage, carrot and spring onions in a bowl with the 
salt and sugar. Leave overnight in the fridge. Wash the veg in cold water and 
drain off excess liquid. 

2. In a food processor, blitz the gochujang, garlic, anchovies, soy sauce and red 
pepper flakes, and then massage the paste into the cabbage mix. Add the 
ginger and then, once mixed, transfer to airtight jars and push down the mix 
so that the liquid covers it. This is now ready to use and can be stored in the 
fridge for up to three months. 

3. In a pan, cook the bacon in its own fat until rendered and crisp. Add the 
mushrooms and fry until golden brown, and then add two beaten eggs and fry 
until cooked. Add the cooked rice, spring onions, fish sauce and soy sauce and 
two tablespoons of kimchi. Bring a pot of water tyo the boil and add 2 eggs, 
boiling for 6 minutes. Remove from the water and place into iced water, until 
cool enough to peel. Spoon the fried rice into a bowl and garnish with some 
chopped spring onions, the soft boiled egg and season with salt and pepper. 

 



Instant noodles, XO sauce, bacon and fried egg 

 

For the XO: 

Ingredients: 

• 100g dried scallops 
• 100g dried shrimp 
• 1 tbsp fermented shrimp paste  
• 100g bacon  
• 4 garlic cloves, minced 
• 4 shallots, minced 
• 80g red chilis deseeded and chopped 
• 3 tbsp veg oil vegetable oil 
• 1 tbsp demerera sugar 
• 1 tbsp soy sauce 
• 1 tablespoon white wine vinegar 
• salt 

Instructions: 

1. Soak the dried scallops and dried shrimp in warm water for 45 minutes. 
Drain and finely chop. Add the shrimp paste. 

2. Heat the vegetable oil in a frying pan over medium heat. Add the bacon, 
garlic, shallots, and chilis and fry for 4 minutes. 

3. Add the shrimp mix and cook out for 10 minutes.  
4. Add the sugar, soy sauce, and white wine vinegar and reduce the heat to 

low and simmer for 10 minutes, or until the sauce has thickened. 
5. Season with salt and pepper to taste.  
6. Store the XO sauce in the refrigerator in an airtight container for 1 

month. 

Ingredients: 

• 200g instant noodles 
• 1 tablespoon vegetable oil 
• 150g bacon, chopped 
• 2 eggs 
• 1 tablespoon XO sauce 
• 100ml chicken stock 
• 1/2 lemon, juiced 
• 50g butter 



• Salt and pepper, to taste 
• Spring onion, sliced  
• Coriander, for garnish 

Instructions: 

1. Cook the instant noodles according to the package instructions. Drain 
and set aside. 

2. Heat the vegetable oil in a frying pan over medium heat. Add the bacon 
and fry until crispy. 

3. Remove the bacon from the pan and set aside. Fry the egg in the bacon 
fat.  

4. Meanwhile, heat the XO sauce in a small saucepan over low heat until 
warmed through. Add in the chicken stock, lemon juice, butter and 
season with salt and pepper. Add the cooked noodles and serve with the 
bacon, egg, spring onions and coriander.  

 


