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French Weekend
Julie Harris’s

Recipe

Kurzi chicken
Whole curried chicken: this is a great celebration meal
at a reasonable price. It is delicious served with saffron
rice and vegetables, for instance spicy green beans. Or
you can replace the rice with parboiled potatoes tossed
in chilli flakes and cumin seeds, then roasted.
Preferably serve with a light dry white wine,
such as a Riesling. Lovely!

Ingredients for 4
1 whole chicken – 11/2kg approx
(preferably free-range)
Marinade/sauce:
3cm piece of ginger, peeled and roughly chopped
3 hot(tish) green or red chillies, roughly chopped
3 large garlic cloves, peeled and roughly chopped
1 tsp salt
1 tsp turmeric
1 tsp cayenne pepper
1 tsp cumin
4 tbsp natural yoghurt
2 tbsp olive oil
Juice from half a lemon
A couple of turns of black pepper
To garnish:
Handful toasted almond flakes
Fresh coriander
Method
 Make

a deep slash in each chicken leg and on each
side of the breast. Set your chicken aside..
 Put all the marinade/sauce ingredients into a food
processor or blender and whizz until you achieve a
fine paste.
 Cover the chicken in the marinade, making sure you
work it into the cavity and your slashes.
 Put aside for at least two hours (can be refrigerated
for up to 24 hours).
 Cover loosely in foil and bake for one hour in an
oven pre-heated to gas mark 4, 350°F, 180°C.
 Take off the foil and return to the oven for
approximately 1/2 hour until tender.
 Rest for ten minutes in a warm place… that’s the
chicken, not you!

Garnish with toasted flaked almonds and fresh
coriander – serve with the juices from the roasting tin.
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A spicy venture for Curry Queen
Julie Harris has been running a catering business in the Dordogne for the
last three years. Her latest venture is curry for home delivery. Gemma
Driver caught up with Julie at her first curry night at the Star Inn in
Périgueux, to find out the secrets of her success…
FW Why did you decide to set up as
an auto-entrepreneur?
JH Being an auto-entrepreneur
enables you to start small and gives
me the flexibility to cook for guests
in gîtes (she catered for media and
restaurant celebrities last summer)
and to use professional kitchens to
host events – from themed evening
meals and quiz nights with food to
Sunday walks followed by roast
dinner and tonight’s curry at the Star.
Any other tax regime would stifle that
variety and require my own
professional kitchen.

JH For curry and other exotic meals,
I source the vast majority from the
UK – there’s a wealth of very good
Asian food shops there and I stock up
whenever I go back. Those
ingredients aren’t really available
here, except in the big conurbations
and even then it’s very expensive.
Everything else, I can get locally.
FW You now have so many regular
events as well as the curry delivery
service, you must be cooking almost
permanently. Do you still actually
enjoy it?

FW What problems did you
encounter when setting up
your business?
JH Starting up the business
was more daunting in
prospect than in reality,
mainly because I had the
very helpful Mme Raven at
the Chambre de Commerce,
who held my hand all the
way through the process –
she was learning too, as autoentrepreneurship was just
coming in, but it was all
relatively straightforward,
and everything seems to run
smoothly as long as I pay my
cotisations on time!
FW Where do you source
your ingredients?

FW How do you manage to make
your curries on demand, at short
notice?
JH I have all my pastes pre-prepared.
I make them from scratch, by
grinding the herbs and spices in
advance, so I just need to cook the
rice, papadums and the fresh curry
ingredients when I get an order,
which is easily manageable.
Reactions
Diners Linda and Roger Gates
commented, “We haven’t had a
UK curry for ages, but we went to
India earlier this year, and if we’d
eaten this meal there, we’d have
been very happy.”
Michel Mombellet found his
chicken tikka masala “very good –
spicy but you could also really
taste the chicken”. “Très bon” was
the verdict from James and Émilie
on their Jalfrezi and Tikka Masala.

Curried quiz

JH Oh yes – I absolutely love it (with
huge gusto) I’m always cooking even
when I don’t have to for work.

Teams of four to six people will
compete for a prize at Julie’s next
quiz night on January 11 at l’Étang
du Coucou in Hautefort (24). Please
book by January 9.
http://curryqueen.wordpress.com 05 53 05 28 47

A year of recipes
with a good pinch of salt
Frances Beasley reviews Stéphane Reynaud’s latest cookbook

I

love cookbooks of all shapes and
sizes but this one got me going
because it has a recipe for every
day of the year and is packed full of
humour. Starting with January 1 with a
recipe for detox soup and two aspirin
for the obligatory hangover, it made
me smile from the first page.
Stéphane Regnaud is one of
France’s best-loved chefs and a
prolific cookbook producer to boot.
His latest offering is entitled ‘365
reasons to sit down and eat’ and it
doesn’t disappoint. Every page boasts
a full-colour mouth-watering picture
and the synopsis each month of what
to buy at the greengrocer, fishmonger,
the butcher, cheesemonger etc is clever
stuff – like a ready-made shopping list.
Dishes are innovative, generally
easy to prepare and often healthy too

but there are a few sinfully delicious
puds that appear in between as well.
The hazelnut fondant cake and
chestnut crème brûlée are definitely
going on my list of future cooking.
The hysterical stories of Marie and
Leon at the beginning of each month
are just the right ingredients to ensure
this book has a smile all of its own. A
chef with a sense of humour is a
wondrous thing, a chef who can
titillate the palate is a winner, but a
chef who brings both these skills to the
pages of a book is without doubt a
unique character.
‘365 good reasons to sit down to eat’
by Stéphane Reynaud,
illustrated by José Reis de Matos
Hardcover, 560 pages
Publisher: Murdoch Books (2010)
ISBN: 978-1741969191

Price: £12.00 (Amazon UK) RRP £30
In French:
365 bonnes raisons de passer à table : Almanach
perpétuel de cuisine
Price €23.65 (Amazon France)

