June’s
Spice of the Month
Curry

Curry Chicken Salad

Add all ingredients to a large bowl and mix well to combine. Cover and chill until
ready to serve. Recipes are from Savory Spice.
Elevate a classic summer picnic dish with a dose of curry powder! Keep your
kitchen cool by using a rotisserie chicken.
Ingredients
1 cooked rotisserie chicken, shredded, bones and skin removed
11/2 cups mayonnaise
1 Tbsp. Dijon mustard
1/4 cup curry powder of choice:
Medium Yellow Curry Powder
Diced vegetables of choice: celery, red bell pepper, cucumber, onion, etc.
Medium Yellow Curry Powder (Salt-Free)



Vanilla & Curry Spiced Caramel Popcorn
30-Minute Meals
Sweet popcorn with warm spices makes great holiday gift bags!

Ingredients
1/2 cup butter (1 stick)1 cup light brown sugar1/4 cup light corn syrup*2 tsp. Medium
Yellow Curry Powder
El Diente Southwestern Seasoning
1 tsp. El Diente Southwestern Seasoning
Mayan Sea Salt
1/2 tsp. Mayan Sea Salt
Pure Madagascar Vanilla Extract
1 tsp. Pure Madagascar Vanilla Extract
1/4 tsp. baking soda 10 cups popped popcorn
Medium Yellow Curry Powder (Salt-Free)
Medium Yellow Curry Powder (Salt-Free)

Directions

Line 2 large sheet trays with waxed paper and set aside. Melt butter in a medium pot
over medium heat. Stir in brown sugar, corn syrup, curry powder, El Diente and salt.
Bring to a rolling boil, stirring constantly. Continue to boil and do not stir for 4 min.
Remove pot from heat and carefully stir in vanilla and baking soda until well combined.
Place popcorn in a large oiled bowl. Working quickly, pour hot caramel over popcorn
and use a spoon to coat evenly. Transfer to reserved sheet trays and spread out in an
even layer. Set aside to cool completely. Store leftover popcorn in airtight containers or
zip top food storage bags.

Recipes are from Savory Spice



Grilled Thai Beef Salad
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Directions

Step 1For marinade & dressing: Whisk all ingredients together. Pour half of the
mixture into a gallon-sized zip top storage bag for marinade, and cover and refrigerate
the other half to use later as the dressing.

Step 2For beef & salad: Place steak in bag with marinade, seal and refrigerate for 4
hours or up to overnight. Remove steak from marinade and preheat grill to
medium-high. Rub Red Thai Curry onto both sides of steak then grill for about 5 min.
per side for medium doneness. Transfer to a cutting board, tent with foil and let rest for
15 min. Slice steak against the grain into 1/4-inch thick pieces and toss with half of the
reserved dressing. Prepare salad plates with a scoop of cooked noodles and a handful
of greens then add a pile of sliced beef. Top with remaining garnishes to taste and serve
with remaining dressing on the side.

Recipe Notes

Recipe also works with Thai Green Curry in place of Red Thai Curry.



https://www.savoryspiceshop.com/products/thai-green-curry

Ingredients

For marinade & dressing:4 Tbsp. lime juice 4 Tbsp. fish sauce 4 Tbsp. rice wine
vinegar 2 Tbsp. soy sauce 2 Tbsp. canola oil 2 Tbsp. water

Red Thai Curry

2 Tbsp. Red Thai Curry

1 Tbsp. light brown sugar
Minced Garlic
2 tsp. Minced Garlic

For beef & salad:1 1/2 Ibs. flank steak
Red Thai Curry
2 Tbsp. Red Thai Curry

4 oz. thin rice noodles, cooked4 cups mixed greens1 cup bean sprouts4 to 6 radishes,
sliced1 jalapefio, sliced1/2 cup cilantro or mint leaves1/4 cup peanuts, chopped

Black Sesame Seeds

1 Tbsp. Black Sesame Seeds

Food Network Recipe


https://www.savoryspiceshop.com/collections/sugar-free-seasonings-bbq-rubs

History of Curry

Curry powder was not invented in India, but rather created by the British during
the 18th century as a convenient way to replicate the complex, spiced flavors of
Indian dishes back home. While the Indian subcontinent had a long tradition of
blending fresh, individual spices (like turmeric, cumin, and coriander) for
specific recipes, curry powder compressed this vast culinary diversity into a
single, homogenized jar.

Timeline of Curry Powder

Ancient India (2500-1500 BCE): Long before the British coined the term,
early Indus Valley civilizations cooked with aromatic spices like turmeric,
ginger, and black pepper to flavor and preserve their meats and vegetables.
The Portuguese Era (16th Century): When Portuguese traders arrived in
India, they encountered local spice blends. The introduction of the
American chili pepper by Portuguese explorers blended with traditional
Tamil culinary methods, resulting in the earliest variations of pre-mixed,
chile-infused curry powders.

The British Raj (Late 18th Century): British colonial traders and military
officers stationed in India fell in love with local dishes. Unable to easily
procure the exact spices or access the Indian cooks they had abroad, they
bought pre-made, dry spice mixtures from local Indian merchants to take
home.

Commercialization (1784): The very first commercial curry powder was
sold in London by Sorlie's Perfumery in 1784. Brands such as Crosse &
Blackwell soon followed, popularizing the product across Britain.

Global Spread (19th Century Onward): As the British Empire expanded,
they brought curry powder to the Caribbean, South Africa, and Japan. This
led to distinct regional variations, such as the Japanese "katsu” curry and
the vibrant spice mixes of Caribbean cooking.
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