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The Search for the True “Dry Curry” Ppart2

From the March issue :

One of yoshoku' s signature dishes is “dry curry.” However, sometime in the last 15
years they changed the definition of “dry curry.”

------ If you go into a yoshoku restaurant today, it is likely to be a plate of white rice topped
with ground beef that has been simmered in curry spices and onions, with a soft-boiled egg as
a garnish. This is not the dry curry | remember from my Koenji days. In “my” dry curry, the rice
is sauteed in oil with meat, onions, carrots, green peas and curry spice and served with a mini
salad and coffee. This is the true Showa Dry Curry, and it is hard to find these days, at least
where | live.

That said, whenever | have a craving for it, | have lunch at a Chinese restaurant close to the
current Kirihara Shoten head office in Nishi Shinjuku. The dish is called “Chicken Curry Chaahan”
and it comes close, though no mini salad is served, of course.
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