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My New World Egg Curry

I make this version for my loved ones and friends during the summer when tomatillos are
plentiful at the Union Square Green Market.

12 eggs, hard boiled and peeled

2 cloves garlic

1 medium onion

1/2 inch or more fresh ginger root

peanut oil

1/4 t. turmeric

1T amchar powder (sour mango powder, available in Indian groceries)
1-2 fresh Thai chili peppers

1/2 1b. (10-12) tomatillos, husked and washed
1 T. soy sauce

fish sauce
large bunch cilantro
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Put the tomatillos in a pan, barely cover with water, and bring to a simmer. Continue to cook
until the tomatillos are soft but not falling apart — about 10 minutes. Strain, reserving 1/3
cup of cooking liquid.

Put the reserved liquid into a blender jar, add half the cilantro, and blend until almost
smooth. Add the tomatillos and blend for 10 seconds, no more, to make a fairly smooth

sauce,

Cut the eggs lengthwise and set aside.
Mince garlic, onion, ginger root and chilies. Heat oil in a cast iron skillet large enough to fit

all the egg halves in one layer. Sauté garlic, onion, ginger and chilies until golden brown. Add
turmeric, sauté 20 seconds more. Mix the amchar into the tomatillo puree and add all at once
to the skillet, Bring to a simmer and add soy sauce and a generous amount o.f fish sauce.
Carefully place the eggs in the skillet cut side up. Turn dowp the heat a little. Simmer undtg
the sauce is thick and the eggs are heated through and a little b}'own on the bottomif}

water if sauce gets too thick, Sprinkle with remaining chopped cilantro and serve with hot

white or brown rice,
Serves four ravenous artists or six polite adults.
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