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MIDNIGHT

‘POVERTY RIDGE’
CHEVON CURRY
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3 |bs Diced Chevon, Sautéed

3-4 Large Onions, Diced

4 Ribs Celery, Diced

5 Large Garlic Cloves, Minced

1 tsp. Ginger

1 tsp. Frontier Organic Pepperman,

All Spice, Garam Masala & Ground

Fenugreek Seed (fo taste)

4 T Curry Powder plus

Indian Curry Powder, to taste

1/4 cup Brown Sugar

2 Red Peppers, Diced

2 Green Peppers, Diced

2 Small Cans Pineapple Tidbits
(save juice)

1. Sauté Chevon in oil, add curry powder.
2. Place Chevon in bowl, reserve liquid

in pan.

3. Sauté onion, red & green peppers and
celery. Do not over cook. . .keep crisp and
tender.

4. Add cloves, ginger, brown sugar and
pineapple juice. . .continue cooking until
onions caramelize.

5. Additional spices: add to taste:
Frontier Organic Pepperman, All Spice,
Garam Masala and Ground Fenugreek Seed.
6. Add sautéed Chevon and

pineapple tidbits.

7. Simmer until flavors are

well blended.

8. Serve with rice.




