JAPANESE CURRY WITH CHICKEN MEATBALLS 
½
cup panko or plain bread crumbs

4
scallions, thinly sliced

3
garlic cloves, finely grated

1
tablespoon finely grated ginger

2
tablespoons soy sauce

1
tablespoon granulated sugar

1
teaspoon ground white or black pepper

½
teaspoon kosher salt (such as Diamond Crystal) or ¼ teaspoon fine salt, plus more as 
needed

1
pound ground chicken 

1
large egg


Neutral-tasting oil, for the pot

1
medium yellow onion, chopped

3 to 3.5ounces Japanese curry roux or mix (see Tip)

1
medium sweet potato or 1 small winter squash (about 8 ounces), peeled and cut into 
large chunks

2
medium bunches mature spinach or Swiss chard (about 16 ounces), tough stems 
removed and roughly torn


Steamed white rice, to serve

In a large bowl, combine panko with scallions, garlic, ginger, soy sauce, sugar, pepper and salt. Knead the mixture with your hands until the bread crumbs have broken down and absorbed all the moisture. Add the chicken and egg, and continue kneading vigorously until everything is evenly incorporated and the mixture is sticky, 2 to 4 minutes. (Alternatively, mix the meat in a stand mixer with a paddle attachment.) Moisten your hands with cold water and roll the meat mixture into Ping-Pong-sized balls (about 1½ inches across or 2 tablespoons each).

Heat a large Dutch oven or heavy-bottomed pot over medium. Add enough oil to coat the bottom of the pot, then add the meatballs. Cook, undisturbed, until deeply browned, then flip to brown the other side, about 3 minutes per side. Transfer to a clean plate.

If the pot is dry, add more oil. Add the onion, a splash of water and a big pinch of salt, and cook, stirring frequently and scraping up any browned bits, until onion is translucent, 2 to 4 minutes. Add the sweet potato and 3 cups of water. Bring to a boil, then reduce the heat to gently simmer until tender, about 10 minutes.

Chop the curry roux into small pieces, then add to the pot along with the meatballs and any juices that have collected on the plate. Simmer gently, stirring occasionally, until the roux has dissolved and the liquid has thickened, about 5 minutes. (If the curry is too thin, simmer gently until it reaches your desired consistency. If it’s too thick, add water to thin.) Add the spinach or chard and gently fold into the curry to wilt. Serve with rice.

TIP

Blocks of Japanese curry roux (or mix) are sold in most large supermarkets and in Japanese markets. They come in various sizes, depending on the brand. Anywhere from 3 to 3.5 ounces will work in this recipe. If you have the time, you could also make your own.
For all the impact of a complex, long simmered curry in a cinch, bring on the Japanese curry roux blocks! Unlike curry powder, these curry blocks only need to be simmered in water to add loads of flavor and body. Traditionally carrots, potatoes and onions are included, but this version smothers ginger-spiked chicken meatballs, creamy sweet potato and lots of greens in the sauce. This dish tastes even better the next day as all the flavors mellow and meld, so it’s perfect for meal prep.

SERVES: 4 to 6 (about 24 meatballs) 
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