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Zines are unofficial publications dedi-
cated to issues gou consider impor-
tant. They can be about music,
hobbies, personal matters, social
issues, things no one wants to talk
about, and things that should be
spoken about openly. They can

include comics, photos, texts, poetry...

Read zines, make zines, support inde-
pendent, free voices.

Download more free zines at
www.gniazdoswiatow.net

October 2024
#zinetober2024

#MoZiPro
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Curry

1. Sear the meat in a pan — usually
chicken, but it can also be lamb, beef, or
pork, depending on your preference.

2. In the basic version — add sliced onions
and sauté. In the full version — add a mix
of vegetables of your choice, to taste.

3. Add water and curry paste — my
favorite is Cock Brand.

4. For a more "Indian" version, add
tomato passata (it will be thicker). For a
more "Thai" version, add coconut milk (it
will be thinner). Adjust to taste and
desired consistency.

5. Simmer on low heat with the lid on,
stirring occasionally, for about 15-20
minutes. You can cook rice during this
time.

6. Serve with rice or Indian naan bread.
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I suggest red curry paste for the Indian
version. Any color will be good for the Thai
one. The green paste is the hottest.



