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What Is Madras Curry Paste Made Of is a popular and versatile ingredient that originates
from the flavorful cuisine of South India. Known for its rich and spicy taste, it is crafted from
a combination of aromatic spices, herbs, and seasonings. Ingredients such as turmeric,
cumin, coriander, garlic, chili, and tamarind are typically blended to create the robust flavor
profile that defines this paste.

Used in a variety of dishes, Madras curry paste adds depth and complexity to curries, stews,
marinades, and more. Whether you are preparing a traditional Indian dish or experimenting
with fusion cuisine, understanding what Madras curry paste is made of can enhance your
culinary creations. In this article, we will delve deeper into its ingredients, uses, substitutes,
and benefits, offering a comprehensive guide for anyone looking to incorporate this flavorful
paste into their cooking.

What Is Madras Curry Paste Made Of? A Complete
Breakdown
The ingredients of Madras curry paste can vary by brand, but they typically include a
mixture of:

Spices: Turmeric, cumin, coriander, and fenugreek seeds.
Chilies: Red chilies add the signature heat level.
Cooking Base: Garlic, ginger, and onion paste spearhead its flavor foundation.
Oil: Neutral oils like vegetable or sunflower oil help combine the ingredients and
enhance flavor.
Acidity: Some pastes include vinegar or lemon juice for tanginess.

Understanding what goes into Madras curry paste is key to knowing how to customize or
substitute it.

Madras Curry Paste Ingredients Explained

Each component in the paste serves a unique purpose:

Turmeric: Provides a golden-yellow color and earthy undertones. It also boasts anti-1.
inflammatory properties.
Cumin and Coriander: These ground spices create a warm, aromatic base.2.
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Fenugreek Seeds: Add a sweet-bitter flavor balance.3.
Garlic and Ginger: Bring a sharp zest to the paste.4.
Chilies: Adjust the spice intensity; use fewer chilies for a milder version.5.
Tomato Paste (optional): Adds a richer, sweeter depth to some variants.6.

How to Use Madras Curry Paste in Everyday Cooking
Incorporating Madras curry paste into your daily meals can elevate ordinary dishes with its
complex flavors. Here are some simple steps to guide you:

Marinade for Proteins: Mix a few tablespoons of Madras curry paste with yogurt or1.
coconut milk to create a flavorful marinade for chicken, fish, or tofu. Allow the protein
to marinate for at least 30 minutes before grilling or roasting.
Base for Curry: Sauté onions, garlic, and ginger in oil until soft. Add Madras curry2.
paste and cook for a few minutes to release its flavors. Add your choice of vegetables,
proteins, and a liquid such as coconut milk or broth. Simmer until the ingredients are
cooked through and the sauce is thickened.
Soup Enhancer: Stir a spoonful of the paste into a simmering pot of vegetable or3.
chicken soup for an instant flavor boost. Adjust the quantity to achieve your desired
spice level.
Spread for Sandwiches: Combine the paste with mayonnaise or cream cheese to4.
create a spicy spread or dip. Use it on sandwiches, burgers, or as a dip for vegetables.
Stir-Fry Addition: During the final cooking stages of a stir-fry, mix in a little Madras5.
curry paste to coat the ingredients with savory spices.

These simple applications of Madras curry paste can effortlessly introduce bold flavors to
everyday meals.

Madras Curry Paste for Chicken Recipes: A Step-by-
Step Guide
Madras chicken curry is one of the most beloved recipes featuring this paste. Here’s how
you can make it:

Ingredients:1.

1 lb chicken (boneless, skinless)
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2 tablespoons Madras curry paste
1 cup coconut milk
1 large onion (finely chopped)
2 tablespoons oil

Instructions:2.

Heat oil in a pan and sauté onions until soft.
Add the Madras curry paste and cook for 3-4 minutes.
Add chicken and stir until coated.
Pour in coconut milk and simmer for 15-20 minutes.
Serve with steamed rice or naan.

Jamie Oliver’s Take on Madras Curry Paste

Renowned chef Jamie Oliver offers a delightful twist on the traditional Madras curry paste,
making it accessible for home cooks. Here’s how he suggests creating and using the paste:

Ingredients for Jamie’s Madras Curry Paste

2 teaspoons cumin seeds
2 teaspoons coriander seeds
2 teaspoons fenugreek seeds
1 teaspoon black peppercorns
½ teaspoon whole cloves
3 cardamom pods
2 dried red chilies
1 teaspoon turmeric powder
1 teaspoon chili powder
Salt to taste
5 cloves garlic
Ginger: A thumb-sized piece, peeled
2 tablespoons tomato purée
Vinegar: To taste

Method to Prepare the Paste

Toast the Spices: In a dry pan, toast the cumin, coriander, fenugreek, peppercorns,1.
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cloves, and cardamom pods until fragrant. Allow to cool.
Grind the Spices: Use a spice grinder or mortar and pestle to grind the toasted2.
spices along with the dried chilies into a fine powder.
Blend Ingredients: In a blender, add the ground spices, turmeric, chili powder, salt,3.
garlic, ginger, tomato purée, and a splash of vinegar.
Create a Paste: Blend until smooth, adding a little more vinegar if necessary to reach4.
your desired consistency.

Suggestions for Usage

Marinades: Ideal for marinating meats and vegetables before grilling or baking.
Curry Base: Can be used as a base when preparing a variety of curry dishes.
Soup and Broth Enhancer: Add a spoonful for an extra flavor dimension.
Spicy Dressings: Mix with yogurt or olive oil for dressings or dips.
Sandwich Spread: Combine with mayonnaise for a spicy sandwich filling.

Jamie Oliver’s version of Madras curry paste not only stays true to its Indian roots but also
adds a contemporary twist that makes it versatile and easy to incorporate into a range of
dishes.

Madras Curry Paste Substitute: Alternatives to Try

Out of Madras curry paste? Don’t panic. Here are some easy substitutions:

Curry Powder + Oil + Garlic/Ginger Paste
Other Curry Pastes like Vindaloo or Korma (adjust spice levels as needed)
Homemade Combination using turmeric, cumin, coriander, chilies, and garlic

While substitutes will work in a pinch, each has its own unique flavor, so adjust accordingly.

How to Make a Homemade Madras Curry Recipe with
Curry Paste
Creating a homemade Madras curry using curry paste is both simple and rewarding. Here’s
a recipe to get you started:
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Ingredients

2 tablespoons Madras curry paste
1.5 lbs chicken pieces (or substitute with lamb or tofu for a vegetarian option)
2 tablespoons vegetable oil
1 large onion, finely chopped
2 cloves garlic, minced
1-inch piece of ginger, grated
1 can (14 oz) coconut milk
1 cup chicken or vegetable broth
1 tablespoon tomato paste
Salt and pepper, to taste
Fresh cilantro, for garnish
Cooked rice or naan, for serving

Instructions

Prepare the Ingredients: Ensure all the ingredients are measured and ready to use.1.
Chop the onion finely and mince the garlic.
Sauté the Aromatics: In a large pot or skillet, heat the vegetable oil over medium2.
heat. Add the chopped onion and sauté until soft and translucent. Stir in the minced
garlic and grated ginger, cooking for an additional minute.
Add the Curry Paste: Spoon in the Madras curry paste and mix well with the sautéed3.
onions, garlic, and ginger. Cook for 3-4 minutes to allow the flavors to develop.
Incorporate the Protein: Add the chicken pieces to the pot, stirring to coat them4.
thoroughly with the spiced mixture. Cook until the chicken starts to brown.
Simmer with Liquids: Pour in the coconut milk, chicken or vegetable broth, and5.
tomato paste. Stir well, ensuring everything is combined. Season with salt and pepper
to taste.
Cook the Curry: Bring the mixture to a gentle boil, then reduce the heat to low and6.
simmer for 20-25 minutes, or until the chicken is fully cooked and tender. Stir
occasionally.
Finishing Touches: Once cooked, taste and adjust seasoning if needed. Sprinkle with7.
fresh cilantro before serving.
Serve and Enjoy: Serve the homemade Madras curry over cooked rice or with warm8.
naan, allowing the rich flavors to shine.

This homemade Madras curry recipe is a perfect way to enjoy the robust flavors of the curry
paste and provides a hearty meal for any occasion.
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Madras Curry Powder vs. Madras Curry Paste: What’s
the Difference?

Aspect Madras Curry Powder Madras Curry Paste
Form Dry, powdered form Wet paste form

Ingredients Ground spices like cumin,
coriander, turmeric

Ground spices plus oil, garlic, vinegar,
and ginger

Usage Ideal for dry cooking or adding
directly to dishes

Mixed with liquids for sauces and
marinades

Consistency Fine and powdery Thick and smooth

Flavor Intensity Generally milder due to absence of
fresh ingredients

More intense with a pronounced flavor
profile

Preparation Easier to store and use as needed Requires refrigeration after opening

Versatility Can be used in a wide variety of
dishes

Specific to curries and robust-flavored
dishes

Madras curry powder and Madras curry paste each have distinct characteristics that can
influence the flavor and texture of your dishes. Choosing between them depends on the
desired intensity of taste and the type of dish being prepared.

Finding the Best Madras Curry Paste: Top Brands and
Tips
Choosing the right Madras curry paste can elevate the culinary experience. Here are some
top brands renowned for their quality, and tips to choose the best one for your recipes.

Top Brands

Patak’s Madras Curry Paste1.

Patak’s is known for its authentic Indian flavors, offering a robust and spicy paste
cherished by many home cooks and chefs.

Sharwood’s Madras Curry Paste2.

Sharwood’s offers a milder yet flavorful option, perfect for those who prefer a less
intense heat in their curry.
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Kitchens of India Madras Curry Paste3.

This brand prides itself on traditional recipes with a rich blend of spices that bring an
authentic taste to your dishes.

Chef’s Choice Madras Curry Paste4.

Known for quality ingredients and a balanced spice mix, Chef’s Choice offers a
versatile paste suitable for various dishes.

Tips for Choosing the Right Paste

Consider Spice Levels1.

Check the label for spice indicators, especially if you or your guests have specific heat
preferences.

Ingredient Quality2.

Look for brands using natural and non-artificial ingredients for the most authentic and
fresh flavors.

Consistency Matters3.

Evaluate the paste’s texture; it should be thick and smooth, which can merge well into
sauces and marinades.

Read Reviews4.

Consumer reviews can provide insights into taste, authenticity, and overall satisfaction
with the product.

Try Different Brands5.

Tasting a few different brands can help you determine which aligns best with your
cooking style and flavor expectations.

Selecting the best Madras curry paste involves exploring these options and learning which
brand best suits your palate and recipes.
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Madras Curry Paste for Vegetarians: Delicious Recipe
Ideas
Madras curry paste isn’t just for meat dishes—it’s a wonderful ingredient for creating robust
vegetarian meals full of flavor. Here are two delicious vegetarian recipes that highlight the
versatility of Madras curry paste.

Recipe 1: Madras Vegetable Curry

Ingredients

2 tablespoons Madras curry paste
1 tablespoon vegetable oil
1 large onion, chopped
2 cloves garlic, minced
1-inch piece of ginger, grated
1 bell pepper, chopped
2 carrots, sliced
1 zucchini, sliced
1 cup cauliflower florets
1 can (14 oz) coconut milk
1 cup vegetable broth
Salt and pepper, to taste
Fresh cilantro, for garnish

Instructions

Sauté the Aromatics: In a large pot, heat the vegetable oil over medium heat. Cook1.
the chopped onion until soft. Add minced garlic and grated ginger, and sauté for
another minute.
Add the Vegetables and Curry Paste: Stir in the Madras curry paste, cooking for 22.
minutes. Add the bell pepper, carrots, zucchini, and cauliflower, coating them with the
paste.
Simmer with Coconut Milk and Broth: Pour in the coconut milk and vegetable3.
broth. Stir well, bring to a boil, then reduce to a simmer for 15-20 minutes until
vegetables are tender.
Season and Serve: Add salt and pepper to taste. Garnish with fresh cilantro before4.
serving with rice or naan.
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Recipe 2: Madras Chickpea and Spinach Stew

Ingredients

2 tablespoons Madras curry paste
1 tablespoon olive oil
1 small onion, diced
2 cloves garlic, minced
1 can (15 oz) chickpeas, drained and rinsed
1 bag (6 oz) fresh spinach
1 can (14 oz) diced tomatoes
1 cup vegetable broth
Juice of one lemon
Salt and pepper, to taste
Fresh cilantro, for garnish

Instructions

Begin with the Onions and Garlic: Heat olive oil in a pot over medium heat. Add1.
diced onion and cook until translucent. Add minced garlic and cook for 1 minute.
Incorporate Curry Paste and Chickpeas: Stir in the Madras curry paste and2.
chickpeas, allowing them to cook for 3-4 minutes.
Mix in Tomatoes and Spinach: Add the diced tomatoes and vegetable broth, stirring3.
thoroughly. Let it come to a simmer, add fresh spinach, and cook until wilted.
Season and Serve: Stir in the lemon juice. Add salt and pepper to taste. Serve hot,4.
garnished with fresh cilantro, over rice or with crusty bread.

These vegetarian recipes showcase the richness of Madras curry paste, offering satisfying
and flavorful meal options.

Health Benefits of Madras Curry Paste
Madras curry paste is not only a flavorful addition to culinary dishes but also brings various
health benefits thanks to its rich blend of spices. Here are some of the benefits you can
enjoy:

Anti-Inflammatory Properties: Many spices in Madras curry paste, such as turmeric1.
and ginger, are known to have anti-inflammatory properties, which can help reduce
inflammation in the body.
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Rich in Antioxidants: Ingredients like garlic and cumin are high in antioxidants,2.
which help protect the body from free radicals and oxidative stress.
Supports Digestion: The spices found in Madras curry paste, including coriander and3.
fennel, aid in digestion by stimulating digestive enzymes and reducing bloating.
Boosts Immune System: The paste often contains garlic and ginger, both known for4.
their immune-boosting properties, helping the body fight off infections.
Heart Health: Spices such as fenugreek used in the paste can help improve heart5.
health by managing cholesterol levels and promoting blood circulation.
Pain Relief: Capsaicin, a compound found in chili peppers used in the paste, is known6.
for its pain-relieving properties and can aid in managing chronic pain conditions.
Weight Management: The thermogenic effect of spices like chili can help increase7.
metabolism, supporting weight management efforts.

Incorporating Madras curry paste into your meals not only enhances flavor but also
contributes to a healthy diet through these beneficial properties.

Nutritional Information: Calories in Madras Curry
Paste
When incorporating Madras curry paste into your cooking, it’s beneficial to understand its
caloric content, especially if you are monitoring your calorie intake. Here’s a breakdown of
the typical calorie content found in a standard serving of Madras curry paste:

Serving Size Calories
1 tablespoon 25-30

The calories in Madras curry paste primarily come from its ingredients such as oil and
spices. Since recipes often call for just a couple of tablespoons, this paste allows you to
enrich your dishes with vibrant flavor without adding significant calories. However, it’s
important to consider other ingredients used in conjunction with the paste to get a total
sense of the dish’s caloric content.

Bringing It All Together
Madras curry paste serves as a versatile and flavorful component in various culinary
adventures, seamlessly transforming simple ingredients into complex, robust dishes. By
incorporating this paste into your recipes, you can experience a burst of traditional Indian
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flavors that complement both vegetarian and non-vegetarian preparations.

Whether you’re preparing a vegetable curry or a rich chickpea stew, Madras curry paste
ensures each dish is imbued with depth and aromatic richness. Its array of health benefits,
from anti-inflammatory properties to heart health support, adds a nutritious edge to your
meals, making them as beneficial as they are delicious.

While mindful of its caloric contributions, using Madras curry paste can enhance your
dietary palette, offering a satisfying culinary experience. Encourage experimentation with
this paste to unlock myriad possibilities and continue to relish the authentic taste of Madras
curry in your kitchen.

Conclusion
Incorporating Madras curry paste into your culinary repertoire offers a gateway to vibrant
Indian flavors and diverse health benefits. From enhancing simple vegetarian dishes to
creating complex, hearty stews, this paste proves to be a versatile ingredient. The array of
spices not only contributes to flavor but also promotes well-being through their various
health-supporting properties.

While being mindful of caloric intake, Madras curry paste can seamlessly elevate the
nutritional profile of meals. Embrace the opportunity to explore and experiment with this
extraordinary blend of spices, allowing it to embolden your kitchen creations with the
authentic taste of Madras curry. Enjoy the balance of taste, health, and tradition in every
meal.

FAQs
Q: What is Madras curry paste made of?

A: Madras curry paste is a blend of various spices such as turmeric, cumin, coriander,
fenugreek, and chili peppers, along with ingredients like garlic, ginger, and often oil, that
come together to create a rich, aromatic paste.

Q: Can I substitute Madras curry paste with curry powder?

A: While you can use curry powder in place of Madras curry paste, the flavors might not be
as robust or authentic, as pastes typically have more concentrated flavors due to the
inclusion of oil and fresh ingredients.
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Q: Is Madras curry paste suitable for vegetarian diets?

A: Yes, Madras curry paste is suitable for vegetarian diets and can be used to enhance the
flavor of various vegetarian dishes like curries, soups, and stews.

Q: How should I store Madras curry paste?

A: Madras curry paste can be stored in an airtight container in the refrigerator, where it will
generally keep for up to several weeks. Check the packaging for specific storage
instructions if you buy it pre-made.

Q: How spicy is Madras curry paste?

A: Madras curry paste can vary in spiciness depending on the brand or recipe. It usually
contains chili peppers which add heat, but you can adjust the amount you use to suit your
spice tolerance.

Q: Can I make Madras curry paste at home?

A: Yes, homemade Madras curry paste can be made by blending spices and ingredients like
garlic, ginger, and oil. There are many recipes available online that allow you to customize
the flavor and heat level to your preference.

Q: Are there any common allergens in Madras curry paste?

A: Some people may be allergic to certain spices or ingredients found in Madras curry
paste, such as garlic or fenugreek. Always check the label for any potential allergens if you
have sensitivities.


