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Crab curry
Crab dishes in Sri Lanka 

are a delicacy and a special 
treat. You can use any type of 

crab for this recipe, but blue 
swimmer crab is the most 

commonly found around the 
island. Mangrove crabs (which 

are two to three times larger 
than the blue swimmer) are 
also popular in some parts.

Preparation  20 minutes
Cooking  30 minutes
Serves  6 

1	 Wash the crabs and remove the top shell. 
Detach the pincer claws. 
2	 Break the pincer claws at the joint and 
gently crack the shell by tapping it with 
something hard, like the handle of a knife, but 
leaving the shell in tact. Remove any small 
pieces of broken shell. 
3	 Place the crabs and the claws in a large 
pan set over a medium heat. Then add all the 
other ingredients, except the salt and fragrant 
curry powder. Add enough water to just cover 
the crabs. Bring to a boil, reduce the heat, 
cover with a lid and let it simmer, stirring 
occasionally. Cook for about 20-25 minutes, 
making sure there is always gravy in the 
pan. Add water little by little if necessary to 
maintain gravy.
4	 Add the salt, then sprinkle on the fragrant 
curry powder, mix, then cook for another 
minute before taking it off the heat. Allow  
the curry to settle for about five minutes  
before serving.

1 kg crabs
½ medium onion, diced 
5-6 garlic cloves, quartered
2 green chillies, slit down 
	 the middle, seeds removed                                                            
5-6 curry leaves 
½ tsp fenugreek seeds                                                                                                                                            
1 tbsp curry powder (see p13)
400ml tamarind extract, 
	 medium/thick (see p12)
400ml coconut milk
400ml water
¾ tsp salt
2 tbsp fragrant curry powder 
	 (see below)

Fragrant curry powder
2 tbsp grated coconut
1 tsp split urid lentil
1 tsp uncooked rice
1-2 fennel seeds
4-5 curry leaves

Roast these ingredients 
separately in a hot pan  
until golden light brown.  
Leave the  mix to cool, then  
use a spice grinder to grind  
into a fine powder.
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Egg curry
A simple and quick curry dish  

that is an everyday staple.  
It goes well with rice, pittu, string 

hoppers, rotti and even bread.

Preparation  15 minutes
Cooking  15 minutes
Serves  4 

1	 Shell the boiled eggs, cut them in half 
lengthways and set aside.
2	 Heat the oil gently in a dry pan. When hot, 
add the mustard seeds and fry until they start 
to splutter. Add the onion and curry leaves 
and fry for a few seconds. Add the garlic, 
chilli, fenugreek and cumin seeds and fry 
the mixture until the onions become soft and 
begin to brown a little.
3	 Add the turmeric powder and give it a stir. 
Add the coconut milk, water, curry powder  
and salt and mix it well. Half cover the pan 
with a lid and allow to simmer for about 8–10 
minutes.
4	 Gently slide in the halved eggs, then 
half cover the pan with a lid and simmer for 
further five to six minutes minutes. Check the 
seasoning, then remove from the heat  
and serve.

Alternatively, make an omelette mix by beating 
4 eggs with ½ tsp of chilli powder, ½ tsp cumin, 
¼ tsp turmeric powder and pinch of salt. 
Set aside. Add oil to a pan, then fry 2 tbsp of 
chopped onion until soft. Add the beaten egg 
mix and make an omelette. Once cooked, cut 
into bite-sized square pieces and add them to 
the curry instead of the boiled eggs.

4 boiled eggs
1½ tbsp cooking oil
½ tsp mustard seeds 
½ medium onion, diced 
5-6 curry leaves
5-6 garlic cloves, quartered
2 green chillies, chopped                                                                                                              
½ tsp fenugreek seeds 
¼ tsp cumin seeds  
¼ tsp turmeric powder                                                                                                                                           
200ml coconut milk, thick
400ml water
1 tbsp curry powder (see p13)
¼ tsp cooking salt
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