What is Curry? 

Curry is a generic term coined by british colonists of India that is used to describe the thousands of different sauces, stews and soups with hot and spicy flavors that came from India, parts of Asia and the West Indies. The term curry is not used in countries where curry dishes originated. Different variations of curry dishes have originated across the globe. Thai, Malaysian and Indonesian curries use coconut milk or shrimp paste as a base. Thai curries also derive a distinct flavor from basil and lime leaves. Sri Lanka uses dark roasted spices for flavor, and Myanmar curries use garlic, ginger and onion and have a watery base for a more delicate flavor. Curries in India are based with spice mixtures referred to as Masalas. Masalas can include a variety of Spices. Some common spices used in Masalas are; cumin, turmeric, cardamom, coriander, chilies, ginger, clove, nutmeg, cinnamon, and pepper. These spices are also prevalent in curry dishes from many reasons.

Basic Curry Powder   

Combine 6 dried red chilies, 2 tablespoons coriander seeds, ½ teaspoon mustard seeds, 1 teaspoon black peppercorns, and 1 teaspoon fenugreek seeds in a heavy, cast iron skillet. Roast over medium heat until dark, taking care not to burn. Leave to cool, then grind to a powder with a mortar and pestle. Blend in ½ teaspoon ground ginger and ½ teaspoon ground turmeric. Store in an airtight jar, kept in a cool, dark place for up to 3 months. 
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Ingredients

2 1/2 cups warm water
2 teaspoons active dry yeast
6 cups all-purpose flour
1 tablespoon salt

Preparation: In a large bowl, dissolve the water and yeast .Add 3 cups of the flour, a cup at a time. Stir, using a wooden spoon, in one direction for 1 minute. Sprinkle mixture with salt. Add remaining flour, a cup at a time, stirring after each addition. Stop adding flour after the dough is stiff (you might not want to use it all).
Turn the dough out onto a lightly floured surface. Knead the dough until it is smooth and easy to handle (10 minutes of vigorous kneading).Shape the dough into a ball and put in a well-oiled bowl. Cover with a moist towel and let rise in a warm place until double in bulk (about 1 1/2 hours).
 Deflate dough and divide into 4 equal pieces. Flatten each piece into an 8 x 6 -inch oval. Let rest for 10 minutes. Wet fingers with water and "dimple" the bread by pressing your fingertips into the dough and stretching the dough. You want it to be really thin. . Transfer bread to baking stone. Bake until bread is golden on top and brown and crusty on the bottom. (5 minutes or so). Repeat with remaining dough.
Blessing

I thank the earth beneath me
For there I stand and walk.
I thank the air around me
Which helps me breathe and talk.
I thank the sun so warm and bright
That nourished the food we eat tonight 
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