
We hope you’ve enjoyed learning more about curry with us this year! This is our fourth and
final installment of our Curry Quarterly series, and instead of a spice sample in this
month’s kit, we’ve created an opportunity for you to make your own: Come to our Potluck
& DIY Curry Blend workshop on Thursday, Oct. 10, 5-6pm.

Learn more about different curries and make your own blend. We’ll have jars and whole
spices on hand so you can grind them into your very own curry powder. We’ll also have a
potluck snacktime, so bring any dish (curry or not!) you’d like to share with your fellow
Croton cooks.

The event will be free and open to all, but registration is requested! Visit our website, go to
tinyurl.com/CroLibPotluck or call us at 914-271-6612 to sign up.

If you can’t make it, we’ve included one popular curry formula below, plus several
additional curry recipes from our cookbook collection so you can experiment on your own
at home. Stay tuned for more Spice of the Month fun for the rest of the year and into 2025!
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October is our final Curry Quarterly installment!
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Don’t forget to register for our workshop
& potluck on Thursday, Oct. 10 from 5-6pm!

Visit our website,
go to tinyurl.com/CroLibPotluck

or call 914-271-6612.

All books listed here are available to check out from the Croton Free Library!

See our cookbook collection for additional info & recipes, like:
Every Breath You Tikka Masala Burger from The Bob’s Burgers Burger Book by
Loren Brouchard (p.30-1)

Curried Goat from The Brooklyn Cookbook by Lyn Stallworth and Rod Kennedy, Jr.
(p. 258) 

Curried Coconut Corn Soup with Yogurt and Lime from Vegetable Soups from
Deborah Madison’s Kitchen (p.144-5)

Palak Chicken from Bollywood Kitchen by Sri Rao (p. 51)

Joyce’s Bajan Curry Chicken from Food for the Soul by Harlem’s Abyssinian Baptist
Church Cookbook (p. 94)

Madras curry formula from On the Curry Trail: Chasing the Flavor that Seduced the World
          by Raghavan Iyer (p. 18-9)

The recipes in this kit are:


