


Chevon Curry

Agriculture and Agri-Food Canada (AAFC) is pleased to participate in the production of this publication. AAFC is committed to working with our industry partners to increase
public awareness of the importance of the agriculture and agri-food industry to Canada.  Opinions expressed in this document are those of the Canadian Meat Goat Association
and not necessarily AAFC’s. / C’est avec plaisir qu’Agriculture et Agroalimentaire Canada (AAC) participe à la production de cette publication. Avec nos partenaires du secteur
nous nous engageons à sensibiliser davantage les Canadiens et Canadiennes à l'importance de l’agriculture et l'industrie agroalimentaire au
pays. Les opinions exprimées dans cette publication sont celles de l’association canadienne de la chèvre de boucherie et non pas nécessaire-
ment celles d’AAC.

Nutritional Information per serving: 430 calories, 27g total fat 
(7g saturated fat, 0.2g trans fat), 90mg cholesterol, 430mg sodium, 
34g carbohydrates, 8g fibre, 8g sugar, 27g protein, 30% DV vit. A, 
80% DV vit. C, 10% DV calcium, 50% DV iron.

The nutritional analysis is based on a mature animal being fed a 16% dairy ration.
Information nutritionnelle par portion: 430 calories, 27g gras total (7g gras saturé, 0.2g gras
trans), 90mg cholestérol, 430mg sodium, 34g hydrates de carbone, 8g fibres, 8g sucres, 
27g protéines, 30% AQ vit. A, 80% AQ Vit. C, 10% AQ calcium, 50% AQ fer.

Cette analyse nutritionnelle est basée sur la viande d’un animal mature nourri avec une ration laitière de 16% de protéines.
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2 tbsp curry powder
1/4 cup fresh lemon juice
4 Tbsp vegetable oil

1 large onion
1 tbsp minced ginger
2 tbsp minced garlic
2 tbsp curry paste (hot, 

medium or mild)
1 tsp ground cinnamon
1 tsp ground cumin

3 cups water
I lb cubed chevon, fat

trimmed
1/2 tsp salt & freshly ground

pepper
1 cup lite coconut milk

2 cups drained chopped
tomatoes

1 tbsp lemon juice
2 cups baby spinach

4 - 1/4 cut lychee nuts (Asian
food section)

2 hot peppers 
(optional)

Marinate chevon overnight in the 2 tbsp of curry powder, 1/4 cup of lemon
juice, I tbsp of garlic and 2 tbsp vegetable oil. Heat the next 2 tbsp oil in a large
wok or skillet. Saute the onions slowly until softened, and garlic & ginger, saute
another 5 minutes. Stir in curry paste, cinnamon,  and cumin. Cook until
fragrant – approx. 1 minute. Add chevon and marinade and 3 cups of water.
Simmer until tender and water is evaporated. Water may have to be
reconstituted depending on the cut of meat being used. When meat is tender,
add the coconut milk, tomatoes, hot peppers if using and bring to a boil.
Reduce heat and simmer until thickened. Remove from heat and add lemon
juice, spinach and lychee nuts. Serve with pappadums, chutney, plain yogurt

and pickle. Garnish with fresh mint and additional lemon.
Serves 4.

Curry de Chevreau
2 c. à table de poudre de curry

1/4 tasse de jus de citron frais
4 c. à table d’huile végétale

1 gros oignon
1 c. à table de gingembre râpé
2 c. à table d’ail émincé
2 c. à table de pâte de curry

(épicée, médium ou douce)
1 c. à thé de cannelle moulue
1 c. à thé de cumin moulu

3 tasses d’eau
1 lb de chevreau en cubes, le

gras enlevé
1/2 c. à thé de sel & poivre 

noir
1 tasse de lait de coco faible 

en gras (léger)
2 tasses de tomates en dés,

égouttées
1 c. table de jus de citron
2 tasses de bébés épinards

4 lychees coupés 
en quartiers

2 piments forts (optionnel)

Faire mariner le chevreau toute une nuit dans les 2 c. à table de poudre de curry,
le 1/4 de tasse de jus de citron, la c. à table d’ail et 2 c. à table d’huile végétale. Faire
chauffer l’autre 2 c. à table d’huile dans un grand wok ou une grande poêle. Faire
sauter les oignons lentement jusqu’à ce qu’ils soient tendres, ajouter l’ail et le
gingembre, faire revenir encore 5 minutes. Incorporer la pâte de curry, la cannelle
et le cumin. Cuire environ 1 minute. Ajouter le chevreau et 3 tasses d’eau. Mijoter
jusqu’à ce que la viande soit tendre et que l’eau se soit évaporée. Dépendamment
de la coupe de viande choisie, elle peut avoir besoin de plus de cuisson. Si c’est le
cas, ajouter de l’eau et cuire encore quelques minutes jusqu’à ce qu’elle s’évapore
de nouveau. Lorsque la viande est tendre, ajouter le lait de coco, les tomates, les
piments forts s’il y a lieu, et amener à ébullition. Réduire l’intensité de la chaleur, et
mijoter jusqu’à épaississement. Enlever du rond et ajouter le jus de citron, les
épinards et les lychees. Assaisonner au goût et ajoutant du sel ou du jus de citron
au besoin. Servir avec des pappadums, du chutney, du yogourt nature et des
cornichons. Garnir avec de la mente fraîche. Donne 4 portions.



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /CMYK
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /BGR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /ETI <>
    /FRA <>
    /GRE <>

    /HRV (Za stvaranje Adobe PDF dokumenata najpogodnijih za visokokvalitetni ispis prije tiskanja koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)
    /HUN <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


