
THAI RED CURRY WITH VEGETABLES


Serves 4


INGREDIENTS

1 Tbsp. oil

1 medium white onion, chopped

½ lb. sliced crimini mushrooms

1 red, yellow, and orange bell pepper sliced into thin 2-inch-long strips

6 oz. green beans, sliced on the diagonal into 1-inch lengths

3 carrots, peeled and sliced on the diagonal into ¼ inch thick rounds


1 -14 oz. can coconut milk

5 Tbsp. or more Thai red curry paste

1 Tbsp. finely grated fresh ginger

2 cloves garlic, minced

1 tsp. salt (add more to taste)




½ cup water or chicken broth

1 Tbsp. brown sugar

1 Tbsp. soy sauce

2 tsp. fresh lime juice

6 oz. Thai basil, cut into thin strips.


DIRECTIONS

Heat vegetable oil in large saucepan or wok on medium heat. Add onion and saute until 
onion is tender. Remove onions and add mushrooms to pan. Add bell peppers, green 
beans, and carrots. Saute about two minutes or until almost tender. Remove vegetables 
from pan.


Open coconut milk and remove thick part into the wok. Simmer until small bubbles form 
on the edges. Then add 5 Tbsp. of red curry paste, ginger, garlic and salt. Saute on 
medium heat for about 3-5 minutes, until the red curry paste deepens in color.


Pour in water or chicken broth, brown sugar, remaining canned coconut liquid, soy 
sauce, and lime juice.


Return vegetables back into the pan and bring to a simmer until vegetables are tender.


Serve curry over cooked jasmine rice. Place the basil strips on top.


