
THAI SWEET GREEN CURRY WITH VEGETABLES AND SHRIMP

Serves 4


INGREDIENTS

1 small eggplant, cut into ¾ inch cubes

2 Tbsp. vegetable or peanut oil

1 medium red onion, cut into ½ inch wedges

4 cloves garlic, minced

1 zucchini, sliced into half moons

8 oz. snow peas, trimmed

8 oz. shitake mushrooms, sliced


1/3 cup Thai basil or regular basil leaves, cut into thin strips

1 red bell pepper, sliced into ¾ inch strips

1lb. peeled and deveined shrimp




½ cup Thai green curry paste

1 13.5 oz. can unsweetened coconut milk

2-3 Thai chiles, seeded and thinly sliced 

2 tsp. soy sauce

1 Tbsp. brown sugar

1/2 tsp. salt 

2 tsp. fresh ginger, minced

½ tsp. ground white pepper

2 Tbsp. lime juice

Cooked jasmine rice.


DIRECTIONS

Prepare all vegetables and sauce ingredients before starting to cook.


Heat 1 Tbsp. of the oil in a wok or large frying pan over medium-high heat. Add the 
eggplant, stirring occasionally until browned, about 5 minutes. Transfer to a bowl.


Add another Tbsp. of oil to the pot. When heated, add onion and garlic. Cook about 5 
minutes until onion begins to soften. Add zucchini, snow peas and mushrooms. Cook 
until tender. Transfer veggies to the bowl with the eggplant. Stir fry the shrimp until 
they’re pink. Then remove them from the pan.


Open coconut milk and spoon out the thick top part into the wok. Save the rest of the 
liquid for later. (You might not need it). Simmer coconut milk until small bubbles form on 
the edges. Then add the green curry paste and ginger. Cook on medium heat for about 
3-5 minutes. The oil will separate from the green curry paste, and the paste will deepen 
in color. 


Add some of the remaining coconut liquid if needed. Mix in the Thai chiles (these are 
very hot), soy sauce, brown sugar, salt, white pepper, and lime juice. Test for saltiness, 
adding more if desired. Also add a little more sugar if you prefer. If the sauce is too salty 
or sweet for your taste, add a squeeze or two of lemon or lime juice. If it’s too spicy, add 
more coconut milk.


Stir vegetables and shrimp into curry sauce and serve on top of jasmine rice. Top with 
thinly sliced basil strips.


This recipe is also good with chicken.



