
Authentic Thai from Chef Pat & Sydney Chinchanachokchai 

Traditional Red Curry  
 

1 lb chicken (or other protein)  
19 oz unsweetened coconut milk (do not shake/mix) 
1 small can of red curry paste 
Jalapeno peppers (1-2) 
19 oz can bamboo shoots-rinsed 
16 oz jar hearts of palm-rinsed 
15oz can baby corn-rinsed 
1 long Chinese eggplant 
6 heads of baby bok choy 
5 Kaffir lime leaves (or ½ tsp lime zest) 
1/2 tbsp Palm sugar or brown sugar 
2 tsp fish sauce 
Basil for garnish (10 leaves) 
Serve with rice 
Makes 4 servings 
 
Prepare all the veggies.  Open cans of bamboo shoots, hearts of palm, and baby corn.  Rinse all 
and set aside. Slice the hearts of palm on the diagonal, about three cuts per stem.  Chop 
jalapenos into small pieces.  Cut the eggplant into strips (the size of steak fries).  Cut the bok 
choy in half.  Leave the lime leaves whole, they can be removed after cooking (they are ok to 
eat but they are pretty tough).  Cut the basil leaves into strips for the garnish.  Then slice the 
chicken into bite-size strips. 
 
Heat a wok or large pan on med high heat.  Do not shake or stir the coconut milk.  Open the can 
and scoop out the solid part of the coconut milk and place it into the pan.  Add a dash of salt to 
the pan.  Stir and watch that it does not burn.  Let it simmer for 5 minutes.  Add 2/3 can of red 
curry paste to the coconut milk in the pan.  Stir and let simmer.  Once you start to see the oil 
separate and make little pools on top of the mixture (about 2-5 min), add the protein into the 
pan.  Cook the chicken for about 5 min ~75% cooked.  (If using tofu, add later to avoid it 
breaking down too much). 
 
Add all the chopped veggies to the pan and stir.  When veggies have softened some, add the 
rest of the coconut milk and turn the heat to high. Add the fish sauce and the palm sugar.  Stir.   
 
Taste:  you should taste spicy/milky first, salty, then sweetness. 
 More spice    add curry paste 
 More salty    add fish sauce 
 More sweet    add palm sugar 
 
Serve with rice.  Add basil on top for garnish. 


