
Virtual cook-along Thai Red Curry (Serve with rice) - Makes 4 servings. 

 Ingredients: 
Red curry paste (Small tin 8oz) - will use ⅔ or ¾ of tin depending on how 
spicy you want it. 
Coconut milk (I tin) - Top part will be solid (cream) and second part liquid 
(milk). Do NOT shake the tin. 
Protein (1 ½ pounds of meat of your choice) 
Vegetables (2 cups of vegetables of your choice) - green beans, 
mushrooms, egg plant, broccoli, sliced bamboo shoots etc. 
Salt 
Thai basil leaves (10 leaves) 
Red or yellow Chili or jalapeno peppers. 
Kefir lime leaves (5 leaves) - can be found in Indian shops. Alternatively, 
use a teaspoon of Lime zest (skin). 
Palm sugar. Alternatively use white or brown sugar (1 teaspoon). 
Tinned hearts of palms (14oz) 
  
Preparation: 
Drain the tin of hearts of palms - cut them diagonally into 3 pieces 
per stem. 
Bamboo shoots (should be right size, so need to cut them). 
Cut chili or jalapeno diagonally (thinly) 
Rip the 5 Kefir lime leaves into pieces. 
Leave the Thai basil leaves whole. 
Slice the meat of choice 2 inches long by ½ inch. 

Cooking: 

Put the hob on medium heat. Use a pot. 

Get the coconut tin and scoop out the solid part (cream) approx half 
the tin. Simmer on the stove for approx 5 mins. 
Add a little bit of salt. 
Add ⅔ or ¾ of the red curry paste tin and stir in and wait for it to 
simmer. 
When oil separates, add meat of your choice. Cook on medium/high 
heat for 5 minutes or until cooked. 
If the dish looks too dry, add more coconut milk from the tin. 
Put in the vegetables of your choice plus hearts of palm, bamboo 
shoots, kefir leaves and chili or jalapeno. 
Add the rest of the coconut milk from the tin and put the stove on 
high heat. 
Taste the curry. It should taste: 



1st - spicy 
2nd - salty 
3rd - a little bit sweet. 
Can add ½ teaspoon of fish sauce or salt. 
Add ½ teaspoon of palm sugar. Alternatively, white or brown sugar. 
Optional - Add 1 teaspoon of alcohol (brandy, bourbon or rum). 
Add in whole Thai basil leaves (They sit on top of curry, no need to 
stir them in). 
Turn off heat. 
  
Serve immediately in a bowl alongside rice of your choice. 
Enjoy! 

 


