
Fragrant Thai green curry
Serves  4

Delicious  and  fragrant  Thai  green
curry.  Impress  your  friends  and  
family  with  this  brilliant  recipe.
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Fragrant Thai green curry
Ingredients 
4  chicken  breasts  without  bone  &  skin,  
each  cut  into  five  large  pieces  (or
substiute  for  vegetables  of  your  choice)
2  x  400ml  tins  of  coconut  milk
1  handful  of  pistachio  nuts

Method
Put  all  the  green  curry  paste  ingredients  in  a  pestle  and  mortar  or  food  processor  and  
mash/whizz  to  a  smooth  green  paste.  Marinate  the  chicken  or  vegetables  in  a  little  of  the  
paste  for  30  minutes,  then  add  a  little  oil  and  the  chicken  pieces  to  a  hot  casserole-­type  pan  
or  wok.  Fry  for  4  minutes,  then  add  the  remainder  of  the  marinade  –  it  will  sizzle  and  spit.  
Stir  in  the  coconut  milk,  bring  to  the  boil  and  simmer  gently  for  8  minutes  until  the  chicken  
is  cooked.  NOTE  –  please  check  your  chicken  by  removing  a  small  piece  and  cutting  it  in  
half  to  check  it  is  cooked  through.  Season  to  taste.  The  flavour  should  have  a  kick  but  be  
reasonably  mellow  –  very  fresh  and  fragrant.  

Put  some  rice  into  the  base  of  your  bowl,  add  in  the  chicken  curry  –  ensure  you  add  in  the  
liquid.  Top  with  chopped  pistachio  nuts,  toasted  coconut  flakes  and  fresh  coriander.

Sprinkle  with  poppadoms  for  an  added  crunch.

Important: food hygiene

Food  hygiene  is  important  in  all  kitchens  especially  when  preparing  and  working  with  raw  
chicken.  Please  ensure  you  wash  your  hands  well  before  and  after  preparing  raw  chicken.  
Also  your  benches,  boards  and  all  utensils  used  to  prepare  the  chicken.
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Ingredients:
Green curry paste

6  spring  onions,  washed  &  trimmed
4  -­  6  medium  green  chillies,  deseeded
&  finely  chopped
2  cloves  of  garlic
1  tablespoon  fresh  root  ginger,  peeled
&  finely  chopped
1  tablespoon  coriander  seeds,  pounded  
or  crushed
½  teaspoon  freshly  ground  pepper
Maldon  sea  salt  &  freshly  ground  pepper
to  taste
Half  a  handful  of  lime  leaves,  torn
1  teaspoon  soy  sauce
3  drops  of  fish  sauce
2  lemon  grass  stalks,  trimmed  back  &
finely  chopped
2  good  handfuls  of  fresh  basil  on  the  stalk
3  food  handfuls  of    fresh  coriander  on
the  stalk
3  tablespoons  extra  virgin  olive  oil
Zest  &  juice  of  3  -­  4  limes,  to  taste

Ingredients:
Chunky coconut, 
tomato, cucumber & 
lime relish

16  cherry  tomatoes,  quartered  or  roughly
chopped
½  fresh  coconut,  grated  or  shaved
1  small  handful  of  basil  or  coriander,  
roughly  chopped
15cm/6  inches  of  cucumber,  skinned,  
seeds  removed  &  roughly  chopped
1  tablespoon  olive  oil
Salt  &  freshly  ground  black  pepper
Juice  of  1  -­  2  limes
1  thinly  sliced  red  chilli  (optional)  

Method
This  is  a  really  nice  fresh  salad/relish  and  is  very  simple  to  make.  It  goes  especially  well  
with  Fragrant  Green  Chicken  Curry.

Put  the  tomatoes,  coconut,  basil,  cucumber  and  chilli  (if  using)  into  a  bowl  and  toss.  Just  
before  serving,  toss  in  the  olive  oil,  salt,  pepper  and  lime  juice  to  taste.
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Rice

Ingredients
Sea  salt
350g  basmati  rice

Method

the  rice  in  a  colander  under  running  water  for  about  1  minute,  or  until  the  

2.5cm  of  water  into  the  pan,  put  it  back  on  the  heat  and  bring  it  to  the  boil  
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to  12  people.

Perfect, basic rice

Ingredients

Method

garlic & nutmeg rice

Ingredients

Method

Lemon, ginger & turmeric rice

2.5cm  piece  of  fresh  root  ginger     
1  heaped  teaspoon  turmeric     

Ingredients

Method

Spicy chilli rice

4  cardamon  pods              1  small  lemon  

1  tablespoon  tomatoe  puree

           

Ingredients

Method

Coriander & lime rice

2  limes         Large  bunch  of  fresh  coriander
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