
THAI RED COCONUT CURRY CHICKEN 
 

 

INGREDIENTS: 
 

• 1 tablespoon vegetable oil 

• 3 tablespoons  red curry paste 

• 3 garlic cloves 

• 1 1/2 tablespoons ginger, minced 

• 1 1/2 shallots, diced 

• 1 1/2 pounds chicken, diced 

• 1 1/2 cups coconut milk 

• 1 1/2 tablespoons brown sugar 

• 1 1/2 tablespoons lime juice 

• 1 tablespoon fish sauce 
 
 

 

DIRECTIONS 
 

1. Heat vegetable oil over medium-high heat. Add curry paste, garlic, ginger, and shallot to pan.  
Cook for 2 – 3 minutes, until very fragrant.  

2. Add chicken and cook for 3 – 4 minutes until browned. Add coconut milk and cook for 5 minutes until chicken 
is cooked through.  

3. Add brown sugar, lime juice, and fish sauce; stir and taste. Finish with additional sugar, lime juice, or fish 
sauce if needed. 
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