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RED CURRY CHICKEN WITH THAI BASIL AND LIME
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PREPARATION
* Mix together the red curry paste, chicken stock, oil, coconut milk and

+ 250g red curry paste fish sauce.

+ 50g oil + Add the red curry mixture to the chicken,

+ 150ml chicken stock + Marinate for 1-2hours.

+ 100ml coconut milk + Add the chilli pepper, lemongrass and lime leaves to the chicken
+ 2 tsp. fish sauce mixture.

+ 30g finely diced red chilli + Cook in the oven at 180°c for 15 minutes or until the chicken is

+ 1lime cooked through.

+ 15g chopped Thai basil

+ 1 stick lemongrass Alternatively:

4 kaffir lime leaves + Stir fry the chicken in the oil, add the remaining ingredients and

cook for a further 15 minutes until the chicken is cooked through.

+ Garnish with the thai basil and lime leaf.



