
INGREDIENTS

1/2 Jar Red Curry Paste by Thai Kitchen (3
Tbsp)
4 large garlic cloves, pressed
4-5 Limes, squeezed
2 Tbsp peeled and chopped fresh ginger
1/4 cup chicken broth (or veg)
1 can coconut milk (full fat)
1 lbs boneless skinless chicken breasts,
sliced (or 1.5 box Tofu)
1 lb butternut squash, chopped (or 1 bag
from from TJS)
1 lb green beans (or 1 bag from TJS)
1 jalapeno pepper, seeded and diced
1 bunch chopped cilantro
1 bunch green onions, sliced

Salt
Curry seasoning/cayenne pepper, to taste

* May use 1 tsp cornstarch to thicken sauce

NUTRITION

Calories 400; protein 30g

Thai Red Curry in Crockpot

★★★★★
Prep Time: 10 mins Total Time: 3 Hrs Difficulty: Easy Servings: 4 Source: recipetineats.com

DESCRIPTION

Great go to recipe for the crockpot! Thai Red Curry, like most
Asian curries, has a great depth of flavor. The sauce flavor is
complex, it has many layers from all the ingredients in the paste
that is then simmered with broth and coconut milk. It’s sweet
and savory, and it is quite rich. I love Thai Red Curry for the all
the pretty colors!

DIRECTIONS

(1) Whisk together sauce ingredients: coconut milk, red curry
paste, chicken stock, lime juice, ginger, garlic, jalapeno, and any
added seasonings directly in the crockpot.

(2) Add in the chicken breasts, butternut squash and green
beans to pot. Spoon sauce over the chicken, so it's fully
submerged.

(3) Cook in crockpot on LOW for 3 hours. Then turn off heat and
stir in the chopped cilantro and green onions.

(4) Top with chopped cilantro, crushed peanuts, and sliced
green onions.

NOTES

*** Vegans/vegetarians: SUB chicken with 1.5 packages firm
tofu. SUB chicken broth for veggie broth.

EXTRAS: You may add lemongrass paste and Thai Basil leaves
for more authentic thai flavor!

OPTIONAL: Serve over bed of fresh spinach leaves or riced
cauliflower for more volume


