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oconut Red Curry w/ Chickpeas

Instructions

1. Heat a large pot over medium heat. Once hot, add coconut oil, ginger, garlic and shallot. Sauté for 2-3 minutes, or until
slightly softened.

2. Add dried chili (optional), and red curry paste. Stir to combine and cook for 1 minute more, stirring frequently.

3. Add bell pepper and eggplant and stir to coat. Then add coconut mitk, bamboo shoots, turmeric, coconut sugar and
chickpeas. Stir to combine and bring to a simmer over medium heat. Then reduce heat to low and continue cooking
(uncovered) for 10-15 minutes.

4, Taste and adjust flavor as needed, adding sea salt for saltiness or coconut sugar for sweetness. For more heat, add a bit
more curty paste (or a pinch of cayenne pepper).

5. Add peas (optional), stir, and cook for 5 minutes more. Then serve as is, or over brown rice, white rice, or

. Garnish with fresh basil or cilantro (optional). Store leftovers covered in the refriget:ator up to 3-4 days.

derves: 3 -4

Ingredients

1 Tbsp (15 g) coconut oil
2 Tbsp (12 g) minced ginger

5 cloves garlic, minced (3 Tbsp or 15 g}

2 shallot, minced

optional: 1-2 dried red chili or 1 minced serrano pepper (for heat)

3 Thsp (45 g) red (or green) curry paste (ensure vegan friendliness*)

o 1redbell pepper, chopped

1 cup (82 g) chopped eggplant

2 14-ounce (414 ml) cans light coconut milk (canned)

1 8-ounce (226 g) can bamboo shoots (rinsed and drained)

1 heaping tsp ground turmeric
2-3 Tbsp (24-36 g) coconut sugar (plus more to taste)
1 15-ounce (425 g) can chickpeas, well rinsed and drained

optional: 1 cup (145 g) green peas (I prefer frozen)

optional: fresh basil or cilantro for serving
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¢ 1 tablespoon oil

e half a yellow onion, sliced thinly

1 pound boneless skinless chicken breasts, cut into bite-sized pieces

e Yacup

10 baby golden yukon potatoes, cut into bite-sized pieces

114-ounce can coconut cream (it's like coconut milk, but even more luscious)
Y2 -1 cup water

2 teaspoons fish sauce (optional)

1-2 tablespoons brown sugar (optional)

e cilantro and rice for serving
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INSTRUCTIONS

1. Heat the oil in a large pot over medium low heat. Add the onions and saute for a
few minutes until the onions are fragrant and softened. Add the chicken and
curry paste; saute for 3-5 minutes. Add the potatoes and stir to coat with the
curry paste. Coupons

2. Add the coconut cream and % cup water to the pot - simmer for 20-30 minutes
or until the chicken and potatoes are fully cooked, adding more water
depending on the consistency you want for the sauce.

3. Stirin the fish sauce and brown sugar to really take it up a notch. Seriously - so
good. Serve over rice,





