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Coton't Red cu"1 t^,I ch ,'CkPe"S

lnstructions

t, Heat a large pot over medium heat, Once hot, add coconut oil, ginger, garlic and shallot' Sauté for 2-3 minutes' or until

sllghtþ softened.

z. ¡dd dried chili (optional), and red curry paste, stir to combine and cook for 1 minute more, stirring frequently'

t. add bell pepper and eggplant and stir to coat, Then add coconut milk, 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 l0'15 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 curry paste (or a pinch ofcayenne pepper).

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

rice, Garnish with fresh basil or cilantro (optional). Store leftovers covered in the refrigeiator up to 3-4 days'

Seryes : 3-q
lngredients

r lTbsp (ts g) coconut oil

o 2 Tbsp (tz g) minced ginger

. 5 cloves garlic, mínced (s Tbsp or 15 g)

¡ 2 shallot, minced

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

. I Tbsp (45 g) red (or green) curry paste (ensure vegan friendliness*)

. r red bell pepper, chopped

r 1 cup (82 g) chopped eggplant

o 2 l4-ounce (¿tn ml) cans light coconut milk (canned)

o 1 8-ounce (zzø g) canbamboo shoots (rinsed and drained)

r I heaping tsp ground turmeric

o 2-3 Tbsp (za-lo g coconut sugar (plus more to taste)

r I l5-ounce (¿zs g) can chickpeas, well rinsed and drained

. optional':lcup (us g) green peas (l prefer frozen)

r optional fresh basil or cilantro for serving
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INGREDIËNTS

. l tablespoon oil
o half a yellow onion, sliced thinlv
o l pound boneless skinless chickán breasts, cut into bite-sized pieces
o /: cup yellow curyr paste. 

19 Þ"by golden yukon potatoes, cut into bite_sized pieces
o 1l4-ounce cen coconut cream (it's like coconut -iik, b..t even more luscious)c fi-lcupweter
o 2 teaspoons fish sauce (optional)
o 1-2 tablespo,ons brown sugar (optional)
o cilantro and rice for serviág ' -

Se"ves' 6
INSTRUCTIONS

1' Heat the oil in a lirrge pot over medium low heat. Add the onions and saute for afew minutes until the-onions are fragrant and softened. Add the chicken andcurry Paste; saute for 3-5 minutes. Add the potatoes and stir to coat with thecurrypaste. 
- 

couponr
2' Add the coconut cream and th cupwater to the pot - simmer for 20-30 minutes

or until the chicken and potatoes are fully cookäd, addini more water
_ le.ngndlng on the consistLncy you want for ttre saucã- 

--'

3' stir in the fish sauce and broim sugar to really take ii up a notch. seriously - sogood. Senre over rice.
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