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Green Curry  Thai: Gaeng Keo Wan, unvuiig 3131

Thai Green Curry is the definitive Thai dish, this dish
can be made with almost any type of meat and a wide
variety of vegetables. The Thai's often use a small
white/green Egg Plant, but unfortunately when imported
by air they are very expensive, they don't keep more
than a week or two and don't really add any distinctive
flavour. However, there are many alternative vegetables
we can use in the UK, some for taste, and others like the
Thai eggplants, for texture. (See front of recipe card
for ingredient ideas)

Chop your Chicken, Pork or Beef into thin
slices about 5mm / % inch thick.

Chop Fish into 2cm / 1 inch slices

Butterfly raw prawns by running a knife down
their backs and remove the vein.

Chop vegetables into 1cm / Zinch slices.

S ®V60

You need to buy:
250g/80z of Meat

Shopping & Chicken Breast or
Tr‘ip @ Pork Fillet or

@ Fish/Prawns

2509/80z Vegetables

2 or more from:
Cauliflower, Broccoli, Peppers,
Sugar Snaps, Baby Corn,
Bamboo Shoots, Courgette,
Sweet Potatoes, Aubergines.

Garnish:

Fresh Chillis

Put rice and 400ml / 13.5 fl oz. of cold water ina
saucepan, cover, bring to the boil then reduce to
a simmer, turn off heat affer 6 minutes. Keep it
covered until serving. (it will continue to cook in
the steam)

Put the curry paste in another saucepan, add
half the carton of Coconut Cream

& Add the meat (not the fish or prawns) and
& stir fry fora couple of minutes.

Add the rest of the Coconut Cream, Fish
Sauce, a teaspoon of sugar, MSG, and your
vegetables. Bring to the boil and turn down to
simmer for 10 minutes, stir occasionally.
Check the spicyness and add some Ground
Chilli if required.
If using Fish or Prawns, add them 2 minutes
before the end of cooking time.
Thai way is to serve each person rice and put the
curry in a communal bowl with a spoon. Garnish
with chopped chillis.



