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Thai Chicken Coconut Curry
YIELD: SERVES 6  TOTAL TIME: ABOUT 20 TO 25 MINUTES  PREP TIME: 5 MINUTES  COOK TIME: ABOUT 15 TO 20 MINUTES

Thai Chicken Coconut Curry – An EASY one-skillet curry that’s ready in 20 minutes and is layered with so many

fabulous flavors!! Low-cal, low-carb, and HEALTHY but tastes like comfort food!!

INGREDIENTS:

2 to 3 tablespoons coconut oil (olive oil may be substituted)

1 medium/large sweet Vidalia or yellow onion, diced small

1 pound boneless skinless chicken breast, diced into bite-sized pieces

3 cloves garlic, finely minced or pressed

2 to 3 teaspoons ground ginger or 1 tablespoon fresh ginger, finely chopped

2 teaspoons ground coriander

one 13-ounce can coconut milk (I used lite; full-fat will deliver a richer/thicker result)

1 to 1 1/2 cups shredded carrots

1 to 3 tablespoons Thai red curry paste, or to taste (curry powder may be substituted, to taste)

1 teaspoon kosher salt, or to taste

1/2 teaspoon freshly ground black pepper, or to taste

about 3 cups fresh spinach leaves

1 tablespoon lime juice

1 to 2 tablespoons brown sugar, optional and to taste

1/4 cup fresh cilantro, finely chopped for garnishing (basil may be substituted)

rice, quinoa, or naan, optional for serving

DIRECTIONS:

1. To a large skillet, add the oil, onion, and sauté over medium-high heat until the onion begins to soften about 5

minutes; stir intermittently.

2. Add the chicken and cook for about 5 minutes, or until chicken is done; flip and stir often to ensure even

cooking.

3. Add the garlic, ginger, coriander, and cook for about 1 minute, or until fragrant; stir frequently.

4. Add the coconut milk, carrots, Thai curry paste, salt, pepper, and stir to combine. Reduce the heat to medium,

and allow mixture to gently boil for about 5 minutes, or until liquid volume has reduced as much as desired and

thickens slightly.

5. Add the spinach, lime juice, and stir to combine. Cook until spinach has wilted and is tender, about 1 to 2

minutes. Taste and optionally add brown sugar, additional curry paste, salt, pepper, etc. to taste.

http://amzn.to/2mGKZWW
http://amzn.to/2x99EIn
http://amzn.to/2x2FbMl


�. Evenly sprinkle with the cilantro and serve immediately. Curry is best warm and fresh but will keep airtight in

the fridge for up to 1 week.

Adapted from Sweet Potato Chickpea Coconut Curry

Recipe from Averie Cooks. All images and content are copyright protected. Please do not use my images without prior permission. If you want to republish
this recipe, please re-write the recipe in your own words, or simply link back to this post for the recipe. Thank you.
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