Red Curry with Chicken 

1 can (400 mL) Thai Kitchen Coconut Milk 

1/2 cup (125 mL) chicken stock or water

2 tsp (10 mL) brown sugar

1 tbsp (15 mL) Thai Kitchen Red Curry Paste
1 tbsp (15 mL) Thai Kitchen Fish Sauce
3/4 lb (375 g) boneless chicken (may be substituted with pork, beef, or shrimp), cut into 1/2 in (1 cm) slices

2 cups (500 mL) chopped vegetables (bell peppers, carrots, broccoli, string beans, etc.)

In a large saucepan, combine first 5 ingredients. Bring to a boil over medium-high heat.

Add the meat to the curry mixture. Cook, uncovered, for 5 minutes, stirring occasionally.

Reduce heat to medium. Add vegetables and cook 5 minutes or until chicken is no longer pink.

Serve over Thai Kitchen Select Harvest Jasmine Rice. 

Serves 4. 

(Courtesy of McCormick Canada)

Carrot & Cabbage Noodles 






1 package (250 g) Thai Kitchen Thin Rice Noodles 

3 tbsp (45 mL) vegetable oil

2 tbsp (30 mL) minced fresh garlic

1 cup (250 mL) chopped red onion

2 tsp (10 mL) brown sugar

1 cup (250 mL) shredded carrots

2 cups (500 mL) shredded green cabbage

 1/2 cup (125 mL) diagonally sliced green onion

4 tbsp (60 mL) Thai Kitchen Red Chili Dipping Sauce 

4 tbsp (60 mL) soy sauce

Bring a large pot of water to boil. Add noodles and cook 3-5 minutes until al dente.

Drain and set aside.

Meanwhile, heat vegetable oil in a large skillet over medium-high heat. Add garlic and stir-fry for 1 minute. Add onion and brown sugar. Stir-fry for 2-3 minutes until onion is soft. Add carrots, cabbage, green onion, chili dipping sauce, & soy sauce. Stir-fry for 5 minutes. Add reserved noodles. Stir-fry for 3-5 minutes to combine vegetables and noodles. Serve immediately.

Makes six 1 cup (250 mL) servings

(Courtesy of McCormick Canada)

Beef & Broccoli Stir-Fry with Green Curry
1 large bunch broccoli (about 1 lb / 500 g)

2 tbsp (30 mL) vegetable oil

1 lb (500 g) boneless beef (sirloin), sliced into strips

1 cup (250 mL) diced onion 

 1/2 cup (125 mL) diagonally sliced green onion

1 tbsp (15 mL) minced fresh garlic

1 tbsp (15 mL) minced fresh ginger root 

1 cup (250 mL) Thai Kitchen Coconut Milk 

1 cup (250 mL) beef stock or water

1 tbsp (15 mL) Thai Kitchen Green Curry Paste 

1 tbsp (15 mL) Thai Kitchen Fish Sauce 
1 tbsp (15 mL) lime juice

 1/2 cup (125 mL) julienned fresh basil leaves

Slice broccoli stalks from florets. Cut florets into small chunks. Peel stalks and cut into small chunks. Set aside.

Meanwhile, heat vegetable oil in a large wok or skillet over high heat. Brown beef quickly for 1 minute. Remove and set aside. Drain excess oil from pan, but do not clean. 

Reduce heat to medium. Add onions, garlic and ginger. Stir-fry for 4 minutes or until onions are soft. 

Add coconut milk, stock, green curry paste, fish sauce and lime juice. Bring to a boil. Simmer for 6 minutes. 

Add prepared broccoli and simmer for another 3 minutes. 

Return beef to the wok. Add basil and cook for 1 minute to heat through, stirring constantly. 

Serve over Thai Kitchen Jasmine Rice. 

Makes six 1 cup (250 mL) servings.
(Courtesy of McCormick Canada)

CHICKEN & BROCCOLI IN PEANUT SAUCE (contains peanuts) 

You can prepare the simple sauce a day in advance. Just heat before serving.

8 small boneless, skinless chicken breasts (about 2 lb / 1 kg) 

1 1/2 tbsp (22 mL) Thai Kitchen Red Curry Paste 

2 tsp (10 mL) finely grated fresh ginger root

1 tsp (5 mL) crushed fresh garlic

1 large bunch broccoli (about 1 lb / 500 g)

 1/2 cup (125 mL) Thai Kitchen Peanut Satay Sauce 

2 tbsp (30 mL) Thai Kitchen Fish Sauce 

1 can (400 mL) Thai Kitchen Coconut Milk 

A large pot of boiling water

Optional garnish: basil and green onion tops, chopped

In a self-sealable plastic bag, combine chicken, red curry paste, ginger and garlic. Massage bag until ingredients are well mixed and chicken is thoroughly coated. Refrigerate for 30 minutes.

Meanwhile, slice broccoli stalks from florets. Cut florets into small chunks. Peel stalks and cut into small chunks. Set aside.

In a medium saucepan, combine peanut Satay sauce, fish sauce and coconut milk over medium heat. Mix well and bring to a boil, stirring constantly. Reduce heat and simmer 8-10 minute or until sauce has reduce by one third, stirring occasionally. 

Meanwhile, grill or broil chicken about 8-10 minutes, turning occasionally until no longer pink.

Blanch prepared broccoli in boiling water 2 minutes. Drain and set aside. 

To serve, arrange broccoli on a serving platter and top with chicken. Pour sauce over chicken and sprinkle with basil and green onion, if desired. 

Makes 8 servings

(Courtesy of McCormick Canada)

