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Recipes from Chef Robert Conaway





Thai Red Chicken Curry w/ horapha & bamboo
Yield: 4 Servings

Ingredients: 

2 - Chicken breasts, skinned & sliced

2 – Shallots, julienne

3 ea – fresh, cooked bamboo shoot (or 1 can)

1 can - coconut milk

4 sprigs – Horapha (Thai basil)

2T+- - fish sauce

3 to 5 – kaffir lime leaves, fine julienne

1T+- - sugar

1T – Mae Ploy red curry paste

1T – oil
Instructions:
1. Place the oil in a small pan and heat over a medium flame. Add the curry paste and fry to release the volatile oils.

2. Add the chicken, stir-fry for one minute.

3. Add the shallots, fry 30 seconds then add the coconut milk.

4. Reduce by 1/4, add bamboo and simmer until thick.

5. Season with fish sauce, sugar, lime leaves. (flavor should be spicy, sweet and then the lime)

6. Serve with steamed Jasmine rice.
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