
 

 

 

This dish is one of the favourite dishes of the current queen of Thailand. The ingredients in the 

homemade paste has many health benefits including skin boosting, detoxifying, antioxidant, reduces 

swelling and pain, increases metabolism and helps maintains a healthy weight…worth the effort girls! 

 

PREP TIME: 20 minutes 

COOKING TIME: 40 minutes 

o 2 carrots peeled  

o 1 sweet potato, peeled 

o 1 red bell pepper, remove stalk and 

seeds 

o 1 tsp of coconut oil 

o 1 small onion, peeled and chopped 

o Thumb size of ginger, peeled and finely 

chopped  

o 1 heaped tbsp of curry paste 

(homemade or shop, see sauce recipes), 

(the more paste the hotter the curry) 

o 2 garlic cloves, crushed 

o 2 celery stick, sliced 

o 1 ¾ cups of water 

o 1 ½ cups of rice (you choose) 

o 1 lime. cut into wedges 

o 2 cans of semi skimmed coconut milk 

o 2 fillets of chicken sliced into chunks  

o 10 Cashew nuts crushed 

o 1 tbsp of dried chilli flakes 

o 1 tbsp of rock salt 

 

Cut the carrots, sweet potato and bell pepper into even chunks. 

Heat the oil in a pan (low to medium heat as coconut oil has a low burning point) then add the onions, 

ginger, garlic, carrots, sweet potatoes, celery, and peppers to the pan. 

Cook until the onions have started to turn slightly brown, then remove the pan from the heat. 

Add in the coconut milk, slowly heat on the pan. Add In the curry paste and allow it to melt in the 

coconut milk. 

On a separate pan par cook the chicken, just sealing the outside of the meat. 

Add this to the pan with the curry and veggies and allow it to simmer until the chicken is cooked. 

Serve with a side of rice and leave the wedges, salt, chilli flakes and crushed cashew nuts on the table to 

add to your plate if desired. 


