
 
 
 
 
RED CHICKEN CURRY WITH THAI EGGPLANT, SQUASH & PEAS 
 
SHOPPING FOR YOUR CLASS 
 
Your recipes include some specialty ingredients, like lime leaves, galangal and palm 
sugar. These ingredients are available at Asian grocery stores.  
 
MISE EN PLACE 

• Deseed and soak your dried red chilis. 
• Grate palm sugar and juice lime juice, for seasoning. 
• Peel garlic cloves. 
• Put your kettle on. 
• Be sure to have some Thai jasmine rice on hand to serve with your curry.  

 
 
 
 
RED CHICKEN CURRY WITH THAI EGGPLANT, SQUASH & PEAS (serves 4 with rice) 
Recipe by KATHRYN JOEL 
 
1 can coconut milk, we prefer Aroy-D brand 
1/2 to 1 cup chicken stock, or you can use vegetable or shrimp stock 
2-3 tbsp red curry paste 
Coconut oil, or use peanut or canola or grapeseed 
1 lb boneless chicken thigh meat, or you can use breast, skinned and cut into bite-
sized pieces ★ 
1/2 cup peas, fresh or frozen (optional) or other non-starchy vegetables of choice 
1/2 lb green Thai (“globe”) Eggplants, halved or quartered, or substitute Japanese 
eggplant cut into chunks 
1/2 small kabocha squash, peeled seeded and cut into bite-sized pieces (optional) 
2 makrut (kaffir) lime leaves 
fish sauce, to taste, we use Squid Brand 
palm sugar, we prefer Cock brand, grated, to taste 
large handful Thai basil leaves (may be labelled as basil mint) 



Red bird’s eye chilis, sliced, optional to finish 
coconut oil, or use peanut or grapeseed oil 
Jasmine rice, steamed, to serve (we will show you how to wash your jasmine rice 
during the class, and discuss how to cook it in a rice cooker or pot) 
nam pla prik, to serve (optional, recipe below) 
 
★      You can substitute 1lb of shrimp, pork or beef for the chicken in this dish.  
★ ★ For a vegetarian version use more vegetables and (optional) tofu and substitute 
Vegetarian Fish Sauce and Miso Paste for the Fish Sauce and Shrimp Paste 
 
• In a wok, heat some coconut oil (or other oil) over a medium-low heat. 

Alternatively, add the thick cream from a can of coconut milk to a wok, and heat 
slowly stirring occasionally until the coconut cream separates into oil and solids, 
about 10 to 15 minutes. 

• Add the curry paste and fry in the oil (or coconut cream) for a few minutes until it 
is fragrant and cooked, then add the rest of the coconut milk and the stock. 

• Season to taste with fish sauce, lime juice, grated palm sugar and salt. 
• Bring to the boil, then add the chicken (or protein of choice, if you’re using shrimp 

add them after about 10 to 12 minutes), eggplants, squash and julienned makrut 
lime leaves. Simmer uncovered for around 15 minutes or until the chicken is 
cooked through and the eggplants and squash are tender. Add the peas. 

• Adjust the seasoning with more fish sauce, lime juice and palm sugar to taste, as 
needed, stir in the basil leaves and sliced chilis, and serve with steamed jasmine 
rice, and (optional) Nam Pla Prik. 

 
Red Curry Paste 
4-8 dried red chilis, deseeded, soaked for 20 minutes then chopped (to taste – we 
use dried Thai bird’s eye chilis) 
3-6 fresh red bird’s eye chilis (to taste) 
1 tsp coriander seeds, dry roasted 
1 tsp cumin seeds, dry roasted 
1 tsp white peppercorns, dry roasted 
1-2 tbsp garlic (to taste) 
2 stalks lemongrass, tender centers only, chopped 
3 cilantro roots, or 1/3 cup finely chopped stems 
1 tsp makrut (kaffir) lime leaves, chopped 
1 inch galangal, peeled and chopped 
2 tsp Thai shrimp paste 
generous pinch of salt 
1-2 tbsp sweet paprika (optional, for colour) 
 
• Grind the coriander, cumin and peppercorns in the mortar or in a spice blender, 

then remove to a bowl and set aside. 



• In a mortar and pestle, add the garlic and a generous pinch of salt, and grind to a 
purée. 

• Add the remaining ingredients one at a time, starting with the drier more fibrous 
ingredients and pounding to a paste before adding the next ingredient. Finally add 
the shrimp paste and dried spices. 

 
Nam Pla Prik 
3 garlic cloves, sliced 
6 red thai chillies, sliced 
1 tbsp palm sugar 
5 tbsp fish sauce 
6 tbsp lime juice 
 
• Combine everything in a bowl, and serve as a seasoning with your Thai dishes. 
 
 
EQUIPMENT 
Cutting boards and knives 
Bowls 
Measuring spoons 
Mortar & Pestle 
Wok 
Rice cooker, or pan with a tight fitting lid, for steaming rice 
 
 

____________________________________________________________________________________________________________ 
 
BONUS RECIPES  
NOTE: The following recipes are a complimentary option for you to consider making, 
but will not be taught during your class. 
 
 
VEGETABLE STOCK 
2 carrots, peeled and roughly chopped 
2 sticks celery, roughly chopped 
1 leek, roughly chopped 
1 large onion, roughly chopped 
1 fennel bulb, roughly chopped 
handful of parsley stalks 
sprig of thyme 
8-10 black peppercorns 
10 cups cold water 
3 bay leaves 



 
• Combine all of the ingredients in a large stockpot and cover with water by at least 

2”. 
• Bring to the boil, then turn down to a gentle simmer. 
• Skim but don’t stir. 
• Simmer for about 1 1/2 hours, strain and refrigerate. 
 
 
CHICKEN STOCK 
4 chicken carcasses 
2 carrot, peeled and roughly chopped 
2 sticks celery, roughly chopped 
1 leek, roughly chopped 
1 large onion, quartered 
handful of parsley stalks 
sprig of thyme 
8-10 black peppercorns 
1 bay leaf 
 
• Put all of the ingredients in a large stock pot and cover with water by 2”. 
• Bring to the boil, then turn down to a gentle simmer. 
• Skim off skum from the top of the stock and don’t stir. 
• Simmer for 3-4 hours, strain and refrigerate. 
• The next day lift the congealed fat off the surface of the stock. 
 

 
SHELLFISH STOCK 
Seafood Shells (lobster, crab, shrimp, spot prawns), roasted at 400 F for about 30 
minutes  
2 stalks lemongrass, crushed 
2 carrots, peeled, washed, cut  
1 onion, cleaned, cut  
1 bulb fennel, sliced 
2 pieces celery, washed, cut  
1 leek, coarsely sliced 
2 cloves garlic, crushed 
300 ml white wine 
Handful fresh basil, stalks as well, washed  
10 sprigs fresh thyme 
handful coriander seeds 
handful cherry tomatoes, washed, cut 
grapeseed oil 
 



• Heat up a large pot and add grapeseed oil.  
• Once hot add all the vegetables and aromatics, except the tomatoes and fresh 

herbs, and saute until golden brown.  
• Add the roasted seafood shells and toss for about 5 minutes.  
• Add the fresh tomatoes.  
• Toss again for about 1 minute.  
• Add the wine and reduce.  
• Add the fresh herbs. 
• Cook on medium heat for about 40 minutes.  
• Strain through a sieve. 
 
 


