
 
 
 
 
THAI JUNGLE CURRY 
 
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 

• Put your kettle on. 
• Be sure to have some Thai jasmine rice on hand to serve with your curry.  

 
 
 
JUNGLE CURRY OF MINCED CHICKEN THIGHS (serves 2-4 with rice) 
Recipe by KATHRYN JOEL 
 
4 chicken boneless skinless chicken thighs, finely diced or thinly sliced 
Jungle curry paste (recipe below) 
2 cups chicken stock, or you can use water 
5 Thai globe eggplants, cut into 6 wedges each and soaked in salted water 
½ cup Thai pea eggplants (optional) 
1 cup long beans or green beans, sliced into 1” pieces on the diagonal 
unscented oil 
grated palm sugar, to taste 
thai fish sauce, to taste 
Lime juice to taste (optional) 
1 cup thai basil leaves, picked 
 
Jungle Curry Paste 
5 small dried red chillies, deseeded, soaked for 20 minutes then drained & chopped 
4 fresh red bird’s eye chillies 
large pinch salt 
1” piece of galangal, chopped 
2 1” pieces of krachai, chopped 
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2 stalks lemongrass, tender centres only, chopped 
2 tsp chopped lime leaves 
¼ tsp white peppercorns, ground 
4 cloves garlic, chopped 
1 shallot, peeled and chopped 
Stalks of ½ bunch of cilantro, chopped 
2 tsp Thai shrimp paste 
 
• To make the curry paste, pound the chopped dried chilies in a mortar and pestle, 

then add each ingredient, in order, and one at a time. You should achieve a paste 
after the addition of each new ingredient. 

• Heat the oil in a wok or skillet, over a medium heat, then cook the curry paste for 
a few minutes, stirring briskly to prevent it from catching. 

• Add the chicken and sauté gently until just cooked, a few minutes. 
• Add 1 cup of the stock or water then season with fish sauce and palm sugar. 
• Bring to a simmer, then drain the globe eggplant and add it to the curry together 

with the green beans and (optional) pea eggplants. 
• Season to taste, adding more stock as necessary and finally the thai basil leaves. 

The finished curry should be thick but not too dry, hot and salty with a bit of 
bitterness from the eggplants. 

• Serve with steamed rice. 
 
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. 
 
 
CHICKEN STOCK 
 
4 chicken carcasses 
2 carrot, peeled and roughly chopped 
2 sticks celery, roughly chopped 
1 leek, roughly chopped 
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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. 
 

 
 


