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A perfect companion to our 
Thai Chickpea Curry recipe. 

 

This one-pot meal packs in the 
flavors of garlic, ginger, 
basil leaves, curry paste, and 
fish sauce to make a powerful 
and irresistible dish. 

 

Serve over jasmine rice for a 
perfect meal any time of year. 
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____ Cutting board 

____ Chef Knife 

____ Paring Knife 

____ Can Opener 

____ Large stockpot 

____ spoon 

____ Food processor with slicing disc 
(optional) 

____ 

Small and medium aluminum pans 
(for holding bamboo shoots and 
Thai Basil) 

Equipment you’ll need 

____ 
2 pounds of chicken 

____ 12 cloves of peeled garlic 

____ A hand of ginger (same size as 
the total amount of garlic) 

____ 1/4 to 1/2 of a 4-ounce can of 
thai red curry paste 

____ 
One can of coconut milk 

____ 5 fresh bamboo shoots 

____ A large bunch of Thai basil 
leaves 

____ Fish sauce 

____ Olive oil 

ingredients you’ll need 

 

 

Yields  

Yield 
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1 
Slice the chicken breast into 
thin slices. 

2 

Blend 12 garlic cloves and an 
equal amount of fresh, peeled 
ginger, and enough olive oil to 
cover the garlic and ginger in 
a cup with an immersion   
blender. Blend until the garlic 
and ginger create a smooth 
paste. 
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Pluck the Thai basil leaves 
from the stalks and place in a 
separate pan. 

4 

Turn the stove on high and heat 
the olive oil and garlic/ginger 
paste, along with 1/4 to 1/2 
can of red curry paste. 

5 Add the chicken to the pot. 

What you’ll need to do 
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6 

When the edges of the chicken 
have turned white, add 1/2 to 
a whole can of coconut milk to 
the pot. 

7 

Add 3 tablespoons of fish 
sauce. Cook for two minutes un-
covered. 

8 

Cover the pot and cook for 10 
minutes. 

9 

Taste the curry sauce. If you 
want to add more fish sauce to 
increase the saltiness of the 
curry sauce, cook the        
ingredients for an additional 
two minutes. 

10 
Turn off the heat and add the 
thai basil leaves. 

11 Stir and serve. 


