
 
 
 
 
With this dish, add whatever vegetables you have or want to add. The 
vegetables in this recipe are just what was around at the time, though I 
think butternut squash goes extremely well. 
 
 
Vegetables and Chicken Thai Red Curry 
 
 
8oz chicken thighs, diced 
8oz butternut squash, peeled and cubed 
Pack of green beans, cut 
Onion, chopped 
Tin of coconut milk 
Salt to taste 
1 teaspoon of sugar 
Thai red curry paste  
 
Sweat onion, green beans, butternut squash until they start to soften. 
Put in chicken and brown. 
Add curry paste to taste, we used slightly less than half a jar as that is 
what was left, and coconut milk, mix through. 
Cook for 30 minutes 
Check seasoning, add salt and perhaps some of sugar  
 
Goes well with a bed of rice. 
 

 
 
 

 
 
 

 


