Gaeng Keaw Wan Gai

Chicken Green Curry

T he curry should. have slightly think consistency with coconut wilk well blewded in the aurry
and not Jmm, on the surface. T he color of this curry dish should. be green with arownatic

fragrant from spices.

he chicken wieat is tender,

ile the eggplants are cooked. but their

skin not darkentd. T he overall taste is well-balanced, not too sieet or too hot.

Green curry base

100g green curry paste (see page 152)

30g vegetable oil

45g fish sauce

25 palm sugar

250g thick coconut milk

875 thin coconut milk (440g thick
coconut milk mixed with 435g water)

Other ingredients

500g chicken breast

250 thin coconut milk (60g thick
coconut milk mixed with 190g water)

5 kaffr lime leaves

100g pea eggplants, stems removed

50g sweet basil leaves

1red spur chili, liced diagonally

For Kl serving of gaeng keaw wan gai
190g green curry base

15 pieces of chicken meat

10 pea eggplants

1 shredded kaffirlime leaf (4 pieces)

7-8 sweet basil leaves

2 pieces sliced red spur chili

Tips
ih

Heat the ol in a pan over medium heat. Add the green
curry paste s the ol is hot and stir-fy for 2 min. Gradually
add all the coconut cream and continue stirting until the fat
appears (do not sti-ry until the il disintegrates) * Transfer
the mixture into a pot then add the fish sauce. Divide the
thick coconut milk into 3 portions and gradually add all por-
tions one by one. Add sugar and taste to season. Adjust to
high heat for 1 min. then remove from the heat.

Wash and pat the chicken dry then slice the chicken across
the grain into 5-gram pieces. Heat the thin coconut milk in
a pot over medium heat, as the coconut milk is hot, boil the
chicken meat for 3 min. Scoop out the meat and set aside
in 3 bowl * Boil 2 cups of water with 1 tsp of vegetable oil
and 1 tsp of vinegar over high heat. Place the pea eggplants
in the boiling water and keep the eggplants submerged
for 34 min. Scoop out and soak in cold water immediately.
As the eggplants cool down, drain excess water.

Heat green curry base and chicken meat in a pot over
‘medium heat and bring 1o a boil. Add keffir lime leaf, sweet
basill dred chil heat

and cook for another 2 seconds. Serve in a bow.

their juice. €
10 enhance the green color.

leaves or coriander leaves, then squeeze.

not ;
train the green juice and add it to the curry paste while stir-frying with coconut milk in order

To improve the fragrance of ready-made curry paste, add a mixture of pounded coriander roots, garlic

and cumin.

2cumes



Refrain from burning the mixture while roasting since it can darken the color of the curry. Stirfrying the!
curry paste with oil will enhance the fragrance and will help pre-cook the mixture (uncooked mixture,
can have bitter taste)
Adding thick coconut milk while cooking must be done gradually bit by bit. Pouring the coconut mill
all at once can cause it to curdle and rise to the surface.
(Green curry base should be stored in a container and refrigerated. The curry should be at room tempera- S48
ture before used for cooking because cold green curry base will cause the coconut cream to curdle andi
Sloat to the surface.

he chicken meat should be pre-cooked or pre-boiled in thin coconut milk in order to prevent thinning
.“""—.:mof the soup consistency. The chicken meat should be tender without foul smell. Adding some vinegar in|
= the water for boiling the pea eggplants can help retain the fresh color and keep the flesh intact.
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