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Thai Green Curry with a Twist 

Yield: 4 portions Difficulty: 2/5 Time: 20 min 

Ingredients: 

• 1 tbl oil 

• 200-400 gr cubed chicken, turkey or tofu* 

• 1 small can of garbanzo beans, drained 

• 2 spring onions, sliced 

• 1 cup Asian-style frozen vegetable mix 

• Green curry paste ** 

• 1 can of coconut milk 

• Soy sauce 

• Lime juice 

• Salt 

• Sugar 

• Chopped cilantro of parsley (fresh, frozen or dried) 

Instructions: 

1. Bring the oil to high temperature in a wok-like pan (such as a non-stick) and brown the 

lightly salted meat or meat alternative.  

2. Add the garbanzo beans to the meat and sauté them slightly so they get a chewy texture.  

3. Add the spring onions and frozen vegetable mix and sauté until most the water has 

evaporated. 

4. Add and roast the curry paste until it gets a little darker for one to two minutes, then add 

the coconut milk and let everything come to a boil.  

5. Season the curry to taste with soy sauce, lime juice, additional curry powder (if necessary), 

salt, sugar and herbs. Let it reduce until it has reached the desired consistency.  

6. Serve with rice, noodles and/or flatbread (such as naan). 

*To make it vegan you can omit the meat or replace it with tofu. When using tofu you might (you 

don’t have to) want to brown it slightly and remove it from the pan as you keep cooking the curry 

so it can retain its texture and not turn soggy. Add it back later to warm through when everything 

is done.    

** How much green curry paste you need depends on what kind of paste you use. A freshly made 

paste often needs a little more than a store-bought reduced paste. It also depends on how spicy 

you like your food. When in doubt use less and add a little curry paste or powder when it is almost 

done to up the flavour a little bit. 


