Thai Red Curry (with sweet potatoes, pineapple, and turkey)

Brought to us by Michael Griffin

This recipe is easily modified if you don’t like any of the ingredients. Just substitute what you don’t like with something that you do. The sauce base works well with almost any vegetables, meat, or seafood. The only thing I haven’t tried is tofu. I’m sure it would work just fine with firm tofu. Use the sauce as a starting point and make it out of whatever your favorite things happen to be.

 

For the sauce:

Bring to a simmer:

1- 15 oz can of coconut milk.

2- Tbsp red curry paste (If you want it more spicy, add more curry or any fresh chili pepper you prefer.

3- Tbsp sugar

4- Tbsp fish sauce

Add 1 pound of diced sweet potatoes. Simmer until tender, about 10 minutes.

Add 1/2 pound raw, diced turkey. cook about 5 minutes.

Add 1 cup of fresh-diced pineapple 1 bunch of Thai basil or regular basil. Stir until it begins to simmer and serve over Jasmine Rice.

Serves 2 to 4.

 

