	Thai Yellow Curry
	

	


Ingredients Nutrition 
· 1 1⁄2 tablespoons canola oil 
· 2 tablespoons yellow curry paste (less for kid-friendly, more for "I love heat")
· 3⁄4-1 lb chicken, cut into bite sized pieces (can sub tofu or use extra veggies for vegetarian)
· 2 (13 1/2 ounce) cans coconut milk
· 4 tablespoons fish sauce 
· 1 -2 tablespoon sugar
· 1⁄2 teaspoon paprika
· lime zest from 4 lime (or 6 kaffir leaves)
· 2 medium potatoes
· 1 yellow pepper (can use red or orange or green)
· 3 medium carrots
· 1 medium onion
Directions
1. Heat oil in pan on medium heat and add curry paste. Stir fry until fragrant.
2. Add chicken and cook for about 2 minutes.
3. Add coconut milk, fish sauce, sugar, paprika, and lime zest or kaffir leaves.
4. Continue to simmer chicken for about 10 minutes, then add potatoes.
5. Add other veggies about 5 minutes after potatoes.
6. Total cooking time after adding chicken to pan is ~30 minutes.
7. Serve with rice.
