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Thai Green Curry Paste 

This makes about 100g green curry paste, enough for a curry for 4 people.

Fresh Ingredients: 

1 tablespoon galangal (chopped) – or 

substitute fresh ginger 

3 stalks of lemongrass (chopped) 

1 teaspoon lime zest 

2 tablespoons coriander stalks (chopped) 

2 shallots (chopped) 

3 cloves garlic (chopped) 

1 teaspoon shrimp paste 

5 - 10 green chillies (chopped) - more or 

less to taste 

30g Thai basil leaves – or substitute 

regular basil leaves  

Dried Ingredients: 

1 teaspoon coriander seeds 

1 teaspoon cumin seeds 

1 teaspoon turmeric powder 

½ teaspoon black peppercorns 

½ teaspoon salt

 

Method: 

Toast the coriander seeds in a dry pan until the aroma is released. Then toast the cumin 

seeds. Grind the coriander and cumin seeds and black peppercorns in a mortar and pestle or 

a spice grinder. Stir in the salt and turmeric. 

Put all the fresh ingredients in a food processor or blender and puree until a smooth paste is 

formed. Add a little water if you need to help the ingredients liquidize. 

Stir in the dried ingredients.  
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Thai Green Chicken Curry  

Gaeng Kheo Wan Gai 

Serves 4 

Ingredients: 

400g chicken breast (thinly sliced) 

600mls coconut milk (1 1/2 cans) – separate off the thicker coconut cream, it should be 

about 200-300mls 

100g green curry paste (either make your own or use a quality Asian brand such as Mae 

Ploy) 

100g potato (peeled, cut into 1 cm cubes and boiled until almost cooked) 

1 Aubergine (cut into 1cm cubes) 

100g fresh or frozen peas 

1 tablespoon palm sugar 

2 tablespoons fish sauce 

2 lime leaves (torn into pieces discarding the stem - optional) 

30g Thai basil leaves – or substitute regular basil leaves  

1 tablespoon lime juice 

1 red chilli sliced finely 

 

Put the thick coconut milk into a heavy wok (or a casserole dish) and fry for about three 

minutes until the oil starts to separate out. Add the curry paste and cook for about two 

minutes. This is important as it cooks out the spices in the curry paste. 

 

Add the chicken and cook until the chicken slices have turned white. Then add all the rest of 

the coconut milk and bring to a simmer. 

 

Add the cubed aubergine and potato bring back to a simmer and cook for five minutes until 

the aubergine is slightly soft. 

 

Add the frozen peas and cook for another minute. Add the palm sugar, fish sauce, lime 

leaves, lime juice and half of the Thai basil leaves. Taste to check the seasoning; it should be 

a balance of sweet, salty, sour and hot. Add extra seasoning as required to get the balance 

just right. 

 

Garnish the curry with the remaining basil and the sliced red chilli and serve with steamed 

jasmine rice. 
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Perfect Steamed Jasmine Rice 

I generally use a rice cooker for cooking rice. Rice cookers are essential kitchen equipment in 

every Asian home and I highly recommend one if you cook rice a lot. However, if you don’t 

have a rice cooker this is a fantastic method for ensuring perfectly cooked rice, every time. 

This method also works with white basmati rice, but won’t work with brown rice which 

needs a much longer cooking time. The ratio of water to rice is the weight of the rice plus 

20% for the volume of water. I allow 75g rice per person. 

 

Serves 4 

Ingredients: 

300g jasmine rice 

360ml water 

 

Rinse the rice very well in a sieve under cold running water to remove some of the starch. 

Put the wet rice in a saucepan which has a tight fitting lid and add the water. Turn on the 

heat to medium and heat uncovered until the water just comes to the boil. Stir once and 

then put on the lid and turn the heat down to very low. You may want to add a layer of foil 

or greaseproof paper between the pan and the lid if is not a tight fitting lid. 

 

Cook over a very low heat for exactly 15 minutes. Then turn off the heat and leave covered 

for five minutes – the rice will continue to cook. It is important not to open the lid of the pan 

at any point as the rice will be cooking in the steam captured in the pan. 
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Ar-jard (Thai cucumber salad) 

This is a refreshing Thai dish that can be served as a salad or a relish/salsa depending on 

how you chop the vegetables. This version is with cucumbers and shallots, but you could 

also add or substitute chopped carrots, radishes or mooli. This recipe is based on one I 

learnt at Ballymaloe Cookery School, with a few of my own adjustments. 

 

Serves 4 

Ingredients: 

1 large cucumber 

1 banana shallot (halved and then very finely sliced) 

2 red chillies (very finely sliced into strips) 

4 tablespoons granulated sugar 

6 tablespoons water 

6 tablespoons white rice vinegar 

½ teaspoon salt 

 

Wash the cucumber and slice in half lengthwise and scoop out the seeds with a teaspoon. 

Then slice the cucumber into 0.5cm thick slices on an angle. Put in a bowl with the sliced 

chilli and shallot and set aside. 

 

Put the sugar, water, rice vinegar and salt into a saucepan over a medium heat. Stir until the 

sugar and salt is dissolved. Bring to a boil and simmer for three minutes. Take off the heat 

and once the mixture is cool pour it over the remaining ingredients. Leave to marinade for 

at least 30 minutes before serving. 
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Thai Fishcakes 

Tod Mun Plaa 

Makes 40 small fishcakes 

 

Fishcake Ingredients: 

500g white fish – Basa (river cobbler), cod, 

ling, haddock or another white fish 

75g red curry paste 

1 tablespoon palm sugar 

4 tablespoons fish sauce 

1 egg (beaten) 

80g tapioca flour 

2 teaspoons baking powder 

10 lime leaves (stem removed and thinly 

sliced) 

100g green beans (sliced into thin rounds) 

Sunflower oil (for frying) 

 

Dipping sauce ingredients: 

3 tablespoons water 

3 tablespoons granulated sugar 

1 tablespoon rice vinegar 

Pinch of salt 

A couple of slices of cucumber finely 

chopped 

Pinch of crushed chilli 

1 tablespoon of crushed roasted peanuts 

 

 

 

Firstly make the dipping sauce. Combine the water, sugar & vinegar in a saucepan with a 

pinch of salt over a medium heat. Stir until the sugar and salt are dissolved. Bring to the boil 

and simmer for two minutes. Turn off the heat and allow to cool. 

 

Put the fish, curry paste, palm sugar and egg into a food processor and blend until the fish is 

completely minced and combined well with the curry paste. Add the tapioca flour and 

baking powder and blend briefly until the flour is combined with the fish. Finally, stir in the 

finely sliced lime leaves and green beans. 

 

Heat the oil in a deep fat fryer or a wok until it’s hot, about 160 degrees Celsius on a deep 

fat fryer. Take small amounts of the mixture in your hand and flatten it out with your fingers 

until you have a small round about 1cm thick. Then gently drop it into the oil and fry for 

three minutes, turning the fishcakes over halfway through. Check the fishcakes are fully 

cooked by cutting one open. Fry the fishcakes in batches, keep the others warm in a low 

oven until you are ready to serve. 

 

Add the chopped cucumber, crushed peanuts and a pinch of chilli powder to the dipping 

sauce. Serve the hot fishcakes with the dipping sauce. 

 


