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	Ingredient
	1 Portion
	2 Portions
	4 Portions

	Green beans
	50g
	100g
	200g

	Thai curry paste
	15ml
	30ml
	60ml

	Coconut milk
	150ml 
	300ml
	400ml

	Sugar
	5ml
	10ml
	15ml

	Chicken – cooked

OR

Chicken thighs
	75g

1
	150g

2
	300g

4

	Fish sauce
	5ml
	10ml
	15ml

	Coriander
	Small handful
	Handful
	Large Handful

	Basmati rice
	75g
	150g
	300g


1. Chop the chicken into bite size pieces.  Wash your green beans.
2. Add the curry paste to a small pan and warm through.

3. Pour in the coconut milk, sugar, fish sauce and bring to the boil.  Add chicken and beans, reduce heat and simmer for 10-15 minutes.

4. Half fill medium pan with cold water and bring to the boil.  

5. Add rice and boil for 10 minutes until rice is tender.

6. Drain rice and serve with chicken sauce on top. 

7. Garnish with fresh coriander leaves.
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