
Ingredients: Coconut Cream, 
Lemongrass, Shallots, Garlic, Green Chilli, Dark Brown 
Sugar (Sugar, Cane Molasses), Water, Galangal, 
Kaffir Lime Zest, Sea Salt, Coriander, Turmeric.
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THAI GREEN CURRY PASTE

FRESHLY FROZEN FOR THE
MOST VIBRANT FLAVOUR!

SERVES 4
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1. Fry the paste straight 
from frozen for 3-4 mins 
on a low heat, stirring 
frequently.

2. Add the coconut milk
and bring to a simmer. 
Cook for 6-8 mins or 
slightly longer if you 
prefer a thicker curry.

STEPS 3. Add chicken/tofu and 
cook for a further 5 mins.

4. Finally, add the veg 
and cook until the meat
is done and veggies are 
just tender.

5. Serve with rice. 
Optional garnish -
sliced red chilli. 

You'll Need
•1 pot Thai curry paste
• 1 tbsp vegetable oil
• 200g sliced chicken/tofu

•1 x 400ml can coconut
milk - preferably organic

  
• 200g sliced veggies

of your choice

HELLO DELICIOUS
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Feeds TWO in 25 minUTES
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Per 100g
480
114
5.1
4.4

16.9
8.5
1.2
2.2
4.6

Per ½ Pot
185
44
2.0
1.7
6.5
3.3
0.5
0.8
1.8

Energy (kJ)
Energy (kcal) 
Total Fat (g) 
  of which Saturated Fat (g) 
Carbohydrates (g) 
  of which Sugars (g) 
Fibre (g)
Protein (g)
Salt (g)

Nutritional
Information:
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