SHRIMP
CURRY

This vibrant dishis part
stir-fry, part soup and will wake
up your weeknight dinner menu.

PREP TIME: 15 MIN COOK TIME: 10 MIN
TOTAL TIME: 25 MIH YIELD: 4 SERVINGS

INGREDIENTS:

1tbep (15 mL) coconut or vegetobde oil
2cups(500mL)  sliced mixed bell peppars
2cups(500mL)  chopped bok chay

1cup (250 mL) SN0 [E0S

1tbsp (15 miL) eoch minced fresh ginger and gorlic

112 cups (375 mL) chicken broth

112 cup N25 mL] coconut milk

Ttsp (S mL) Thioi green curry poste (or more (o toste)

2 cups (350 g) thowed lorge frozen shrimp,
paeled and deveinad

cooked sticky rice
choppead fresh Thai basd o cilantro
lime wedges

" Reploca tha rice with cooked

<
METHOD:
Heot wok or lorge deep skillet over medium-high
heot; add oil

Add peppers, bok choy ond snow peas; stir-fry
for 5 minutes. Add ginger and gorlic; stir-fry fior
1 minute.

S0rin checken broth, coconut milk ond curry
paste. Bring o O Simmer

Add shrimp; cook for 2 1o 3 minutes or until
shrimp s pink

Ladle soup intd Sérving bowls, Scoop rce ntd
ailed rameking; turm out onto Serving bowls
arnish with bosil ond me wedges

-

rice noodles:

PAIR WITH:
LE23 SEMILLON
SAUVIGNON BLANC




