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Fried rice with green curry

INGRIDIENTS
Green curry paste 1 pack , Cooked Rice 500g, Chicken slice 200g, coconut milk 50g,
Vegetables ( pumpkin, eggplant ) 100g , Sweet basil, Kaffir lime leaves, Red. chilli

HOW TO COOK

1. Add Green curry paste in wok. When green curry paste is hot add chicken slice™
cooked. Then add coconut milk and vegetables stir until cooked.

2. Add cooked rice, stir together then add sweet basil, kaffir lime leaves and red chilli sti,,,rwg_”
mix well. l

I
3. Serve —
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INGREDIENTS 1.Fried pomfret 500g

Fried pomfret
With Coconut milk 250g
Green curry e o

6.Carrot 50 g
7 .Kaffir lime leaves 2-3 leaves
8.Sweet basil 3-4 leaves
P\ HOWT0 COOK
i A 1.Add coconut milk and ina
f“‘" A pot and cooked over medium heat until boil.
4 R\ - 2.Add eggplant, pumpkin and carrot then stir
together until cooked. Add sweet basil and
kaffir lime leaves.

'

3.Arrange fried pomfret in serving dish,
top with green curry.
4.Serve
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Chicken sandwich with green curry
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 INGRIDIENTS

Green curry paste 1 pack , slice of bread 4, chicken slice 50g, coconut milk 1 tbsp, vegetables
( romaine lettuce, carrot, tomato slices ), mayonnaise 4 tbsp, butter

HOW TO COOK

1. Heat a pan, Add Green curry paste and coconut milk stir to mix well, leave it.
2. Add mayonnaise stir until mix well.

3. Fry chicken with butter till cooked.

4. Toast the bread with pan until golden brown.

5. Spread butter on one of the slice of bread and layer vegetables over it. Next, place
a piece of chicken over vegetables, then pour sandwich with Green curry. Complete the
sandwich by placing the top slice on.

_ b.Serve
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