authentic thai green curry recipe

Authentic Thai Green Curry Recipe is a culinary masterpiece that transports
you straight to the heart of Thailand with its vibrant flavors and aromatic
spices. This beloved dish showcases a delightful balance of heat, sweetness,
and umami, making it a staple in Thai cuisine. In this article, we will
explore the origins of Thai green curry, delve into its key ingredients, and
provide a detailed step-by-step guide to creating your very own authentic
Thai green curry at home. Whether you are a novice cook or a seasoned chef,
this recipe is sure to impress your taste buds and those of your loved ones.

Understanding Thai Green Curry

Thai green curry, or "Gaeng Khiao Wan," is known for its striking green
color, which comes from the fresh green chilies used in the curry paste. It
is traditionally made with coconut milk, which adds a creamy texture and
balances the spiciness of the chilies. This dish is versatile and can be
prepared with various proteins such as chicken, beef, shrimp, or tofu, along
with an assortment of vegetables.

The Origins of Thai Green Curry

The history of Thai green curry can be traced back to the central region of
Thailand. It is believed to have been created in the early 20th century, with
influences from both Thai and Chinese cooking styles. Over time, it has
gained immense popularity, not just in Thailand but also around the world.
The dish exemplifies the harmony of flavors that Thai cuisine is known for,
making it a favorite among food enthusiasts.

Key Ingredients for Authentic Thai Green Curry

To create an authentic Thai green curry, it is essential to use fresh and
quality ingredients. Here is a list of the key components you will need:

e Green Curry Paste: The soul of the dish, made from fresh green chilies,
garlic, shallots, lemongrass, galangal, kaffir lime leaves, and shrimp
paste.

e Coconut Milk: Adds creaminess and richness to the curry.

e Protein: Common choices include chicken, beef, shrimp, or tofu.



e Vegetables: Eggplant, bell peppers, bamboo shoots, and Thai basil are
popular additions.

e Fish Sauce: Provides a savory umami flavor.

e Sugar: Typically palm sugar, which adds a hint of sweetness to balance
the spiciness.

How to Make Authentic Thai Green Curry

Now that we have gathered our ingredients, let's dive into the step-by-step
process of making authentic Thai green curry.

Step 1: Preparing the Green Curry Paste

While you can find pre-made green curry paste in stores, making your own from
scratch is highly recommended for the freshest flavor. Here’s how to prepare
it:

e Ingredients for Green Curry Paste:

o1 cup fresh green chilies (adjust to your spice preference)

[¢]

1 tablespoon chopped garlic

[¢]

1 tablespoon chopped shallots

o

1 tablespoon chopped lemongrass

[¢]

1 tablespoon chopped galangal (or ginger if unavailable)

[¢]

5-6 kaffir lime leaves (finely chopped)

[¢]

1 teaspoon shrimp paste (optional)

o Salt to taste

1. Combine all the ingredients in a mortar and pestle or a food processor.
2. Grind or blend until you achieve a smooth paste.



Step 2: Cooking the Curry

Now that you have your green curry paste ready, it’s time to prepare the
curry.

e Ingredients for the Curry:

o 2 tablespoons vegetable oil

[¢]

1 can (400ml) coconut milk

o

500g protein of your choice (sliced)

[¢]

2 cups mixed vegetables (eggplant, bell peppers, bamboo shoots)

[¢]

2-3 tablespoons fish sauce (to taste)

o

1-2 teaspoons palm sugar (to taste)

[¢]

Fresh Thai basil leaves (for garnish)

1. Heat the vegetable o0il in a large pot over medium heat.

2. Add 2-3 tablespoons of the green curry paste and sauté for 1-2 minutes
until fragrant.

3. Pour in the coconut milk and stir well to combine. Bring to a gentle
simmer.

4. Add the sliced protein to the pot, cooking until it is fully cooked
through.

5. Introduce the mixed vegetables, allowing them to cook until tender (about
5-7 minutes).

6. Season with fish sauce and palm sugar, adjusting to your taste
preferences.

7. Remove from heat and stir in fresh Thai basil leaves.

Step 3: Serving Your Thai Green Curry

Authentic Thai green curry is best served hot and can be enjoyed with a side
of jasmine rice or rice noodles. Here’s how to plate your dish:

1. Scoop a generous portion of curry into a bowl.

2. Garnish with additional Thai basil leaves and a few slices of red chili
for color.

3. Serve with steamed jasmine rice on the side.



Variations of Thai Green Curry

Thai green curry is incredibly versatile, and you can tailor it to suit your
taste. Here are a few popular variations:

e Vegetarian Green Curry: Substitute the protein with tofu and use
vegetable broth instead of fish sauce.

» Seafood Green Curry: Use shrimp, squid, or fish for a delightful seafood
twist.

e Spicy Green Curry: Increase the number of green chilies and add fresh
herbs like cilantro for an extra kick.

Conclusion

In conclusion, mastering the authentic Thai green curry recipe is a rewarding
experience that allows you to savor the rich flavors of Thailand in the
comfort of your home. With fresh ingredients and a little practice, you can
create a dish that is not only delicious but also visually stunning. Whether
enjoyed on a quiet night in or served to guests, authentic Thai green curry
will undoubtedly impress with its vibrant colors and complex flavors. So
gather your ingredients, roll up your sleeves, and embark on a culinary
journey through Thailand!

Frequently Asked Questions

What are the essential ingredients for an authentic
Thai green curry?

Essential ingredients for an authentic Thai green curry include green curry
paste, coconut milk, chicken or tofu, Thai eggplants, bamboo shoots, fresh
basil, and kaffir lime leaves.

How can I make Thai green curry paste from scratch?

To make Thai green curry paste from scratch, blend together green chilies,
garlic, shallots, galangal, lemongrass, coriander root, and kaffir lime zest
with a pinch of salt until smooth.



Is Thai green curry typically spicy, and how can I
adjust the heat level?

Yes, Thai green curry is typically spicy due to the green chilies in the
paste. To adjust the heat level, you can reduce the number of chilies in the
paste or add more coconut milk to mellow the spiciness.

What are some common vegetables used in Thal green
curry?

Common vegetables used in Thai green curry include bell peppers, zucchini,
green beans, peas, and Thai eggplants, which add texture and flavor to the
dish.

Can I make a vegan version of Thai green curry, and
what substitutions should I use?

Yes, you can make a vegan version of Thai green curry by substituting chicken
with tofu or tempeh and using vegetable broth instead of chicken broth.
Ensure that the curry paste is also vegan-friendly.
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