
	
	
	
	
	
	
	

 
T H A I  C H I C K E N  C U R R Y  W I T H  C O U R G E T T E  N O O D L E S

 
Hands on: 25 mins – Serves 2 
 
1 tbsp sunflower oil  
2 tbsp Thai curry paste*  
400ml coconut milk  
200ml chicken stock   
2 kaffir lime leaves (optional)  
300g chicken breast  
2 small courgettes  
60g  
cashew nuts  
2 tsp Thai fish sauce (optional)  
lime wedges, to serve  
coriander, to serve 
  
Heat the sunflower oil in a saucepan and fry the curry paste for two minutes until it becomes 
fragrant.   
  
Add the coconut milk, chicken stock and kaffir lime leaves (if using) and bring to the boil.  
  
Meanwhile, cut the chicken into bitesized chunks. Add to the boiling coconut milk, reduce the 
heat and simmer for 8 minutes.  
  
While the chicken is simmering, make the courgette noodles by using a spiralizer. If you don’t 
have a spiralizer, either use a mandolin and cut the courgette into long matchsticks, or simply 
cut the courgette into 1cm cubes.  
  
After 8 minutes, add the courgettes and the cashews to the curry. Bring back to the boil and, 
once boiling, simmer for another 2 minutes until the courgette is soft.   
  
Adjust the seasoning with Thai fish sauce and lime juice.  
  
Distribute the curry between two bowls and sprinkle each portion with coriander.   
  
Serve with a side of Thai Jasmine rice.   
  
 
 
 



*You can use any Thai curry paste you want. Green or red curry paste are the most available 
ones. Adjust the amount of curry paste dependent on how spicy your curry paste is. I test it by 
tasting a tiny amount of curry paste straight from the jar, and only using 1 tbsp if it’s a spicy 
one. You can always add more curry paste once the coconut milk has been added and you can 
adjust the heat- and flavour-level.  .   
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