
	  

Thai Vegetable Curry (enough for six servings) 
 
Ingredients: 
 
2 tbs olive oil 
1 onion, sliced 
2 tbs green curry paste 
1 can (12-15 oz) unsweetened coconut milk 
1 cup low sodium chicken/vegetable broth 
2 tbs soy sauce 
1 tsp brown sugar 
1 tsp salt 
2-3 potatoes, cut into 1/2 inch pieces 
Several cups of any mix of vegetables--mushroom, eggplant, bok choy, snap peas, carrots, cabbage, 
cauliflower, etc--cut into bite size pieces 
1 cup pineapple chunks 
1 tomato cut up 
2 tbs lime juice  
Cilantro for garnish 
Cooked rice 
 

Instructions: 
 
Heat oil, add onions, cook until soft, about three minutes.  Add coconut milk and broth, stir in soy 
sauce, sugar, salt, potatoes and the vegetables that need more cooking time (eg. eggplant, carrots, 
cauliflower), simmer for about 10-15 minutes until these vegetables are tender.  Note: at this point, the 
curry can be refrigerated until later use. 
 
When ready to use, stir in the other vegetables that don't take much time to cook--like the broccoli, boy 
choy, snap peas-- plus tomatoes and pineapple.  Note:  You can add other vegetables, too, like cooked 
lentils and drained chick peas.  Also, non-vegetarian options are to add uncooked shrimp, shelled, and 
cut in half, or left over cooked  chicken or pork.  
 
Heat thoroughly, a couple of minutes.  
 
Add lime juice, serve over rice, and top with cilantro.  
 
 
 
 
 
 
 
 
 
 



	  

Spiced Ginger Pork in Lettuce Leaves (enough for six as appetizer) 
 
Ingredients: 
 
1 lb ground pork 
1/2 red bell pepper diced 
1/2 (or less depending on taste) of jalapeno chile, seeded, and minced (more for garnish/sauce) 
1 garlic clove, minced 
1 tbs ginger, peeled and minced 
2 tbs sesame oil 
1-2 tbs cooking oil 
Salt and pepper 
3 tbs sweet chile sauce 
3 tbs Asian fish sauce 
3 green onions, sliced thinly (also can add other crispy vegetables, like bean sprouts, water chestnuts, 
bamboo shoots)  
1/4 cup mint, chopped 
1/4 cup basil, chopped 
1/4 cup cilantro, chopped  
Head of Boston lettuce, separated into leaves, about 12 or so. 
 

Instructions: 
 
In small bowl, mix chile sauce, fish sauce, sugar, and additional jalapeno if desired.  Set aside.  
 
In bowl, mix pork, garlic, ginger, jalapeno, red pepper, and sesame oil. 
 
Heat 1-2 tbs cooking oil in pan, and add pork mixture, cook until no longer pink, break up larger 
pieces. About 5-8 minutes. 
 
Transfer to a bowl.  Stir in herbs and green onion (and any other vegetables).  Add salt and pepper to 
taste.  
 
Serve pork along with lettuces leaves. Spoon pork on lettuce.  Add sauce. Wrap. Dip into sauce. 
 


