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large frypan 
measuring cups and spoons 
chopping board and knife 
heatproof stirring spoon 
garlic crusher 
fine grater 
citrus juicer 

 

1. In the large frypan, warm over a 
medium heat 

 
2 TBS coconut oil 

2. Meanwhile, finely chop  1 large onion 

3. Add onion to heated frypan and stir 
while cooking until softened. 

 

4. Add  1 TBS mild curry powder  
1 TBS loosely packed grated fresh ginger 
1 large clove garlic, crushed 
1 small red chilli, finely chopped (opt.) 

5. Cook while stirring for 1 minute.  

6. Stir in and slightly brown  4 skinless chicken thighs, cut into strips 

7. Mix in 1 cup coconut cream 
¼ cup pure peanut butter 
1 TBS organic tamari  
1 TBS lime or lemon juice  

8. Simmer for 5 to 10 minutes or until 
the chicken is cooked through. 

 

9. Can be served over  boiled brown rice or quinoa 

10. Top with torn basil or coriander leaves 

 



 


