THAI GREEN CURRIED CHICKEN
WITH

BABY SWEETCORN

Serves 2

First, make a marinade from the juice of half a lime, 2 teaspoons of toasted sesame oil and 2 tablespoons of either Thai fish sauce or dark soy sauce.  Next cut 2 boneless, skinless chicken breast fillets into small bite-sized pieces and place them, with the marinade, in a non-metallic dish.  Leave to marinate for 20 minutes.

Now peel and finely chop 3 cloves of garlic, a 1 inch piece of fresh root ginger, and 1 small onion.  Heat 2 tablespoons of flavourless oil, such as groundnut, in a large pan and add the onion, garlic and ginger.  Fry for 2 minutes, stirring all the time, until the aromatics are soft and smelling gorgeous.  Add Thai green curry paste to taste, watch it, as it’s very hot!  Fry the paste for about 30 seconds, until the splattering stops, and the aroma rises out of the pan.  Now add 400 ml of coconut cream.  This is available either in cans, or you’ll have to buy two cartons.  If you’re using cartons, measure it into a jug first, and whisk it till smooth, as it’s very sludgy, and wear an apron, as it’s messy as hell!

Let the mixture come to a fast simmer, and add 3 tablespoons of either Thai fish sauce or dark soy sauce.  Let it simmer for 10 minutes, so that all the flavours can mingle and meld.  Now pop in the chicken, stir gently, and leave all the marinade on, as the flavours will just add to the sauce.  Add about half a bunch of chopped coriander, if you have it, if not don’t worry, it’ll still be good!  Turn down the heat, and let simmer gently for 15 minutes while you cook some rice.

Open and drain a large can of whole baby corn cobs.  Toss them in, stir gently, and let them heat through while you check your rice.  When it’s ready and the corn is hot, squeeze in the rest of the lime juice, sprinkle over the rest of the coriander if you’re using it.  Then serve beds of rice on to two plates, and spoon the fragrant curry on top.  Enjoy!
