Vegetable Red Thai curry and rice

2 tablespoons vegetable oil

1 onion finely diced

carrots, celery, courgette, beans, pepper, butternut squash etc. chopped

400ml coconut milk

2 teaspoons Thai red curry paste

fresh coriander leaves chopped
1. Heat the oil in a wok or large pan and cook the onions for 3-4 minutes.  Add the carrot and cook for a further 2 minutes.

2. Add the curry paste and cook for a minute.

3. Add the rest of the vegetables and stir well.

4. Add the coconut milk and stir.

5. While the curry cooks heat a pan of boiling water and cook the rice for the required time.

6. Strain the rice and leave covered to keep warm

7. Serve the rice and curry in a warm dish and sprinkle with the coriander before serving.

Enjoy!

