
Red Chicken Cu r r y  ( G a eng  p hed ka i) 
 
The Thai name of this dish literally means "hot chicken curry." There is a very similar 
recip e for a g reen curry ( G aeng  K hiao W an K ai) .  
 
Curry Paste 
 
I n g red i en ts: 
5  to 1 0  dried red chiles  
1 0  cloves g arlic,  chop p ed  
1  tsp . chop p ed g alang al  
1  Tb sp . thinly sliced lemon g rass  
1 / 2  tsp . z est of "kaffir" lime ( ordinary lime w ill do)   
1  tsp . chop p ed coriander ( cilantro)  root  
5  b lack p ep p ercorns 
1  Tb sp . roasted coriander seeds  
1  tsp . roasted cumin seeds  
D ash of fish sauce  
1  to 2  tsp . fermented shrimp  p aste ( kap i)   
 
D i rec ti o n s: 
M ix  in a mortar and p estle or food p rocessor. 
W ill keep  ab out a month in a fridg e. 
Y ou can b uy commercial red curry p aste ( M ae P loy b rand is q uite g ood) ,  b ut as far as I  
am aw are all commercial p astes contain M S G  and p reservatives.  
 
 
T h e c urry 
 
I n g red i en ts: 
6  oz . chicken ( in smallish b ite-siz e p ieces)   
1 / 2  c. coconut milk 
4  oz . Thai eg g p lant ( these are small round eg g p lants)   
2  kaffir lime leaves ( or a little lime z est)   
1  Tb sp . sw eet b asil  
2  Tb sp . fish sauce  
1  Tb sp . p alm sug ar 
O il for cooking   
1  to 3  Tb sp . red curry p aste 
 
D i rec ti o n s: 
C ut the chicken up ,  then b riefly fry the curry p aste until frag rant,  reduce the heat,  
add the coconut milk slow ly,  and continue to stir w hilst cooking  until a thin film of 
oil ap p ears on the surface. 
A dd the chicken and other ing redients ex cep t the eg g p lant. 
L et it come to a b oil and cook until the chicken b eg ins to chang e color. 
A dj ust the flavors to suit yourself. 
W hen it is at a b oil ag ain add the eg g p lant and continue till the chicken is 



cooked throug h. 
S erve over rice,  or in a serving  b ow l w ith other Thai dishes. 


