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1 1. First prepare the vegetables. Peel the shallot and chop it finely. Peel the garlic and
ginger and chop the ginger very finely. Deseed the chilli and slice it into very thin strips.
Deseed the pepper, quarter it lengthways and cut it into strips. Cut the aubergines into
quarters and the courgette in half lengthways, then cut them into fairly thick slices.
Wipe and halve the mushrooms. 2. To make the curry, heat the oil in a large heavy
based pan and sauté the shallot on a low heat for 2 minutes to soften it, adding the
ginger, garlic and chilli and cooking gently for a further 3 minutes.

2 3. Spoon in the curry paste, stir to coat the shallot mixture and cook for just a minute.
Then gradually add the hot vegetable stock.

3 4. Add the coconut milk a little at a time, stirring constantly, until it is all combined, then

Ingredients
1 shallot A small piece of fresh ginger
1 fat clove of garlic
1 red chilli
A red pepper
1 large courgette
2 small aubergines
150g button mushrooms
1 tablespoon of olive oil
2 level tablespoons of yellow Thai curry paste
200 ml vegetable stock
400ml can of coconut milk
150ml coconut cream
300g baby Jersey royal potatoes
1 teaspoon of fish sauce
2 teaspoons of brown sugar
Salt and freshly milled black pepper
A small bunch of fresh coriander
Servings
4
Person

Preparation
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gradually stir in the coconut cream. Heat, stirring constantly, to bring to a simmer.

4 5. Cut the baby potatoes into halves, or quarters for any bigger ones, and add them to
the pan. Simmer for 10 minutes, stirring occasionally.

5 6. Add the chopped aubergine and cook gently for another 5 minutes, then add the
chopped courgette, red pepper and mushrooms and cook for a further 10 minutes,
stirring occasionally.

6 7. Finally, stir in the fish sauce and the sugar, season to taste with salt and black pepper
and simmer for another minute or two. Garnish with chopped coriander to serve.

Cooks Note
Thai yellow curry, with its mellow flavour, a little more delicate and subdued than the more
common red and green curry pastes, is by far my favourite Thai curry.
This is a meat free version that I made for a friend who is vegetarian, instead of the usual
chicken and potato version; really easy to make, flavoursome and packed with healthy
vegetables!
Serve with fluffy jasmine rice or warm flatbreads.
Serves 4
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