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Ingredien
1 tablespo
500g skinle
1 red onio
200g gree
1 carrot, p
2-3 tables
400g Aust
2 teaspoo
1 tablespo
Jasmine ri
Extra Aust
 
Method 

1. He
unt

2. Ad
cup

3. Stir 
fold

 
Tips 
Try adding
 
© Recipe a
 

EN C
GHURT

ts 
oon oil 
ess chicke

on, sliced 
en beans, t
peeled and
poons Tha

tralian natu
ons brown 
oon soy sa
ice, for serv
tralian natu

at oil in a 
til golden. 
d vegetab
p water an
r in yogurt 
d in corian

g a couple

and images

URRY
T CHI

n fillets, slic

tops remov
d thinly slic

ai green cu
ural yogurt
sugar 
uce 
ving 
ural yogurt

 wok or lar

bles and c
nd gently s
and warm
der and se

e of drops o

 kindly prov

 

Y  
ICKEN

ced 

ved 
ced 
urry paste 
t 

t, for servin

rge sauce

curry paste
simmer for 

m through b
erve with st

of coconu

vided by Da

N 

g 

pan, brow

 to wok an
5 minutes 

before sea
teamed ja

t essence 

airy Australia

wn chicken

nd cook st
or until veg

asoning wit
asmine rice

to this curr

a 

n in batche

irring for 2 
getables a
th brown su
e. 

ry. 

es for 2-3 m

 minutes, p
are tender. 
ugar and f

minutes or

pour in 1/4
 
fish sauce,

r 

4 

, 


