
Heat oil over medium heat, add chicken, onion, red curry paste until fully cooked.
Add bell peppers, zucchini, ginger, and garlic and saute for 3-4 minutes.
Add half of coconut milk and rest of ingredients including bay leaves
Bring to a boil, then reduce and simmer for 5 minutes
Remove bay leaf and garnish with dried basil and lime

Directions:

2 tablespoons olive oil
8 garlic cloves
2 pounds chicken breast
2 13.5oz cans coconut milk
1 large onion
2 tablespoons sweet chili sauce
4 tablespoons red curry paste
4 tablespoons soy sauce
4 bell pepper (red, orange,
yellow)
2 teaspoon dried basil
2 zucchini2 bay leaf
4 teaspoons ginger
1 juiced lime

Ingredients:

Thai Red Curry Chicken


