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Vegetarian Thai Coconut Curry
Servings: 

Prep Time: 15 Minutes
Cook Time: 30 Minutes

Ready In: 45
Ingredients:

½ Green Bell Pepper (Julienne) 
½ Yellow Bell Pepper (Julienne)
1 Cup Sliced Mushrooms
½ Yellow Onion, (Diced)

2 Cloves of Garlic (Minced)

3-5 Tablespoons of Red Curry Paste (Adjust to desired heat)
1 Can of Sweetened Coconut Milk
½ Container of Vegetable Broth or Chicken Broth
A Pinch of Basil (Chiffonade) 
2 Tablespoons of Brown Sugar
1 Bag of Boil in a Bag Brown Rice

Method of Preparation:

1. In a medium sized pot, heat small amount of olive oil in bottom of pan, then sauté the yellow onion, and garlic. Then add in the green and yellow bell peppers, and the mushrooms. Keep stirring them until softened.
2. Add in the curry paste. Depending on how spicy you want the dish, add anywhere from 3 to 5 tablespoons. Continue to stir in the curry paste.

3. Once curry paste is mixed in, add 1 can of coconut milk and stir around.
4. Add in ½ container of vegetable or chicken broth. Continue to stir.

5. Once it comes up to a boil, add in the Boil in the Bag brown rice. Stir until evenly mixed.

6. Let rice cook with all ingredients for about 10 min.

7. Once rice is cooked, add in the basil, and brown sugar, serve and enjoy!
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