Yellow Chicken Curry

½ pound boneless chicken breast

2 potatoes, peeled

2 Tbsp oil

1 tsp Yellow Curry Paste (pre-made or recipe below)
1 cup coconut milk

2 Tbsp fish sauce

1 tsp brown sugar

1-5 yellow chili peppers, seeded and chopped (optional)

Hot steamed rice

Thinly slice chicken into 2-inch strips.  Cut potatoes into 1-inch cubes.  In a saucepan heat oil and yellow curry paste on high heat, until curry past bubbles.  Add chicken, potatoes, coconut milk, fish sauce, brown sugar and yellow chili peppers; stir well and cook for about 7 minutes or until chicken is cooked.  Serve immediately.  Accompany with hot steamed rice.  Makes 4 servings.

Note:  Any combination of seafood can be substituted for the chicken.

I add green peppers and onions and any other vegetable I have on hand.  I end up having to much stuff in the pot, so I just add the entire can of coconut milk and add chicken stock.

Yellow Curry Paste

5-10 fresh yellow chili peppers, seeded

1 stalk fresh lemon grass, coarsely chopped

¼ cup thinly sliced shallots

2 Tbs coarsely chopped garlic

1 tsp coriander seeds

1 tsp caraway seeds

1 tsp curry powder

1 tsp dried mustard

1 tsp salt

½ tsp ground cinnamon

1 Tbsp sugar

2 Tbsp oil

Combine all the ingredients in a food processor and process until smooth.  Refrigerate in a glass container or freeze in an ice cube tray and transfer to Ziploc when frozen.  

