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Ingredients
4 salmon filets, skin removed
1 red bell pepper, finely chopped
1 baby bok choy, roughly chopped
2 tbsp coconut oil, or vegetable oil
1 tbsp unsalted butter
1 small onion, finely chopped
4 garlic cloves, minced
1 tbsp grated ginger
1 3/4 cups/400 ml unsweetened coconut milk
1/2 cup/125 ml vegetable broth
3 tbsp thai red curry paste
2 tbsp tomato paste
1 tbsp peanut butter
2 tbsp lemon juice
1 tbsp fish sauce
salt + black pepper
1/2 tsp each: ground coriander, ground cumin, sweet paprika
1 tsp red pepper flakes
basil leaves
steamed Jasmine rice or bread, for serving

Instructions

1. Pat the salmon filets dry with a paper towel and season all over with
salt, pepper and sweet paprika.

2. Heat coconut oil and butter in a large non-stick frying pan over
medium high heat. Add the salmon filets and sear, about 3-4 minutes
on each side. Remove from the pan and set aside.



3. In the same pan, add onion, garlic and ginger. Cook for 2 minutes
over low heat until fragrant. Add bell pepper, cook for 3 minutes,
stirring occasionally. Stir in tomato paste and curry paste, cook for 1
minute. Add coriander, cumin and red pepper flakes. Season with salt
and pepper. Pour broth and bring to a boil.

4. Add bok choy, fish sauce and peanut butter. Stir to combine. Pour
coconut milk and bring to a simmer.

5. Nestle salmon in the sauce. Sprinkle with lemon juice and simmer for
3-5 more minutes or until the salmon is just cooked through and the
sauce is slightly thickened. Remove from heat.

6. Stir in the basil leaves and serve with rice or some crusty bread. Top
with extra red pepper flakes. Enjoy!

Elizabeth's modifications: replaced salmon with chicken breast, replaced
red curry paste with green as it was all that was available at the store,
omitted: fish sauce, lemon juice, vegetable broth.


