
 

 

Coconut Curry 

INGREDIENTS  

• 2-3TBS coconut oil 
• 1 red onion, diced 
• 3-4 carrots, chopped 
• handful green beans, chopped 
• 1-2TBS grated ginger 
• 1-2TBS curry 
• 1tsp sea salt 
• 2C chicken bone broth 
• 1 can full fat coconut milk 
• 1 can coconut cream 
• 1 red pepper, sliced 
• 1 green pepper, sliced 
• 1/2C crimini mushrooms, halved 
• 1/2C cherry tomatoes 
• handful asparagus, chopped 

 
• Optional: 

• basil 
• red pepper flakes 
• bok choy 
• jalepenos 

 

1. Melt coconut oil in a large pot and add onion, carrots and green beans. Sauté for a few moments 

until they begin to sweat (2-3 minutes). 

2. Add sea salt, curry and ginger and mix. 

3. Add broth, coconut milk and coconut cream. Bring to boil then reduce to simmer for 12-15 

minutes.  

4. Add remaining veggies and stir. 

5. Serve garnished with basil, jalapenos, red pepper flakes and optional to add in bok choy.  

 

http://bonafideprovisions.com/chicken-bone-broth/�
https://thrivemarket.com/native-forest-organic-simple-coconut-milk?utm_source=google&utm_medium=pla&ccode=FIRST3&ccode_force=1&utm_medium=pla&utm_source=google&utm_campaign=Shopping_Food_Beverages&utm_content=043182002066&utm_term=google-pla_na&gclid=Cj0KCQiAhrbTBRCFARIsACY7MW00qyfXrJD8QYymVYA9iLn87hcDjxeYxitY144PcL1fVxyMkV-QxUYaArBiEALw_wcB�
https://thrivemarket.com/native-forest-organic-coconut-cream-unsweetened?utm_source=google&utm_medium=pla&ccode=FIRST3&ccode_force=1&utm_medium=pla&utm_source=google&utm_campaign=Shopping_Food_Beverages&utm_content=043182002073&utm_term=google-pla_na&gclid=Cj0KCQiAhrbTBRCFARIsACY7MW0b8cFFEMWLm6FiLXV2-muIGX4GURejMibh6DZxJbNMLhJuTB2XK4EaAnSDEALw_wcB�
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