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Red Thai Curry with Chicken (Gaeng Ped Gai) 

(Adapted from “Red Thai Curry with Chicken” in The Best International Recipe from Cook’s 

Illustrated) 

Ingredients for Curry Paste: 

 8 dried red chilies (Thai, japones or de arbol) 

 1/3 cup water 

 4 medium shallots, peeled and quartered 

 2 stalks lemon grass, bottom 5 inches only, end trimmed, outer tough layer peeled off, 

and sliced thin 

 6 medium garlic cloves, peeled and halved 

 1 medium red jalapeno chili, seeds and ribs removed 

 2 tbsp. minced cilantro stems 

 2 tbsp. vegetable, canola or sunflower oil 

 1 tbsp. grated zest from 1 lime 

 2 tsp. ground coriander 

 1 tsp. ground cumin 

 1 tsp. grated fresh ginger 

 1 tsp. tomato paste 

 1 tsp. kosher salt 

Ingredients for Chicken and Sauce: 

 1 ¼ cup water 

 2 tbsp. fish sauce 

 1 tbsp. palm coconut sugar (may substitute light brown sugar) 

 1 ½ pounds boneless, skinless chicken thighs, trimmed of excess fat 

 1 (14-ounce) can coconut milk (full-fat or lite) 

 1 medium zucchini, cut into ¼-inch thick half-moons, optional 

 ¼ lb. sugar snap peas, strings removed, optional 

 ½ cup loosely packed fresh Thai basil leaves (or regular basil leaves), chiffonade 

 ½ cup loosely packed fresh cilantro leaves, lightly chopped 

 2 tbsp. juice from 1 lime 

 

 Basmati Rice to serve curry with, optional 
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Directions for the Curry Paste: 

 Preheat oven to 350 degrees F with the rack in the center position. Cook the dried red 

chilies on a sheet pan in oven until fragrant and puffed, about 5 minutes. Remove from 

oven, allow chilies to cool for a few minutes, seed and stem them and then break into 

small pieces. Place in the bowl of a small food processor.  

 Blend the chili pieces with the remaining curry paste ingredients to a fine paste, about 3 

minutes, stopping to scrape down the bowl as needed 

 

Directions for the Chicken and Sauce: 

 Cook the curry paste in a nonstick, 12-inch skillet over medium-high heat, stirring often 

until the paste begins to sizzle and is very fragrant, about 2-3 minutes. 

 Stir in the water, fish sauce and palm coconut sugar to combine 

 Add the chicken, placing each thigh piece flat in the pan, and return to a simmer. 

 Reduce the heat to medium-low, flip the chicken over, cover and cook until cooked 

through (temperature registers 160 degrees F with an instant-read thermometer), about 15 

minutes. 

 Remove the chicken from the skillet and place on a plate to cool slightly. When cool 

enough to handle, shred with two-forks (or your hands) into bite-sized pieces 

 Meanwhile, stir the coconut milk into the skillet, return to a simmer over medium heat 

and cook until the coconut milk is fully incorporated (if will often be partially solid out of 

the can if using full-fat, allow to melt), about 2 minutes. 

 Stir in the zucchini and sugar snap peas, if using, and allow to cook in the sauce until 

tender-crisp, about 5 minutes. If not using veggies, cook the sauce for an additional 5 

minutes on its own until thickened. 

 Return the chicken to the skillet and cook until the chicken is warmed through and coated 

in the thickened sauce, about 2 minutes. 

 Remove skillet from the heat and stir in the basil, cilantro and lime juice.  

 Serve immediately, with Basmati Rice if desired. 


