
Spicy Beef Thai Red Curry - Serves 4 

 

Red curry paste can be purchased in those little red labeled cans in the Asian food section of 

your well stocked grocery store. I freeze my curry paste in 3 tablespoon portions because 

that's just about the right amount for a can of coconut milk. 

Tip from my friend Chef Pak Williams- If you use a tougher cut of meat than steak you will 

need to simmer it in coconut milk for about an hour to tenderize before adding to the curry 

mixture. 

Brown rice is a tasty stand in for Jasmine rice. I like to use Alton Brown's brown rice recipe 

baked in the oven. 

 

Ingredients: 

3 teaspoons coconut oil, divided 

3 tablespoons red curry paste 

2 teaspoons light brown sugar 

2 teaspoons fish sauce 

1/4 teaspoon red pepper flakes 

1 13.5 ounce can of coconut milk 

1 1/2 cups sliced bell pepper- multicolored 

8 ounces fresh broccoli, chopped small 

1 medium sweet onion, sliced thin 

8-12 ounces beef steak, thinly sliced 

1/4 cup Thai basil leaves, chopped 

2 tablespoons fresh lime juice 

Salt to taste 

2 cups hot cooked Jasmine rice 

 

Instructions: 

In a large skillet or pot over medium heat, spoon in 2 teaspoons of coconut oil, melt and add 

the red curry paste. Fry the paste until it starts to separate, about 5 minutes lowering heat if 

needed. Add the brown sugar, fish sauce, red pepper flakes and stir until combined. Add 

coconut milk and mix well. Cook for a couple of minutes and add the vegetables. While the 

vegetables are cooking, on the stove next to the curry, heat a medium skillet over medium 

heat the remaining spoon of coconut oil and place the thinly sliced beef in the hot pan. Sear 

quickly on both sides, about 3 minutes on each side. After the meat is seared, add it to the 

curry mixture. Right before serving, add the basil leaves, lime juice and salt to taste. 


