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method
1.

Carefully chop all vegetables of choice into bite-sized pieces and set aside.

2.

Place the coconut oil in a large sauté pan and melt on medium-to-high heat. Add the
onions, spring onions and kaffir lime leaves, then sauté whilst stirring for 2 - 3 minutes.

3.

Add the Thai green curry paste and continue to cook whilst stirring for 1 minute. Next,
add the coconut milk and stir well. Stir in 2 - 3 cups chopped vegetables of choice,
honey and salt.

4.

Reduce the heat to medium and continue cooking while stirring often for approximately
10 minutes, or until the vegetables are tender. Do not let the soup come to a boil. Check
for seasoning and add more salt if desired.

5.

“This soup is quick and easy to make - and Young Living’s Lemongrass and
Coriander essential oils really make the flavours pop!”

Remove from heat, stir in the Lemongrass and Coriander essential oils, check the flavour
and add more essential oil if desired.

6.

Serve in bowls and sprinkle with finely chopped spring onions, a few coriander leaves
and mint leaves. The soup can also be prepared a day ahead, refrigerated, and then
gently reheated before serving. The soup will keep for 3 days refrigerated.

ingredients

T I P : Many curry pastes and ready made sauces have chemicals and additives, so check the
labels.

SERVES 4 - 6

P R E P T I M E 20 - 25 minutes

C O O K I N G T I M E 25 - 30 minutes

A NOTE FROM CHEF KATE
1-2 tbsp.

Coconut oil, for sautéing

1

Medium-sized onion, finely chopped

2

Spring onions, finely chopped

2

Kaffir lime leaves

Optional

3 tbsp.

Thai green curry paste, to taste

2 cans

Coconut milk, approximately 750 ml

2 - 3 cups

Vegetables of choice, cut into bite-sized pieces
Examples include carrots, zucchini, broccoli, snow peas, green beans, peas & cauliflower

2 tbsp.
1 tsp.

Honey or maple syrup, to taste
Sea salt, to taste

1- 2 drops

Young Living Lemongrass essential oil, to taste

1- 2 drops

Young Living Coriander essential oil, to taste
Mint and coriander leaves

Optional, for serving

If you would like Chef Kate’s Thai Green Curry Paste recipe, leave a comment and we will
post it.

