Coconut Chicken Stew with Basil & Lime

Serves 4

Ingredients

2T oil

8 chicken thighs (bone in, skin on)

1 large lime (or 2 small ones)

1 loose handful of basil leaves (I keep some in the freezer just so I have them on hand)
1 14-0z/398 ml tin of coconut milk

14 ¢ water, or chicken stock

% c brown sugar

2 T fish sauce

V4 t dried chili flakes

1 large shallot (about 2 0z)

1 1b. fingerling potatoes (or any small potatoes)

% 1b. (4 or 5 medium sized) carrots, peeled & diagonally sliced
1 broccoli crown, cut into long florets

Parsley or cilantro for garnish

Directions

Heat the oil over medium-high heat in a deep skillet.

Add in the chicken in two batches, skin side down.

Brown for 5 minutes, skin side down. Remove to a plate, and repeat with the remaining
chicken pieces. After 5 minutes, turn the browned chicken pieces over.

Add the other chicken pieces back into the skillet, skin side up, all in one layer.

Cut the unpeeled lime into about 16 pieces (8 each if using small limes).

In a medium bowl, mix the lime pieces, basil leaves, coconut milk, water (or stock if
using), brown sugar, fish sauce, and chilies. Stir well, dissolving the sugar.

Carefully pour over the browned chicken thighs, using a spoon to distribute the lime
and basil.

Bring to a gentle boil, cover, and cook at an active simmer for 10 minutes.

Mix in the shallot, potato & carrot.

Bring back to a boil, cover, and continue cooking at an active simmer for another 20
minutes.

Add in the broccoli, tucking it into the sauce.

Cover, and continue cooking at a simmer for the final 15 minutes. Once the liquid has
been added to the chicken, the stew will have been cooking, at this point, for 45
minutes.

Serve in large bowls, scattered with chopped cilantro or parsley. Great on its own, or
can also be served over rice.

Vegetarian Option: Omit the chicken. Lightly fry the shallots in the oil, just until they
are starting to become golden. Slowly add in the liquid mixture, and stir carefully.
Replace the chicken with about 1% # of sweet potatoes, peeled & cubed, and a cored &
chopped red pepper. Add both of these into the sauce with the potatoes and carrots.
Continue with the recipe.
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