Thai Chicken Curry in Coconut Milk with Rice 
In 2/3s
Ingredients:

150ml boneless chicken


250ml coconut milk
10ml vegetable oil



10ml sugar
10ml red curry paste


5ml Lime  Juice

½ onion




2ml Fish Sauce

½ red pepper, cut into strips

Cilantro

Method:

1. Slice chicken into pieces.  Dice onion and cut pepper into strips.

2. In a wok, heat oil over medium/high heat and stir fry curry paste for 30 seconds.  Add chicken and stir fry for about 3 minutes, until chicken is cooked.
3. Add onion and stir fry for 1 minute.  Add stir fry for 1 minutes, or until onion is softened.  

4. Stir in coconut milk, sugar, fish sauce and lime juice.  Bring to a boil, then turn down to a simmer and cook for 10 minute or until the liquid is slightly reduced. Garnish with cilantro.

5. Serve over rice.
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