Indonesian Lemongrass Curry
Serves: 3 (or 1 really hungry person)
This recipe looks long, but it’s actually fairly simple. You blend ingredients. Mix it with the sauce and simmer with
veggies. Done! Add or don’t add the pineapple garnish as you see fit. You can also make large batches of the sauce and
freeze for use later or use as a soup base.
The Curry Paste
2” piece of fresh turmeric (or 1 teaspoon of ground turmeric)
2” piece of ginger
1 large shallot
4 cloves of garlic
1 serrano chile (2 if you like it hot)
¼ cup of soaked raw cashews
1 ½ tablespoons of whole coriander seed or 2 teaspoons of ground coriander seed
2 whole cloves or pinch of ground cloves
1 teaspoon of freshly grated nutmeg
Coconut milk (just enough to get this into a smooth paste)
The Sauce
1 can of coconut milk
1 cup of water mixed with 1 cube of chickenless bouillon
3 stalks of lemongrass
2 to 4 dried red chiles
2 sticks of cinnamon
4 to 5 lime leaves
Salt to taste
The Veggies
2 cups of cubed butternut squash
1 ½ cups of cooked, rinsed chickpeas
Whatever else you have available, like squash, red bell pepper, etc.
The Pineapple Pico
4 to 5 pieces of cubed pineapple, minced
1 serrano chile, minced
1 small shallot, minced
Juice of 1 lime
Salt to taste
The Garnish
Crushed peanuts mixed with flakey sea salt
Cilantro
Crushed red chiles

Place all of the curry paste ingredients in a blender and puree until smooth.

Heat a pot to medium heat and add the curry paste.
“Fry” for about 5 minutes.
Add the sauce ingredients and simmer for 10 minutes, replenishing with water as needed to keep the liquid level the
same.
Remove the cinnamon, lime leaves, and chiles.
Add the butternut squash and simmer until just al dente.
Add the chickpeas.
To make the pico, mince the ingredients and toss together.
Add rice to a bowl, pour the sauce and veggies over the top, add the pineapple pico, then finish off with any or all of the
garnishes.
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