
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Indian Vietnamese Chicken Curry 
 

INGREDIENTS 
¼ cup avocado or other neutral oil 
4 medium garlic cloves; smashed and peeled 
3-inches fresh ginger; peeled and chopped 
1 medium onion; chopped 
3 stalks lemongrass; dry outer layers  
   discarded, thinly sliced 
2 TBS Coriander seeds 
2 tsp ground turmeric 
1 tsp cinnamon 

1 tsp curry powder 
Kosher salt and black pepper 
2 lbs boneless, skinless, chicken thighs;  
   trimmed and cut into 1-inch pieces 
5 star anise pods 
2 medium carrots; peeled and sliced  
2 TBS fish sauce 
¼ cup lime juice 
cilantro; coarsely chopped 

      
 

DIRECTIONS 
In a blender: Combine oil, garlic, ginger, onion, lemongrass, coriander, turmeric, cinnamon, curry, ½ 
cup water, 1 tsp salt and 1 tsp pepper. Blend until smooth; 1-2 minutes. Transfer to big bow. Add 
chicken and stir to coat. Cover and refrigerate for 30-60 minutes. 
In a large skillet: combine marinaded chicken, star anise and carrots. Bring to simmer over med-high 
heat and cook, stirring occasionally until marinade begins to brown – 6-7 minutes. Stir in fish sauce 
and reduce to med-low heat, cover and cook for 5-6 minutes. Uncover and continue to cook until 
sauce thickens – 5-10 minutes. 
Remove from heat: stir in lime juice. Remove star anise pods. Season to taste with salt and pepper. 
Sprinkle with cilantro and serve. Makes approximately 5 servings; 230 calories each.  


