
 
FITMAS: Day 29 

Thai Curry

Ingredients:
1 package of uncooked large frozen shrimp (approx. 30-35) 

1 large yam (cut into small cubes) 

1 tbsp coconut oil 

1 cup broccoli florets  

1 red bell pepper (sliced) 

1 cup green onions (chopped) 

1/2 yellow onion (sliced) 

1 tbsp fresh ginger (grated) 

2 cloves of garlic (minced or grated) 

2 tablespoons red thai curry paste 

1 can lite coconut milk 

Juice from 1 lime 

Salt and pepper 

Garnish with: red pepper flakes & fresh basil (optional) 

This has been a recipe I've been asked about for a long time now! Last year, I posted a 

picture of bowl of curry my sis made for me on my story and so many of you guys 

wanted it. She makes the best curry, and this is a variation of that same one.  

 

I hope you like it! xx

Directions:
Before you begin, you'll need to prep the yam as it takes much longer to cook than 

the other veggies. With your oven at 400'C cook the yam cubes (sprayed with 

avocado oil) for about 10 minutes on each side. 

In a large pan or wok on medium heat, begin to cook the onions and garlic in the 

coconut oil. 

As they begin to go clear, add in the pre-cooked yams, broccoli, bell pepper, and 

green onions. Cook for about five minutes, stirring the whole time. 

Add in the shrimp, curry paste, ginger, coconut milk, lime, salt, and pepper.  

Lower the heat and cook everything with a slow simmer. You want some but not all 

of the liquid to evaporate so that the texture gets thicker. Cook for about 10 minutes 

total on low heat and make sure that the shrimp are cooked through. 

Remove from heat and garnish with fresh basil and red pepper flakes (if you want 

some heat) 

Store the rest in an airtight container in the fridge for later this week. xx 


