Best Red Curry Ever
2 cans coconut milk

2 cups broccoli, cut into bites

2 cups cauliflower, cut into bites

1 sweet red pepper, cut into bites

½ block firm tofu, cubed and marinated in 2 t soy sauce, 2 t rice vinegar, 1 t Bangkok Blend (from Penzey’s)
½ diced sweet onion

8 cherry tomatoes, quartered

2 T crushed garlic

1 T red curry paste (I use Thai Kitchen)

1 T Bangkok Blend (from Penzey’s)

1 T vegetable oil

2 t palm sugar (found in world food markets)

2 t mushroom sauce (found in Asian foods section)

2 t soy sauce

2 t lime juice

2 t sweet basil dry OR ¼ cup fresh chopped sweet basil

1 t fresh grated ginger

1. Marinate tofu for 10 minutes to 24 hours (longer=better), then bake for 20 minutes at 425F

2. Boil coconut milk in a medium sauce pan

3. Add curry paste, Bangkok Blend, mushroom and soy sauces, and palm sugar, stir, and boil gently

4. In a large skillet, sauté onion in oil on medium heat until golden, then add garlic

5. Pour the coconut milk mixture onto the onions and garlic

6. Add the cauliflower and simmer for 5 minutes
7. Add the tofu, red pepper, and ginger and simmer for 5 minutes

8. Add the broccoli and tomatoes

9. Cook until the cauliflower is done (you’ll have to taste it), then add lime juice and basil

10. Stir well, then serve on rice
