
Thai Chicken & Eggplant 
Curry  

Yield: 4 servings 

 
Ingredients 
Lemongrass scented rice: 
2 cups basmati rice 
4 cups chicken stock 
½ tsp salt 
3” lemongrass stalk   
 
Thai chicken & eggplant curry:  
Vegetable oil 
1 ½ lbs chicken breast, cubed 
1 small onion, diced 
2 yellow peppers, diced 
2 cloves garlic, minced 
1 tsp fresh ginger, minced 
1 large eggplant, diced  
¼ cup red curry paste 
2 (15 oz) cans coconut milk  
3” lemongrass stalk  
1 tbsp soy sauce 
1 tbsp fish sauce 
3 tbsp lime juice 
½ cup cooked peas 
8 Thai basil leaves, chiffonade 
More Thai basil, to garnish 
Watercress, to garnish 
 

Directions 
Lemongrass scented rice: 
Combine the basmati rice with the chicken stock and salt in a small pot. Take the 
piece of lemongrass and bruise it with your knife, smashing it so that all the oils will 



release. Add to the pot. Bring the liquid up to a boil, reduce the heat to a simmer, 
and cover the pot. Cook for about 20-25 minutes. Remove the rice from the heat. 
Fluff it with a fork, and keep warm until the curry is ready. 
 
Thai chicken & eggplant curry:  
While the rice cooks, heat enough oil to coat the bottom of a medium pot (a Le 
Creuset is perfect for this) over medium-high heat. Season the cubed chicken with 
salt and pepper. Working in batches (you don’t want to overcrowd the pan), sear the 
chicken in the pan. Make sure it is golden brown on all sides, but don’t worry about 
cooking it all the way through. Remove the chicken from the pot and reserve. Add a 
little bit more oil if needed. Add the onion. Let sweat until translucent. Add the 
yellow pepper and cook until tender. Once there is good caramelization on both the 
onion and the pepper, add the garlic and ginger. Let cook for a minute. Add the 
eggplant and sauté for about 5 minutes. Stir in the red curry paste, letting it fry in 
the oil. Slowly add the coconut milk and stir until fully incorporated. Smash the 
lemongrass and add it to the liquid. Let the coconut milk come to a simmer and cook 
until slightly thickened. Season the curry with salt and pepper to taste. Add the 
chicken back to the pot to finish cooking. Stir in the soy sauce, fish sauce, lime juice, 
peas, and Thai basil right at the end. 
 
To serve: 
Serve a mound of the chicken and vegetables over the rice. Ladle the curry sauce on 
top. Garnish with more Thai basil and watercress.  
 


