
Green Chicken Curry with Vermicelli 
Noodles and seasonal Veggies 

10 min Ingredients:

ready to cook
by harris farm

WWW.HARRISFARM.COM.AU

Green Curry Sauce

20 min

4

Prep

Cook

SerVes

What you’ll need from your pantry:
Vegetable Oil
Chilli (Optional)

1 Bunch of Coriander  
1 Pack of Vermicelli Noodles

200g Button Mushrooms  

1 Lime 
500g Free Range Chicken Thigh 
1 Sliced Zucchini  
170g  Brussels Sprouts 

Sesame Seeds (Optional)

create this meal with...

DaVe’s recipe Box



Feedback or questions?
Shoot us an email at:
online@harrisfarm.com.au

about your leftoVer Ingredients...
Use leftover mushrooms for breakfast with a little garlic, parsley, olive oil and a squeeze 
of lemon juice on toast with mash avocado. 
Use leftover brussels for another curry or just roasted them with a drizzle of honey and 
olive oil! 

For more recipe ideas, check out our website: https://www.harrisfarm.com.au/recipes

Method -  get cookIng!

1 Slice 100g of button mushrooms, brussels sprouts 
into quarters, zucchini into half-moons and dice 
the chicken. 

Meanwhile, bring 2L of water to the boil in a pot or 
kettle.

2 In a hot pan, drizzle in some veg or a neutral 
cooking oil and add the sliced zucchini and 
mushrooms, cooking for 2-3 minutes, until golden 
brown. Remove.

3

4

In the same pan, add the brussels sprouts and 
repeat the searing process. Add the chicken and 
sear for another 3-4 minutes. 

Meanwhile, place the noodles in a bowl and add 
the boiling water, soak for 5 minutes making sure 
to separate them with tongs to avoid clumping.

Add the curry sauce and combine in the 
mushrooms and zucchini, then bring up to the boil, 
before turning to low and simmering for 5 minutes. 
To finish, top with freshly chopped coriander, the 
freshly squeezed juice of half a lemon, and stir 
through well.

Drain noddles and serve with green curry, fresh 
chopped coriander leaves, chilli and or sesame 
seeds if desired.


