
Directions
Pour rice into a pot with lid.  Fill the rice jar with coconut milk then fill to the top 
with water, add to the pot, then fill the jar with water once more and add to the 
pot with a pinch of salt.  Bring to a boil, cover and reduce to a simmer.  Set a 
20 minutes timer.  When the timer goes off, remove from heat and let sit for 10 
minutes.

Pour curry into a pot and bring to a simmer.

Portion rice topped with curry and finished with chopped cilantro.

Ingredients 
Massaman Curry
Chicken, Carrots,Potato, Onion, 
Coconut Milk, Fish Sauce, Peanut 
Butter, Lime, Cardamom, Cin-
namo, Cloves, Coriander, Cumin, 
Chilis, Galangal, Garlic, Lemon-
grass, Ginger, Pepper, Salt, Shal-
lots, Mace.

Coconut Milk

Jasmin Rice

Cilantro

Massaman Curry over Rice


