
THAI RED CURRY BUTTERNUT SQUASH AND CHICKPEAS
(GRILLED PROVOLONE CHEESE)

We want to take you on a trip to Thailand on our private jet tonight and
show you the delicious enriched red curry flavor of Thai cooking.

Recipe # 1005

30 MINUTES

LEVEL - 1

VEGETARIAN

NUT FREE

CALORIES/PERSON (550 CAL)

MEDIUM SIZE POT

STRAINER

2-3 INGREDIENT BOWLS

1 BAKING SHEET

QUICK NOTES

KITCHENWARE

INGREDIENTS

Butternut Squash    Curry Paste       Chickpeas        Coconut Milk

Provolone Cheese        Whole Wheat Bread          Cilantro



Ingredients must be consumed within a week time frame in order to maintain food quality and to avoid possible food poisonings. Make sure
raw poultry and meat are not crosscontaminated with ready to eat ingredients! i.e. (if a cutting board and knife are used for cutting meat, both
must be washed and sanitized before being used to prepare a salad). Make sure to wash and dry your produce before cooking or consuming!

SAFE HANDLING:

Preheat the oven to broil-high. Unpack and display all your recipe
ingredients. Open and rinse chickpeas, open coconut milk.

Heat a medium heavy pot over medium-high heat. Add vegetable oil, then
add your Thai curry paste and stir for about 1 minute, or until
fragrant.

Place the butternut squash cubes in the pot and stir until they are coated
with the curry paste. Stir in the chickpeas and season with a pinch of salt.
Add on your coconut milk and a ½ cup of water, and bring it to a simmer.
Reduce the heat to medium-low and cover the pot. Simmer gently for
about 10 minutes.

Stir in the chopped cilantro and simmer,  leave it uncovered and stir
occasionally for about 20 minutes or until the sweet potatoes are tender
(but not falling apart) and sauce has reduced a bit. Season salt as needed!

Place your whole wheat bread slices on a baking sheet until upside is
toasted then place your provolone cheese slices on each bread slice. Let
cheese melt for less than 1 minute then cover one bread slice with the
other slice. Make sure cheese sides are facing each other. Let top part
toast first and then flip it to the other side until it is
toasted.

Divide your delicious dish among soup bowls and garnish with some
cilantro. Cut your panini in half diagonally.
Enjoy!

Remember to share your masterpiece!
www.pantryboy.com

1-Prep the ingredients

2-Get the curry working

3-Place your ingredients

4-Stir and stir some more

5-Make the grilled cheese

6-Finish and serve

BUTTERNUT SQUASH CUBES
THAI RED CURRY PASTE
CHICKPEAS (DRAINED & RINSED)
COCONUT MILK
CILANTRO (CHOPPED AND SOME TO GARNISH)
VEGETABLE OIL
PANTRYBOY SEASONING MIX

INGREDIENTS

8-OZ
¼ CUP
8-OZ
6-OZ
¼ CUP
3 TBL SPOONS
1 TBL SPOON

2 people

8-OZ
½ CUP
16-OZ
12-OZ
½ CUP
6 TBL SPOONS
2 TBL SPOONS

4 people

http://twitter.com/pantryboyeats
http://instagram.com/pantryboy_
http://facebok.com/pantryboy

