
40  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

    

   

 

 

 

 

1. Start by making your rice. Place the 

rice into a small pot with 1 ½ cups of 

water. Bring to a boil, then reduce heat, 

cover, and simmer until all the water has 

been absorbed, about 12-15 minutes. Set 

aside. 

 

3. Next, heat the oil in a large pot over 

medium heat. Once hot, add the shallot, 

ginger, garlic, and pepper. Cook for 2-3 

minutes, stirring frequently. 

 

5. Add the peas and slightly reduce the 

heat until just simmering. Cook for 5-10 

minutes, stirring occasionally, until the 

yam is softened. Pick the leaves off the 

kale and give them a rough chop. Add the 

kale and juice from half your lemon to the 

pot. Cover, and simmer for 3-4 minutes 

longer.  

 

2. Meanwhile, prep your ingredients. 

Peel and thinly slice the shallot. Peel and 

finely mince the ginger and garlic. Trim 

the top off the chili and squeeze out the 

seeds (if you like things super spicy you 

can leave them in!), then thinly slice. Peel 

the yam and dice into small cubes.   

 

4. Add the red curry paste and yam and 

cook for 2 more minutes. Add the 

coconut milk, maple syrup, turmeric, and 

a pinch of salt and stir to combine. Bring 

to a simmer over medium heat. 

6. To serve, spoon the rice into dishes and 

top with the curry. Garnish with wedges of 

lemon if desired. Enjoy! 

 

 

 

 

 
    

 

SPICY KALE AND YAM 

RED CURRY  
WITH BASMATI RICE 

  
 
 

 

 

Ingredients (2 Person Serving – 699 Calories Per Serving) 
 

Vegetable Oil   2 tsp. 

Shallot    1 Small 

Minced Ginger       20 g 

Garlic    2 Cloves 

Thai Red Chili   1 Small 

Red Curry Paste  40 g 

Yam    1 Small 

Coconut Milk   1 400 ml Can 

 

 

 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Maple Syrup   2 tsp. 

Turmeric   1 tsp. 

Frozen Peas   40 g 

Kale    3 Stalks 

Lemon    1 

Basmati Rice   3/4 Cup 

Salt    To Taste 

 


