
INGREDIENTS

1 1/4 cups graham cracker crumbs

1/4 cup white sugar

2 teaspoons ground cinnamon

1/3 cup butter, melted

2 (10 ounce) packages frozen

sweetened sliced strawberries,

thawed and drained

1 tablespoon cornstarch

3 (8 ounce) packages cream cheese,

softened

1 (14 ounce) can sweetened

condensed milk

1/4 cup lemon juice

1/2 teaspoon vanilla extract

3 eggs

1 tablespoon salt (optional)

1 tablespoon water (optional)

PREP TIME: 1HR

COOK TIME: 45MINS

TOTAL TIME: 1HR 45MINS

INSTRUCTIONS

 Roughly chop chillies, onions and 

the white part of the lemon grass

stalk.

Add all the ingredients to a blender

and pulse.

Leave the paste in the blender and

set aside for your Thai Green curry.
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Tummy Friendly Thai Green
Curry Paste

INGREDIENTS

2 green serenade chillies

2 salad onions

30g coriander leaves and stems

3 lime leaves

1 lemon grass stalk, crushed

1 tsp of ground coriander

1 tsp cumin seeds

1 tbsp sesame oil

1/4 cup tamari

zest of 1 lime

1 tbsp of water

IMPORTANT: 

The paste should be used

within 1 week and kept

refrigerated in an airtight

container. 

Makes around 200g paste



INGREDIENTS

1 1/4 cups graham cracker crumbs

1/4 cup white sugar

2 teaspoons ground cinnamon

1/3 cup butter, melted

2 (10 ounce) packages frozen

sweetened sliced strawberries,

thawed and drained

1 tablespoon cornstarch

3 (8 ounce) packages cream cheese,

softened

1 (14 ounce) can sweetened

condensed milk

1/4 cup lemon juice

1/2 teaspoon vanilla extract

3 eggs

1 tablespoon salt (optional)

1 tablespoon water (optional)

PREP TIME: 1HR

COOK TIME: 45MINS

TOTAL TIME: 1HR 45MINS

INSTRUCTIONS
 Prepare the veggies - slice the baby

marrow into thick disks, roughly chop the

broccoli and remove the bottom bits of the

Shimeji mushrooms

Heat a wok / pan over medium heat and

add the sesame oil.

Add 2-3 tbsp of curry paste to the pan and

fry for 1 minute.

Add the water, Tamari and coconut sugar.

Bring to boil, uncovered. As soon as it starts

to bubble, reduce the heat.

Add the prepared veggies and simmer for 5

minutes.

Stir in 1/2 a can of coconut cream and

season to taste.

Cook for another 5 minutes.

Now add the lime juice and Edamame

beans, turn off the heat and cover the wok /

pan with. a lid.

Soak the rice noodles in hot water until soft,

gently separating with a fork. Drain.

Time to assemble! Add the drained noodles

to a bowl, top with the Thai Green Curry

and garnish with sprouts and fresh

coriander.
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INGREDIENTS

2 wheels of thin rice noodles

1 1/4 cups of water

3-4 tbsp of the homemade curry paste

100g Edamame Beans

4 baby Marrows

75g Shimeji Mushrooms

200g tender stem broccoli

1 tsp sesame oil

1 tsp coconut sugar

2 tbsp Tamari

1 can of coconut cream

The juice of 1 lime

A handful of coriander and sprouts to

garnish

Thai Green Curry with
Rice Noodles

Serves 2


