vegetable curry recipe coconut milk

Vegetable Curry Recipe Coconut Milk is a delightful dish that brings together the rich
flavors of various vegetables and the creamy, tropical essence of coconut milk. This curry
is not only a feast for the palate but also a visually appealing meal that is perfect for any
occasion. Whether you are a seasoned chef or a novice in the kitchen, this recipe is easy to
follow and can be customized to suit your taste preferences. In this article, we will explore
the ingredients needed, step-by-step instructions, tips for perfecting your curry, and
suggestions for serving.

Ingredients

To create a delicious vegetable curry with coconut milk, you will need the following
ingredients:

Vegetables

- 1 cup of chopped carrots

- 1 cup of chopped bell peppers (red, yellow, or green)
- 1 cup of chopped cauliflower

- 1 cup of chopped green beans

- 1 cup of diced potatoes

- 1 cup of peas (fresh or frozen)

- 1 medium onion, finely chopped

- 3 cloves of garlic, minced

- 1 tablespoon of ginger, grated

Curry Base

- 2 tablespoons of vegetable oil (coconut oil can be used for added flavor)
- 1 tablespoon of curry powder

- 1 teaspoon of turmeric powder

- 1 teaspoon of cumin seeds

- 1 teaspoon of coriander powder

- 1 can (400 ml) of coconut milk

- 1 cup of vegetable broth (or water)

- Salt and pepper to taste

- Fresh cilantro for garnish

Optional Ingredients

- 1 tablespoon of soy sauce or tamari for a touch of umami

- Fresh or dried chili for heat

- Lime juice for brightness

- Other vegetables like zucchini, squash, or spinach can be added for variety



Preparation Steps

Now that we have our ingredients ready, let’s dive into the preparation of our vegetable
curry with coconut milk.

Step 1: Prepare the Vegetables

1. Wash and chop all the vegetables into bite-sized pieces to ensure even cooking.
2. Set aside the chopped vegetables in separate bowls to make it easier to add them to the
pot later.

Step 2: Sauté Aromatics

1. In a large pot or deep skillet, heat the vegetable oil over medium heat.

2. Add the cumin seeds and sauté for about 30 seconds until they become fragrant.

3. Add the chopped onion and cook until it becomes translucent, about 5 minutes.

4. Stir in the minced garlic and grated ginger, cooking for an additional 1-2 minutes until
fragrant.

Step 3: Add Spices

1. Sprinkle in the curry powder, turmeric, and coriander powder. Stir well to coat the
onions and garlic with the spices.
2. Cook for another minute to release the flavors of the spices.

Step 4: Incorporate the Vegetables

1. Add the chopped carrots, potatoes, and cauliflower to the pot. Stir to combine.
2. Cook for about 5 minutes, stirring occasionally, to allow the vegetables to soften
slightly.

3. Next, add the bell peppers, green beans, and peas. Mix everything well.

Step 5: Pour in Coconut Milk and Broth

1. Slowly pour in the coconut milk, stirring gently to combine with the vegetables.
2. Add the vegetable broth (or water) to the pot and bring the mixture to a gentle simmer.
3. Season with salt and pepper, and add soy sauce or tamari if using.

Step 6: Simmer the Curry

1. Cover the pot and let the curry simmer for about 15-20 minutes, or until the vegetables
are tender but still hold their shape.
2. Stir occasionally to prevent sticking and ensure even cooking.



Step 7: Final Touches

1. Taste the curry and adjust the seasoning as necessary. If you prefer more heat, add
fresh or dried chili.

2. For added brightness, squeeze some lime juice into the curry before serving.

3. Remove from heat and let it sit for a few minutes to allow the flavors to meld.

Serving Suggestions

Vegetable curry with coconut milk can be served in various ways, making it a versatile
dish suitable for different occasions.

Traditional Accompaniments

- Rice: Serve the curry over a bed of steamed jasmine rice or basmati rice to soak up the
delicious sauce.

- Naan or Roti: Pair the curry with warm naan or roti for a complete meal. These
flatbreads are perfect for scooping the curry.

- Quinoa: For a healthier twist, serve the curry with fluffy quinoa, which adds a nutty
flavor and complements the dish well.

Adding Protein

- If you wish to add some protein to your meal, consider including chickpeas, tofu, or
paneer. These can be added during the last few minutes of cooking to warm through.

Tips for Perfecting Your Vegetable Curry

Creating the perfect vegetable curry with coconut milk may take some practice, but here
are some tips to help you along the way:

1. Fresh Ingredients

- Use fresh, seasonal vegetables for the best flavor and texture. Local produce can elevate
your dish significantly.

2. Customize to Your Taste

- Feel free to experiment with different spices and herbs. Adding fresh basil, mint, or even
lemongrass can give unique flavor profiles.



3. Adjust Consistency

- If you prefer a thicker curry, you can simmer it uncovered for a longer time to reduce the
liquid. Conversely, add more vegetable broth if you want a soupier consistency.

4. Make Ahead

- This curry can be made ahead of time and stored in the refrigerator for up to three days.
The flavors will deepen, making it even more delicious when reheated.

Conclusion

In conclusion, the vegetable curry recipe coconut milk is a delightful dish that is not only
easy to prepare but also packed with flavor and nutrition. With the ability to customize the
vegetables and spices, this recipe offers endless possibilities to suit your taste. Serve it
with rice, naan, or quinoa, and you have a satisfying meal that can please a crowd or serve
as a comforting dinner for yourself. Whether enjoyed on a weeknight or at a gathering,
this vegetable curry is sure to be a hit. So roll up your sleeves, gather your ingredients,
and bring the taste of the tropics to your kitchen!

Frequently Asked Questions

What vegetables work best in a coconut milk curry?

Commonly used vegetables include bell peppers, carrots, zucchini, spinach, and potatoes.
You can also add eggplant and green beans for added flavor and texture.

How do I make a vegetable curry with coconut milk
from scratch?

Start by sautéing onions, garlic, and ginger in a pan. Add your choice of spices (like curry
powder or turmeric), then add chopped vegetables. Pour in coconut milk and simmer until
the vegetables are tender.

Can I use low-fat coconut milk in my vegetable curry?

Yes, you can use low-fat coconut milk, but it may alter the creaminess of the curry. You
can adjust by adding a bit of vegetable broth for flavor.

What spices enhance the flavor of vegetable curry with
coconut milk?

Common spices include cumin, coriander, turmeric, garam masala, and chili powder.
Fresh herbs like cilantro or basil can also add a refreshing touch.



Is vegetable curry with coconut milk vegan-friendly?

Yes, vegetable curry with coconut milk is typically vegan-friendly, as it uses plant-based
ingredients. Just ensure that all added ingredients are free from animal products.

How can I thicken my vegetable curry with coconut
milk?

To thicken your curry, you can simmer it uncovered to reduce the liquid or add a
cornstarch slurry (mix cornstarch with water) and stir it in until thickened.

What can I serve with vegetable curry made with
coconut milk?

Vegetable curry pairs well with rice (like jasmine or basmati), quinoa, or naan bread. You
can also serve it with a side of salad or raita for balance.

How long does vegetable curry with coconut milk last in
the fridge?

Vegetable curry can last in the fridge for about 3 to 5 days when stored in an airtight
container. Make sure to reheat it thoroughly before serving.

Can I freeze vegetable curry with coconut milk?

Yes, you can freeze vegetable curry. Allow it to cool completely before transferring it to a
freezer-safe container. It can be stored for up to 3 months.
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