Kelsey Gilseth

Tom Kha Gai Recipe

· 1½ tablespoon Thai red curry paste (can also be found in Asian markets)

· India is the origin of red curry. It moved to China and Thailand. It is a combination of garlic, shallots, (dried) red chili peppers, galangal, shrimp paste, salt, kaffir lime peel, corianderroot, coriander seeds, cumin seeds, and/or peppercorns. 

· 3 cups strong chicken stock

· Based with chicken and water. Addition ingredients can be added. 

· 3 cups unsweetened coconut milk

· The origin of the coconut is up for debate; however, the most probable locations are the Americans and Malesia or the Indian Ocean.

· 1 large lemongrass stalk, trimmed and cut into 2-inch pieces

· Lemon grass is native to India, Southeast Asia, and Oceania. East Indian lemon grass is native to Cambodia, Vietnam, India Sri Lanka, Burma, and Thailand, while West Indian lemon grass Southeast Asia. 

· 6 thin slices fresh galangal or ginger

· Galangal is not the same as ginger, but has a similar flavor. Galangal originated in Indonesia and ginger originated in Southern China. Both have since expanded all over the world. 

· 2 Thai chilies, seeded cut in thin slices (use less if you prefer it less spicy)

· All chilis found around the world today have their origins in Mexico, Central America, and South America. The chili varieties found in Southeast Asia today were brought by Spanish and Portuguese colonists and traders. 

· 3 tablespoons fresh lime juice

· Limes were first grown on a large scale in southern Iraq and Persia, and the fruit was first grown commercially in what is today southern Iraq. 

· 2 tablespoons Asian fish sauce

· Originated in Greece, but is a staple ingredient in numerous cultures in Southeast Asia and the coastal regions of East Asia, and featured heavily in Cambodian, Philippine, Thai, Laotian and Vietnamese cuisine. 

· 1 lb chicken breast, cut into thin strips

· Chicken is another ingredient that sparks some controversy. More recent studdues uggest the Americas, Europe, Middle East, and Africa, originating from the Indian subcontinent.

· ¼ cup fresh basil leaves, preferably Thai basil if you have it, thinly sliced

· Basil is native to India, China, Southeast Asia, and New Guinea, and was originally domesticate in India.

· Cilantro or basil leaves for garnishing

· Cilantro originated in southern Europe and reached other areas centuries ago, including the hanging gardens of Babylon. Ancient Sanskrit texts, Egyptian papyrus records, and the Bible all mention coriander. 

