RED CURRY CHICKEN AND RICE BOWLS
1½
 cups long-grain white rice

2 
tablespoons to ? cup Thai red curry paste, to taste

2 
cups chicken broth

1½ 
pounds boneless, skinless chicken breasts, patted dry

3 
garlic cloves

2 
limes

1 
tablespoon fish sauce, plus more to taste

4 
tangerines or other small, sweet citrus

1/3
cup salted peanuts

12 to 16 ounces slaw blend

1 
cup cilantro or mint leaves, or a mix

In a large Dutch oven over medium, add the rice and red curry paste to taste. Stir until fragrant, 2 to 4 minutes. 

Stir in the broth. Place the chicken breasts on top, spread the tops of the breasts with a little more red curry paste, then bring to a boil over high. Cover, reduce heat to low, and simmer until the rice is tender and the chicken is cooked through, 20 to 23 minutes. (Make sure to look under the chicken to see if the rice is cooked.) Turn off the heat, transfer the chicken to a cutting board, then cover the rice and let both rest for at least 10 minutes. 

While the rice rests, into a large bowl, finely grate the garlic and zest of the limes. Add the juices of the limes and the fish sauce. Peel the tangerines and thinly slice. Add to the bowl. Coarsely chop the peanuts. Add the slaw, peanuts and herbs to the dressing and toss to coat.

Thinly slice the chicken. Season the rice to taste with fish sauce. Eat the rice with the chicken and slaw.
This cozy yet reviving rice bowl pairs Thai red curry-stained rice with tender chicken and a citrusy slaw. To fire up the red curry paste, toast it with the raw rice before adding broth. Then, place chicken breasts on top of the rice, where they will steam tender. While the rice rests, mix together a salad with a nuoc cham-inspired dressing, pre-shredded slaw blend, citrus, peanuts and herbs. 

SERVES: 






Ali Slagle January 27, 2026

I'd take a couple of cues from Pailin of Hot Thai Kitchen: 1) use a quality red curry paste such as Mae Ploy; and 2) start cooking the curry paste in a small amount (~2/3 c) of good coconut milk, such as Aroy-D. The coconut milk will emulsify with the curry paste and then eventually the coconut oil will break out of the emulsion and the curry paste essentially fries gently. Use the rest of the coconut milk, thinned out with the chicken broth, for the cooking liquid. Lastly, I'd be inclined to use boneless thighs, as they do cook through in the given time, but failing that, pounding the breasts to a thinner depth seems the way to go.

Is this helpful? 37

Max5 months ago

I really enjoy Thai food and I have overwhelmingly positive results from the NYT cooking app. But this one was a miss. The chicken takes longer to cook than the recipe states. But cooking the rice longer results in the rice becoming paste. Would recommend cooking chicken and rice separately. The zest of two limes was too much and overpowered the slaw.

Is this helpful? 35

Dave Holland5 months ago

I found this dish to be quite dry. I had to scale it for 6 people but it still could have used more of the lime juice dressing. Would consider some flavor added to the slaw as well otherwise it simply adds another dry factor. Overall taste was quite nice.

