RED CURRY SHRIMP OVER RICE

1 
green bell pepper 
1 
red bell pepper 
1 
yellow onion
2 
Tbsp red curry paste
2 
Tbsp brown sugar
1 
tsp fish sauce
1
can coconut milk (appx 13.5 ounce) 
1
Tbls olive oil 
1 
lb precooked shrimp

Cooked rice

Slice green bell pepper and red bell pepper into strips. dice onion. Set all that aside. Begin the curry sauce by adding red curry paste, brown sugar,  fish sauce and  coconut milk to a small saucepan and whisk to combine, bringing to a low simmer over very low heat. 
Now pour about a capful of olive oil into a large skillet and sauté the vegetables over medium heat until they are softened and maybe even picking up a little color, about 3 minutes. 
Add precooked shrimp and warm through, just about a minute. Mix in the red curry sauce and bring this mixture to a boil. Reduce to a simmer for about 5 minutes, stirring occasionally.
Using a fully cooked quick rice (like Minute brand), pop two servings into the microwave for 90 seconds, transfer to serving dishes, and spoon red curry over the top.
Massie worked as a bartender at a country club in Virginia. After initially seeing her shifts disappear, she worked at a beverage cart for golfers at the club and assisted with take-out orders for curbside pickup.

When I was younger, I would follow my mother around the kitchen while she cooked. I wanted to soak up her knowledge because she was, still is, the best cook I knew. My mom prepared food to have multiple servings for leftovers, which in turn made me resent having to eat the same meal again and again. The rule was that we had to eat whatever my mom prepared—if we didn’t like it, too bad. So I had a love/hate relationship with food. While I enjoyed eating, growing up bigger than my siblings made me very conscious of every bite I took. This led to a variety of fad diets and even bouts of starvation, and unfortunately turned me into quite the picky eater.

As an adult, I’ve learned to love my body and to give it food that I not only enjoy, but is good for me. I’ve become obsessed with Asian-inspired cuisine. There are so many flavors to experiment with, and it makes being a pescatarian who tries to steer away from dairy simpler. Usually I’m in a rush, so I like to be able to prepare my meals in less than 45 minutes, which I know makes no sense right now considering I have unlimited time stuck at home. But I also want to prepare for when this is over. 
Serves:  2
