SHRIMP IN YELLOW CURRY
2 
tablespoons peanut or vegetable oil

1 
cup minced onion

1 
tablespoon minced garlic

1 
tablespoon minced galangal or ginger

1 
teaspoon minced hot chili, or crushed red pepper flakes, or to taste

1 
tablespoon curry powder, or to taste

1
 cup fresh or canned coconut milk

1 ½ to 2 pounds medium-to-large shrimp, peeled

 
Salt and freshly ground black pepper

2 
tablespoons nam pla (fish sauce), or to taste

¼ 
cup minced cilantro or mint leaves

Place the oil in a large, deep skillet and turn the heat to medium. Add the onion, garlic, ginger, and chilies and cook, stirring frequently, until the vegetables are tender and the mixture pasty. Add the curry and cook, stirring, another minute.

Add the coconut milk and raise the heat to medium-high. Cook, stirring occasionally, until the mixture is nearly dry. Add the shrimp, a few pinches of salt and a little black pepper and cook, stirring frequently, until the shrimp release their liquid (the mixture will become quite moist again) and turn pink.

Add half the nam pla, stir, then taste and add the rest if necessary. Garnish with cilantro and serve with white or sticky rice.
TIME30 minutes
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Many Thai dishes are not unlike what we call curries, but although they may contain curry powder, they are more often based on a combination of herbs and aromatic vegetables, rather than dried spices. A typical curry might feature a mixture of garlic, shallots, chiles, lime leaf, sugar and galangal (or ginger). This simplified version leaves out the lime leaf and sugar, but benefits from the addition of a couple spoonfuls of fish sauce at the end of cooking. It is brightly-flavored, but blessedly easy to toss together on a weeknight.

Serves: 4
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