THAI-STYLE RED CURRY WITH BUTTERNUT SQUASH 
1 
Tbsp. coconut oil or vegetable oil 
¾
cup halved and sliced onion 
¼
cup red curry paste 
1 
14.5-oz. can reduced-sodium chicken broth
1 
14-oz. can unsweetened coconut milk 
3 
Tbsp. fish sauce 
1 
Tbsp. honey 
1 
lb. skinless, boneless chicken thighs, cut into bite-size pieces 
4½ 
cups peeled and cubed butternut squash 
1 
cup bite-size strips red sweet pepper 
1 
cup coarsely chopped fresh Thai basil or basil 
Hot cooked brown rice (optional) 
In a 5- to 6-qt. Dutch oven heat oil over medium heat. Add onion; cook 2 minutes or just until beginning to soften, stirring occasionally. Stir in curry paste. Add broth, coconut milk, fish sauce, and honey.
Bring to boiling. Stir in chicken and squash. Return to boiling; reduce heat. Simmer 8 to 10 minutes or until chicken is no longer pink and squash is tender. Remove from heat. Stir in sweet pepper and basil. 
If desired, serve over rice. 
PER SERVING 313 cal, 16g fat 02 g sat. fat), 71 rng dial, 1,194 rng sodium, 22 g carb, 4 g fiber, 8 g sugars, 19g pro. 
START TO FINISH 30 minutes 

Serves:  6  (1 2/3 cups each). 
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