pad prik khing recipe

Pad prik khing recipe is a delightful Thai dish that brings together the vibrant flavors of fresh ingredients
and aromatic spices. Known for its spicy and savory profile, pad prik khing is a stir-fried curry that can be
made with various proteins, including chicken, pork, or tofu. This dish is a favorite among those who
appreciate authentic Thai cuisine, and it’s relatively simple to prepare at home. In this article, we’ll explore
the rich history of pad prik khing, its essential ingredients, and a step-by-step guide to making this

mouthwatering dish.

Understanding Pad Prik Khing

Pad prik khing, which translates to "stir-fried chili paste," is a staple in Thai households. It hails from the
central region of Thailand and is known for its bold flavors and versatility. The dish is characterized by the
use of red curry paste, which gives it a distinct chili heat and depth of flavor. Traditionally, pad prik khing

is served with jasmine rice, making it a fulfilling meal perfect for lunch or dinner.

The Origins of Pad Prik Khing

The origins of pad prik khing can be traced back to the influence of Thai curries, which were introduced
through trade with neighboring countries. Over time, this dish evolved, incorporating local ingredients and
flavors. The use of fresh herbs, such as kaffir lime leaves and Thai basil, adds a refreshing note that balances

the heat of the curry paste.

Essential Ingredients for Pad Prik Khing

To make a delicious pad prik khing, you will need a combination of fresh ingredients and spices. Here’s a
list of the essential components:

¢ Protein: Chicken, pork, beef, shrimp, or tofu

e Vegetables: Green beans, bell peppers, and carrots

¢ Red curry paste: The star of the dish, providing heat and flavor

o Kaffir lime leaves: For a citrusy aroma



e Fish sauce: For umami flavor
¢ Sugar: To balance the spiciness
e Thai basil: For a fragrant finish

e Cooking oil: For stir-frying

Step-by-Step Pad Prik Khing Recipe

Now that we have an understanding of the essential ingredients, let’s dive into a detailed step-by-step

recipe for making pad prik khing at home.

Ingredients

For a serving of 4, gather the following ingredients:

- 500 grams of your choice of protein (chicken, pork, shrimp, or tofu), sliced
- 200 grams of green beans, trimmed and cut into 2-inch pieces

- 1 bell pepper, sliced (red or green)

- 1 medium carrot, julienned

- 3 tablespoons of red curry paste

- 4 kaffir lime leaves, torn into pieces

- 2 tablespoons of fish sauce

- 1 tablespoon of sugar

- A handful of Thai basil leaves

- 2 tablespoons of cooking oil

Instructions

1. Preparation: Start by preparing all your ingredients. Slice the protein into bite-sized pieces, julienne

the carrot, and cut the bell pepper and green beans. Set everything aside.

2. Heat the Oil: In a large wok or pan, heat the cooking oil over medium-high heat until it shimmers.



3. Cook the Protein: Add the sliced protein to the hot oil and stir-fry for about 3-5 minutes or until it’s

cooked through. If you’re using tofu, make sure it’s golden brown on all sides.

4. Add the Vegetables: Toss in the green beans, bell pepper, and carrot. Stir-fry for another 2-3 minutes

until the vegetables are tender yet crisp.

5. Incorporate the Curry Paste: Add the red curry paste to the pan, stirring well to coat the protein and

vegetables. Allow it to cook for about 1 minute to release the flavors.

6. Season the Dish: Add the torn kaffir lime leaves, fish sauce, and sugar. Mix everything thoroughly

and let it cook for an additional 2-3 minutes.

7. Finish with Thai Basil: Turn off the heat and add the Thai basil leaves. Stir gently to incorporate the

basil’s aroma into the dish.

8. Serve: Transfer your pad prik khing to a serving dish and enjoy it hot with steamed jasmine rice.

Tips for the Perfect Pad Prik Khing

Creating the perfect pad prik khing is all about balancing flavors and ensuring freshness. Here are some tips
to elevate your dish:
e Use Fresh Ingredients: Fresh vegetables and herbs will enhance the flavor and texture of your dish.

¢ Adjust Spice Levels: If you prefer a milder dish, start with less red curry paste and gradually add

more to taste.

e Experiment with Proteins: Don’t hesitate to try different proteins or even a combination for a unique

twist.

¢ Customize Vegetables: Feel free to add other vegetables like zucchini, mushrooms, or baby corn

based on your preference.

Conclusion



The pad prik khing recipe is a wonderful introduction to Thai cooking, showcasing how simple ingredients
can create a complex and satisfying dish. Whether you are a seasoned chef or a novice in the kitchen, this
recipe allows you to enjoy authentic Thai flavors right at home. With its vibrant colors and tantalizing
aromas, pad prik khing is sure to become a favorite in your household. So gather your ingredients and start

cooking today; your taste buds will thank you!

Frequently Asked Questions

What are the main ingredients needed for a traditional pad prik khing
recipe?

The main ingredients for a traditional pad prik khing recipe include green beans, red curry paste, coconut

milk, protein of choice (like chicken, beef, or tofu), and Thai basil.

Can I make pad prik khing vegetarian or vegan?

Yes, you can make pad prik khing vegetarian or vegan by using tofu or tempeh as the protein source and

ensuring that the red curry paste does not contain shrimp paste.

How spicy is pad prik khing compared to other Thai dishes?

Pad prik khing is typically spicy due to the red curry paste, but the level of heat can be adjusted by using

less curry paste or selecting a milder brand.

What is the best way to serve pad prik khing?

Pad prik khing is best served hot over steamed jasmine rice or with rice noodles, garnished with fresh

Thai basil.

How long does it take to prepare pad prik khing?

It usually takes about 30 minutes to prepare and cook pad prik khing, making it a quick and easy meal

option.
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