Red Curry Fish with Sweet Potato
A great dish for the fishing firies!

Serves 4        Prep and cooking time: 35 minutes

Ingredients

2 tablespoons olive oil

1 onion, sliced

2 garlic cloves, crushed

2 tablespoons Thai red curry paste

1 1/2 cups chicken stock (from carton or use powdered vegie stock)

½ cup light coconut milk

350g sweet potato, peeled, cut into 2 cm cubes

200g beans (fresh or frozen)

750g firm white fish cut into large pieces eg ling

200g cherry tomatoes

3 tablespoons lime juice (Berri Lime Squeeze- supermarket)

1 tablespoon fish sauce, to serve

Coriander leaves, to garnish

Steamed Basmati rice, to serve

Method

1. Heat a saucepan over high heat. Add the oil and stir-fry the onion for 2 minutes. Add the garlic and cook for 1 minute. 

2. Add the curry paste and cook for another minute until fragrant.

3. Add the chicken stock, coconut milk and sweet potato and bring to a simmer.

4. Reduce the heat to medium and cook for 20 minutes until tender. 

5. (At the same time cook the rice.)

6. Add the beans, fish and cherry tomatoes to the sweet potato, cover the pan and simmer gently for 5 minutes until the fish is just cooked.
7. Stir through the lime juice and fish sauce, and sprinkle with coriander leaves.
8.  Serve with the Basmati rice. Recipe Source: cooking with bill granger, delicious, September 2005
