
Thai Chicken Curry Soup with/without Rice 
(my amended version of a Betty Crocker recipe) 
 
Hint: READ THE WHOLE RECIPE FIRST to make sure you have everything you need on hand before 
you begin; don’t be like me and arbitrarily leave stuff out just because you forgot to get it at the 
store.  Of course, since this is a crockpot recipe, you probably have time to run out and get the 
additional ingredients as long as you’ve read ahead…and as long as you’re not like me when it 
comes to leaving the pot on while you’re out. 
 
Cooking oil spray 
1 cup carrots, sliced on a diagonal 
1 large onion, chopped fairly well 
1 medium red bell pepper, cut into thin strips 
4 cloves garlic, finely chopped OR 1 teaspoon minced garlic from a jar (SO much easier) 
2 tablespoons grated gingerroot (I forgot this once, used 1 teaspoon powdered ginger and it was 
fine, but then again, I’m not a big ginger fan anyway) 
2 tablespoons fish sauce (left this out the last time because I didn’t have any, but I do love it so I will 
get some) 
2 tablespoons red curry paste 
 
Put this all into the crockpot AFTER spraying the pot with cooking spray (I’m not sure why) 
 
1 teaspoon vegetable oil 
1-1/2 lb boneless skinless chicken thighs 
4 cups chicken broth  
 
 
Brown the chicken thighs in the oil.  Personally I don’t think you have to (and it’s messy).  I also don’t 
think you need to use skinless thighs or even boneless ones—by the time the meat is cooked it just 
falls apart and you can pull the bones out—but you do have to make sure you got them all! 
Add the chicken to the crockpot, pour the chicken broth over all of it (to cover—you may need a little 
less or a little more) and turn on low for 5-6 hours.  
 
1 can (14 oz) coconut milk (not cream of coconut) 
1 c long grain rice (+/-) (I freepour) 
3 cups sliced fresh mushrooms (aka shit bubbles) 
1 cup chopped fresh basil leaves 
 
Take the chicken out and shred it before returning it to pot (use a couple of forks). Add the stuff 
above and let it go for another hour or so. Add more liquid if the rice is making it too thick. 
 
2 tablespoons fresh lime juice 
 
Add this at the very end.  Or not, I don’t care.  I don’t. 
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