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Life’s not perfect… but your fish should be
THAI COCONUT BASIL SAUCE

Ingredients

· 1 1/2 cups sweet onion, sliced thin

· 1 1/2 cups red pepper, sliced thin

· 2 cups shitake or oyster mushrooms, sliced

· 1 1/2 tablespoons fresh garlic, finely chopped

· 1 1/2 tablespoons fresh ginger, peeled and finely chopped

· 2 tablespoon coconut oil

· 1/4 cup fresh lime juice

· 2 teaspoons fish sauce

· 1 1/2 tablespoons red curry paste

· 1 1/2 cups coconut milk

· 1/4 cup fresh basil, coarsely chopped

· salt to taste 

Directions

· Sauté mushrooms, onions and peppers in olive oil until tender, add garlic and ginger, cook for 2 minutes. 

· Add lime juice, fish sauce, curry and coconut milk. 

· Cover and simmer 5 minutes.

· Remove from heat, taste for salt. Add basil leaves last.
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