Thai Tofu Red Curry (Baby Bok Choy)

Ingredients :

- 1 can coconut milk

- red curry paste, to taste

- 3 tbsp soy sauce

- 1 tbsp brown sugar

- 3 cups sliced mushrooms (or leave whole if they are small)

- 1 cup green beans, cut in 2 inch lengths

- 1 pkg firm tofu, diced

- 3 baby bok choy, cut in 2 inch lengths

- juice of 1 lime

- cilantro for garnish

Directions:

1. Pour 1/2 the can of coconut milk into a wok and bring to bubbling over med-hi heat. Add curry paste, soy sauce, and sugar and mix well. Add in mushrooms and cook for 2-3 mins, until mushrooms begin to soften.

2. Add in the rest of the coconut milk and bring to bubbling. Add in green beans and tofu and simmer for 5 minutes, or until beans are done to your liking. 

3. Gently stir in bok choy and cook for 1 min, or until it begins to wilt slightly. Stir in lime juice and adjust seasonings to taste. Garnish with cilantro and serve over jasmine rice. 
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