recipe: adapted slightly from a Cooking Light recipe
. 1/4 cup rice vinegar
. 2 tablespoons brown sugar
. juice from 2 limes
. 3 teaspoons red curry paste
. large pinch red pepper flakes
.1 pound skinless, boneless chicken breast, cut into bite-sized pieces
. 1 tablespoon vegetable oil
. 1 large onion, chopped or sliced thinly
. 1 cup chopped carrot
. 1 (8-ounce) package pre-sliced mushrooms
. 1/2 can coconut milk (or light coconut milk)
. 1 tablespoon fish sauce
. 1/2 teaspoon salt
. 1 cup fresh bean sprouts

. 1/4 cup chopped fresh cilantro

Combine rice vinegar, brown sugar, lime juice, red curry paste, and crushed red pepper in a bowl. Add

chicken to the bowl and mix to coat. Let the chicken marinate in the refrigerator for 15 minutes.

Heat 1 tablespoon oil in a large nonstick skillet or wok over medium-high heat. Remove chicken from the
bowl, reserving marinade, and stir-fry the chicken for about 4 minutes. Remove chicken from pan, and
set aside, leaving the drippings in the skillet. Add onion and carrot, and stir-fry 3 minutes. Add
mushrooms and stir-fry for about 4 minutes. Add reserved marinade, scraping pan to loosen browned
bits. Add coconut milk and fish sauce, reduce heat to medium-low, and simmer for a few minutes. Stir in

chicken and salt and let warm for about three minutes, then stir in sprouts and cilantro.

Serve over rice.
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