
Thai Green Curry Paste 

INGREDIENT 

 5-6 large green Thai cayenne pepper (or any mild-tasted green chilies), deseeded  

 10 green bird’s eye chilies (optional) 

 2 tsp. coriander seeds, roasted and grinded 

 2 tbsp. black peppercorns, roasted and grinded 

 1/4 tsp. cumin seeds, roasted and grinded 

 2 tbsp. lemongrass, sliced 

 2 tsp. galangal, minced 

 2 tsp. coriander roots, minced  

 2 ½ tsp. kaffir lime zest (I substitute by the leaves) 

 4 tbsp. garlics, minced 

 4 tbsp. shallots, minced 

 2 tsp. shrimp paste (optional) 

Praew’s note: 

Chilies, chilies, chilies… Even the milder ones like Thai cayenne pepper could pack a real punch. Remove 

all the seeds along with the white part that holds them. This way, the spiciness is much reduced.  

Skin irritation could cause by touching chilies. If you feel burning on the areas that have contact with 

chilies, rub it with salt and rinse with running water.  

DIRECTION 

1. Prepare the ingredients. Dry-roast coriander seeds, black peppercorns and cumin seeds in a pan 

until aromatic, and then remove them from the heat and grind in a grinder or with mortar and 

pestle. Move to other fresh ingredients, slice or minced them into smaller pieces. Set all the 

ingredients aside for next step.   

2. Blend the ingredients. If using mortar and pestle, start with mashing the chilies. Follow by 

adding harder fresh ingredients; such as lemongrass and galangal. Once the harder ingredient is 

somewhat pulpy, add the softer ones. Pound until achieve a fine, smooth paste. Finally, add the 

grinded spices and shrimp paste (if using), and mix until combined. If using kitchen appliance, 

add all prepared ingredient in at the same time. Blend until combined. Add little bit of vegetable 

oil to aid the blending, if necessary. 

 Tips: 

If you pound the ingredient manually, try adding a little at a time. This way is actually easier and 

the ingredient won’t splash much. Try using a large mortar, it will also reduce splashing.  

Adding liquid to aid blending process is friendlier to the motor of your food processor or 

blender. Think about the final dish that you want to cook. Oil is best for cooking curries or stir-

fries. This reduces the risk of oil splashing.  



3. Use or store the paste. The finished curry paste can be used right away or keep for later. Store it 

frozen in a freeze-proof container. It can also be kept this way for months.  
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