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Thai Basil Chicken with Coconut Rice 

Yield:  4 servings 

 

¾ Cup canned coconut milk 

¼ Cup chicken or vegetable broth 

2 Tablespoons Oyster Sauce or Fish sauce  

                or additional soy sauce, tamari or Aminos 

2 Tablespoons fresh lime juice (1 lime) 

1 Tablespoon soy sauce, tamari or Braggs aminos 

1 Tablespoon brown sugar 

1 Tablespoon cornstarch or arrowroot 

1 Pound boneless, skinless chicken breast, cut into bite size pieces (or pressed, cubed tofu) 

1 ½ Cups green beans, cut in 1” pieces and blanched (about 8 ounces) 

               (or can use frozen – thaw first) 

1 Red bell pepper, thinly sliced 

1 Tablespoon minced garlic 

½ Cup basil, cut in thin strips (for garnish) 

 

Coconut Basmati Rice: 

1 ½ Cups chicken or vegetable broth 

1 Cup canned coconut milk 

Salt (to taste) 

1 Cup basmati rice 

 

Coconut Cauliflower “Rice”: 

1 Small head cauliflower  

                  (about 4 cups when riced) 

1 Tablespoon coconut oil 

 Salt (to taste) 

1 Cup canned coconut milk 

 

Combine coconut milk, broth, oyster sauce, lime juice, soy sauce, brown sugar and cornstarch in 

resealable jar to form a slurry; shake to mix well. 

 

Heat large sauté pan or wok pan; add oil to coat bottom.  Season chicken (or tofu for vegetarian option) 

with salt and pepper and add to pan, cooking 6-8 minutes, stirring to get all sides browned.  Remove and 

set aside.  Add small amount of oil to pan.  Add green beans and bell pepper; stir fry until just tender, about 

3-4 minutes.  Add garlic and cook until fragrant, about 30 seconds.  Return cooked chicken or tofu and 

accumulated juices to pan and cook about 2 minutes.  Add the slurry mixture and cook about 2 minutes to 

thicken and incorporate the flavors.  Remove from heat.  Serve garnished with basil. 

 

For basmati rice:  Bring broth, coconut milk and about ½ teaspoon salt to boil; stir in rice.  Cover and 

reduce heat to low; simmer until liquid is absorbed, about 15-20 minutes.  Remove from heat and let sit for 

5 minutes.  Fluff with fork and serve. 

 

For cauliflower “rice”:  Cut cauliflower into florets and place, in batches, in a large food processor (do not 

overcrowd bowl.).  Pulse until mixture resembles rice.  Remove cauliflower rice to bowl and repeat with 

remaining florets.  Heat large skillet over medium heat and add coconut oil.  Once melted, add cauliflower 

rice and a large pinch of salt.  Cook, stirring occasionally, about 2 minutes then add coconut milk.  Cook, 

stirring often, until the rice has completely softened, and liquid is almost evaporated.  Taste and adjust 

seasonings as desired.  

 


