	MY THAI RED CHICKEN & SQUASH TRAYBAKE
COOK TIME: 1h 10m
SOURCE: 
#one-pan #comfort-food #curry
	{{IMAGE_COVER}}



	INGREDIENTS
- 1/2 a butternut squash (500 g)
- olive oil
- red wine vinegar
- 1 heaped tbsp Thai red curry paste
- 1/2 a bunch of fresh basil (15 g)
- 4 chicken legs (200 g each)
- 6 spring onions
- 1 x 400ml (1.7 cups) tin of light coconut milk
- 1 mug of long grain rice (300 g)
- 1 lime
- 100 g frozen peas

	PREP

COOK

1. Preheat the oven to 200ºC/400ºF/gas
6.
2. Scrub the squash, then carefully cut into 3cm (1-inch) chunks.
3. Drizzle 2 tablespoons of olive oil and 1 tablespoon of red wine vinegar into a large roasting tray with a pinch of sea salt and black pepper, then add the curry paste and mix together.
4. Add the squash and chicken legs to the tray. Pick the basil leaves, adding them to a bowl of iced water, then finely slice the stalks and add to the tray.
5. Toss everything together to coat, then spread out into a single layer with the chicken skin-side up. Spritz with a little oil, season to perfection and roast for 45 minutes, or until golden and cooked through.
6. Meanwhile, finely slice the green spring onion tops and add them to the bowl of iced water. Roughly chop the white parts.
7. When the time's up, remove the tray from the oven, basting the squash and chicken with any nice juices, then sprinkle over the spring onion whites and pour in most of the coconut milk, reserving a little for garnish. Return to the top of the oven for a final 15 minutes.
8. Meanwhile, place the rice in a pan with 600ml (2.5 cups) of boiling kettle water and a pinch of salt. Halve the lime and place half in the centre of the pan, bring to the boil, then cover and cook on a medium heat for 12 to 14 minutes, or until all the water has been absorbed and the rice is light and fluffy.
9. Remove the tray from the oven and place onto the hob, then tip in the peas and cook for a couple of minutes to heat through.
1
0. Squeeze the jammy lime over the rice and stir through, then divide between bowls. Scatter the basil leaves and reserved spring onion tops over the traybake, and drizzle over the reserved coconut milk. Serve with the remaining lime cut into wedges for squeezing over.
PLATING





	



