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FRIDAY, APRIL 6, 2012

Slow Cooker Red Curry Chicken Noodle Soup Gluten Free

Time for another comfort food. Red Curry Chicken noodle soup is one of my favorites. This dish is not spicy.
If you would like it spicier, you can add more red curry paste. Cooking the chicken in the paste broth really
infuses the flavor into the chicken. Cooking it in the crockpot really makes your house smell good. When I

make this dish, there is never any leftovers. Enjoy!
 Crockpot Red Curry Chicken Noodle Soup Gluten Free

adapted from Pig and Paint

3 1/2 cups canned unsweetened coconut milk
3 tablespoons Thai red curry paste

1 tablespoon turmeric
4 boneless skinless chicken breasts

3 cups chicken stock
2 tablespoons fish sauce

2 tablespoons gluten free soy sauce -or- bragg's amino acids
1 box thai rice stix noodles

Thai basil leaves

 Become Inspired to Eat Healthy. Watch Now.  

Place chicken in the bottom of your crock pot.
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In a large sauce pan, add coconut milk, red curry paste and turmeric, and bring to a boil over medium-high

heat, stirring frequently. Cook until mixture is combined and starts to thicken, about 2 minutes.  

 Pour this saucy mixture over the chicken in crock pot. 

 

Add 2 1/2 cups coconut milk, chicken / vegetable stock, fish sauce, and soy sauce to crock pot. Cook on
high for 4 hours or on low for 7-8 hours. Use two forks to gently pull chicken apart into smaller pieces. Add

chicken pieces back to crock pot, and set to the Warm setting while you prepare the pasta.
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Posted by Christi Silbaugh at 8:00 AM  

Labels: comfort food, Crockpot, gluten free, Gluten-Free, main dish, Pasta, recipe, Side Dish,
Soup, Thai 2 Comments

Asian Fusion
Noodle Bowl

Slow Cooker Vegan
Coconut Curry
Soup

20 Gluten-Free
Soup Recipes

Thai Red Curry
Chicken (gluten
free)

Slow Cooker Black
Bean Soup

Bring a large pot of water to a boil. Remove from heat and add rice noodles. Let sit for 8 minutes and then
drain. 

Ladle the hot soup over the noodles. Garnish with basil.

 

Follow Us:

 

You might also like:

LinkWithin

nongmo (4)

Pasta (40)

picnic (38)

Rant (26)

raw (14)

recipe (920)

Review (159)

salad (52)

Sauce (91)

seafood (68)

Side Dish (295)

Soup (60)

SundaySupper (8)

Thai (33)

ThrowbackThursday
(1)

Vegan (79)

vegetarian (364)

Wine (1)

Better Batter
Gluten-Free Products

I RECOMMEND:

Get my cookbook here

Hi! I am Christi!

A nice Mom from my h
taught me how to cook
recipe. She taught me 
Chicken Tetrazzini and
hooked.  After that I go
cookbook I could find. W
really tight financially, a
didn't have many. I alw
to be a writer, but I kne
a very hard field and I n
keep that as a hobby, a
real job in the meantim
Senior year of high sch
voted most likely to be 
went to college, got a d
software engineering fr
that put into play me kn
to program and run we
worked as a software e
a while before starting 
successful company Pu
Pet Boutique ( I sold it 
2012 to focus on cooki
rest comes easy. I got 
kids and slowly learned
new things all the time,
loved to. I was known f
cookies. I was good at 
didn't know too much a
"cooking". The drive wa
I taught myself. Not ha
for culinary school, I bo
books for the school. I 
and did the homework,
would have if I was atte
school. I started watchi
and fell in love with Mo
Bobby Flay's cooking s
what I would do to spen
in the kitchen with eithe
them. I wanted to get b
started going to a lot of
gourmet restaurants an
order a lot, take notes, 
home and re-create it. 
was in heaven. My spe
hand rolled pastas and

ABOUT ME

Mom, What's For Dinner?: Slow Cooker Red Curry Chicken Noodle Soup Gluten Free http://whatsfordinner-momwhatsfordinner.blogspot.com/2012/04/slow-cooker-red-curry-chi...

3 of 7 9/7/13 11:11 AM



Newer Post Older Post

2 comments

Top comments

April 1 year ago

This looks delicious! I need this soup in my life asap! 

Curry and Comfort 1 year ago

Looks "souper". Sorry... I had to say that...I know I'm a nerd. :) My kind of spicy soup
for sure. :)
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Cheesy Garlic
Cauliflower
Bread Sticks
A few days back
I made pizza
from Cauliflower

and it turned out awesome. So I
started thinking... what about
garlic cheese bread? Oh yea...

Caramel
Cheesecakes
Tis' the season to
be naughty fa la
la la la, la la la la!
There are

yummy bites everywhere. I do
my best to stay away from most
of...

Crock Pot Carne
Asada
Crock Pot Carne
Asada I often
make Carne
Asada for my

meat loving family. This usually
entails Searing meat, then
putting it in the...

Cheesy Broccoli
Quinoa and
Giveaway
My daughter and
I are Quinoa
(keen-wa)

fanatics. It is the perfect grain.
Gluten-Free, packed with protein
and so tasty! I use it as a ...

Homemade
Ranch Dressing
Any of you get
sick of going to
buy dressing and
the label has
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It is honestly just safer to make it
a...

Chicken Alfredo
Lasagne
The other night I
was having a
craving for
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fettuccine Alfredo. The craving
came late at night and so I
refrained from hopping up and
cook...

Blackened
Salmon
I love days we go
to the Farmers
Market! Mainly
because I can

get fresh caught fish to make for
dinner. Fish is always healthier
and qui...

Cheesy Quinoa
Cakes
Below you will
find a recipe for
Gluten-Free 
Cheesy Quinoa

Cakes . But First... I gotta share
some news. This week went by
in a whir...

Gluten Free
Grain Free Cloud
Bread
Today a combo
of Jasmine,
Lemon, Lime,

and Orange trees are blowing
through my house. It is a lovely
thing to wake up to each
morning, but...

Crockpot chili
Seems like there
is always an
argument over
who makes the
best chili. At

most fairs there are Chili
cook-offs. I tend to only like
Vegetari...
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