Spicy Wild Alaska Salmon Laska

Fragrant and packed with fantastic flavours, this easy Thai curry will keep you feeling satisfied. What’s more, it’s all cooked in one-pot to keep clearing up to a minimum.

Serves: 4

Preparation time: 15 minutes

Cooking time: 25 minutes

1 tsp vegetable oil

6 shallots or 1 large onion, thinly sliced

1 garlic clove, crushed

1 red pepper, thinly sliced

2 tbsp Thai red curry paste

400ml (2/3 pt) vegetable stock

400ml can reduced fat coconut milk

125g (5oz) wholewheat udon noodles

100g (4oz) sugar snap peas or mangetout, halved

4 x 150g (6oz) fillets wild Alaska salmon

2 tbsp chopped fresh coriander

· Heat a wok or large frying pan and add the vegetable oil, brushing it over the surface. Add the shallots or onion, garlic and pepper and stir-fry for 2 to 3 minutes until the vegetables are softened
· Add the Thai red curry paste, then stir in the stock and coconut milk. Bring to the boil, then reduce the heat and simmer for 10 minutes
· Add the noodles and sugar snap peas or mangetout. Sit the salmon fillets on top and cover with a lid or a sheet of foil. Cook gently for a further 6 to 7 minutes
· Serve in warmed bowls, sprinkled with chopped fresh coriander
Cook’s tip: Another time, use medium or fine egg noodles instead of udon noodles
