
Paleo Crock Pot Chicken Curry w/ Peppers &Cabbage 

Ingredients: 

• 1 to 1.5 pounds of boneless chicken thighs –I pick these over chicken breasts 
because I find them tastier, and they are often cheaper. 

• 1 or 2 cans of coconut milk –I used 2 cans because Trader Joe’s has them for 
cheap and I love coconut milk more than you know. One could get away with a 
single can if it is pricey for you, yet you will simply have a thicker curry 

• Curry paste –Types and amounts obviously vary. I use the paleo-friendly brand 
Thai House, and used about 3 tbsp of their Red Curry. 

• 1 small yellow onion 
• 1 medium red bell pepper 
• 1 medium green bell pepper 
• 1/2 head of cabbage. You could use more if you wanted to. 

Instructions (this is easy): 

1.  Turn your crock pot on before you start your prep, and get a head start. 

2.  Pour your coconut milk into your Crock Pot and add your curry paste. Make sure you 
stir until dissolved in the coconut milk. Some recipes will call for you to do this in a 
sauce pan first, yet I really would rather not do more dishes than I have to. 

3.  Cut your chicken thighs into 1′′ cubes. Don’t be fancy. Just cut them up and dump 
them into the pot and stir. 

4.  Cut your red and green peppers into similar 1′′ cubes. Dump into pot and stir. 

5.  Cut your onion into similar chunks, you get the idea. 

6.  Cut your head of cabbage in half, and quarter the half you are going to use. Simply 
cut the wedges into thin strips and then break apart with your hands. This is much 
easier than using a grater, and you can always chop the cabbage to your desired 
shape. I personally wanted longer pieces. Add the cabbage to the top of your pot and 
again stir, trying to coat the cabbage with the coconut milk. It is fine if the cabbage is not 
submerged, it will cook down. 

7.  Cover and let cook on low for 4 hours. This recipe should take about 10 minutes of 
combined prep and cleanup time, and is very cost effective. Like I said, this is quite 
likely the high point of my week, and I’m totally OK with that. 

8.  I chose to garnish mine with some scallions and red chili sauce. This is totally 
unnecessary, yet I am a huge fan of red chili sauce on most things. 

 


