
1. Prepare Rice: In a medium saucepan with a tight-fitting lid, 
combine rice, 1 1/2 cups water, and 1/2 teaspoon salt and bring to a 
boil. Stir once, cover, and reduce heat to low. Simmer for 18 minutes.

2. Prepare Meatballs: To make the meatballs, mix all ingredients 
(leave out olive oil) together until fully incorporated. Heat oil in a 
large skillet or frying pan over medium heat. Using a cookie scoop 
or tablespoon, scoop meatballs out in 2 inch portions. Gently roll 
and place in the oil. In batches (if necessary), brown on all sides, 
but do not cook all the way through. Place meatballs on a plate 
and set aside.

3. Make the Curry: To make the curry sauce, drain off all but 1 
tablespoon of oil from the meatball pan. Add the onion and sauté 
until soft, about 5 minutes. Add garlic and sauté 2 minutes 
longer. Add the curry paste and break it up as much as possible. 
Add the coconut milk and stir or whisk until paste and cream are 
fully incorporated and sauce is smooth. When sauce is smooth, 
add the lime juice, fish sauce and sugar. Taste for saltiness and 
spice level, adjusting both accordingly. 

4. Finish: Bring curry to a boil and add the meatballs. Turn heat 
to a simmer and cover. Simmer meatballs for 10-20 minutes until 
the sauce has thickened and the meatballs are cooked through 
the center. Serve over rice and garnish with fresh basil. 

MEATBALL INGREDIENTS:

1 1/2 lbs ground turkey
3 Tbsp. Thai basil, finely chopped 

3 garlic cloves, minced

2 green onions, finely chopped

1 1/2 Tbsp. fish sauce
1 1/2 Tbsp. sugar

3/4 Tbsp. cornstarch
1 1/2 tsp. sea salt

2 Tbsp. olive oil

CURRY INGREDIENTS:

1 small onion, finely diced

4 garlic cloves, minced

1-2 Tbsp. Thai red curry paste*
2 14oz cans coconut milk

Juice of 2 limes
1 Tbsp. fish sauce

1 Tbsp. sugar
2-3 Tbsp. Thai basil, thinly sliced (for garnish, optional)

1 cup jasmine rice, for serving

* If nervous about spice, start with 1 Tbsp and adjust accordingly

SERVINGS: 4      TIME: 55 MINUTES                RECIPE SOURCE: MODERN PROPER  

turkey meatballs in a red curry sauce



1. Heat the oil in a large soup pot and add onion, celery and 
carrots. Cook over a medium heat for 10 minutes then add 
potatoes, spices, garlic, salt and pepper. Stir and sauté for 
another minute and then add the vegetable stock and water. 

2. Bring to a boil, stir in lentils and 2 tablespoons of the honey 
(reserving a small amount for bread) and simmer for 20 
minutes. Add fresh cilantro and blitz with an immersion blender, 
or alternatively, purée in a food processor or blender. Return to 
pot and whisk in 1/4 cup of the yogurt (reserving a small 
amount for garnish). Adjust salt and pepper.

3. While the soup is cooking, slice bread, brush with olive oil, 
and “grill” in a cast iron skillet, browing both sides. Spread each 
slice with a thin layer of goat cheese and a drizzle of honey.

4. Serve each bowl of soup with an additional swirl of yogurt 
and a sprinkling of dukkah. If you prefer a thinner consistency, 
just add a little more stock or water. 

INGREDIENTS:

2 Tbsp olive oil
1 onion, chopped

1 celery stick, roughly chopped

1lb. carrots, halved lengthwise, chopped in 1/4” slices

2 small or 1 large potato, chopped 3/4” cubes

2 tsp. ground cumin
Pinch of chile flakes

1 tsp. ground coriander
1/2 tsp. finely ground ginger

2 cloves garlic, crushed

Sea salt and freshly ground black pepper

4 cups vegetable stock + 2 cups water
1 cup red lentils

3 Tbsp. honey
1/3 cup cilantro leaves

1/4 cup yogurt

Additional yogurt (optional) & dukkah, for serving

Grilled bread & goat cheese, for serving

SERVINGS: 4      TIME: 45 MINUTES                RECIPE SOURCE: FROM THE KITCHEN  

stormy night carrot soup + grilled bread with goat cheese




