
Thai Green Curry, Mild 
6 T Ground Coriander 
3 T Ground Cumin 
3 T Ground Ginger 
3 T Garlic Powder 
3 T Onion Powder 
3 T Dried Basil 
3 T Dried Cilantro 
3 T Dried Lime Zest 
1 T Ground White Pepper 
1 T Ground Black Pepper 
1 T Ground Turmeric 
1 T Salt 

1 T Sugar 
1 T Ground Lemongrass 
1 T Ground Kaffir Lime Leaves 
1 T Ground Galangal (or substitute with 
Ground Ginger) 
1 1/2 t Ground Cloves 
1 1/2 t Ground Nutmeg 
1 1/2 t Ground Cardamom 
1 1/2 t Ground Cinnamon 
1 1/2 t Ground Cayenne Pepper (adjust to 
taste) 

Combine all ingredients in a bowl and mix well. 

Store in an airtight container in a cool, dry place. 

 


