
Ingredients: 
  

1 can light coconut milk  
3 tablespoons curry powder 
Dash of salt 
1 teaspoon ground cayenne pepper 
2 teaspoons garlic powder 
3 cups fresh cubed pineapple 
1 lb. sweet potatoes, peeled and cubed 
2 red bell peppers, sliced 
1 small white onion, chopped 
2 cans low-sodium chickpeas, drained 
1 cup thai basil leaves 
Optional: Serve with steamed brown rice, limes, and 
chopped cilantro.  

Slow Cooker Thai Pineapple Curry 

Instructions: 
 
1. Add pineapple, potatoes, bell peppers, onion, and 

chickpeas, and thai basil to a slow cooker.  

2. In a medium mixing bowl, whisk together coco-

nut milk, curry powder, salt, cayenne, and garlic 

powder until thoroughly combined.  

3. Pour over the ingredients in the slow cooker.  

4. Cook on high for 3-4 hours or on low for 6-7 

hours, stirring every once in a while.  

5. Serve with rice, limes, and cilantro.  

For more information contact The Living Whole 
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu. 

Servings: 6 




