Spirit House
Kestaurant & Cooking SChool

The Spirit [House is named after the elcgant shrines or temples
which grace most bui]dings in ] hailand.

T here, sPirit houses, from the simple to the most dazzling and
elaborate, are displagec{ in the homes of the rich, in humble
country dwe”ings, outside ordinar9 shops, huge business
corporations and luxurg hotels.

Everg morning, throughout T hailand, ogerings of flowers, fruit
and food are Placcd on the shrines, incense lit, devout prayers
quictlg chanted, and Perhaps, favours asked of the guardian
sPirits housed within.

Bg displagir\g respect and reverence for these houschold sPirits,
peace and rosPcritg will hopcﬂcu”g be granted to the occupants
of the buil iﬂg.

20 Ninclerrg Road,
P.O.Pox263)

Yandina. 4581

Sunshine Coast, Qpecnsland

Phone/gax: Q7 5446 8977

website: www.sPiritl’lousc‘com.au

e mail: admin@spirit}’xousc‘com‘au



ART OF THE WOK

A wok over a flame - the simplest, quickcst method of
cooking since ancient times! Sizzle, simmer, stiﬁcxy, steam
or smoke - the wok rea”g is the most versatile, all-in-one,
complete cooking utensil.

Wok cookir\g has been enthusiastica”g adoptcd 55
Austra]ians. Trave] to neighbouring countries like
Singaporc, Hong Kong, Bali, Thai]and, and the influence
of Asian migrants on our suburban restaurant scene have
all impac‘ced on our acceptance of Asian food.

Our dai]g meals strong13 reflect these Asian influences on
our kitchens. Cooking utensils like woks and granite mortar
and Pest]c are now commonplacc in many l(itC"lCﬂS, while
designers of kitchen appliances automatica”g include a wok
burnerin modern stove toPs.

The go”owing recipes are the most Populamcrom hundreds
Prescnted at the g irit [ Jouse cooking school over the
past six years. The constant demand is for dishes which

can be Prcpared and cooked in about twenty minutes.

Hot Wok consists of:

5tu#~ cquipment and ingredicnts
StirFry ~ recipcs Plus chefs hot tiPs
Simmer - exotic curries, cooking techniques
Sizzle - fast, fried food
Steam & Smoke - alternative methods of wok use
Sides - spicy sauces and side dishes.

Pi<y

So fire up your wok and let’s get started!

C

ﬁo’r Tips

Hot Wok

Thi¢ book. i the cvlmination of
many years of Thai c,oo{dng, classes
at the SFEVH Hovse. The rcoi(x’/c
ave easily prepared and cooked,
vging, ingrcdion’r@ Voaolilq available
from zood évpormarkdrg or

QPcoia i’rq Acian stores.

Do refer to the ‘Hot TTPQ’ column
on each page a they contain lofs
of c/hcf’g 1pS and tricks for
bvu}in or ¢toring. ingredients and
for gg;ﬁ'ing_ ’rh? bc?rr results from

Yoy wok.
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STArr

Stuff... to cook with

Thcsc few incxPcnsivc kitchen utensils are all you need.

Wok

A cheap steel wok from an Asian suPermarket is the best.
[f cooking over gas, bug a round bottom wok. |f using an
electric stove, a flat bottomed wok will ‘sit’ better on the
electric element. Choose a wok with a long wooden handle
~ thcg are much easier to use. Dort Bug a wok that is
heavg when emptgl

Granitc Mortar and chtlc

An 8” mortaris the best size. Decause theg are so heavg
to lhct, a han&g tiP is to put delt stickers’ underneath so that
you can easily slide it around the kitchen bench without
leaving scratch marks.

Chinese Cleaver

Most versatile... the blade can be used for fine s]icing, the
back of the cleaver for heavg chopping or Pounding, and if

turned on its side, the flat surface will crush ginger or garlic.

Wok Shovel
T oss, turn and lift food out of the wok. These look like flat

shovels with a turned up liP on the sides, ]ong wooden or
metal handle.

Wok Sieve
For draining and li]cting deep fried food out of the wok,

comes with a bamboo or timber ]ong handle and wire

basket.
Stcamcr Baskct

Maclc from woven bamboo or meta], bug several tiers that
stack on top of one another. The baskets come in
different diameters, so make sure theg will ‘sit’just inside

the top liP oﬂjour wok.

ot Tips
Wok Care

To “seagon’ your new wok, heat it
over a hizh heat with Some
\/cgghblc oil. Take off the flame,
tip out the oil and wipe all the
Sides +h0|fov5hlt7 with paper tonel.
Repeat the process. Then wach,
and after olwling_, wipe out with oil
again.

When olcaning, vour wok, don't
scour 1t back to metal. Wash it
+horou5blv], dry it by fw'i’rLMgr it back
on the hot ¢tove +oP for a few
minvtes, then wipe it all over with
a little vezetable oil on some paper
towel. If you do thig after each
we, your woke won't rust, and with
frcz{/vcn% we it will 5@01\;3”»} build
vp a black. surface Paﬁna.

Knife Care

Maintain the Sharp colgg by
(Q’f'ccﬁng,’ before each vse. Do not
Pv‘f’ Your knives in the dish washer
- et WiFo well then dr
+horov5hlv). Store in a knife block,
not in the kitchen dranerl!



Stug... forthe Pantry

$Pioo§

Don’t bvv} §le§ n lar: %ﬁ @an’ﬂ’ﬂo@
g ﬁnc mud’ and looge their
f{a\/ovr over +:mc Alwablc store in
alr tight containers anay from
divect lithr. 6\;!7 QFioc seeds whole
andmérinol them in QPioc mill or
morTar and FCQHC when rcaoh/} fo
we. Many, Such a¢ coriander seeds
are roasted first in the oven to
bring, ovt their flavours.

Noodles

Store in Pan’rw] vice noodles for vse
in ctir fry, bean thread (5la§§)
noodles for coconvt baged Soups and
¢alads, and noodles to add to
Soups and <tiv fwz All these dried
noodles keep well, store a¢ you
would {)aéh.

30413 Savces

There are many bean Savces with
colovrg from o?lovv through o
black. All are very thick and must
be ononcol from the J'ar. Thcq add
olcpﬂn and flavour to dihes.

T Sov[a i€ Galtier than dark
Soya and ¢ vsed for marinades.

Dark Sov]a i€ thicker and 1§ véed
for oook,ing. dark. meats.

‘ Here s alist of basm Pantrg items that are Frequently used

in most ASIaﬂ recipes and W]"llCh WI” kCCP ‘FOI‘ months in

your Pantrg or Frl e. Bu them all in Asxan supermarkets
or at the prrxt House Cookmg SCEOOI

Coconut Mi“c: for curries/desserts

Coconut Vincgar: delicate smokeg coconut flavour

Crispy Shallots: crispy garm’sh for stir Frg/salads

Fish Saucc: adds the ‘salt’ to all Asian food

Galangal: related to ginger/turmeric

Jasminc Kice: long grainccl, dc]icatelg Perfumed rice

chaP Manis: soya sauce flavoured with paim sugar

Nooc”cs: rice/egg noodles, for stir Frg/laksa/soups

Ogstcr Sauce: salt9 flavour for stir Frg meats, vegetables

Falm Sugar: rich caramel flavour for sauccs/c{ressings

Roasted Rice Powder: used in many T hai recipes

Roasted C|1|"| Jam: add to stir Frg, soups & dressings

Soga Saucc: for marinades and seasonings

Spiccs: cloves, coriander seed, mace, cinnamon, star anise,
szechwan peppercorns, white peppercorns

Sticky Rice: glutinous rice- for savoury/desserts

Tamarind: adds ‘tartness’ to curries/sauces & dressings

chctablc Qil: for all Asian cooking



INTRODUCTION TO STIRFRY

Successful stirf:rg is all about 5Pccc/ and heat for the

‘FOOC* to remain crunchg and ‘FU” OF Havour.

Chefs TiPs for Successful Stir Frg

(se a good qua]itg vegctab]c oil, such as peanut or canola
oil. Never use cold pressed oils, like olive oil or sesame oil -
theg are not suitable for heating to high temperatures.
[Have the oil smoking hot - if the wok is not hot cnough, the
ingrcdicnts will start to ‘stew’.

(Choose ingredicnts that require only a limited cooking
time. Slice meat into thin, bite size Picccs which will cook

through quicklg.

Most imPortant]g - don’t overcrowd the wok! [f cooking
or more than two, stir try one batch, put aside in warm
f than two, stir fry batch, put asid

Place, then quicklg do the next serve.

Dont put too many sauces in the dish - usua”g 2 sauces
are enough. A” the sauces are then balanced }33 adding a
little shaved Palm sugar to taste to the wok.

Trg these sauce combinations -

B fishsauce and oyster sauce

fish sauce and kecaP manis

9c”ow bean sauce and oyster sauce

tamarind water and fish sauce

Add Fragrant seasonings such as -

| garlic, lemon grass, ginger which have very aromatic
flavours.

B shreddedleaves of K affir lime,Thai/holg/ lemon
basil,mint

| crur\chg gamishes - crushed peanuts, cashews, crispg
shallots will all add textural interest.

m  differentvarieties of chillies give both heat and

ﬂavour.

ot Tips

Stir 1"w1

Cooking_ time for ¢tir fw] g
minimal, therve 1§ no time to Say
Oh, Ive forgg‘f’fen fo chop the
53)/“0!“

So have all ingredients ready next
1o the ¢tove éo; before You start to
heat the oil — meat and vegetables
chopped or liced, seasonin
prepared, bottles of sauces veadly
opened, Shaved palm Qvéir ready to
aof)vd the flavours at the end of
the ooo{dng, time.
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STIRFRY

20 green king rawns, Peeled and deveined,
leave head anj‘cail intact

i onion, Finely sliced

2 tablespoons Fincly chopped garlic

-2 red chi”ies, seeded and sliced

Vo cup tamarind water (see hot tip)

2 tab]espoons Pa]m sugar

2 tab]espoons fish sauce

2 spring onions, sliced Forgamish

fresh corianderleaves for gamish
[Heat 2 tab]espoons vcgetable oil in wok until smoking.

Acld onion and chi”i, stir{:rg 350 scconds, add prawns and

gar]ic, stimcrg until prawns arejust starting to colour.

Add tamarind water, Pa]m sugar and fish sauce, stimcrg until
prawns are cooked and sauce is thick. Only takes a few

minutes.

T ransfer to serving Platc and garnish with sPring onions

8HC1 coriancler ]CEBVGS.

Prawns in | amarind Sauce

[5cwcs 4']

ot Tips

Tamarind

Tamarind comes from the bean like
Pool of the tamarind tree. The
sweet=sour flavour i§ the bagis of
many Savces and ¢ vsed to zive the
sour flavour to Agian dishes.

Bv:z, tamarind PV’P in blocks from
vour local Agian Supermarked, wrap
in clin wrap and ¢tore the block in
Your féolgg - keeps for month.

To make Tamarind Whater:

Rt 1 'h,)blchoon of tamarind Fvl{) in
a bowl, pour in half a cup of bo”ing,
water. When cool, mash pulp witha
fork and ¢tvain the !ifﬁ/iol 'H'nro?k a
sieve. Retain thig li@/iol, discare
the tamarind seeds and sking.



Satag Beef with Fumpkin
and kaftir lime leaf

Stir fn]ing_ Beef

Beef has a +cnolcnw] to lose a lot
ofJuioc olwing the ¢tir fw]in
process which tends fo “stew” the
meat and vegetables. To avoid
ending. vp with a Stewed mess, stir
fry the beef first, set adide and
keep warm, then quickly <tir fry
the Agian zreens and Suitable
vegetables in a +ablc§Poon of veg-
etable oil and a few ohfopé of
secame oil. Serve beef stiv frv} and
\/cggﬁablcg with ¢teamed Jagminc

vice.

Feanvts

Really a logvmc, not a nvt, as they

ow vnolorgrounol, peanvts are
extensively used in Agian cuisines ag
a sowrce of oll, and to add ‘crunch’
3 a 5aw|i§h.

Because they do not burn at lniéh
temperatures, they are 5rca+ in
stir fries.

Feanvts alco form the bage of QaJraq
Savce and 53010—53010.

To cook vaw peanvts, deep fry in
vegetable ol n a wok on low heat
for abovt 10 minvtes. Drain on
paper fonel.

[scrvcs 2]

550 gms eye Fi”et, sifloin or other tender cut,
sliced into stir Frg strips

I cup of steamed Pumpkim, cut into 2.5 cms dice
100 gms snow peas, sliced

i tablespoon red curry Paste

Va cup coconut cream

i tablespoon fish sauce

i tablespoon kecap manis

2 tablespoons roasted crushed Peanuts

| tablespoon kaffir lime ]caves) shredded Finelg
| tab]espoon vegctable oil

Heat oil in wok until smoking, add beef and stir Frg until
brown. Add curry paste, stimtrg for a few minutes until
Fragrant.

Add coconut cream, fish sauce, kecap manis, Pumpkin,
snow peas and s‘cimcrg until heated through.

Transger to serving Platc, sPrinUe with peanuts and kaffir

lime leaf.



STIRFRY
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ork

Marinadc:
4 cloves of garlic, cl’loppecl

2 tablespoons fish sauce

2 teaspoons sugar

i teaspoon of corn or rice flour

2 teaspoon ground white epper

i tablespoon vegetablc oi'P

500 gm of boneless Pork cutinto 2 cm cubes

T o make marinade, stir all the marinade imgreclients ina
large bowl and add Pork. Toss to coat evenlg and

remcrigerate for 2 hours.

2 tab]espoons vcgctab]e oil

2 cloves of garlic

2 golden sha”o‘cs, Finclg sliced

4 stalks of lemon grass, Fimclg ckopped
I green chi”i, C!’]OPPCd

/> red capsicum, thin]g sliced

2 carrot,ju]ienned

i tab]espoon fish sauce

i tab]espoon Palm sugar

Va cup of chicken stock or water
Vo cup sliced green shallots

Heat oil in a wok, stir Frg the garlic, shallots and lemon

grass until golclcn. ACH the Pork with its marinade and stir
Frg for 5 minutes. Adcl the fish sauce and Palm sugar and

stir Frg until the Pork is Fu”g cooked. Add the stock or

water if it becomes too stickg.

Add caPsicum and carrot and stir Frg to heat through.

T ransfer to serving Platcs and sPrinUc with green shallots.

Vietnamese | emon (rass

[5cwc5 4']

ot Tips
Rice Flovr

Gwound from short grain vice, it
has a fine th’r texture and i¢ vsed
in noodles, pastries.

Red and Grolden Shallots

These look. like a larze clove of
vlic but have a rved or 5@!&/”

kin. If Yov can't bv»] them from

Your 5[@3‘?{00@5 you can Substitute

with a red onion. Do not vée lon

green ¢hallots - ﬂao»] are VcaHl/}

cpring_ onions.

Shallot Curls

Cut the white FaV“lL off the bottom
of the ¢hallot, and vging, the %rccn
part only cut the dhallot info ong,
thin strips. Flace in a bowl of iced
water, they chould curl within about
10 minvtes. Drain off iced water,
if not uging_ immediately, <tore in
sealed container in fridge. These
can be made 24 hours before use.
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Kice Noodles with 1 amarind

Frawns

Rice Noodleg

Made from rice flovr, noodles are
produced in sheets, then cut at
three different widths. 2-3 cmg
for flat noodles, S mmg for narvow
noodles and 1-2 mmg for thin
noodles.

Fackages of fresh rice noodles are
available in Agian Supermarkets.
T%oq can be vt to any width or
filled with meat and vezetables
and ¢teamed a¢ rice vollS. Fresh
noodles will on!v] keep for a few
olavlé chriggraﬁcd.

Dried rice noodles should be Jud
vinged and Softened in hot water
then added at the last minvte to a
Soup or ¢tiv fw]

[scrvcs 4]

Spicc Fastc:

3 dried red chi”ies, seeded

% golden shallots, sliced

6 garlic cloves, chopped

Y+ teaspoon of white pepper
/2 teasEoon of salt

Toma

e spice paste, soak the dried chillies in hot water for
ten minutes, then drain and choP Finelg. (_ombine in mortar
and Pes‘c]e with the sl’wa”ots, gar]ic, pepper and salt. Pound

to a Pas‘ce.

250 gm dried thin rice noodles

2 tablespoons vcgctab]e oil

16 green prawns, Pecled and butter flied
Va cup of Palm sugar

4 cup of tamarind water

Vo cup of fish sauce

i cup of bean sProuts

Ve cup of garlic chives

V2 cup of mint leaves

Soak noodles in hot tap water for 10 minutes untiijust
softened, drain.

[eat the oil and stir Frg the prawns unti]just cooked,
remove from wok and set aside. AA& the spice paste and
stir Frg until Fragrant Add the Palm sugar, tamarind water
and fish sauce. Bring to boil and cook for one minute.

Add noodles and stir Frg until noodles have absorbed the

sauce, add prawns, bean sprouts and chives, stir to
combine.

Transmcer to serving bowls and top with the mint leaves.
Serve with wedgcs of lime.



STIRFRY
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& Baby Corn

i tablespoon vegetab]c oil
375 Zms of sugar snap peas

I tray of babg corn or 2 cobs of corn, kernels removed
i tablespoon soya sauce

i tab]espoon shaoxing rice wine

/2 teaspoon sesame oil

i tab]espoon toasted sesame seeds

white pepper to season

Heat oil in a wok untiljust starting to smoke, add the
vegetablcs and stirFrg a few minutes.

Add soya sauce, shaoxing wine and sesame oil.
Stir Frg to combine.

T ransfer to serving Plate and sPrinUe with sesame seeds

and white pepper.

Stir ‘i:‘ry Sugar Snap Feas

[5cwcs 4']

ot Tips
$haoxin5_ Rice Wine

Shaoxing_or Chinese rice wine 1§
+Vaoli1"ionallv] made in a thv] of that
name Sovth of Shanghai.

[t ha¢ a lovely amber colowr with a
vich, Q{ighﬂq sweetich flavour. It i¢
a fermented Sherry like wine
made from glutinovs rice and
mineral vich water from Lake
Jiang The wine 1§ alloned o
ferment in hv5g FOH"’V'? J'arc which
are covered with lotus leaves,
sealed with ceramic covers, then
covered in mud and alloned to 3¢,
Sometimes up to ten years.

There are three different 5raolc€
or zf/vafiﬁcé. Ask for §haoxin5_ wine
in your Aian Super—market, make
Sure: you buy ‘ohfinlo'ng_’ @/alih,.
Substitvte with olw] ghcwv’ if
vnavailable. Do not confuse with

‘Mirin’ which is a ggldcn, sweet
rice wine from JaFaVl.
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Frg \Water Spinach

with Yellow Bean Sauce & (Golden (Garlic

[scrves ‘1-]

Water 3pinaoh

@lrowing_ prolifically in every
Swampy area Hfmro?how Agia, thig
leafy, highly ntvifiows vegetable i
cooked like Spinach, added fo Soups
and ¢tir fries.

The leaves are fong, pointed, dark
een, the stems are hollow and
Fa!c green. It 1 related to the
‘morning, ory vine’, not fo Gpinach,
and is Sometimes called ‘snamp
cabbaze’. In Thailand it i¢ called
‘Rk oongf and 1o watch it
cooked 1§ a Qpcoholc in itcelf.

In a local market, order a dich of
“pak. boong_ fai dang’ (literall
V\Ca‘l'cr QPé;fh WH’é_ red fchS’. The
Spinach is cooked very q/uioldq in an
cx%rcmc!b} hot wok. which crvp’( n
flame. The chef {)laqg 1o the
avdience and tosses the flaming_
ak. boonz_ acvoss the voom or
street into another wok or dish -
5{@# ¢treet theatvel

5\”7 water gpinaoh n choialigwl
Agian zrreen grocers, if vnavailable,
§vb€ﬁ€j‘c wi babv] épinaoh leaves.

‘ i bunch of water spinac!ﬂ or similar Asian greens
2 tablespoons vcgctab]e oil
2 tablespoons garlic, roughly C!’)OPPCCi
2 tablespoons 5e”ow bean sauce
Freshlg ground white pepper
I teaspoon white sugar

-2 choppcd red chillies to taste
Wash and trim the water sPinach into 5 cms Picces.

[Heat oil in wok and Frg garlic on a gent]e heat until starting
to colour slightlg.

Add water spinach and toss unti]just starting to wilt.

Add remaining ingrcdicnts and toss to combine.
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Stir ‘i:rg of Pork

with Fincapple, Gingcr & Yellow Bean Sauce

2 tablespoons vegetab!e oil
i tablespoon cho Pecl fresh garlic

i tablespoon Fincrg shredded ginger

500 gms of Pork fillet, chopped into small bite sized Pieces
2 tablespoons ye”ow bean sauce

2 tab]espoons oyster sauce

2 tab]espoons Pa]m sugar

i red capsicum cut into thin strips

> fresh PincaPPlc, Peeled, cored and cut into chunks

/2 teaspoon Freshlg grouncl white peppercorns

1> bunch green sha”o‘cs, cut into slices

FHeat oil in wok until smoking. Stir Frg garlic bri@qy until
golden.

Add Pork and ginger, stir Frg until starts to colour.

Acld 5c”ow bean sauce, oyster sauce, Pa]m sugar and stir

Frg until Pork is cooked.
Add capsicum and Pineapple, stir Frg for one minute.

Add white pepper and shallots, toss brieﬂg.

Tran&cer to serving Platter, serve with steamecljasmine rice.

[5cwcs 4']

ot Tips

Yellow Bean Savce

There are many bean Savces with
colours from v]cHow throuzh to
black.. ﬂ’\ov} add olcP’rh and an
oarH'w[ flavowr to diches.

The Savce 1§ made bb} calting. and
f@VMch‘HVIg. §pfi+ and crushed Soa
beans.

All bean Savces are very thick and
must be QPooncol from the J'ar.

qu’cr Savce

A rich, salty avce made from
ound ov]d'org that have been

oiled, dried, then blended with

Soya Savce and cooked info a thick

davee.,

[t 1< a high!v] Prizcol gcagoning, for
it¢ distinctive taste and colowr and
is well vegarded by Buddhicts,
becavse the ov}dcr i< a Pcrmi’!’fool
food in their v%ghrian diet:
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Frg of ( hicken,

T hai Basil & K affir| ime | eaves

Sweet Soqa Savce or Kecap
Manig

An Indonesian staple savce, Kecap
Manig i¢ Frcolominaﬁ’/!v} véed n
"“PFi”é— Savcel and marinades.

This Soya auce is very thick,
Fcrfvmwl with cassia bark and
thickened with Pa!m Sugar.

Kcoap i< a I\/\a!aqéian word from
which we have aolap%e/ol the word
“I«Hr&hup“.

[scrvcs 4-]

2 tablespoons vegetable oil
2 tab]espoons choppec} fresh garlic
‘%go]den orred sha”ots, finely sliced
500 gms of boneless chicken thigh, chopped into bite sized
ieces
2 red chi”ies, chopped Finelg
2 green chi”ies, cho Ped Fine]g
Enelg shredded
2 tablespoons kecap manis
I cup Thai basil (if unavailable, substitute with sweet Basi])
2 tablespoons fish sauce

2 kaffirlime ]eavcs, 1

Freshlg ground white pepper to season

Heat oil in wok until smoking. Add s!ﬂa”ots, stir Frg brieﬂy,
add gar]ic, stir Frg until go]den.

Add chicken, stirmcrg a minute or two until it is coloured.

T ossin chi”ies, kaffir lime leaF, kccap manis, fish sauce and
stir Frg until chicken is cooked.

Add basil and stir Frg until wilted. Sprink]c on white pepper

and serve immcdiatelg.
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S rﬁy of Pork

with Roasted Chilli Jam & (Cashews

i tablespoon cl’mopped garlic

2 tab]espoons vcgetab]e oil

500 gms Pork fillet cut into small strips
i tablespoon roasted chi”ijam

i tab]espoon fish sauce

i tab]espoon ogs‘cer sauce

i tab]espoon alm sugar

/2 cup roaste;cashews

2 cups vegetab]cs - eg: snow peas, red caPsicum, broccolini
|n a wok heat the oil, add gar]ic and Frg until goldcn.

Add Pork and Frg until coloured.

Add chi”ijam and Fry until 1Cragrant. [f necessary, add a

little water to moisten.

Acld the fish and ogs‘cer sauces, sugar and cashews, stir 1Cr3

until meat is cooked.

Mix in the vcgctab]es, stirmcrg for a further minute.
Serve immediate]ﬂ.

[serves 4-]

ot Tips

Roasted Chilli Pacte/Jam

Chi”iJam ¢ wed in Tom Yim Soups
and many ¢alad olrogcings.

Don’t confuse thig Prodvc/r with
Sambal Olek or 5rovnol chillies.

While vou can make chilli yam
v[ovrgcff, the commercial varieties
are Wt ag 59001 and will cave you a
lot of time.

Look. for ‘Chilli Faste with 30!73
Bean Oil" in your Acian Super-
market. The imporh’/ol brand we
vecommend 1S ‘ﬁn‘l‘ainomgingh’ from

Thailand.

§Piri+ Hovce makes i< onwn voasted
chilli jam - available from 5gvrmc+
¢tockicts — ¢ee [it on

vav.gpiriJrhovcc.oom.av



17

Frawns & Asian (reens

with Roast Pork, basil & Noodles

Chinese Roast Pork

1 'fablocPoon Whigkcq

1 Jrabl%poom lizht Soy Savce

1 %ablchoon crvshed 53}4?0

1 1Lablo§poon crvshed 51;45:%
1 1Lab!o§{>oon hoigin Savce

1 +ca§{>oon dark Soy Savce

1 'fablcépoon ov}dcr Savce

Mix all ingyoalion%é Jr05g+hcr in
bowl. Rub all ingrcolicm% info a pork
neck.

Allows to marinate for 2 houwrs at
yoom 1Lcmpora+wc. n 250 degree
oven, roast on rack for 40 minvtes,
turnin every 10 minvtes and
bagﬁng, oonﬁnvoug!q with remainder
of marinade. Allow to cool before

inoing
Sesame Ol

The ¢eeds are zround into two oilg
- one light ¢ aé'lid flavourless,
59001 for calads and frv[ing The
other 1§ dark, rich, dense in
flavovr and made from Prcggcd
toasted ¢eeds.

Sesame oll 1§ o concentrated that
onl»] 3 few drops are needed. It i
not vsed ag a cooking.oil, but a
few dropg are added at the end

of coo{cing_ a¢ a flavour highligbf

The cold pressed Sesame oil
available from health food ¢toreg
will not Prode the avthentic
flavour needed for Agian dishes —
do not vse

[scrvcs 2]

‘ 10 green king prawns

100 gms (Chinese roast Pork (recipe in hot tips column)
I teaspoon sesame oi

2 tablespoons vcgctab]e oil

3 red sha”ots, ﬁnelg sliced

2 tablespoons stir Fry Paste (or red curry Pastc)

/2 Packet flat rice noodles, softened in hot water

2 red chi”ies, iulienned

4 snow Peas,%—\alvcd

2 heads bok choy, leaves separated

1/ cup basil leaves

Drcssing:

2 tab]espoons tamarind water
i tablespoon Pa]m sugar

2 tablespoons ]imejuice

i tab]espoon fish sauce

I teaspoon ginger, finely chopped

Whisk all ingredients for dressing together first.
Shell and deveined prawns, then butterfly open.
Cut pork into small, thin slices.

[Heat oils in wok, Frg the shallots for one minutes, then add
stir Frg paste and cook until Fragrant.

Add all other ingredicnts except the basil and cook over a
higl’) heat for two minutes. Stirin basil and serve
immcdiateig.
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in Stir Frg Paste

500 gms of Pork fillet cut into stir 1Cr3 strips

2 tab]espoons vcgctab]e oil

2 cloves crushed garlic

% tablespoons stimcrg paste (see reciPe in hot tips column)
2 tablespoons fish sauce

i tab]espoon Palm sugar

2 tablespoons water or chicken stock

200 gms of snake beans cut into 3 cm ]eng‘chs

6 K affirlime leaves, Finely sliced

In wol<J heat oi], add garlic and Frg until go]dem. Add Pork
and Frg until it begins to colour. Add stir‘Fry paste, Frg for
5-8 minutes until Fragrant. Add fish sauce, sugar, water or
stock and beans. Simmerfor 5 minutes until beans are

tender.

Just before serving mix in kaffirlime leaves, Frg for a further
2-% minutes. | he dish will be quite rich and saltg. Serve
immcc}iate]g.

Delicious with coconut rice.

Coconut Rice: [or 4 servings:
Jasmine rice enriched with coconut milk, sugar and salt,
resulting in a creamy texture, sweet and 1Cragramt with
coconut.

is cupsjasmine rice

i can coconut milk

s cup of water

i teaspoon sugar

Pinch salt
Kinse the rice. Put the coconut mi”<, water sugar and salt in
saucepan, stir until the sugaris dissolved and the quuid is
well blended. Add the rice and cook as Forjasmine rice
reciPe (see page 61).

Fork & 5!’38‘(6 Bcans

[scrves 4-]

ot Tips
That Stir 1"w1 Faste

With a peppery taste that ig
especially quited with pork, chicken
and fich, thig paste makes a 5rca+
base for stir frieq.

6 large dried, ved, chillies

1 teaspoon shrimp paste, voasted

1 feaspoon whole white peppercorng
1/2 teagpoon salt

1/2 tablespoon minced fresh lime
eel

1 larze ¢talk lemon B35, lower
stalke trimmed, finely sliced

1 and 1/2 teagpoons finely chopped,
ecled zalanzal

fiI/‘IL ovpgaoho%‘;col 5arlio

1/2 cup chopped red onion

Soak. chillies in warm water. Girind
peppercorns in mortar and Fod’lo or
spice mill, addl salt. Finely chop
chaining_ ingrcdicni’g and transfer
to food processor with the 5{0\/”01
gFiwg and ghriwlp Padc. Frocess 1o a
Pad’c vging. Some of the Soakin
water from the chillies if
Vlcocgcaw].

NB. §PEVH’ House makes this Stir
Fry Faste, packed in frozen cachets
— avsilable from good 5gwmo+
stockists or the (/oo(cing, School”
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Fhad | hai

Fik Nam Som Savce

Thig lovely little condiment keeps,
refrigevated, for weeks and i a
deliciovs  ¢ide dich with any Qﬁrfw]
or fried rice.

" cup coconvt vinezar

1 tablegpoon gliced ved & green

chillies

Splash fish sauce
Combine all in bowl.

Pickled Cabbagp

ﬁolding_ \/cgghblcé in \/incgar, ¢alt
o oil i¢ very common in Aia as it
i€ a way of Frcécyving \/cgd’ab!cé
after harvest time o be wsed later
in the year when in short 4“?{’"7-
Fickled cabbaze 16 vsed in noodle
Soups to add flavour. Look for it in
Acian Supermarkets — it 1g vgva{!»]
packed in Squat, daric brown Jarc.

Chilli Flakes

These are dried chillies broken
into ¢mall Fimg and Frox/idc ingtant
flavour and texture. They are a

eat cbnolbv] for bvgq cooks if

vesh chillies are not available.
Chilli ponder i simply the dried,
5{0\/”01 flesh and seeds of ved
chillies.

[scrvcs 4]

350 gms rice noodles

| tab]espoon chopped gar]ic

250 gms green prawns, omcinelg choppcd ChiC!(Cﬂ/POFl(
2 eggs, ]ig!ﬂtlg beaten

i tab]cspoon dried shrimp, rinsed

i tab]espoon Picued cabbagc

75 gms tofu, cut into small dice

Y2 teaspoon dried chilli flakes

2 cup Fine]g sliced onion

2 tablespoons Pa]m sugar

100 mls tamarind water

2 tablespoons fish sauce

2 cups bean sProuts

/2 cup roasted unsalted Peanuts, coarse!g ground
coriander leaves to garnish

Prik nam som sauce (see recipe in hot tips column)

Soak rice noodles in warm water until soft, then drain.
Heat one tablespoon oil in wok and cook eggs until
scrambled - set aside.

[Heat 2 tablespoons oil in wok and Frg onion, add prawns
and garlic, stir brieﬂy.

Add dried s!ﬂrimp, Picucd cabbage, tofu and dried chi”i,
stir brieﬂg.

Add Palm sugar, soaked nooc”es, half the bean sprouts,
half the Pcanuts, tamarind water and fish sauce. Toss well

until the noodles are heated through. Add egg mixture toss
bricﬂg.

Serve gamished with remaining bean sprouts, peanuts and

coriander. Serve with Frik Nam Som (scc hot tiPs co]umn).
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with Gingcr, Soga and Mirin

350 gms chicken breast or thigh meat, cut into stimcrg striPs

i tablespoon ginger, Fincly chopped

i tab]espoon vegetablc oil

2 cups seasonal vegetables, - e.g. - asparagus, sugar snap
peas, babg corn

2 tab]espoons soya sauce

i tab]espoon mirin

i tab]espoon ogs‘cer sauce

i teaspoon sesame oil
juicc and zest of 1 lemon

i tab]espoon toasted sesame seeds Forgamish
2 green sha”ots, Finely sliced Forgamish

] oss chicken with ginger and 1 tab]espoon of the soya

sauce. et aside.

Heat oil to medium, stimCrg chicken unti]just cooked.
Add vegetables and stimtrg a few minutes.

Add soya, mirin, oyster sauce, sesame oil and ]cmonjuice
and zest. Stir Frg until sauce has reduced.

T ransfer to serving Plate and garnish with sesame seeds
and shallot.

Serve with steamedjasmime rice.

Sesame | emon (hicken

[5cwcs 2.]

ot Tips
Mirin

A JaFancgc weet rice wine véed
onhr} for coo(dng When mixed with
c@/a! t(/vanﬁﬁcé of Soya Savce it
Makes 1"<’/Vi»]a{<i savce. When buv]in
look. for naturally brewed Mirin, algo
called Hon-Mirin. Sweet Sherry
can be wsed a¢ a substitute but will
not 5_i\/6 the ¢ame flavour

Chicken

Use chicken thizh meat rather
than breast meaT in Agian Vcoipcg.

Thigh meat ha¢ a hizher fat
confent which provides more
moistwre and flavowr: Chicken breast
meat is very lean and, if
overcooked, dries ovt quickly loging,

all flavour:

If You prefer to we breast meat,
take extra care not o overcook.
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Stimcrg \/egetables and Jofu

with Coriander (Garic Paste

Bean Curd or Tofu

Frech bean curd, or tofy, a¢ the
Japanese call it; i processed from
Soya beans. It wag first processed
in China between 200 - 900
AD. A high protein food, fofv has a
delicate ﬁg/ow with a texture
smooth like baked custard.

Store, covered with water, in the

friolgg for 2-3 dayg, ohanging, the
water daily.

Dried bean curd i¢ ¢old in flat
sheets and needs no refrigeration.
[t hag to be Soaked before vging I+
can be vsed in a Similar fashion ag
§f>rin5_ voll wrappers, hag a delicate
orvnohv] texture when olocP fried.

[Scrvcs 4]

2 tab]cspoons coriander gar]ic paste (see below)
i block of firm tofu cut into 2.5 cms cubes
i onion, sliced

/> cup of sliced button mushrooms

i rcfcapsicum cut into strips

i bunch Pak clﬁoy, washed and cleaned
100 gms snow peas, toPPcd and tailed

2 tab]espoons oyster sauce

2 tablespoons fish sauce

i teaspoon Pa]m sugar

2 tablespoons vcgctab]e oil

crispy shallots for gamish

[Heat oil to medium heat in wok. Add coriander garlic paste
and stir Frg until Fragrant. Add toFu, mushrooms, capsicum
and stir Fry for about 2 minutes.

Add remaining ingredicnts, stir Frg until Pak chog is wilted.

(Garnish with crispg sha”ots, serve with steamed rice or over
flat rice noodles.

Corianclcr Garlic Fastc:

This versatile paste will add a ]ovelfj zing’ to any stir{:rg.
/2 cup cleaned coriander root and stem
Va cup Peelcd garlic, rouglﬁly chopped

i teaspoon who]e whitc peppercorns

Combine all ingredients in mortar and Pes‘c]e and Pound to
a paste. Keeps 34 c}ags in reFrigerator.
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& Cashews

3 tablespoons of vegetable oil

500 gms of chicken thigh meat, thinlg sliced
i red onion, Finelg sliced

6 cloves of garlic, Finelg choppcd

Y2 teaspoon Fresh]g groun& white pepper
2 tablespoons Fine]gjulienncd ginger

2 tab]espoons oyster sauce

2 tab]espoons fish sauce

i tab]espoon Palm sugar

i bunch asparagus, cut in half

i red capsicum, cut into strips

spring onion, sliced

/2 cup roasted cashews

In wol<J heat vegetab]c oil until hot. Add onion and chicken,

stir 1Cr5 one minute.
Add garlic and ginger, stir Frﬂ one minute.

Acld oyster sauce, fish sauce, sugar and pepper, s‘cimcry
until the chicken isjust cooked.

Add asparagus and red capsicum, stimcrg one minutes.
Toss t!ﬂrough cashews.

T ransfer to serving Plate, gamish with sPring onion slices.

( hicken, Ginger) Asparagus

[5cwc5 4']

ot Tips
Cashew Nut

Comes from the Amazon region but
was quecessfully trangplanted to
[ndia bv] the %V‘f\/gyogc in the
16th Ccnfvw]. [ndia and East
Africa are the worldg farg_od‘
Prodvocrg and the cashew ¢ ¢econd
only fo the almond in world nvt
trade. The cashew i€ related to
poison ivy, which i€ why cashens
are never Sold in the shell a¢ it
containg an rritating. oil which must
be Prow%col off bb] heating before
the ¢eed can be extracted. The oll
is used in paint, varnish and rocket
lvbricants.

Mpamgy;

Origjnaﬁng_ in the eastern
Meditervanean, aparagus Vc@/irog a
cold ¢eason to zrow and i¢
harvested in Sépiing It takes 5
vears fo develop asparazys, and i
a!vva»lg vt b»] hand. White asparagus
16 harvested while the ¢hoot i ¢till

below the ground, zreen acparagus IS
evt when ?‘; ¢hoots are abouvt 20

ems above 5rovnol.

Will not keep, only store in frid
for up to 2 olavlé. Don’t bvv] if stemg
ave dried out or woody, or the Tips
are Qlirvw[ or wrinkled.
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( hicken with (Careen
Feppercoms & Curry Fasté

[scrvcs ‘1-]
|
Fish Savce ‘ 500 gms chicken thigh meat, cut into thin strips
Fich cavee cmelle lice comethin 2 tablespoons green peppercorns in brine
you left in the esky from yowr lact i tablespoon red curry paste
fishing_tvip. Indeed, that nearly V2 cup of coconut cream
how 115 made - by fermentin i tablespoon Palm sugar
anchovies packed with Galt. i tablespoon fish sauce
Fich cavce Proviolog He “QalJrq” V2 cup Thai or sweet basil leaves
tacte in Thai food and h@[{;g to 2 tablespoons vcgctab]e oil

balance the other main flavours.

ﬁ)lfhnaﬁ’/lv] fich caices amell s Crush green peppercorns in mortar, toss through chicken

much worse than it taste. It ig pieces to coat thoro“ghlﬁ
wed in nearly every Thai digh,
much like alt is vsed in western [Heat oil in wok, stir Frg until chicken until begins to colour.

000/0'"5 — in fact, even the ancient  Add curry paste and stir Frg until Fragrant, about 4-5
Romang made a ¢imilar Savce.

minutes.
5\/0] it in a bottle from Your Super—
market, it keeps for monthg. Add coconut cream, fish sauce and Pa]m sugar, continue to
There are variows grades of fish stir Frg until chicken is cooked.
Savce, choose a Top ‘table’ variety.
The best brand i covered in lar: T earin basil leaves, stimcrg until wilted -~ about 30 seconds.
That writing_bvt on the Side of Serve with steame&jasminc rice.

the ﬁrcon and white label i€
written “ﬁ@/id Brand”" - 5,@1’ it in
Acian évpcrmarkck.
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Squid

i red onion, diced

6 cloves gar]ic, clﬁoP ed

i stalk lemon grass, inelg choppcd

6 red chi”ics, deseeded and choPPed
500 gms squi&, cut Chincsc stg]e (see hot tips column)
2 tablespoons kecap manis

i tab]espoon tamarind water

i tab]espoon fish sauce

i red capsicum, cut into thin strips
200 gms snow peas, toppcd and tailed
2 tab]espoons vcgctab]e oil

To FrcParc Squid:

Dmcrost frozen squid tubes, open the tubes and !ag flat on
cutting board with inside surface Facing you. Thereisa
very thin membrane on the surface which is hard to see -
scrape the surface with a knife which will break up this
membrane. USing Fingers, Pu” off as much of the membrane

as Possible.
Cut the squid (Chinese stgle. (see hot tips column)

Fut onion, gar]ic, lemon grass and chillies in mortar and
Pestlc, Pouncl to paste. [Jeat vegetab]e oil in wok to
medium heat, ad paste and stimcrg for about 2 minutes.
Add squid, turn up the heat to high, stirmcrg until squid
cur]s, about -5 minutes. Add capsicum, snow peas,
tamarind water, fish sauce and kecap manis. Stir Frg all
briemqﬂ until coated with sauce.

Serve over bed of rice and garm’sh with slices of cucumber,
tomato, green shallot curls and ]ndonesian prawn crackers

(krupuks).

Indonesian Sweet (hilli

[Scwcs +]

ot Tips

To Cut $lc/iol Chinese S‘h’lo:
Ucing_a flexible knife held on a

slight angle, score the surface in a
cris cross fahion. Cut the quid
tubes into hfianglcé - abovt 4-6
+Vian5_lc§ from each %viol tube.

By removing the membrane, scorin
the ¢kin, then cooking very fast in
yowr wok, the Squid will be very
tender.

Krvpvk,g

An Indonesian cracker made from
corn flovr pounded with fish,
\/cgghbloé or prawns then dried in
the <un.

When deep fried in hot oil, they
Pvff up.
Avallable 1n Paokd’g from Agian

Super—markets, they keep
inolcfinH'c!v] in airﬁghi’ containers
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with Kracl'xal & Basd

¢

Green Curr of Ocean T_rout

[scrvcs 4~

#o’r Tips

500 gms of ocean trout, skmncd cut into servmg Portlons
i cup coconut milk

2 tablcspoons green curry Pas’ce

i tab]cspoon Palm sugar

) kaffir lime ]eaves chlg shredded

i tablespoon shredded krachai

i tablcspoon fish sauce

2 cup sweet basil leaves

Do not shake the tin of coconut cream. Skim the thick
cream from the toP, there should be about half a cup, add
to the wok and heat until 51zz|ing

Add green curry Paste and cook over gentlg heat until
Fragrant about 5 minutes. Add Pa]m sugar, fish sauce, stir
until sugar is dissolved.

Add remaining coconut milk, bring to boil, reduce to low
heat, add ocean trout, krachai, kaffir lime leaves and simmer

gently until fish is cooked.

Stirin basil leaves and serve with steamec’jasmir\e rice.

That Cuvrrieg

The claggic method for cookin
Acian d‘»}l@ cvrries i to first
crack' the coconvt cream. Thig
entalls simmering. the thick cream
from the top of the can until all
the water i evaporated, leavin
Jvd’ the coconvt oil in the wok.. To
thi¢ oil, add the curvy paste, fry
for abovt five minvtes vntil flfagrant
then add the meat, \/cgpi’ab{cg and
more coconvt cream, Simmering

wntil all ¢ cooked.

Krachal

Alco called lesser 53!3&453! a
member of the zinger famuh] 5_?\/%
a subtle QFu? flavour especia lb} fo
seafood. It ig t(/vrf'c aromatic with
lthr bronwn ¢kin and v}cHovv interior.

Difficult to buy fresh in Australia,
o bvq Fiok!e/ol in brine — the brand
we recommend i§ ‘Cock’ brand,
nmpor’rcd from Thailand.  Al¢o spelt
"Kachat".
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Jungle Currg of Duck

[scrvcs 4-]

Shrimp Faste ‘ i duck, boned, meat finc]g sliced

When the acrop!anc door opens at
5angko(< aiVPom" 70UV first whiff i
of Vo‘H‘ing_ tropica Voggf’aﬁon,
Sewerage and €hrimp Pad’c! Thig
vile ch”ing_ paste i< a ¢taple
ingrodicni’ n most curvy Pa€+c§,

Fermented from tiny, salted hrimp,
stove it in an aiv tight container or
visitors will think §omoﬂqin§ hag
crawled into your refrigevator and
died. How long, does i kcop?
Monthg probably, but who would
know if it¢ off’

When making_ curvy pastes, hrimp
Faé%c i in\/o)raablq voasted with the
other épiocg. V\/rap in foil and
place in 180° oven for 5-10
minvtes. You will know 115 ready
when you smell it and it 50¢5
orumblv].

@Ia!anga!

Related to 511”??’/ and turmeric,
53!3&453! doesn’t taste anqﬁwing, like

inzev, ha\/iylg. its o nique flavour
which can be vath hot. Don’t
qubstitute zinger for zalanzal as
thig will Varéjﬁj;;fv,gjﬁcéiho final
flavours in the dish. Use frech

langal — peel, slice and store in
your freezer. Or by PiokJCol

langal in yars from vour local
%iiangivpcff)marki’r. lnthQ povvolcrcd
form, galangal is often called “laog

Fovvolcr”

750 mls chicken stock

2 tablespoons fish sauce

2 tablespoons green peppercorns

6 katfir lime leaves, Finely sliced

1> bunch T hai basil leaves

1> bunch snake beans cut into 2.5 cm leng’chs
2 tablespoons whiskg

Junglc Curry Fastc:
4 tablespoons fresh green chillies, chop ed Finelg
4 tables!:)oons go]den sha”ots, choPPe Finely
4 tablespoons choPPcc} garlic
4 tablespoons ga]angal, cho Pec{ Finely
2 tablespoons lemon grass, Encly sliced
inch of sea salt
i tablespoors shrimP paste roasted

Found all paste ingredicnts in mortar to a fine paste.

ln wok) heat 2 tablcspoons vegetable oil, add the curry
paste and Frg until Fragrant.

Add the fish sauce and continue to Fry for another minute.

Add the meat and cook until sealed. (Cover with the stock
and add the whiskg. Simmerfor 1 to 2 minutes, or until
meat is cooked.

Just before serving add the remaining ingrcdients and allow
to simmer for a few minutes to allow distribution of flavours.
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Fenang stglc-: ( hicken Cuny

with GGreen FePPercorns & Fumpkin

i kg chicken thigh meat, cut into bite size Picces

2 tcaspoons fresh or tirmed, crushed green peppercorns
2 cups steamed Eumpkin Picccs

Vi cup of vegeta le oil

2 cup red curry Pas’ce

[ cups of coconut cream

2 tab]espoons Palm sugar

3 tablcspoons fish sauce

4 cup roastcd, crushed Peanuts

I cup of looselg Packed T hai Pasil leaves

Rub chicken Pieces with crushed peppercorns.

[eat oil in wok, s’cimcry chicken until well coloured and
ncarlg cooked. Remove from wok, set aside. [Drain oil from

wok.

Add quarter cup of coconut cream and heat until sizz]ing.
Add curry Paste and simmer until Fragrant.

Add remaining coconut cream, sugar, fish sauce, peanuts
and bring to the boil, stirring well.

Add chicken Pieccs and Pumpkin Pieces, simmer until well
coated with the sauce and cooked through.

Add basil leaves, stir until wilted. | ransfer to serving
P]ate.

[5cwc5 4']

#’r Tips

%eroorm

Before chillies were introduced to
Asia, the most important hot ¢pice
in Thal coo(cing_ was pepper.

It was the firct QFioo to veach the
West, references to it have been
found in Gireek and Roman
Wriﬁngs from before the Sth
Ccnﬁ/rq.

FOF{)CVQOVVK are the berries of a
climbing. vine which grows wild in
the rain forests of Agia.

Presh peppercorns are green, black
peppercorns are the umftincol
bervies that have been Piokcd and
left to ohfb] in the sun.  Removin
the black ovter ¢kin zives you the
white peppercorns which are most
often vsed in curvy Fad‘cc.

Fink peppercorns are the berries of
an vnrelated Sovth American Ffavﬁr
and are milder and sweeter than
Aian peppercoris. Buy them all in
your local delicatessen.
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( hu(hee Currg with

Frawns

Falm $v53r

Falm Sugar g vvidclv} vsed tn Aglan
ooolcing_ and 1¢ FVowééool from Pa!m
tree sap. The Sap flons from the
tapped palm for 4-6 wonths, then
i boiled donn in largg vats until
thick.

It i¢ Paokcd into bamboo tubes or
halved coconvt shells — o when you
bvv’ it in these Shapes You know it
hag been 1"Vaoli1"ionalfl7 made. Add
it to dressings and Savces o bring,
ovt the flavours. It hag a fud

like oondd’cnr/v] and tastes like
caramel or fvdgg

You can buy it in jar< or packets -
the packets are easier fo e, a
palm Sugar i 3 Solid lump.  With
vour knife, shave the Sides of the
Sugar block, then chop the
éha\/ings. Like Sugar, palm Qvéar
keeps for ages and ig best ¢fored
i the friolgg.

Chv Chee CWW’ Facte

This curry paste, infused with
Kaffir Lime, lemon grass and the
exotic Agian zinger, krachal, is
wsed only in fish and seafood diches.

[scrves ‘1-]
i can coconut milk
Vi cup of Chu (hee curry paste (recipe below)
500 gms prawns, shelled and c*eveir:ec{3
4 tablespoons of fish sauce
4 tablcspoons of Palm sugar
6 K affirlime leaves, Finelg sliced

4 chillies, stemmed and cut leng’c% wise into slithers

I cup T hai basil

Spoon the thick cream from the toP of the can of coconut
milk into wok on medium heat. Stirin curry paste and bring
milk and paste to a low boil. Simmer, stirring constantlg, for
two minutes.

Stirin rest of the coconut milk, add prawns. Simmer for 2
minutes, stirring occasiona”y. Add fish sauce, sugar and
stir until dissolved. Add lime leaves and chillies, simmer for
I minute, stirring often. | ransferto serving bowl, garnish

with | hai basil.

Chu Chcc Curry Fastc:
Ke) large dried red chillies

V2 teaspoon coriander seed, roasted

2 teaspoon shrimp paste, roasted

i 6 whole white peppercorns

10 fresh K affirlime leaves

Vi cup of choppcd garlic

i tablesl:)oon choppc& coriander stems

2 tablespoon minced lime zest

2 cu C]’TOPPCCl red onion

i staﬁ< lemon grass, finclg cho Ped

% tablespoons Finelg choppecfpeelcd galangal
A tablespoons Finelfj chop ed, Peeled krachai

Soak chillies in warm water. G}T‘ind coriander seed and

peppercorns in mortar and Pcstlc or sPicc mill. Finclg chop

remaining ingrcdients and transfer to food processor with

the ground spices and shrimp Pas’cc. Frocess to a Paste

using some of the soaking water it necessary.
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(hicken with Yellow Curry

Sauce & (_ucumber R@lish

500 gms of chicken thigl’l meat sliced
250 gms diced potato, Parboilcd

200 gms green ieans, toPPecl and tailed
4 tab]espoons opge”ow curry paste
500 mls of coconut cream

i tablespoon of Pa]m sugar

fish sauce to taste

| tab]espoon vegetablc oil

coriander to gamish

[Heat oil in wok, add 2 tablespoons of the thick cream off
the toP of the can of the coconut cream. Add curry Paste
and simmer gentlg for 5 minutes until Fragrant Season to
taste with fish sauce, adjusting the flavours to taste.

Add chicken, potato and beans simmer gentlg untiljust
cooked, about 5 minutes.

Serve with steamedjasminc rice and a side dish of

(Cucumber Relish (see page 68)

[5cwc5 4']

#o’r Tips

Potatoes

A Pob+o low in moisture and Suzar
¢ termed "f!ovw}". These Poh 0es
are best for baking, mashing. and
fw]ing. The washed Fo’f‘a’ro available
in most ngcrmaka/’rg i called
"‘Coliban" and is a flovry variety

A wany potato i¢ high in moisture,
low in ¢tarch and vemaing firm
when boiled. These varieties are
best for alads or eating. whole.
The most commonly available way
potato is "Desivee’, with long, oval
Shape, pink ¢kin with creamy yellon
flesh. The "Kif)lcr" i alo a wary
variety, popular with chefs. A
‘Chat" potato i¢ ¢imply a new; ¢mall
Po’hﬁro.
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SCBICOOA Laksa

Vietnamese Mint

The most imPoH’aM of Vietnamese
herbs, it is cerved with almost
every meal, eaten ag a fresh herb
or in Salads. H’ighlv} avomatic, it
i cxﬁcmclq easy To grow = J'vd'
F\n" Some stems in a zlass of water
and it will QFVO\H' roots. |t makes
a 5{6&+ pot specimen, loves the un
and beinz well watered - it
Spreads mPiqu if unchecked in the
5&!@1(’/”.

If vnavailable, substitvte with a
combination of coriander and
orolinaw? mint — not @/Prc the ¢ame
however, a¢ the orizinall Because
it ¢ wsed alvvaqé in Lakga it 1¢ also
called 'laksa leaf’

[scrvcs 2]

375 gms prawns, sca”ops or squicl
fresh Chinese egg noodles or rice noodles if Prmcerrcé
500 mls of coconut milk

500 mls of chicken orfish stock

2-% tablespoons of laksa Paste

i tab]espoon fish sauce to season

i teaspoon of Palm sugar

V2 cup Vietnamese mint, Finclg clﬁoPPecl
100 gms of bean sProuts

2 tablespoons of crisp9 shallots

2 spring onions, ginelg diced

wedgcs of lime

Skim the thick cream off the top of the coconut milk.
Heat the cream in wok, add laksa Pas‘ce, a”owing one
tablespoon per person, simmer until Fragrant, about 5

minutes.

Add remaining coconut milk and chicken stock. Bring to
the boil. Add Palm sugar and fish sauce.

Add seaFooc}, reduce heat and simmergent]g until cooked.

B]anch noodles in boiling water and divide between the
serving bowls.

Four on laksa sauce and garnish with bean sprouts, crispy
sha”ots, spring onions and lime weclges.
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with Sweet Potato

2 tablcspoons vcgetable oil

500 gms lamb leg, diced

i large onion, choPPcd

i large sweet potato, cut into bite size dice
500 mls coconut milk

2 tablespoons massaman curry Paste

/2 cup roastcd, unsalted Pcanuts

2 tab]espoons Palm sugar

2 tablcspoons fish sauce

Vi cup tamarind water

[Heat oil in wok and sear meat.
Add onion, cook about 2 minute.

Add cnough water to cover, bring to boil and simmer for 15
minutes. Add the potatoes, cover wok with lid or foil and
simmer until potatoes are Partia”g cooked. Strain out
meat and vcgctables, reserve broth.

Flace thick cream from the coconut milk in wok, stirin curry
paste, cook for 2 minutes. Mix in potatoes, meat and
peanuts. Stirin reserved coconut milk, add sugar, fish
sauce and tamarind. Stir until sugaris dissolved.

If necessary, stirin as much of the reserved broth to thin
the sauce to your taste. Simmer until the potatoes are

cooked through.

Serve with stcamedjasmine rice.

Massaman Lamb Currg

[5cwc5 4']

#’r Tips

Sweet Fotato

Thi¢ tuber i a native of Centval
America and wa¢ introduced o
EWoPc bb’ (/hrid’thcr Columbus. A
th!c food in Jamaica and West
Indlies, also of the Folynesians.

There are 3 varieties of Sweet
PmLmLo oommon!q wed n Avstralia —

1. The brown skinned sweet PohnLo
which ¢ ideal for bz,)lcimgr and 1§
Soft and moigt.

2. The oranze skinned or 'kumara’
\/aricﬁ? Whif S drier and often
vwed for onlolings or oandqing

3. The Furplo ¢kinned one 1§ all
purpose and 1§ medivm dw].

The bronwn and PWPIC varieties
digcolovr quickly after bcing. peeled,
S0 drop the Pcolool Fioocg nto cold
water until ready to uge.

Store ag with potatoes in a cool,
dark aiw] Plaoc. Do not bv»] them
if QFVov’Hn Sweet Poh+oc§ can
be boiled, baked, mashed, fried,
candied or made into breads and

Pvddingé
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Coconut Sala& of Frawns

with | emon (Grass & K affir | ime

Kaffir Lime Leaves ‘

affir Lime leaves are readil
available either frech or frozen.
Or, buy a kaffir lime tree from any

od nuréery and have Your own
resh QVPFII/].

The friit has [ittle jice, its ¢kin
S vsed for zest in curry pastes and
the leaves are used extensively,
either whole or shredded, 1o
impart an incomparable flavour.

Unless You are ugin5 the kaffir leaf
whole in a Soup, be Gure fo remove
the ¢tem and épinc of the leaf.
Doing, thig will 5i\/6 you two half
leaves — ¢lice or ohoP them finch
before blcnolingf ag anq are +ov5b
1o process.

Add one Kaffir leaf when ¢teamin
vice 1o imparf a subtle »]d deliciovg
lime flavour to the rice.

[scrves ‘1-]

To Poach the prawns

i kg green prawns, Pcel & c{cvein, remove heads but leave
tails intact

2 ‘argc green chilli, choppcc}, remove seeds if desired

2 cloves of garlic

2 tablespoons of Finclg chopped lemon grass

i tablcspoon of palm sugar

i tab]espoon of fish sauce

250 mls of coconut cream

2 tablesPoon of 1imejuicc

Found the green chilli and garlic in a mortar and Pestlc with
a Pinch of salt to a paste. Com}jinc in wok the paste, lemon
grass ralm sugar, ish sauce and coconut cream. Bring to

the boi

, stirring until the sugaris dissolved.

Reduce to a simmer and add the prawns. Foach gentlg until
the prawns arejust cooked. Remove prawns with a slotted
spoon to a 1arge bowl.

Reserve the Poaching liquid.
Salacl:

1> cup of | hai or sweet basil leaves

4 katfir lime leaves, finc‘g shredded

2 largc red chillis, seeds removed and cut into thin striPs
V2 cup of coriander leaves

2 goldcn shallots, Finclg sliced
Add all the salad ingredients to the bowl of prawns. Add

limejuice to the reserved Poaching coconut cream.  Add
enough of this lime coconut cream to the prawn mixture to

dress generously, Toss well and transfer to scr\/ing Platc.
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Reé Currg of

Fineapple & Mussels

24 mussels, Or use prawns if Premcerrcd
i can of coconut milk

/2 cup of red curry Pas‘ce

i cup fresh Pinea P]e chunks

2 tablespoons palm sugar

% tablespoons fish sauce

2 cups T!’)ai or lemon basil

SEOOH the thick cream from the toP of the can of coconut
milk into wok on medium heat. Stirin curry paste until
blended and bring to a low boil. ook, stirring constantlg,

for 2 minutes.

Add the mussels and cook for 30 seconds. Stirin the
Pineapple. Add the Palm sugar, stir until dissolved.

Stirin the reserved coconut milk and fish sauce, bring to

boil.

T umn off heat, stir in basil until wilted.

[5cwcs 4']

Muggels

Twvo me)or varieties available most
of the year now that mugeels are
farmed - Avstralian blue and New
Zealand green HFch musse.

Don't eat mussels zathered from
piexs or Jc’f’ﬁog 3¢ they, like
oysters, can absorb any pollvtants or
toxing in the water. Musgels must
be alive when purchased and
cooked.

Store in friolgg covered with olaml)
cloth for no more than 2 clays. To
vse, first vinge in cold water,
remove the haivs or ‘beard'.

Mussels can be eaten vaw, steamed
in white wine, or barbecved when
ﬂwq absorb the Smokey flavours.
Discard any mussels that do not open
after coo(cm5
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GF@CH 568?00& CUYTg

with | emon (Grass & | amarind

Lemon CGarass
An imporf’am" fla\/owing n Agia

where the lemon tree will not

ow. A thin Vccdv’ Flavd’ of which

onlv} the bottom inner core ¢ véed.
Feel off the tou

the ¢tem.

As the knife zets harder 1o use,
you will know that you have
ohoPpcal too far up the ¢tem.

Use the ovter leaves for makjng.
lemon zrass tea. Thig 1$ a most
rofrcgéfng, iced drink on a hot
alav]. Four ¢ome of the cold lemon

a¢¢ tea into ice cube hfaqé and
add the ice 1o the chilled lemon
B35S drink.

ovter leaves and
fim’/!l/] slice the bottom 15 cmg of

[serves 4-6]

200 gms green prawn meat

200 gms swordfish or other meaty fish, cutinto 2.5 cm dice
2 dozen black musscls, cleaned

2 squid tubes, Preparecl (hinese stgle - sce page 24

2 tablcspoons of vegetablc oil

2 tablespoons of green curry Paste

400 ml of coconut cream

12 tablespoon of Pa]m sugar

2 tablespoons of fish sauce

/2 cup of tamarind water (sce hot tips, page 8)

/> cup of chicken stock or water

2 staﬁ<

6 katfir lime leaves, rough] torn.

s of lemon grass, ]ightlg bruised,cut into 10 cm 1engths

é medium green chillies, left whole
V2 cup of T hai or sweet basil leaves

Opcn the tin of coconut cream without shaking and then
remove three tablcspoons of the thick cream from the toP of
the tin. (Combine this in a wok and cook over a medium heat,
stirring constantlg until the oil has split from the coconut
cream and the mix looks Foamy and smells like toasted

coconut.

Now add the curry Paste and Frg gcnt19 over a low heat for
about five minutes. Add the remaining coconut cream, Palm
sugar, fish sauce, tamarind water, stock, lemon grass, kaffir
lime leaves and chillies.

Bring to the boil and then reduce to a simmer, add the fish
Pieces first, cook for 2 minutes, add the prawns and mussels,
cook a further few minutes, add the squid and then the basil.
After another minute or so, the basil will have wilted and the
seafood should be readg.

Transferto a largc serving bowl orindividual bowls if

P I"C‘FC e d .
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Red Currg of Fork)

Fincapple & Ginger

750 gms Pork loin cut into strips

3 cups coconut milk

% tab]espoons red curry paste

Va cupju]iermecl ginger

2 tab]espoons fish sauce

i tab]espoon Palm sugar

2 cups of Pineapple chunks

/2 cu Thai basil or sweet basil leaves
3 kaffirlime ]eaves, Fine]g shredded

coriander leaves for gamish

[Heat half cup coconut milk in wok and add curry Paste
and ginger, cook until Fragrant and the oil is starting
to separate from the coconut mi”<, about 5-10 minutes.

Add pork, Palm sugar and fish sauce and stimcrg until Pork

is sealed, then add remaining coconut milk. Simmer until
Pork is tender.

Add Pineapple and simmer for one minute.

Stirin basil leaves and transfer to serving bowl, gamish
with shredded lime leaves and coriander leaves.

ND. [Fora delicious vegetarian variation on this curry;,
substitute tofu for the Pork.

[serves 6]

#’r Tips

Pineapples

From Central America, the
pineapple i ao’rvaf!v} a ‘false’ fruit. It
congists of hundreds of trve fruitg
which are indicated bv] the ‘cv]e/g’
revealed when you et anay the
skin. The chort brown haivs in the
centre of ecach eve are the
remnants of the flovers which
once grew along_ the vvoodv, centre
stem.

F?ncapp!% contain an enzyme which
digests Fro'foin ) you can fenderice
Jrov5h meat bq vabmg, it with
pincapple before oook.ing ln Agia,
the Pincapp!c i¢ eaten riPc and also
wed while ¢till green in Sovr Soups
and curvies. 5\”7 Pincapplog on bagig
of the sweet smell, not the colow,
a¢ even a dark green Pincapplo may
be @/i’rc ViPc.

To hasten Viponing, Flaoc the
Pincapflc in a P!a§ﬁc/ bagr with a Vipo
banana, leave closed at room
Jrompcrafwc.

To BLoW Your onn pineapples, cvt off
the leafy cromn attached to a
thick dlice of the fruit, plant in a
warm sunny Spot, wait patiently for
3 covple of years, then pick your
own vaH'!
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500 grams white fish fillets

2 tab]espoons red curry paste
2 tablespoons fish sauce

) tablespoons corn flour

i egg beaten

Vo cup Fine]g sliced sPring onion
2 cup {:inelg sliced green beans

In a food processor, mince fish to a paste, add red curry
paste, fish sauce, corn flour and egg. (_ombine well.

Fut into a bowl and mix in beans, onions. Wet hands and
shape into flat round cakes.

DCCP Frg n vegetablc oil until go]dcn brown. Drain on
kitchen paper.

Traclitiona”y served with (Cucumber Relish and Sweet
Chilli DiPPing Sauce.

T hai [Tish (akes

[serves 4-6]

ot Tips
Vogp‘l'able Oilg

A!vvav]g Ve a 59001 @/a!ih’ \/cngrablc
oll n all your Acian coolo’ng,— never
we olive oll.

After ve, strain and keep in a
Sevew Jrop J'ar n the Vofrigpra'br.

If yov don't like to use much oil, a

handly hint i o keep vour oil n a

Sprav bottle and J'véf gi\/c your hot
wok a few g@im before d‘arﬁng,
1o cook.

Varieties of \/cgp’f‘ab!o Oils:

Carola Oil: low in satwrated fats &
oonhining, Omega 3 fatty acids,
canola 1§ made from V&)P%CCOK.

Coconvt Oil: Prcggod from copra
(dried coconvt meat), coconvt oil i
vsed for frqin and for the
manvfacture o Frowggcd Frodvdrg
such a¢ candies, margarinoc, Soaps
and cosmetics.

Com Oil:  odovrless and almost
tasteless, corn oil has a hizh smoke
point, ma(o'ng_ it quitable for fw]ing.
Also vsed in ba(cing_anol ¢alad
dr%cings
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Crispg Fried \/\/ho]e ‘Fish

with T amarind Chilli Sauce

[scrves 2]

Grapeseed Oil: with ifs pale ‘ i whole fish, weighing about 500 gms ~cleaned, scaled,

ellow colovr and delicate nevtval
flavour, zyapeseed oil can be vged
a¢ a ubstitvte for olive oil

Feanvt Oil:  becavse of its hi
Smoke point, peanvt oil is especially
Frizcol for TCV"IEV%‘ Most American
peanvt oils are mild flavoured,
wheveas Chinege peanvt oil¢ have a
dictinctive peanvt flavou.

Secame Seed Oil: a common
ingredient in oriental vecipes, the
rich an’q flavour is uitable or vée
in salad dresgings, meat and
Ve,gg’rablc dishes. Use Qparinglv].

Soqboan Oil:  extracted from Soy
beans, this light vellowish oil hag
a!vvavlg been Fopular a6 a oooking, oil
in Chinese cvisine as it ig
nexpensive, healthy and has a high
Smoke PoimL.

Sunflower Oil:  this pale yellow,

olc{ioahlq flavoured ol i very high

in Pofv]ungah/mhd fats and low in
satvrated fats. Though it hag a
relatively lon Smoke point,
sunflower oil is vsed in cooking. ag
well a¢ for alad olrcééings.

gutted é»gi”ed
P]ain flour to coat fish
4 cups vegetab]c oil for deep Frging

Tamarind Chl"l Sauce:

4 tablcspoons choppcd garlic

4 red chi”ies, finely cho ed, deseeded & iulienned
Y PP )

2 golden or red shallots, sliced

i tablespoon Fincly chopped fresh or Picued galanga]

i tablespoon Finelg chopped coriander root or stem

10 white peppercorns

2 tablespoons fish sauce

2 tablespoons alm sugar

2 cup tamarind water

coriander or | hai sweet basil to gamish

To make sauce: in mortar, Pound white peppercorns, add
garlic, shallots, ga]angalJ coriander root - Pound to coarse

aste.
P’cat 2 tablespoons oil in wok and Frg the paste and chillies
until Fragrant - about 2 minutes. Add fish sauce, Palm
sugar, tamarind water.
Thc sauce should be sweet, tangg and saltg and should be
quite thick. [f too drg, moisten with a few tablcspoons water.
Simmer this sauce for a few minutes for the flavours to
come together. Remove sauce from wok, i«iep warm.

To cook fish:

[Heat remaining oil in wok. Make sure oil is sizzling hot }33
testing with a Piece of garlic. Slide fish gentlg into oil, head
first. USing wok HiPPcr, spoon oil over the top of the fish
while cooking. T his will take about 10 minutes. Care?u”y
turn the fish over, Fry on the second side for about 5
minutes. Carefu”g lift out, drain on paper towel.
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Stuffed Prawns in Spiced,

Crisp9 (_oconut Patter

20 large green king prawns, Pee]cd, deveined
& butterflied

125 gms chicken breast, Finc]g choPPed

i clove garlic

i coriander root

Y2 teaspoon white pepper

2 slices chopped ginger

I teaspoon fish sauce

2 tab]cspoons coconut cream

|n mortar, Pound garlic, eppercorns, coriander root and
ginger to paste. Flace gianelg choPPed chicken into food
processor with coconut cream and process to Pastc.

Add gar]ic, coriander paste and fish sauce. [lace in fridge
to chillfor 2 hours. i | butterﬂg prawns with about one

teasPoon of the chilled mix.

Battcr:

2 teaspoons sambal olek

i tab]cspoon very Finelg chopped lemon grass

I cup P]ain Hour

i cup corn flour

enough soda water to make a batter consistencg of Pouring

cream.

Mix all batter ingrc&icnts together in bowl to form a smooth

cream consistencg.

|23 cups shreddcd coconut
extra P]ain Hour

Mcthocl:

DiP prawns in the extra flour, then coat in batter. Roll
prawns in shredded coconut. Frg gentlg in hot oil in wok
until cooked.

Serve with Sweet Chilli DiPPing Sauce (Pagc 67)

[serves 4-6]

ot Tips
Deep Fry

Dccp fried food ¢ a favourite
cooking. method acvoss Agia. Most
of the ¢nacks offered at road Side
stalls ave deep fried — cheap and
j:\;io(c, they are the 'fagt food’ of

e workers.

Becavse the food 1§ cooked at Such
high femperatures, deep fw?ingr hag
the added bcncfi+ of {cil!imgr any

bacteria.

Woks make an ideal wo{dng, vessel
for deep frqing a¢ the Qlopf:lé Sides
allow you o deep fw] with the
minimum of oil.  Spring_rollg, fich
cakes, fritters, wontons — the ligt
s endless and all of them deliciovs.

Serve most ole/cP fried food with
the classic That sweet chilli
olip{)ing_ Savce.

Sambal Olek

Thig ig Simply 5rovnol chilli pro—
cessed in vinezar or citrvic acid.

[t i¢ convenient to vse and Saves You
ohoFPing, chillies. 6\»] it inJarQ in
the évpormarkcf
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Scamcoocl Noodle Ba”s

535_ Noodleg

Made from a flovr and ezg. olov?h,
these thin, round strands are sold

in packets of ﬁgw bundles, {oo(cing_
like ckeing of vellow wool. When
fresh, they are <old by weight:
Used in soups and stir fry, they also
crisp up when deep fried. Before
cooking, vinse in cold water o
remove excess stavch, then boil for
4 minvtes or until tender.

[scrvcs 4]

200 gms prawn meat, roughlg choppcd
200 gms squid, rougHg chopped

i red onion, sliced (hinese stgle

V2 cup choppcd coriander stems

i tab]cspoorx garlic, Fincly clﬁoPPecl

i tablespoon ginger, Fincly choPPed

2 eggs ~ beaten

V2 cup P]ain Hlour

fish sauce to season

fresh ground white pepper

| teaspoon sambal olek

2 bundles dried egg nooc”es, soaked in warm water until
so1ct, then drained and cut into 5 cms Pieces

Flacc all of the above ingredients in largc bowl.
Mix thoroughlg until well combined.

[Heat 2 cups vegetablc oil in wok. Drop teaspoons of
mixture into hot oil and cook until golc}en brown, about 5

minutes.

Don’t make the balls too largc or t!ﬁeg will be cloughy in the
middle.

Serve with Cucumber Kclish and Sweet C]’)I”l Dipping
Sauce. (Page 67-68)
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250 gms sweet Potato, grated and excess moisture

squeezed out

250 gms green prawns, Pecled and choPPed rougHg

V2 cup self raising fHour
2 cup rice Hour

Pinch turmeric

i teaspoon sugar
Pinch of salt

i cup of coconut milk

oil for cleeP Frging

To serve:
so1ct ]ettuce and mint ]caves

sweet chilli sauce (Page 67)

(Combineina ]argc bowl the potato, prawns, flours,
turmeric, sa]t, sugar and coconut milk. [Heat oil in wok, fr
teaspoons of mix, a few at a time. Theg should be golden
brown on outside and soft on inside.

Drain on paper towel and serve on lettuce with mint leaves
and sweet chilli sauce for diPPimg.

Frawn & Sweet Fotato

'.._..« ’
- nritters

[serves 4-]

ot Tips

(ﬂingpr

Choose firm Skinned Ficwé and
peel them thinly, a¢ the flesh
nearest the ¢kin hag the mogt
flavour:

The eagiest way 1o Foc{ 51'”591/ i€
1o Scrape the ¢kin off with the
oolgg of 3 Soup Spoon.

Don't by 5—’”" v if the ¢kin i dark
and withered a¢ it will be lon

Pad i use—by date. Store in
plagtic bag, in rofriggrﬁor.

Do not substitvte with 5rowlol
5_?”5914

Turmeric

Found in cury pondlers and mug—
tards becavée of itg »]o!low
colovring, it i¢ a cheap substitute
for Qaﬁon. Related to the 'nggr
family, its vhizomes ave bright
oranze and very touzh. Buy it
éjovéj and in Qr?/ua!l %gnﬁﬁcz ag it
Ying mvd:? very f(yioldv}.



43

(saric ( orander [Tish [Tillets

with | ime Chilli DiPPing Sauce

Mint

Originated in ancient Gireece.
The flowcring_ 1"0F§ of mint containg
camphor which 1§ added to
toothpastes, deodlorant.

Theve are over 30 varieties of
mint. Do not keep mint in water,
it will blacken. Do not wach
before d’oricé, ¢tore in Pla;ﬁo ba
in fr?olgg ach and oqu mint Jvé%
before vging

Corander

Coriander 1§ velated fo the carvot
and o the root and ¢tem i the
part 1o we, the leaves are mostly
wed 3¢ a garnich. With vour knife,
Scerape off the ovter ¢kin of the
voot before ohoPFing, it:

Don't cook the leaves, they will
black. and add bitterness 1o the
digh.

Coriander seed i§ vviolclv) véed also
because it keeps well, while
rc’raining, the coriander flavour.

Coriander must be sonwn where it
i to grow a¢ the éccolﬁngs will not
trangplant — sunny, well drained
Fogi'ﬁon. I+ will not zrow well in
extreme heat, as it bolts’ or 505
fo ¢eed very rap?ollb].

[scrvcs 4']

500 gms reef ﬁ”cts, cut into approx. 50 gms strips
i tab]espoon soya sauce

i tab]espoon fish sauce

i teaspoon Pa]m sugar

Vo cup coriander root and stem

V2 teaspoon white peppercorns

V2 cup Pee]c& garlic, roughlg choppcd
I teaspoon ginger, roungj choppcd
2 tablespoons rice Hour

V2 cup coriander leaves to gamish

2 tablespoons ]imejuice

i tab]espoon fish sauce

| tab]espoon sliced birdscge chillis

4 cups vegetab]e oil

(_ombine soy, fish sauce and Palm sugar. Marinate the fish
Pieces in this mixture for about 30 minutes. Remove fish

from marinade, toss Pieces in rice four.

Make a Paste in mortar and Pcs’c]e from the coriander
roots, peppercorns, garlic and ginger.

[Heat 4 cups vegetab]e oil in wok until hot) add the fish
Pieces ancfopaste, deep 1Cr5 until goldcn brown and crisp.
Remove from wok with skimmer, drain on paper towel.

Transmcer to serving P]ate, garnis!ﬁ with coriander leaves.

Serve with steamedjasmine rice
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with Oystcr Sauce

4 eggs, beaten

2 tcasPoon salt

2 tcaspoon sugar

| cup cooked seafood - eg. - fresh crab, prawns or mussels
2 cup bean sProuts

2 shallots Finelg sliced on the diagona]

freshlg ground pepper

i/% cup peanut oil Fomcrging

f:or the broth:

2/ cup chicken stock

I teaspoon fish sauce

i teaspoon Palm sugar
I teaspoon sesame ol

2 tablcspoons oyster sauce for scrving
Whisk togcthcr the eggs, fish sauce and Palm sugar.

T o make the broth, heat the chicken stock in a small pot
with the fish sauce, Pa]m sugar and sesame oil. Bring to the
boil then kecp warm.

[eat the peanut oil in a wok until smoking. FPourin the e
mixture and let it bubble and Pug up. TiP the wok to allow
the runny Parts of the egg to run to the edges.

thn the omelette is almost cookcc}, add the scagood,
sha”ots, bean sprouts and pepper to one half of the
omelette. FIIP the other side over and drain off all the oil

into a bowl.

Tip the omelette into a serving bowl and pour around a
little of the broth. Drizzle the oyster sauce on top and
serve immediatclg.

( hinese 5’59]6 Omelet’ce

[Scwcs 2.]

ot Tips
Chicken Stock

If you have the time, make your
own Stock — it i¢ far évFoV?or 1o
¢tock cubes and can be Stored in

Your frcczcr.

1 Ké* of chicken bones

1 onion, roughly chopped

1 carvot, Vovghfv} chopped

4 cloves of 5314!0

1 1"ca§f>oon white peppercorng

Ft all ing{cdicn’k I {argg pot,
cover with 4 itres of cold water,
bring, o boll, vedvce heat to
Simmer. Skﬁmming, often, cook for
2 hovrs.

Bean Sprovts

Both mung_ and Soy beans are vsed
for bean provts, with the mun
bean QPVovk best for véing. vaw.
The long, ¢traiziht Qprovag are the
ones traditiona v ved in Aglan
diches — pick off the lonz_stra
brown hilPé bofo@i vsin 5ﬂnnc§§[ !
bean sprovts do not have the flavour
or crunchiness.
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Fork & Glass Nood]e

Spring Rolls

Bean Thread Vermicelli or
&lass Noodles

Made from mung. beans, extengively
vsed In vegetarian cooking, these
noodles are also known ag 5la§§
noodles becavse when cooked, they
are ncarlq trangparent.

Used in galads, stiv fries and Soupg,
these noodles are Sold dried in
ﬁgh’l’ bundles tied with white
cotton — when dry, they are
chrrcmc!v] +ov5h and difficult to
break.

To vse, st place them in a bon,
pour on hot water, and Soak for
abovt & minvtes or until soft. If
vgingr boiling, water, oak for abovt
1 minvte.

Spring_ Roll Wrappers

Fackets of Wrappers are available
frozen in gvpormarkcﬁ. These
light pastry cheefs are alvvaqg
Square but can be packa in
different gizes — 250,215 and
125 mm Square.

Thaw vntil You can F@cf off ag many
sheets ag Vc@/irool, then wrap and
refreeze the wnused sheets.

Spring, voll wrappers are FcrfomL
for any olocF fried food.

[Scrvcs 4-]

50 gms glass nood]es, soaked and cutinto 5 cms Pieces
i tablespoon choPPec{ coriander root and stem

2 cloves garlic

i tcaspoon grouncl white peppercorns

120 gms minced pork

i tablespoon paim sugar

2 tablespoons fish sauce

i/ red onion, Finely diced

100 gms bean sprouts

2 tablespoons gr)csh coriander leaves, roughlg choPPcd
Packet of sPring roll wrappers

vegetable oil Fomcrging

Infood processor, combine garlic, coriander root and stems
to paste. Feat 1 tablcspoon of oil in wok, add onion, stir

Frg until softened. Add garlic coriander paste and stimcry
brielqg.

Add ork, stimcrg until cooked. Add Palm sugar, fish sauce
Eass noodles, remove from heat. (Cool. Stirin bean

and g

sProuts and coriander leaves.

La9 the sPring roll wrapper on board, Place i tablespoon
of mixture in centre and roll as tightly as Possible. Seal the
ends with a Paste made from a two tablespoons of corn
flour and water.

[Heat oil in wok until medium heat and Fry sPring rolls until
golden, about 5 minutes. [Drain on paper towel.

Serve with Sweet (Chilli Sauce (Pagc 67).
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4 cups of cold, cookcdjasmine rice
6 cloves garlic

V2 cup coriander root and stem

4 tablcspoons vegetablc oil

i red onion diced

500 gms green king prawns, Pcclcd and deveined
2 eggs, beaten

2 tablcspoons of Palm sugar

2 tablcspoons fish sauce

2 teaspoons white epper, ground
i tomato, cut into thin wcclgcs

% sPring onions, sliced

2 cups of bean sProu’cs

coriander leaves

2 tab]cspoons crushccl, roastcd, unsalted Pcanuts

|n mortar, Pound garlic, coriander stems to a paste.

Set aside.

Flace one tablcspoon of oil in wok over medium heat, add

the egg and scramble. Set aside.
Add remaining oil to wok. \When hot, add the onion,

prawns and garlic coriander mix. Stimcrg until prawns turn
Pink, about 20 seconds.

Add rice, fish sauce, sugar, pepper, and stir Frg for one

minute.
Add tomato, egg mix, stimcrg for one minute.

T ransfer to serving Plattcr, gamish with sPring onions,
bean sProuts and Peanuts. Serve with Hot and SOur

Sauce (Pagc 66)

T hai [Tried Rice with [rawns

[5cwcs 4']
ot Tips
Fried KRice

Fried vice i found in one form or

another in every Agian countyy, [+
always prepared from cold, cooked

rice becavse fried rice i J'vq" one
way of vging, up leftover rice from

dinner the nigknL before.

In Indonesia, 1 called nasi zorin

in Tholond, Kso pod. Pried red i
eaten vgvaflb[ for breakfast — the
corn flakes of Agia as it were.
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with [Hot 8S0our Sauce

i large cggplant cutinto 2 cm slices and ]ight]g salted for
20 minutes

peanut oil Fomcrging

i tablcspoon fresh ginger Finelyju]iermccl

2 shallots Finelg sliced

f:or the sauce:

i~ tablespoons kecap manis

[ tablespoons (Chinese black vinegar

i tablcspoon JaPancsc SOy sauce

2 tablcspoon chilli sauce (not sweet)

/2 teazpoon szechuan peppercorns, roasted and Fine]g
groun

2 cup water or chicken stock

2 tomatoes, Pee]ed, seeded and diced

i tab]espoon choppcd coriander

Fat the cggp]ant drg. [eat the peanut oil il smoking then
Frg the cggplant until well browned on both sides. (Cut each
slice into quarters. Flace the eggplant into a bowl and then
into a steamer. Sprinkle with the ginger and shallots and
steam for 5 minutes in wok. Gentlg stir the eggplant and
steam for a further 5 minutes.

Fut all the sauce ingrec!ients except the corianderin a small
pot and bring to the boil. Simmer for 3 minutes then pour
over the cooked eggp]ant and sPrinUc with the coriander.

Steamed ]iggplant

[scrves 2.]

#’r Tips

Chinese Black \ﬁncgar

Brewed from malt and gvﬁnoug
rice, used to enrich stenws and
Gavees.

Like Balsamic \/inogar, older black
\/incgarg are higblb} Prizcol.

In a ¢pecial Chinese recipe for
women fo”owiygr childbirth, black
vinezar ¢ brewed with pork and
gnggr fo c%rcngfhcn the womb!

Szechwan Fepper

One of the ingrcd?cn‘l’é of Chinese
Five Spice Fowder; it i not reall
a trve pepper it i¢ made from the
seed casings of the berries of the
Priokll/] Ach which Brows wild n
China.

They have a Poc/vliar nvmbing.

cf-fco’f on the tongzve and are
inoliépcngablo in Céiyno% oooking

EV"] them whole and ¢tore in
airﬁgh’f containers.
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Stéame& Rﬁd Curr of RCC]C

Banana Leaves

Used throuzh ovt Agia to wrap food
for ba(cing_ or ¢teaming. and o
retain 11 moisture.  Foil can be
vwed to the Same effect.

Use this leaf on a white P!aJro 1o
mMake a 5{@31’ FVchn'faﬁon meamL
with Yoy Acian diches.

Immerse them in hot water to
soften, then cvt info circles to fit
nide the vim of vour plates, or
cut info gquares or VC&’f’BVIglCQ.

Bamboo Steamer

Use your bamboo steamer for
steaming. Chinese bung — the woven
lids are Par’ruov!arl 59001 becavse
they do not allow any condengation
fo olroP on the bung.

ish I banana Leamc

[scrvcs 2]

500 gms firm fleshed white fish - thinly sliced

2 tablcspoons red curry Paste

500 mls coconut cream

50 mls fish sauce

i tcaspoon Palm sugar, shaved

i e

6 katfir lime leaves, shredded Finelg

12 T hai basil leaves

i banana leaf cut into circle to fit steamer basket and
secured with bamboo skewer

Flace fish in bowl and mix with coconut cream, reserving 2
tablcspoons Forgarmsh Mix n remammg lngrcdicnts
except for basil leaves.

| ine steamer basket with banana leaf and 1a9@r with basil
leaves. [Till banana leaf with fish mixture. (Cover. Steam in
wok over gentlg simmering water for about 15-20 minutes.

T est with wooden skewer - if it comes out clean, it’s

COO‘(CC!‘

Serve in steamer basket, drizzle remaining coconut cream
over top Garmsh Witl"lJulICﬂﬂCC! red chilli and kaffir lime

leaves

Serve with stcamcdjasmine rice.
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with Giarlic & Pasil

/> teaspoon of white pepper

2 red cEi”ies, choP CS o

4 cloves of garlic, c OPPecl

i tab]cspoon coriander root, choppcd
3 tab]espoons vcgetab]e oil

{72 tablespoons ogster sauce

i tab]espoon fish sauce

500 gms black mussels, cleaned
250 gms Peelccl green prawns
250 scallops or fish

Vo cup of chicken stock

/2 teaspoon sugar

2 cup of Tl’lai basil leaves

coriander leaves to ga rhish

]n a mortar, Pound the peppercorns until crushed, then add
the chi”ies, garlic, and coriander roots, Pound to a rough

Paste.

[Heat oil in wok over medium heat, add the paste and Frg
until Fragrant Stirin oyster sauce, fish sauce and sugar.

Add the mussels, prawns, sca”oPs and toss with the sauce
to mix. Add the stock, then cover wok and steam until the
mussels have opcncd.

T aste and acﬁust the seasoning with fish sauce. | oss
t]’lrough the basil and cook until it wilts.

Transmcer to scrving Platc and discard any mussels that
haven’t oPened, gamish with the coriander.

Stcamcd Scafood

[scrvcs +]

ﬁo’r Tips

Guarlic

To Crush Grarlic:

Break vp the bulb info cloves.
Flace the flat Side of vour knife

on the clove of zarlic, bang. down
with the palm of your hand, and
the ¢kin ghovld ng‘f QHF off. Once
the skin i$ vemoved, bang. down
again with the knife to crush the
joa\/c. Then chop finely.

When dcop fw]ing, ¢lice the zarlic
cloves lengthnways and cook wl%al a

nutty, ligkd’ brown colovr.

Do not overcook as it will taste
very acrid.

Deep fried garlic (and shallots) can
be sprinkcled on fop of alads, 51'\/“%
a !O\/(’/!l/] crunchy texture fo the

?rnigh.
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Fork & Water Chcs‘m ut
Dumplings

with Peanut & | ime Sauce

Water Chestnvts

With their origfw] white flesh
under a thin brown skin, they are
wed to 5_1\/6 a orvnohv] texture
contrast,

Feel before e, add fo pork dishes
with bamboo ¢hoots and black
mushrooms.

Wontong

Thege very thin cheets of noodle
olc:/v?b are vguallv} cevt into 3 and half
n Squares.

Find them in the frozen food
Section of your Supermarkedt, use
them for dumplings as well ag

wra PP@V@.

‘ 100 gms water chcstnuts, Finely choppcd

4 green sha”ots, sliced

2 cloves garlic, rough]y choPPcd

2 cleaned coriander roots

V2 cup coriander leaves

500 gms lean minced Pork (or chicken if Premcerrec!)
2 tablcspoons fish sauce or to taste

Freshlg ground white peppercorns, to taste

2 tcaspoons sugar

i Packet of wontons Or gow gee wrappers

extra coriander leaves for gamish

strips of red chilli for garnish

FProcess shallots, garlic, coriander roots and leaves in a
food processor until Finclg chopped. Add Pork, fish sauce,
pepper and sugar, process until combined.} ransfer to bowl
and mix in the water chestnuts.

Flace a walnut size round of this mixture in the centre of
each wonton wrapper, bring the astr9 togcthcr but don't
Fu”g enclose dumpling mixture. fflace clumplings in large
steamer basket in wok and steam covered, over high heat

for 8-10 minutes.

T o serve:

Divide wontons between serving Platcs, drizzle with peanut
lime sauce (Pagc 66) and gamish cach wonton with
coriander leaves and chilli strips.

[Makes about 24 dumplings]
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Steamed Seafood Fudding

with K affir | ime & Coconut Cream

400 gms C"lOPPCd fresh Fish, such as snapper or any

delicate white fish

400 gms cl’loPPed green prawn meat

600 mls coconut cream

2 tab]espoons of red curry paste

> eggs, lightlg beaten

i teaspoon of Palm sugar

2 tab]espoons of fish sauce

/> cup of Thai or sweet basil

4 kaffir lime ]eaves, Fine]g shredded

i red chilli, seeds removed and cut into thin striPs for
arnish

handful of coriander leaves for garnish

banana leaves for s’ceaming

Transﬁcrﬁsh and prawn meat to the bowl of a food
processor and process to a rough paste. In a mixing bowl
dissolve the palm sugar in the fish sauce and then add the
seaFood, curry Pastc, beaten eggs and 500 mls of the

coconut cream. Stir to combine.

| ine a bamboo steamer basket with the banana leaves.
Scat’ccr the basil leaves over the banana leaves and then
transfer the seafood mixture to the steamer basket.

Fill a wok with cnough water to comcjust below the steamer
basket. Bring the water to the boil and then sit the basket
over the water. Covcr and reduce heat to a simmer. Cook

gentlg for about 30-40 minutes.

To Serve, spoon over the reserved coconut cream and

gamish with the kaffir lime leaves, chilli strips and coriander

lcaves.

[5cwc5 2.]

#’r Tips

Bagil

That basil 1§ similar to our ordinar
sweet bacil, it has pointy leaves and
Pvrp!o stems with a ¢tronz. anise
flavour and ig Ve/all»] FV(’/H’DI with itg
Pinlc flowers.

Ho!v[ basil hag a f(yi%c infense clove
fragmnc/c, and 1$ o named becavse
Hindvs believe it ¢ a Sacred PlanJr -
wmmonlv[ found around temples in
Agia. Very mint like,with ¢mall

vouzh textured leaves which have
an intense flavour when cooked.

Lemon basil hag a fragrant lemon
scent, and ig ololigw vl vsed with
any Thai eafood Vcoipc.

All bagil varieties are easy 1o ayvow
in a sheltered but Sunny Foéiﬁon
with 59001 oh/ainagg

Flant ceeds in intended zronin
area in oarlv[ Spring Finch out bail
f!ovvcrg to encourage bushiness.
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Steamed Ginger Puns

T he dish makes a wonderful entrée and can be steamed in individual bowls
if Premcerrcd. T hese are tasty little aPPctisers or Fiﬂgemcood for functions.
Makes about 20 buns.

Steamed Bung

Steamed bung, both stuffed and
plain, are a clagsic part of Chinese
cuigine and accompany both Savoury
and sweet dishes.

Clinger bung are %Pcdalfq od

with That red curries — Wit add
Fcclool and finolb] ohoPch gnggr
and challots fo the bagic bun Vooti.

Glaram Magala

Glaram Masala 16 a condiment
added 1o a digh at a late thg n
the oook,ing,

Sometimes it ig vsed a¢ a flavourin
aggvﬂ' in cold dishes such a¢ raitag.

To Make Garam Magala:
Gvind tozether the fo”owing, and

¢tove in aiv tight ar in cool dark
area, keeps for about 2 months.

4 feaspoons black peppercorns,

4 feaspoons coriander Seed,

3 teagpoons cumin seed or fennel
seed,

1 1Lca§{>oon cloves

1 +oa§{>oon cavdamon seed

1 feagpoon cinnamon

Filling:
6 tab]cspoons vegetablc oil
4 red onions chopped
2 cloves garlic
i tcaspoon garam masala
V2 teaspoon turmeric
Y2 teaspoon chilli Pow&er
/2 teaspoon fennel seeds
550 gms eggplant
6 teaspoons brown sugar
2 ]emorx,juiccd
50 gms fresh ginger, Finelﬂ chopped
salt/ pepper
}:ry onion and garlic in oil until go]den brown. I:ry spices
until brown. Add other ingrcdients, cover and cook for 20

minutes, season, stir in ginger.

To make buns:
2 cup Plain flour

Y+ cup self raising flour

/2 cup warm water (Hood tempcrature)

12 teaspoons dried yeast

Va cup sugar

) tcaspoons ghcc

sesame seceds
Mix water and sugar toget!']er in saucepan, heat to tepid
temperaturc. Add Hcast. Mix into flours and ghee) prove
for 45 minutes.
Roll the dough into a rectang]e about 2 cm thick. Spread
the lci”ing all over the rolled dough, lcaving 5cms clear along
the long edgc. Brush this edgc with egg wash. Roll up from
the opposite ]ong e&ge as tightlg as Possib]c. Cut roﬁinto
i2cm wide rounds. Lag each round flat and brush the sur-
face with egg wash and sPrinUe with sesame seeds. | et the
rounds prove for another 30 minutes. F]ace rounds on
greascy!:)roomC paper. Stcam for 20-25 minutes. Kemove
steamer from heat, allow to cool in steamer with lid on.
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with Prawns and Sca”ops

5teamcé Coconut Fancake

[scrves 4 - makes 8 Panca‘ccs ]

Fanca‘ccs:
% eggs

i tablespoon of rice flour
150 ml coconut milk

dash of fish sauce

dash of sesame oil
vegetablc oil

To make the Pancakes, whisk the eggs, rice ﬂour, coconut

min<, fish sauce and sesame oil togethcr. [Jeat a Teﬂon

crepe pan or skillet over medium heat. Drizzle a small

amount of vegetablc oil into the pan, then ladle enough
ancake batter in to cover the surface thinlg.

(_ook until the mixture is set and then turn out onto a Plate.

(Continue until all the batter is used. You should have 8
Par\cakcs. Set aside.

Gireen Currg Sauce:

I tablespoon green curry Pas’cc
i cu oFPcoconut milk

2 tablcspoon of fish sauce, or to taste
/2 tablcspoon of Palm sugar, or to taste
i tablcspoon of vcgctable oil

To make the curry sauce, heat vegetablc oil in wok over
moderate heat, add paste, cook, stirring for about 5
minutes. Add coconut milk |, fish sauce and Palm sauce.
Bring to the boil and then reduce heat and simmer for 5
minutes. | aste and adjus’c seasoning with fish sauce and
Palm sugar if necessary.

Recipe continued next page...

#’r Tips

Coconvt Mile

Coconvt milk 1§ made from the
flesh of the coconvt, not the liguid
in the shell. Thig zives the milk
the oil needed to cook with.

When cooking. curries vgimér coconvt
milk, don’t chake the can. Use
the <olidified cream on the +oP fo
fw[ ovt the curvy Pag’ro and inten—
Qifv] the flavour.

To achieve the Vigh’f‘ oongidonoq of
Sauce in the curvy, add come of
the Vomaining, liq/viol in the can
when the curvy i$ ncarlq cooked.
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5teamed Coconut Fancake

(ontinued...

6urrt1 Pagtes

Most curvy pastes all have similar
ingrwlicm% but, by \@tin the
@/anﬁﬁog, the end regult can be
completely different.

Red curvy Fadc i¢ the most
veréatile a¢ it is vsed in fish
cakes, satay Savce efe. as well ag
for making_ curries. Mace 1§ véed
n ved curry pastes, but not in

5[66}'[.

If making. Your own pastes, make
hfip!o the @/anﬁm and store in
freezer in ice block trays for
abovt 3 months. One cup IS enov
for a curvy for abovt 6-& Poop!c.

(/uwv] pastes keep for about 3-4
weeks in refrigerator. Once yov
have a Vcaolb} made Store of curvy
paste, yov can whip up a delicious
curvy in J'vd' a few minvtes.

Fresh curry paste s far §V(>crior fo
most QvPcrmarkmL Fadcé ~ open
these J'aré and all you can smell i¢
the processed, preservative smell.

If you have to use commercial
pastes, add Some chopped lemon

B35S and kaffir lime leaves to 5{\/6

Some fraéranoo 1o the Pa§+c.

SFEVH' House makes a range of
Frcccmﬁ\/c free vy Fa§+o€ n
caéb]—’f'o—-v% frozen Sachets. See

meépiriﬂ"hovéc.com.au for stockists.

‘ Prawns & Sca”ops Fi”ing:

16 medium green king prawns, Pce]ed and deveined

i 6 medium scallops

4 katfir lime leaves, Finclg shredded

2 green shallots, Finelg C!ﬂOPPCC]

V2 cup of lemon basil, f unavailable use ] hai or sweet basil
coriander sPrigs to garnish

red chilli strips to gamish

T o make the Fi”ing, cut the prawns and sca”oPs into half
and mix with the kaffir lime leaves, green shallots and lemon
basil. Divide the mixture into 8 Portions.

Flace one Pancakc onto a board and Put one Portion of
the Fi”ing onto the Pancai(e and roll into a neat Package.
chcat with the remaining Pancakes and Fi”ing.

Flace Pancakcs in steamer basket lined with grcaseproof
paper over wok of simmcring water and steam for about 8

minutes.

Flace cooked Pancakc into shallow serving bowl and serve
with the warm green curry sauce and gamish with coriander

and chilli striPs.
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with Chilli & [ ime Sauce

4 Picccs of atlantic salmon

Fastc:

2 coriander roots

i tcaspoon salt

i tablcspoon ogstcr sauce

2 cloves garlic, blanched in boi]ing water

FPuree all paste ingredicnts in food processor or mortar.

Chilli Lime Sauce:

2 green chillies, sliced

3 tablcspoons limcjuice

i tablcspoon castor sugar
2 tablcspoons fish sauce

(_ombine all sauce ingredients in bowl.

Divide paste mixture between each Piece of salmon,
sPread evenlg on surface.

| ine bamboo steamer with banana leaf or foll, Placc fish
Picces in steamer, Prescntation side Facing up.

Flace steamer over wok full of Boilir\g water, steam for
5-7 minutes until fish is cooked medium rare.

Serve with chilli lime sauce.

Steamed Atlantic Salmon

[5cwc5 4']

#’r Tips

Chillies

Chillies were introduced info Agia
bu} the %V’h/gy%c in the 16005,
The heat from chillies varies
olcpcnolin on the \mrim"v] and
other factors quch a¢ the

owing. envivonment — chillies on
é:c sunniest Side of the bush are
a!vvalr}§ hotter than those on the
¢haded ¢ide. Anb] climatic
condition that cavses ¢tress in
the plant will increase the level
of heat in the Fodg‘

To test the level of heat of your
chillies, eut off the top, run your
fingpr acvoss the fop eut cdgp,
then rub vour finger on vour
1Lon5yo - wait for the reqult!
The hottest Par’r of the chilli ig
the ¢eed and the membrane. If
you want only a mild dish, leave
ovt the ¢eeds and the mem-
brane, vging, only the ovter
colovred part.

Chillies serve two purposes —
Hf\cv[ Froviolc both heat and
flavour.
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Steamcd Scauop Wontoms

with Gingcr DiPPing Sauce

Wontong

These very thin sheets of noodle
olo:éb are vgua}!ﬁ vt info 3 and half
in Squares. ind them n the
frozen food ¢ection of your
supermarket, wse them for dump—
!ings as well ag wrappers.

[makes about 30 wontons]

250g fresh fish, cut into small Pieccs
250 sca”op meat

2 cloves of garlic, rougHy cho Pecl

2 coriander roots, cleaned an scrapecl
Freshlg ground white pepper, to taste

2 tablespoons of fish sauce

i teaspoon of sugar

5 green sha”ots, Finelg sliced.

i Packct of wonton wrappers

I egg lightlg beaten

Frocess Fish, scallo meat, gar]ic and coriander root in food
Eﬂ choppcd. Transper to a mixing bowl

processor until fine

and stir in the fish sauce, sugar, pepper and green shallots.

Flacc a teaspoon full of mixture on the centre of each
wonton wrapper, brush edgcs lightlg with egg and bring the
pastry togcthcr to form a dumpling.

Transmcer wontons to a largc steamer basket lined with
banana leaf or oiled grcaseproomc paper. Steam, covered,
over moderate heat for about 5-7 minutes. Serve with

gingcr diPPi”g sauce.
Gingcr DiPPing Sauce:

V2 cup of light soya sauce

| tab]espoon of Shaoxing wine

i tab]espoon of sugar

| tablespoon of Finelg choppc& ginger

2 teaspoon of sesame ol

(_ombine all ingrcdients in a small saucepan and cook,
stirring until the sugar is dissolved.
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with Gingcr & Shallots

4 x 180g Picccs of Ocean Trout, skin and Pin bones
removed. (Use Atlantic salmon if trout unavailable.)
2 tab]espoons of oyster sauce

Frcshlg ground white pepper

V2 cup of ginger, Fir\elgjuliermcd

4 green shallots, fincly sliced

2 tablcspoons of shaoxing rice wine

2 tablcspoons of soy sauce

2 large green chillis, seeds removed and Finelg sliced
handful of coriander sPrigs for gamish

V2 cup of satflower oil

I teaspoon of sesame ol

Rub fish with the oyster sauce and season with the white
pepper.

Steam over simmering water in wok in either a metal or
bamboo steamer basket, lined with banana leaf or oiled
grease roof paper, for about 5 minutes for medium rare.
Trans’chr to serving Platcs.

Cover the fish with the ginger, shallots, green chilli, soy

sauce, coriander and shaoxing wine.

[Heat the oils together until almost smo‘.cing and pour them

over the fish.

Steamecl Ocean W—rout

[serves 4-]

#’r Tips

Shaoxing_ Rice Wine

Chinese vice wine i§ also called
“ghaoxing‘ a1t i¢ Jrrad?ﬁona”q made
n a oi’rv] of that name Sovth of

§han5hai.

It i a fermented Sherry like wine
made from glutinovs rice and
mineral vich water from Lake
Jiang The wine 6 alloned to
ferment in hv5g Foﬁcrq J'arc which
are covered with lotus leaves,
sealed with ceramic covers, then
covered in mud and allowed o 3¢,
Sometimes up to ten vears. Theve
are 3 different @aﬁﬁo@. It ha¢ a
lovely amber colovr with a rich,

Qligbﬂq sweetish flavour:

Ask for Shaoking wine in your Acian
supermarket and make Sure you bvq
‘olrin!cing,’ @/afih[. Substitvte with
oqu Sherry if unavailable.

Do not confuse with ‘Mirin’ which
i< a 59!016”, sweet rice wine from

JaPaVl.
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Mangocs with Stickg Kice

Vanilla Beang

The vanilla Fod i the frvit of a
climbing orchid that grows wild in
Centval America and wa¢ véed bv)
the Aztecs to flavowr chocolate. It
wa¢ taken to Evropc bv] the
Spaniarols.

Each podk containg a number of ﬁnq
black seeds which contain the
flavovr: The Foolé are FiOkcol
unripened, then cured over a lon
process which, as a result of
enzyme activity, develops their
vnic(yc flavour. The flavour i¢
ala/clopool by vioaﬁng the pocls in
the qun for 10-20 dayg, then
olrv]ing them élovv!v] for several
monthg.

Follinated by onlvl one épcoicg of bee
and one Species of hummingbird,
commercial crops are vgua”q hand
Fo”fna'f'ool which i one of the
reasons for vanillag higb price.

Store a vanilla bean in a canigter of
caster Sugar for a constant évFbe] of
vanilla suzar.  Add a whole bean to
fruits when Foaohing_ n wine.

[serves 6]

2 cups of stickg (glutinous) rice

% cups coconut cream

few drops vanilla essence or a vanilla bean
i and % cups of castor sugar

/2 teaspoon salt

» mangoes to serve 6 People

i tab]espoon sesame seeds for gamish

(over stickg rice with cold water and soak ovcmight.

Drain and steam for aPProximatelg 30-40 minutes in
steamer basket lined with clean cloth over boiling water in
wok.

56‘: aside half cup coconut cream.

(_ombine remaining coconut cream with sugar, salt and
vani”a, stir ovcrgent]g heatin a saucepan (hot aluminium)

until sugar is dissolved.

—rranaccr cooked rice to ]argc bowl. Four over coconut
cream mixture. Set aside until rice has absorbed all the

coconut cream.

Divide rice and mangoes between serving P]ates. SPOOH
remaining coconut cream over rice and garnish with sesame

sccds.
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1A cups coconut cream
i cuP Pa]m sugar
5 eggs

A tcaspoon vani”a or Pandanus essence

[eat coconut cream on very low heat with Palm sugar,just
enough to dissolve the sugar. Cool to room tempcrature.

Peat eggs well together, stir in the coconut cream and the
ﬂavouring essence. Otrain through wire sieve.

Four mixture into either individual ramekins or largc
hcatprooF bowl. Flace ramekins in steamer basket. Steam
over medium heat until custard is set - about 15 minutes for
ramekins, about 40 minutes for largc bowl.

Trac]itior\a”y steamed and served in a hollowed out small
Pumpkin.

Serve also a toPPing for coconut Hlavoured white sticky

rice.

5teamed Coconut Custaré

#’r Tips

Fandanvg

The pandanvs plant i grown in
every That kitchen 5arolcn a¢ the
leaves are used both n cooking. and
woven info containers for Thai
nweedts,

s'f‘lfif)g of leaves are olVoPFcol into
the rice PmL or WVaF{;od around
chicken 1o imPamL a subtle Pcrfvmc.

The leaves are also Povnolool 1o an
essence, bright zreen in colowr and
véed to flavour A<ian cakes and

Sweeds.
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Steamed Jasmine Kice

Rice
Short zrain rice 1§ Folighcd vice
which has a hizh ¢tarch contfent.

When cooked it i¢ ¢oft, moist and
§ﬁa107, ideal for Fudalings or Sush.

Lon aln vice on the other hand
hag a lower starch content, the
5{3?% are Poliéhool and hvlled and
when cooked vemain firm, fluffy
and separate. It veheats well.

Brown rice 1§ the whole natural
aln of vice before it hag been
Froocggool. [+ has a delicious nvﬁq
flavour with a firm, chewy fexture.
It needs more water and takes
Ionggr fo cook than white rice.

[scrvcs 4-]

The most common]g asked ques’cion in our cooking classes
is how to steam rice so that it’s ]ight and ﬂumcfg So, even
though it's steamed in a saucepan, not a wok, we have in-

cluded the recipc here.

Jasmine rice is ]ong grained with a dcliglﬁt{:uug delicate

scent.

Always wash rice several times before cooking to remove
excess starch and achieve a pure white colour. Do NOT
add salt to the water.

2/ cups ofjasmine rice
314 cups of water

Fut the washed rice and water into a heavg bottomed
saucepan and bring to boil. (over tig!’)tlﬂ and reduce the
heat to its lowest setting.

Simmer for 18 minutes. | ift the lid to check that it is
cooked, cook for 1-2 minutes ionger if necessary.

Thc rice is done when the grains are soft enough to crush
between your thumb and Foremcingcr.

Tum off the heat and let stand covered for 8-10 minutes
before serving.
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5mo|<ing Mixture:

200 gmsj}jsminc rice

200 gms brown sugar

200 gms black tea

200 gms Atlantic salmon fillet

5alac|:

i Pomelo, scgmcntcd and seeded (if unavailable, use
grapc?ruit)

b tablcspoons of shredded coconut, roasted

3 cloves garlic, sliced and deep fried

‘%goldcn shallots, sliced and eep fried

i tablespoon roasted Peanuts, crushed

5 green i

6 mint leaves, torn

irc]scge chillies, sliced

2 tablCSPOOﬂS Fresh coriander lcavcs

% ]ong red chillies, seeded andjulicnned

Drcssing:

%0 mls fish sauce

4 tcaspoons alm sugar, crushed
2 teaspoons ime juice

i tablcspoon chidijam

60 mls coconut cream

Flace the smoking mixture in aluminium foil, then Placc in the
bottom of a wok. [lace a small rack (available from Asian
sugtrmarkcts) over the foil, and Placc wok over a high heat.
When mixture starts to smoke, Place salmon fillet on rack
and cover wok with a lid or foil. Allow to smoke for 10
minutes, then remove fish from wok, and rmcrigeratc

When cooled, flake salmon into a medium sized bowl, add all
salad ingredients. Mix all drcssing ingredicnts togcthcr ina
small bowl. ] oss salad gentlg with dressing, then serve on a
largc P]attcr.

58!8& of Fomelo & Tca
Smokecl Salmon

[serves 2.]

#’r Tips

Pomelo

The largest of all citrvg frvits and
native o SE. Adia, the flesh i
drier but snweeter than 5rapcfrvi1".

The floéh can be @/i%@ tart when
first picked, but the !onggr the
time Since {;ioking_, the ¢weeter it

becomes.

The seaments ave véed in Galads or
savoury dishes, fossed with calt,
lichviw and chill.

Remove all of the thick white
membrane bofore vgiy%

Limes

There are 2 varieties of limeg -
Tahitian, vsed for i’réJviaq fruit,
and kaffir limes which are vsed
for the leaves, their fruit I’\a\/ing,
“H’leJUio&.

Limes are Vi{;c when green
Skinned. Ag limes age, the ¢kin
turng qollow but the J'uioc content
increases. Store limes in friolgg
for up to 3 weeks.

Always use limes, not lemons, in
Agian recipes, as they have a
distinctive flavour all of their own.
Only vse lemon if limes vnavailable —
the tfaste of the final dish will not
be the came however!
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Smokfﬂ Ocean Trout

with Wasabi Cream & Fickled Ginger Relish

Wagabi

Tacting. like a cross between
horseradish and mustard, wagabi
ons like watercress, on the
mardfwl colg§§ of JaPano% rivers
and streams. The rhizomes are
fim’/!lr] ated on §Pcoial copper
coate 5{a+cr§ which reduce the

voot 1o a fine Juiu? pulp.
Wagabi is alwans served with suchi,
Sashimi and any raw fich dighe,

wmplimcnﬁng, the bland flavour of
the ffd’\.

Whagabi 1§ Sold in Fowolcrcol form or
as a Fad’c m fubes. The Fovvolcrcd
wasabl must be mixed with a [ittle

warm water.

Pickled (ﬂingpr

A tangy addition to Salads, the
flavour teams céPca'aH well with
avocado or any of the melon famifq.

The Yandina Glinger Fam"ow]
Froduoog an excellent Fio{d@d
gngcr, plus & shredded gnggr
5awli€h.

[scrvcs 4]

Smoking Mixture:

200 gms brown sugar

200 gms black tea

é cinnamon sticks, broken u

i side Southcm Ocean trout, boneless & skinless

| inca wol<J iarge enoug!ﬂ to hold the fish, with foil.
Sprinkle smoking ingredients over base of foil. Place wok
over low heat until mixture starts to smoke. Flace wire rack
in wok, put fish on rack, cover wok with foil. Smoke over
gcnt]e heat until fish is cooked - takes about 1 5-20

minutes.

Wasabi Cream:

Mix together all three ingrec}ients in small bowl.
2 tablespoons wasabi
250 mls sour cream

salt and pepper to taste

Ficlclcc] Gingcr Kclish :

Combine all these ingrcclicnts in bowl -
2 tomatoes, filleted and cut into fine dice
2 cucumber, eele&, seeded and cut into dice
i red onion, £1615 diced

2 tablespoons chopped Pick]cd ginger

2 tablespoons wine vinegar

2 tablespoons olive oil

2 tab]espoons coriander leaves, Cl’]OPPCd

salt and pepper to season

] o serve: Placc side of smoked trout on serving ]attcr,
fficklcd

drizzle with wasabi cream, serve with side dish of

Ginger Re]ish.
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Smoked Ocean Trout

with (Green Mango Salad

[scrvcs +]
Smoking Mixture: _|
200 gms brown sugar ‘#’r Tips
200 gms black tea ,
. ) Cinnamon
6 cinnamon sticks, broken up
i side southern ocean trout, boneless & skinless Common!q vsed to zive a P!ca@an’f
aroma o chicken, éi/cf or especially
| ine awok, ]arge enough to hold the fish, with foil. dessert Ou,gh“ with frvits. Cinna-
Sprinue smoking ingredients over base of foil. F]ace wok ron ?lzo glves 8 robust O‘(’Pﬁq fo
cvrries.
over low heat until mixture starts to smoke. Flacc wire rack
in wok, put fish on rack, cover wok with foil. Smoke over Cinnamon is the inner bark of a
gcnt]e heat until fish is cooked - takes about 15-20 tree and hag medicinal vaa!iﬁcg/
minutes. boing.a natural antiseptic.
The finest cinnamon i§ made by
Green Chilli & | ime Drcssing: §+riPPin5_ the thin wnder layer of
5 cloves garlic barke from cinnamon trees.
2 tab]espoons coriander root and stem Cinnamon Pooloré c/arcfvlfq voll
I teaspoon sca salt thege moist, delicate layers into
6-8 green chillis metre long, @/i”é prior to olwling

i tab]espoon Palm sugar Found in Povvole/r form or in bark

sticks, the bark vetaing its flavour
far {onggr ) buv] cinnamon Sticks.

60 mls fish sauce
120 mls limcjuice
10 red sha”ots, Finclg sliced

Found gar‘ic, coriander, chi”is, salt to a paste in mortar and Cagia s Similar but lacks the

, . . , delicacy of cinnamon.
Pestlc. stsolve Palm sugarin fish sauce, stirin the lime “A1 f

juice, shallots and paste.
J P

Salacl Ingrcdicnts:

% green mangoes Black Tea

! cup c?riander leaves A vaq fermented tea, it ig 5{301@01
I cup mint leaves by size. In Northern China, dif-
2 tablespoons roasted and crushed Peanuts ferent varietieg of black tea can

2 tablespoons crispg fried shallots have aromag of vose or ovchid

blogsoms, or a delicate ¢mo

. L flavowr.  In the Sovthern Frovincee,
To Scrvc. ]n ]arge bowl, break the smoked fish into largc the f{a\/ovrg e t(/vi’ro olifforcyrh

c!'wunks, add mango, coriander and mint and the dressing. much bolder
] oss gcntlg, transfer to serving Platter, gamish with
peanuts and crispg shallots.
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Peanut & | ime Sauce

Ho‘c & Sour Sauce

FPeanut & | ime Sauce

125 gms of roasted and crushed Pcanuts
2 red chillis, Finclg choPPed

iuice of 4 limes, strained

2-% tablespoons fish sauce

2-% taHesPoons dark Pa]m sugar

(ombine Palm sugar and fish sauce in small pan and cook
over low heat until Palm sugaris dissolved. Remove from
heat and add remaining ingredier\ts.

Hot & Sour Saucc

4 red chillies

8 cloves of garlic, choPPcd

4 tablcspoons fish sauce, to taste
8 tablcspoons of fresh limcjuice
4 teaspoons Palm sugar, to taste

Found the choppcd chillies and garlic togcthcr until
Forming a paste texture. T ransfer to a bowl, add the fish
sauce, 1imejuice and sugar to taste. Stir well to mix.
Adjust the flavours so that the sauce is cqua”g saltg and
sour with a light touch of sweetness.

| etthe sauce sit for at least 15 minutes before using, to
allow the flavours to merge.

ot Tips
Chillies n \ﬁncgar

This [itte side digh ¢ very véeful
- ocpcoiallv) f’laVloh/] for those diners
who have a hizh chilli tfolerance —
Jvd‘ Spoon Some of these chillies
over their food to increase the
heat level.

h cup of coconvt \/incgar
h 'fabfocPoon of fid’\ Savce
2-3 liced ved chillies fo taste

Combine all inaredients in a <mall
gcr\/ing, bowl, Tet stand 15 minvtes
for flavours to infuce.
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Sweet (hill DiPPing Sauce

Coconvt Vincgar

Available tn most Agian
Supermarkets, coconvt \/incgar or
Fa!m vinezar 1§ olovdb] in appearance
and hag 11¢ own wliq/uc gmo[o]
coconvt flavowr.

Made from the Sap of the coconvt
palm, it i less acid than ordinary
\/incgar.

While You can subctitvte white
vinegar for palm \/inogar, it ig
Vorgjfab{o 1o vse Falm \/incgar o
attain that trve Agian flavour:

Never vée wine \/inegar a6 a

substitute.

i cup of coconut vincgar or white vinegar
i cur white sugar
i sP

i tab‘espoon sambal olek

ash of fish sauce
i tcaspoon crushed garlic

I a small saucepan, combine the vinegar and the sugar.

Bring to the bolil, stirring. (_ ook for 5 minutes.

Rcducc the heat to low, add the fish sauce, sambal olek and
crushed gar]ic. Simmer for a further minute.

Lct cool, serve at room tcmPerature. \/\/1” kccp for 2-%
weeks stored in a screw~topjar or bottle in Fridgc.
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| cup of coconut vincgar or white vinegar
| cur white sugar
i sp

i ]argc cucumber

ash fish sauce

4 small red chi”ies, fincly chopped

/2 cup roastecl, unsalted Peanuts crushed or]cinelg
choppcd

i/% cup choppe& coriander, inclucling stems

Combine the vinegar, sugar and salt in a small saucepan
over medium heat. Bring to boi], stirring occasiona”y, cook
for 1 minute at a gentle boil.

Removc from heat and cool to room tempcrature.

FPeel cucumber, scrape out seeds, cut into a small dice.
Flace the cucumber, chillies, peanuts and coriander in bowl.
Four over cooked clrcssing and toss gcntlg.

N.B. The dressing can be made one da9 in advance
and rcwcrigcratecl. Add to relish ingredicntsjust before

sewing.

Spicy (_ucumber R@lish

ot Tips
Spicy Cucumber Relich

A traditional accompaniment fo many
Thai dishes, the cooling. cucumber
and coriander leaves are fossed in a
sweet and Sovr dressing. then

rnished with orunolfw) crvshed
Pcanvfé and ohoFPcd chilli,

Use 3¢ a side dish with fish, atays
and any barbecved meats.

Cucvmber

6\/»] origm cvevmbers that are

een, with no vellow patches.
Cucumbers do not like bcing, cold,
thats why ‘Haoq are Sold in plaéﬁo
dleeves in the vaormarko’r. If
Storing_in fridse, leave the plastic
sleeve on, they will keep for
arownd S5-F olablg.

A Lebanese cucumber, picked when
about 10 cm in length, is sweeter
and Vicier than a Continental
cvevmber which 1§ thinner and i<
Piokcol when 15-20 cm IOZ?‘
There’s no need to Focl or deseed
- if% Pvrclq a Prcfcronw of the
cook!
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( hillil emon (Grass Sambal
Crispg Sha”ots

Sambalg

There are numerovs varieties of
Sambals from many Sovth East
Acian countries. They are 3 hot
mixture of chillies and §Fiw§ and
are ved a¢ a relich with other
foods quch ag Qﬁrfrq or noodle
dishes.

Chilli | emon (Grass Sambal

250 gms largc red chillies, deseeded and Finely choPPcd
V2 cup ginger, Pee]ed and chopped

V2 cup garlic, Pee]ed and chopped

100 mls coconut vinegar

2 stalks of lemon grass, tender Part onlg, Finely diced

12 cup Palm sugar

i tcaspoon salt

2 tablespoon lime zest

Ve cup vcgctab‘e oil

FPuree chillies, ginger, garlic, lemon grass and lime zest in
blender with vinegar and oil.

Transmcer to saucepan with salt and sugar, cook over low
heat, stirring often until oil rises to surface and the sambal
darkens in colour. A”ow to cool and transfer to sterilised

jar. Store in Fri&ge.

Crispy Shallots

A wonderful crunchg garm’sh for stir fries or salads, buy

them in Packets in Asian suPcrmarkcts or make your own.

500 gms of red orgo]den s!ﬂa”ots, Pee]cd and sliced thinlg
and evenl
4 cups vegetab]e oil

[Heat the oil in wok, add all the shallot slices and cook
slow]g on gcnt]g heat so that theg dorn’t burn. When shallot
slices are go]den brown, remove from wok with slotted
spoon and drain on paper towel. Store in air tight
container in remcrigerator. Eott]e the oil when it has cooled -
it will have a ]ove]g shallot flavour and can be used for
cooking vegetab]es, noodles or fried rice.
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o

1
Annet‘te T ear

Annette was the original Spirit [THouse [Jead Chmc when
the restaurant opencd in1995.

Annette’s Fragrant Tlﬁai inspired food set the standard
for all our chefs and apprentices who followed in her
cu]inarg Footsteps.

After 3 years heading a kitchen team of 7 chefs and
aPPrcntices, Annette ‘retired’ to teach the Asian classes
in the ncwly oPencd Cooking Schoo].

With an absorbing Passion forthe food of ST . Asia, an
encyc]opac&ic knowledgc of Asian imgredicnts and

cooking methods, her classes are informative, full of chefs
insider know]cdge, and above a”, fun.

When she’s not Firing up a wok, Annette spends her time
Pottering in her home garden of Asian herbs and
aromatics. \WWhenever her credit card allows, she’s off
trave”ing througl’lout S Asia researching and tasting
regional Asian food.

ot Tips
Cooking_ School

The §Pirh" House holds 4 clagses
each nweek.

All are oomplo%clq ‘hands—on’ and
limited o 16 FaﬁioiPaMé.

Each clags starts at 9.30 am. and
winds up around 2.00 pm., dinin

on your a;ﬁnaw} efforts in owr
ovtdoor 531/01@” Fa\/iﬁon,’

Vigit v§ on V\/va.épiriﬁrovéc.wm.av

for all clags details.
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Asparagus
Hot Tlps
Origin and storage 22

B

Banana Leaves
Hot Tips
Cooking with... 49
Basil
Hot Tips
Varieties 52
Bean Curd. See Tofu: Hot Tips: Storage
and preparation
Beef
Hot Tips
Stir frying Beef 9
Satay Beef with Pumpkin and Kaffir Lime Leaf 9
Buns
Hot Tips
Steamed Buns 53
Steamed Ginger Buns 53

C

Cashew Nut
Hot Tips
Origins and history 22
Chicken
Chicken, Ginger, Asparagus & Cashews 22
Chicken with Green Peppercorns & Curry Paste 23
Chicken with Yellow Curry Sauce 30
Hot Tips
best cuts to cook with 20
Penang Chicken Curry with Green Peppercorns 28
Sesame Lemon Chicken with Ginger, Soya 20
Stir Fry of Chicken, Thai Basil & Kaffir Lime Leav 15
Chicken, Ginger, Asparagus & Cashews
22
Chicken with Green Peppercorns 23
Chicken with Yellow Curry Sauce 30
Chilli Lemon Grass Sambal 69
Chilli Paste/Jam
Hot Tips
What to look for 16
Chillies
Hot Tips
Chilli Flakes 19
Chillies in Vinegar 66

Chinese Style Omelette with Oyster Sauce

44
Chu Chee Curry Paste 29
Chu Chee Curry with Prawns 29

Cinnamon
Hot Tips

ndex 7]

Origin 64
Coconut
Hot Tips
Coconut Vinegar 67
Steamed Coconut Custard 60
Coconut Milk
Hot Tips
Cooking with... 54
Coconut Salad of Prawnswith Lemon

Grass 33

Coriander
Hot Tips
Preparation 43
Crispy Fried Whole Fish with Tamarind
Sauce 39
Crispy Shallots 69
Cucumber
Hot Tips
Spicy Cucumber Relish 68
varieties and storage 68
Curry
Chicken with Yellow Curry Sauce & Cucumber Relish 30
Chu Chee Curry with Prawns 29
Hot Tips
Chu Chee Curry Paste 29
Thai Curries 26
Massaman Lamb Curry with Sweet Potato 32
Penang style Chicken Curry with Green Peppercorns 28
Red Curry of Pineapple & Mussels 34
Steamed Red Curry of Reef Fish in Banana Leaf 49
Curry Pastes
Chu Chee Curry Paste 29
Jungle Curry Paste 27

D

Deep Fry

Hot Tips

using your wok to deep fry 40

Desserts

Mangoes with Sticky Rice 59

Steamed Coconut Custard 60
Duck

Jungle Curry of Duck 27

E

Egg Noodles
Hot Tips
uses 41

F

Fish
Crispy Fried Whole Fish & Tamarind Chilli Sauce 39
Garlic Coriander Fish Fillets with Lime Chilli Dip 43
Green Curry of Ocean Trout with Krachai & Basil 26
Salad of Pomelo & Tea Smoked Salmon 62
Smoked Ocean Trout with Green Mango Salad 64



Smoked Ocean Trout with Wasabi Cream 63
Steamed Atlantic Salmon with Chilli & Lime Sauce 56
Steamed Ocean Trout with Ginger & Shallots 58
Steamed Red Curry of Reef Fish in Banana Leaf 49
Thai Fish Cakes 38
Fish Sauce
Hot Tips
uses 23
Fried Rice
Hot Tips
How to prepare 46
Fried Whole Fish with Tamarind Chilli

Sauce 39

G

Galangal
Hot Tips
Origin and uses 27
Garam Masala
Hot Tips
to make garam masala 53
Garlic
Hot Tlps
Preparation and cooking with... 50
Garlic Coriander Fish Fillets 43
Ginger
Ginger Dipping Sauce. 57
Hot Tips
How to choose 42
Pickled Ginger 63
Pickled Ginger Relish : 63

Green Curry of Ocean Trout with Krachai
& Basil 26

Green Seafood Curry with Lemon Grass
& Tamarind 35

H
Hot & Sour Sauce 66

|
Indonesian Sweet Chilli Squid 24

J
Jungle Curry of Duck 27

K

Kaffir Lime Leaves
Hot Tips
Origin and uses 33
Knife Care
Hot Tips
Looking after your knife 4
Krachai
Hot Tips

72

Origin 26
Krupuks
Hot Tips

Origin 24

L

Laksa
Seafood Laksa 31
Lamb
Massaman Lamb Curry with Sweet Potato 32
Lemon Grass
Hot Tips
Best parts to use 35
Limes
Hot Tips
Varieties and uses 62

M

Mangoes
Mangoes with Sticky Rice 59
Mangoes with Sticky Rice 59
Massaman Lamb Curry with Sweet Potato
32
Mint
Hot Tips
Storage 43
Mirin
Hot Tips
Origin 20
Mussels
Hot Tips

Preparation and selection 34
Red Curry of Pineapple & Mussels 34

N

Noodles
Hot Tips
Bean Thread Vermicelli or Glass Noodles 45
Egg Noodles 41
Rice Noodles 11

storage 5
Phad Thai 19

O

Oils. See Vegetable Oils

Oyster Sauce
Hot Tips
Origin 14

F

Pancakes
Steamed Coconut Pancake with Prawns and Scallops 54
Pandanus
Hot Tips
How to use 60



Peanut & Lime Sauce 66
Peanuts
Hot Tips
history 9
Penang style Chicken Curry with Green
Peppercorns 28

Pepper
Hot Tips
Szechwan Pepper 48
Peppercorns
Hot Tips
Origin and history 28
Phad Thai 19

Pickled Cabbage
Hot Tips
Origins 19
Pineapples
Hot Tips
Origins, growing and ripening 36
Pomelo
Hot Tips
How to peel 62
Pork
Pork & Glass Noodle Spring Rolls 45
Pork & Snake Beans in Stir Fry Paste 18
Pork & Water Chestnut Dumplings 51
Red Curry of Pork, Pineapple & Ginger 36
Stir Fry of Pork with Pineapple, Ginger 14
Stir fry of Pork with Roasted Chilli Jam & Cashews 16
Vietnamese Lemon Grass Pork 10
Pork & Glass Noodle Spring Rolls 45
Pork & Snake Beans in Stir Fry Paste 18
Pork & Water Chestnut Dumplings 51
Potatoes
Hot Tips
Sweet Potato 32
Varieties 30
Prawn & Sweet Potato Fritters 42
Prawns
Chu Chee Curry with Prawns 29
Coconut Salad of Prawnswith Lemon Grass 33
Prawn & Sweet Potato Fritters 42
Prawns & Asian Greens with Roast Pork 17
Prawns in Tamarind Sauce 8
Rice Noodles with Tamarind Prawns 11
Steamed Coconut Pancake with Prawns & Scallops 54
Stuffed Prawns in Spiced, Crispy Coconut Batter 40
Thai Fried Rice with Prawns 46
Prawns & Asian Greens with Roast Pork
17

Prawns in Tamarind Sauce 8

R

Red Curry of Pineapple & Mussels 34
Red Curry of Pork, Pineapple & Ginger
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36
Rice
Coconut Rice 18
Hot Tips
Rice Flour 10

Shaoxing Rice Wine 12
Varieties of... 61
Steamed Jasmine Rice 61

Rice Noodles with Tamarind Prawns 11

S

Salad Dressings
Green Chilli & Lime Dressing: 64
Salad of Pomelo & Tea Smoked Salmon
62
Salads
Salad of Pomelo & Tea Smoked Salmon 62
Smoked Ocean Trout with Green Mango Salad 64
Sambal
Hot Tips
Sambal Olek 40
Sambals
Hot Tips
Uses 69
Satay Beef with Pumpkin and kaffir lime
leaf 9
Sauces
Chilli Lime Sauce: 56
Ginger Dipping Sauce. 57
Hot & Sour Sauce 66
Peanut & Lime Sauce 66
Prik Nam Som Sauce 19
Sweet Chilli Dipping Sauce 67
Scallops
Steamed Scallop Wontons with Ginger Sauce 57
Seafood
Seafood Noodle Balls 41

Steamed Seafood Pudding & Coconut cream 52
Steamed Seafood with Garlic & Basil 50
Seafood Laksa 31
Seafood Noodle Balls 41
Sesame Lemon Chicken with Ginger, Soya
and Mirin 20
Sesame Qil
Hot Tips
what to buy 17
Shallots
Hot Tips
Red and Golden Shallots 10
Shallot Curls 10
Shaoxing Rice Wine
Hot Tips
Origin 12
Smoked Ocean Trout with Green Mango
Salad 64



Smoked Ocean Trout with Wasabi Cream
& Ginger 63
Soya Sauce
Hot Tips
Sweet Soya Sauce or Kecap Manis 15
Soya sauce
Hot Tips
Different types 5
Spices
Hot Tips
storage 5
Spicy Cucumber Relish 68
Spring Roll Wrappers
Hot Tips
How to use 45
Spring Rolls
Pork & Glass Noodle Spring Rolls 45
Squid
Hot Tips
To Cut Squid Chinese Style 24
Indonesian Sweet Chilli Squid 24

Steamed Atlantic Salmon with Chilli &
Lime Sauce 56

Steamed Coconut Custard 60

Steamed Coconut Pancake with Prawns
and Scallops 54

Steamed Eggplant with Hot &Sour Sauce
48

Steamed Ginger Buns 53

Steamed Jasmine Rice 61

Steamed Ocean Trout with Ginger 58

Steamed Red Curry of Fish in Banana
Leaf 49

Steamed Scallop Wontons with Ginger
Dipping Sauce 57

Steamed Seafood Pudding with Kaffir
Lime & Coconut 52

Steamed Seafood with Garlic & Basil 50

Steamers
Hot Tips
Bamboo Steamer 49
Sticky rice
Mangoes with Sticky Rice 59
Stir Fry
Hot Tips
preparation 6
Stir Fry of Chicken, Thai Basil 15
Stir Fry of Pork with Pineapple, Ginger
14
Stir fry of Pork with Roasted Chilli Jam &
Cashews 16
Stir Fry Paste 18
Stir Fry Sugar Snap Peas & Baby Corn

Vi x

12

Stir fry Vegetables and Tofu with
Coriander Garlic 21

Stir Fry Water Spinach & Yellow Beans
13

Stuffed Prawns in Spiced, Crispy Coconut
Batter 40

Sweet Chilli Dipping Sauce 67

T

Tamarind
Hot Tips
make tamarind water 8

Tamarind Chilli Sauce: 39
Tea
Hot Tips
Black Tea 64
Thai Fish Cakes 38
Thai Fried Rice with Prawns 46

Tofu
Hot Tips
Storage and preparation 21
Turmeric
Hot Tips
Uses 42

\%

Vanilla Beans
Hot Tips
Origin and uses 59
Vegetable Oils
Hot Tips
Varieties 38
Vegetarian
Chinese Style Omelette with Oyster Sauce 44
Phad Thai 19
Red Curry of Pork, Pineapple & Ginger
Replace pork with Tofu 36
Steamed Eggplant with Hot &Sour Sauce 48
Stir Fry Sugar Snap Peas & Baby Corn 12
Stir fry Vegetables and Tofu with Coriander Garlic 21
Stir Fry Water Spinach with Yellow Bean Sauce 13
Vietnamese Lemon Grass Pork 10

Vietnamese Mint
Hot Tips
Origin and uses 31
Vinegar
Hot Tips
Chinese Black Vinegar 48
Coconut Vinegar 67

W

Wasabi
Hot Tips



History and uses 63
Wasabi Cream: 63

Water Chestnuts
Hot Tips
Preparation 51
Water Spinach
Hot Tips
uses 13
Wok Care:
Hot Tips
Looking after your wok 4
Wontons
Hot Tips
Uses 51
Steamed Scallop Wontons with Ginger Sauce 57

Y

Yellow Bean Sauce
Hot Tips
Origin 14

77
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