
Basil Thai: Do not confuse with Holy Basil. It has a different taste. Thai basil is very important in Thai and Vietnamese cuisines. 
They use it as a condiment, mix with salads, stir-fries, soups and curries. It has a strong fragrance and flavor. 
Easy to grow in your garden in the summertime.

Shop:  open market at Kahului Shopping Center 
  (Tuesday, Wednesday, Friday and Saturday mornings). 
Season: mainly summer
Choose: leaves looks fresh 
Store:  in the fridge (vegetable drawer) for a week.
Use:  Use leaves only. Thai curry, condiment for Pho and Spring Roll, Thai salad

Spicy Thai Beef Salad  (for 2 ~ 3 persons)

Thin Sliced Beef    7 oz (200g)
Fish Sauce     2 Tbsp
Vegetable Oil    1 Tbsp
Pepper     
Star Fruit (optional) or Grapefruit 1 
Soft Leaf Lettuce    7~8 pieces
Thai Basil      7~8 pieces
Banana Flower    ½ 

Marinade the beef in fish sauce for 10 minutes.
Slice the Banana flower and soak in lime or lemon water for 10 minutes.

Make the Dressing:
Crush the garlic in a small bowl. Thinly chop fresh chili with seeds, transfer to bowl.
Add palm sugar, fish sauce, lime juice and warm water. Mix well.

Heat a thick frying pan and grill the meat.
Slice the banana flower, tomato, cucumber, star fruit and green onions.
Transfer to a serving bowl (keep half of star fruit for decoration)
Add half of meat (rest for decoration). Mix well.

On top of salad, decorate with the rest of star fruit and meat.
Mix with the dressing when you serve at the table (in front of people). 

Dressing Sauce:
Lime Juice     3 Tbsp 
Fish Sauce     3 Tbsp
Palm Sugar (or Crystallized Honey) 1 Tbsp
Warm Water    3~5 Tbsp
Garlic      2 cloves

Tomato     1
Cucumber     ½ 
Thai Basil (or regular basil)  ½ cup
Green Onions    3 stalks


