
Chili Paste with
Soybean Oil:

It is a Thai product and therefore spicy! The label on the jar explains that you can use it as a ”spread”. This does not 
seem too appetiizing to me; instead, I love to use it to sauté vegetables, tofu or chicken. It has too strong a shrimp 
taste for beef. Contains MSG.

Shop:  Paradise Super Mart (808-877-6767)
Store:  in the refrigerator after open for 6 months
Use:  sauté, soup, salad dressings, spread for breads and steamed rice

Tasty Sautéed Wing Beans (for 2 ~3 persons)

Wing Beans    10~12 pods
Sesame Oil    2 Tbsp
Fish Sauce    dash
Chili Paste with Soybean Oil 1 Tbsp

Cut off and discard the edges of the beans.
Slice wing beans in 1/4 inch segments.
Heat the pan with oil and sauté for 1 minute.
When the color of bean turns to beautiful green, add fish sauce, 
chili paste and sauté together for 15 seconds.


