Ch"’ Th i« Also called “Bird Eye Chili”, it is small but really HOT! In Thailand you will find green ones, they are milder.
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Thai red curry paste is made of this chili mixed with sweet dried chili. It grows well in Hawaii mainly summer time and
your harvest may be more than what you can consume, you can then, pickle your chilies in vinegar, but you will
loose heat and flavor. Do not freeze, it is better to wait for next season.

Shop: Whole Foods (872-3310), Open market at Kahului Shopping Center
(Tuesday, Wednesday, Friday and Saturday mornings).

Choose: stem should look fresh and green, no wrinkles on skin.

Store: keep in the refrigerator in a plastic bag for 2~3 weeks

Season: mainly summer time. Imported ones in winter time.

Use: sauce, sauté, garnish.

Pork Lumpia with Spicy Pineapple sauce (for 4~5 persons)

Lumpia Skin 3~4 pieces Fresh Thai Chilies 1~2
Pork Loin Y% b (200 g) Neli} eliglely
Canned Sliced Pineapple 8 oz (2009) Pepper ' sliglely
(with juice) Vegetable Ol 1 Tosp
Sake 3 Tosp Vegetable Oil for deep frying 2 cups
Mint Leaves handfull

Cut the pork into bars and marinade with sake, a pinch of salt and pepper for 10 min.
Cut the pineapple into rectangles. Save the juice.
Drain the pork and sauté in a pan with oil.

Place the sautéed pork and sliced pineapple on the Lumpia paper and roll.
Heat the oil on high, deep fry and cut into small pieces for serving.

Sauce:
Put the leftover pineapple in a blender and crush well.
Chop the mint leaves and chili and mix with crushed pineapple and its juice.



