
Galangal: Recently on Maui we started to find it in certain stores or at the open market. It looks like ginger, but much bigger. 
It is hard to cut with a regular knife, but easy to cut with a cheap, thin blade knife.
It tastes a little like ginger but the flavor is quite different and it is also much hotter. Thais use it for Tom Yum soup and it is
an important ingredient for Sambal in Indonesia. North Asian cuisines, including Japanese, do not use galangal at all.

Shop:  Open market at Kahului Shopping Center , Mana Foods(579-8078), Whole  Foods (872-3310)
  (Tuesday, Wednesday, Friday and Saturday mornings). 
Choose: root should not show any rotting spot
  The image left is a new sprout of galangal
Store:  in the fridge (vegetable drawer) for a coupe of weeks.
Use:  Tom Yum Thai soups, sambal sauces

Sambal Bumbu (Sambal Base Gede)

Bumbu Mix:
Small Shallots   10
Garlic     4
Ginger    1 inch (2.5 cm)
Fresh Thai Chili   1 
(or Fresh Red Chili)    
Lemon Grass   3 bundles 
Galangal    2 inches (5 cm)
Kencur (Krachai)   2 inches (5 cm)

Place all ingredients except shrimp paste in the food processor and make it paste like.
Transfer to your pestle and grind it smooth. 
Add shrimp paste and cook in a frying pan for 5 minutes, until the mix turns golden.

* Divide into small portions and freeze for 3 months.
  If you freeze, do not add shrimp paste.

Fresh Turmeric   3 inch (7.5 cm)
Coriander Seeds   ½ Tbsp
Candlenuts    6
(or raw Macadamia nuts)
Clove Powder   ½ tsp
Black Peppercorns  ½ tsp
Shrimp Paste   ½ tsp
Vegetable Oil   3 Tbsp
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