KGfﬁl' lee LGGVQSI An essential ingredient in my kitchen. These leaves are well known for use in Thai Curries, but |

use them in many different dishes. The flavor is very peculiar and cannot be substituted with

other citrus leaves.

Season: All Year

Use: Thai Curry, Fish Cake, Gyoza, Sambal Sauce

Shop: Open market at Kahului Shopping Center (only one lady carrying)
(Tuesday, and Friday mornings). Plant sale at Kula Nursery(878-2551).

Choose: Dark green leaves have stronger flavor than young light green ones.

Store: Wrap tight with plastic wrap, keep in fridge for 1 week.
You can freeze them but they will loose flavor.

Thai Fish Cake and Cucumber Sauce (for 4~5 persons)

White Meat Fish Fillet
(Mahi Mahi or Opakapaka)

0.5 Lb (200~2509)

Thai Red Curry Paste 2 Tbsp
Fresh Kaffir Lime Leaf 3~4
Small Egg 1
Sugar 2 1Sp
Coconut Cream 1 Tbsp
Green Beans 4~5

Vegetable oil for deep frying

Cucumber
Fresh Hot Chili
Garlic

Sugar

Rice Vinegar
Water

Nells

Cut the fish fillet into small pieces and place in a food processor.

Pulse a few times to make a rough paste.
Cut the Kaffir lime leaves in VERY thin strips.
Cut green beans into small pieces.

Yo

1

3 cloves

6 Thsp

a cup (70 cc)
a cup (70 cc)
1 tsp

Mix fish, Kaffir lime leaves, green beans, Thaired curry paste, sugar, coconut cream and beaten egg.

Make flat paftties.

Heat oil medium high, and fry till surface color turns dark brown.

For the sauce: Cut fresh chili finely. Crush garlic.

Cut cucumber lengthwise, then into thin slices (1/8 inch, 2~3 mm).
In small saucepan add water, vinegar and sugar. Simmer on medium heat until sugar dissolves.
Reduce heat to low for 5~6 minutes until sauce slightly thickens.

Remove from the heat and let it cool.

Just before serving , pour the mixed sauce over cucumber.




