
Kencur:
(Lesser Galangal)

It took me a while to understand that Kencur (Bali) and Krachai (Thai) are one and the same, because, on Maui, I can only 
find the long root part without the root top. The lady who sells Krachai at the open market is Thai and does not know 
the English name. She recommended to use it for soup or stir-fry. It tasted somewhat earthy and medicine like. 
The upperpart of the root is more interesting. It has a stronger flavor and taste than the lower part, and is used 
differently. I use it for sambal sauce.
If you search the internet, you will find many different types of “lesser galangal”, but for my recipe, I refer to the one 
pictured below.

Shop:  Open market at Kahului Shopping Center 
  (Tuesday, Wednesday, Friday and Saturday mornings). 
Choose: better with upper root part. Keep some upper part to plant your garden 
  (they like warm climates and lots of water)
Store:  without plastic wrap, room temperature for weeks.
Use:  lower part of roots: sauté with vegetables, chicken, pork or tofu.
  Upper part of root: sambal sauce

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 portion and freeze for 3 months.
  If you freeze, do not add shrimp paste.

Fresh Turmeric   3 inches (7.5cm)
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


