
Lemongrass:
 

Many people know lemongrass as Thai cuisine uses it a lot. During our recent travels to Bali and Vietnam
I learned to use it fresh as it keeps the lemon flavor strong.
You can get lemongrass in some stores and in the Asian market on Maui, but if you have a garden and live in Hawaii,
grow in your garden, it really is “grass” and grows easily.

Shop:  open market at Kahului Shopping Center 
  (Tuesday, and  Friday mornings). Mana Foods (808-579-8078), Down To Earth (808-877-2661)
Choose: make sure the leaves are not dry. Fresh green leaves are good.
  See the image left, one of them has a long root stem. You can plant it (before planting, soak the
  root part in water till new roots come out). 
Store:  in a plastic bag keep in the refrigerator for 2 weeks.
Season: all Year.
Use:  Thai, Indonesian, Malaysian and Singapore style curries, salad, steak, sauce
  *Use only the bottom part.

Ayam Sambal Matah (for 5~6 persons)

Sambal Matah:
Small Shallots   10
Lime Juice    1 lime
Ginger    2 in (5 cm)
Fresh Thai Chili   3 
(or Serrano)    
Kaffir Lime Leaves   1
Lemongrass    3 bundles 
Sesame Oil (Clear)  2 Tbsp
Salt     ¼ tsp
Pepper    pinch

Slice the chicken breast and marinate with fish sauce for 10 minutes.
Pan sear the chicken till the surface turns brown.
When the chicken cools, shred by fingers.

Make Sambal Mix:
Cut into very thin slices fresh chili, shallots and kaffir lime leaves.
Mince ginger and lemongrass very thinly.
Mix all ingredients in a bowl.

Add the shredded chicken into the sambal mix and marinate for 30 minutes.

Chicken Breasts   2~3
Fish Sauce    ¼ cup
Vegetable Oil   2~3 Tbsp


