
Pandanus Leaves: Pandanus leaves are often used in South Asian cooking. People enjoy the scent and color. Most of the time you can
mash them and use the juice for desserts. You cannot find those in markets in South Asia, because it grows 
everywhere in warm climates and people do not need to buy them. I tried many different pandanus leaves, some 
with painful spines on the edge, until I found the real cooking Pandanus, which is a pleasure to cook with.

Shop:  open market at Kahului Shopping Center
  (Tuesday, Wednesday, Friday and Saturday mornings).
Choose: green leaves not yellow or pale green.
  Better with roots, so that you can plant in your garden.
Store:  if the root part is on, keep in a vase with water and just cut off the leaves when you need.
  Change water every day.
Season: all year round
Use:  desserts, wraps for meat and vegetables and deep fry or steam.

Pandan Leaves   10~12
Pork Loin    8 oz (200g)
Garlic     2 cloves
Fresh Thai Chili   1
Shallots (small)   2

Mince Thai Chili.
Place shallots and garlic in a food processor and mince well.
Mince pork and mix with garlic and shallots.
Transfer the pork mix to a medium bowl, add Thai chili, pepper, salt, potato starch,
ABC sauce and mix well.

Wrap with Pandan leaves (bite size).
Deep Fry on medium high for a few minutes.

Singapore Style Pandan Pork (for 4~5 persons)

Pepper    pinch
Salt     pinch
Potato Starch   pinch
ABC Sauce    2 Tbsp
Vegetable Oil for deep frying 2 cups


