Rice, Jasmine: Jasmine Rice is very popular in America. It is produced in Thailand and 80% of it is exported to foreign countries as it
is too expensive for most Thai people. Japanese rice is short grain and Jasmine rice is long grain, it is not sticky and

will go well with curry or for fried rice.

Ngle]ek almost all grocery stores,
Store: room temperature for 6~10 months.

If you find bugs, keep rice in freezer and the bugs will die.

To remove the bugs, just pick them by hand when you rinse the rice.
Use: steam, fried rice, sauce

* do not over wash before you cook, just rinse with cold water once

Thai Chicken BBQ for 4-5 persons

Chicken Thighs 2 Ibs Squce:

Fish Sauce
Marinade Sauce: Lime Juice
Soy Sauce 1/4 cup POIm Sugar
Vegetable Oil 1/8 cup Gorh; '
Shallots small 3~5 Jasmine I.?|ce”
Ginger 2 inches Fresh Thai Chilies
Garlic 2~3 cloves Coriander Leaves
Coriander Root with stem 1~2 Warm Water
Pepper pinch

Make Marinade Sauce:

Clean the shallots, garlic, ginger, coriander roots and chop roughly.
Place in food processor. Pulse a few fimes to obtain a rough mixture.
Add soy sauce, vegetable oil and pepper.

Marinate Chicken in sauce for at least half a day in refrigerator.

Make Sauce:

Chop the coriander leaves and Thai chilies.

Toast rice and crush roughly in a small food processor.

In a small bowl, mix lime juice, fish sauce, palm sugar, roasted rice and warm
water (adjust the taste with warm water).

Add coriander leaves and Thai Chili.

1/8 cup

1/4 cup

1 tsp

1~2 cloves

2 Tbsp

2~4

1/2 cup

1/8 ~1/4 cup



