ShG“OfS' South Asian people use more shallots than regular yellow onion. They have a stronger flavor, are sweeter, and contain less
* water than yellow onions. In restaurants, chef use them for their sauce base. In South Asian kitchen, they make
“Sambal (sauce)” and make condiments (deep fried shallots). The two shallots in front of photo are Asian Shallots, they are much

smaller than western ones.

Shop: Large Shallots (top of image to left): Aimost all grocery stores.
Small shallots (bottom of image to left): Open market at Kahului Shopping Center
(Tuesday, Wednesday, Friday and Saturday mornings).

Choose: Without sprouts. Firm and no black mold.

Store: In the fridge (vegetable drawer) for up to a few months.

Use: Sauce, sauté, condiment.

Ayam Sambal Matah (for 5~6 persons)

Sambal Matah: Chicken Breasts 2~3
Small Shallots 10 Fish Sauce a CUP
Lime Juice 1 lime Vegetable Oil 2~3 Tbsp
Ginger 2in (5 cm)

Fresh Thai Chili K}

(or Serrano)

Kaffir Lime Leaves

1

Lemon Grass 3 bundles
Sesame Qil (Clear) 2 Tbsp
Nell) Ya ISP
Pepper pinch

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

Make Sambal Mix:
Cut info very thin slices fresh chili, shallots and kaffir lime leaves.

Mince ginger and lemon grass very thinly.
Mix all ingredients in bowl.

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



