
Thai Red Curry Paste:
 

If you have a chance to visit Thailand, do not miss taking a cooking class, especially a class of making 
Thai red curry paste. Making this paste takes a long time because you will use a stone mortar to pound 
the red chili. But this can be a fun process that you may enjoy.
At home, I recommend Thai Kitchen Brand curry paste. The jar is small so you can finish it quickly. 
Also, the taste is not too salty but hot enough.

Shop:  Almost all grocery stores.
Store:  After open keep in the refrigerator for 3 months.
Use:  Saute, BBQ sauce, Curry, Thai Fish Cakes, Soups, Sauces.

Banana Leaves Wrapped Fish (for 3~4persons)

White Meat Fish Fillet  0.5 lb (200~250g)
(Mahi Mahi or Opakapaka)   
Thai Red Curry Paste  1 Tbsp
Ginger    1 inch
Soy Sauce    Drops
Lime Juice    Drops
Coconut Cream   2 Tbsp
Banana Leaf   1/4 leaf
  

Slice fish thin (1/2 inch).
Grind the ginger.
Spread a little Thai Red curry paste on each piece of fish and put a pinch of ginger on top.
Cut the banana leaf the width of the fish and place the fish in the center.
Drop soy sauce and lime juice, wrap the leaf and close with a toothpick.
Grill on BBQ.


