Thai Chilli Jam

FOOD ~ WINE ~ TRAVEL

Chef David Thompson taught me to make this Thai
chilli jam (nahm prik pao), which is a great addition
to any stir-fry. It will keep for a week or more
refrigerated

Makes about % cup

INGREDIENTS

8 cloves garlic (about 40g whole)

+ Vegetable oil, for deep-frying

3 red shallots, finely sliced (about 90g whole)
2 slices peeled galangal

12g dried prawns (%0z/5 teaspoons)

7 dried long red chillies, seeded and chopped

+ Y teaspoon gapi, toasted

1% tablespoons shaved palm sugar, or more to
taste (6 teaspoons)

1% tablespoons thick tamarind liquid, or more
to taste (30ml)

2 teaspoons fish sauce, or more to taste (10ml)
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METHOD

1.

2.
3.

Slice the garlic as finely as possible.
Place in a small saucepan with the cold oil.

Place over a medium heat and fry until crisp and
golden.

. Scoop out of the oil with a large slotted spoon and

drain on a paper towel-lined rack.

. Add shallot to the hot oil and deep-fry until dark

golden, scoop onto paper towel-lined rack.

. Fry galangal for a minute or 2 until lightly coloured;

scoop out and place in food processor bowl.

. Fry prawns for about a minute; scoop out and add to

food processor bowl.

. Fry chilli for about 30 seconds, just until you can smell

it; because it’s so dark it’s hard to tell when it’s ready
so take care not to overcook it. Scoop out and add to
food processor bowl.

Add garlic, shallot and gapi to the food processor bowl
and blitz it all together.

10.Add a tablespoon or 2 of the cooking oil, just enough

to form a coarse paste.

1. Transfer to a saucepan and add sugar, tamarind liquid

and fish sauce.

12. Place over medium—high heat and stir until it just

starts to bubble at the side of the pan.

13. Reduce heat and stir for a minute.

14. Remove from heat and taste; it should be sweet, sour

and salty. Add more sugar, tamarind liquid or fish
sauce if need be.

beinspired.au


https://beinspired.au/

