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cooking ti

me:
20 minutes L

Yellow curry paste
8 small dried red chillies
1 teaspoon black
peppercorns
2 teaspoons coriander seeds
! 2 teaspoons cumin seeds
1 teaspoon ground turmeric
X 11/2 tablespoons chopped
fresh galangal o
5 cloves garlic, chopped
1 teaspoon grated fresh
ginger
5 red Asian shallots,
| chopped
2 stems lemon grass,
‘ white part only, chopped
1 teaspoon shrimp paste
1 teaspoon finely chopped
lime rind

¥ 2 tablespoons peanut oil

Yellow curry with vegetables
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/2 cups (500 ml) coconut

cream

1/2 cup (125 m)) vegetable

stock . *
{50 g snake beans,

cut into 3 cm lengths
150 g fresh baby corn
1 slender eggplant,

cutinto 1 cm slices
100 g cauliflower,

cut into small florets
2 small zucchini,

cut into 1 cm slices
1 small red capsicum,

cutinto 1 cm sl

11/2 tablespoon

1 teaspoon
sug

1 s h red
chop to i

fresh coriander leaves,
1o garnish

1 To make the curry
paste, soak the chillies

in boiling water for

15 minutes. Drain and
chop. Heat a frying pan,
add the peppercorns,
coriander seeds, cumin
seeds and turmeric and
dry-fry over medium heat
for 3 minutes. Transfer to
a mortar and pestle or

food processor and grind

to a fine powder.

2 Place the ground

spices, chilli, galangal,

garlic, ginger, shallots,

lemon grass and shrimp

paste in mortar and pestle

and pound until smooth.

Stir in the lime rind.

3 Heat a wok over

m heat, add the

and switl to coat.

d 2 tablespoons of the
te and cook for

cur
1 mi Add 1 cup
(250 ml) of the coconut

cream. Cook over medium
heat for 10 minutes, or
ntil thick and the oil
eparates.
4 Add the stock,
vegetables and remaining
coconut cream and cook
for 5 minutes, or until
the vegetables are tender,
but still crisp. Stir in the
fish sauce and sugae.
Garnish with the chilli
and coriander.

Nutrition per serve:
Protein 8 g; Fat 27 g;
Carbohydrate 17 g; Dietary
fibre 7.5 g; Cholesterol 1 mg;
1406 kJ (336 cal)
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