g Red Curry Powder
Recipe

Red curry paste(50g) with 1 cup (200g) of coconut milk and
heat until boiling, and 200g of meat and continue cooking. as
the meat is done and 100-150g of vegetable, 20g of shallot

and 1/cub(100g) of water and cook until the vegetable soften,
and sugar, salt and seasoning as needed.

Ingredients:

1. Dried red chili

2. Galic

3. Lemon Grass

4. Galangal

5. Shrimp paste, kaffir lime peel

Madelin[Cambodia

xiges Red Curry Powder
Recipe

Red curry paste(50g) with 1 cup (200g) of coconut milk and
heat until boiling, and 200g of meat and continue cooking. as
the meat is done and 100-150g of vegetable, 20g of shallot

and 1/cub(100g) of water and cook until the vegejable soften,
and sugar, salt and seasoning as needed.

Ingredients:

1. Dried red chili

2. Galic

3. Lemon Grass

4. Galangal

5. Shrimp paste, kaffir lime peel

Madelln]Cambodia

xiges Red Curry Powder
Recipe

Red curry paste(50g) with 1 cup (200g) of coconut milk and
heat until boiling, and 200g of meat and continue cooking. as
the meat is done and 100-150g of vegetable, 20g of shallot

and 1/cub(100g) of water and cook until the vegetable soften,
and sugar, salt and seasoning as needed.

Ingredients:

1. Dried red chili

2. Galic

3. Lemon Grass

4. Galangal

5. Shrimp paste, kaffir lime peel

Madelln]Cambodia

iges Red Curry Powder
Recipe

Red curry paste(50g) with 1 cup (200g) of coconut milk and
heat until boiling, and 200g of meat and continue cooking. as
the meat is done and 100-150g of vegetable, 20g of shallot

and 1/cub(100g) of water and cook until the vegetable soften,
and sugar, salt and seasoning as needed.

Ingredients:

1. Dried red chili

2. Galic

3. Lemon Grass

4. Galangal

5. Shrimp paste, kaffir lime peel

Madellnf]Cambodia

g Red Curry Powder
Recipe

Red curry paste(50g) with 1 cup (200g) of coconut milk and
heat until boiling, and 200g of meat and continue cooking. as
the meat is done and 100-150g of vegetable, 20g of shallot

and 1/cub(100g) of water and cook until the vegetable soften,
and sugar, salt and seasoning as needed.

Ingredients:

1. Dried red chili

2. Galic

3. Lemon Grass

4. Galangal

5. Shrimp paste, kaffir lime peel

Madelin[Cambodia

=i Red Curry Powder

Recipe
Red curry paste(50g) with 1 cup (200g) of coconut milk and
heat until boiling, and 200g of meat and continue cooking. as
the meat is done and 100-150g of vegetable, 20g of shallot
and 1/cub(100g) of water and cook until the vegetable soften,
and sugar, salt and seasoning as needed.

Ingredients:

1. Dried red chili

2. Galic

3. Lemon Grass

4. Galangal

5. Shrimp paste, kaffir lime peel

Madelln]Cambodia

=i Red Curry Powder

Reci pe
Red curry paste(50g) with 1 cup (200g) of coconut milk and
heat until boiling, and 200g of meat and continue cooking. as
the meat is done and 100-150g of vegetable, 20g of shallot
and 1/cub(100g) of water and cook until the vegetable soften,
and sugar, salt and seasoning as needed.

Ingredients:

1. Dried red chili

2. Galic

3. Lemon Grass

4. Galangal

5. Shrimp paste, kaffir lime peel

Madelln]Cambodia

s Red Curry Powder

Reci pe
Red curry paste(50g) with 1 cup (200g) of coconut milk and
heat until boiling, and 200g of meat and continue cooking. as
the meat is done and 100-150g of vegetable, 20g of shallot
and 1/cub(100g) of water and cook until the vegetable soften,
and sugar, salt and seasoning as needed.

Ingredients:

1. Dried red chili

2. Galic

3. Lemon Grass

4. Galangal

5. Shrimp paste, kaffir lime peel

Madellnf]Cambodia




