
	  		





	  		













To my grandmother, for who feeding our family has been a life’s work


And to my son, who I look forward to cooking for  for the rest of my life
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Particularly in Asian cuisines, a shared meal is often defined by its variety. A range of dishes are served in the middle of the table and shared by those around it. Take a piece of whatever you like then move on to the next.


My grandmother says a well-constructed shared meal should contain an odd number of dishes, with a minimum of three. The same variety that makes a shared Asian meal so appealing can also be intimidating for those new to Asian cooking. If you’re baulking at the thought of cooking three, five or even seven different dishes for a simple weeknight dinner, take heart in the fact that you don’t have to. 


An Asian meal isn’t always a banquet spread. There are many exceptional and authentic dishes that are perfect for feeding a family from just one big wok, pan, dish or pot. The bigger the family, the bigger the pot. Most of my favourite dishes from my childhood were made in this way and it is why I have called this cookbook Adam’s Big Pot. I want to help make preparing family meals easier and give you some new answers for that age-old question: ‘What’s for dinner?’


A big pot of Mulligatawny Soup 
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(page 111), a big bowl of Vietnamese Chicken and Mint Salad (page 38), a big wok of Mee Goreng (page 73), or a big pan of Yurinchi (page 159) are perfect family dinners – simple to prepare and ready to share with a crowd at a moment’s notice. 


If you still crave the variety of a full table, just add a few sides. Prepare a Tomato Salad (page 227), some Ajat (page 228), or a bowl of Basic Miso Soup (page 225) and see the difference they make. A simple side dish or two can have a huge impact on a meal that far outweighs the time taken to prepare them. 
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There will never be enough time in each day to do everything we want to. That’s something we all know  too well. It’s what we choose to do with the time we have that is  most important. 


For me, there is no more worthwhile labour in a kitchen than feeding a family. Choosing dishes, collecting ingredients, and applying time and effort to the task of preparing a family meal gives a result so much more than just a full stomach.


For most of us, a love of food is  born around a family dinner table.  It definitely was in my case. The dishes we are served by our loved ones as children will, years later, become the dishes we crave as adults. Those dishes shape our palates and also the way we think about food. 


It is not just what we eat that is important. Around the family table we share food and we share ideas. Those moments spent in each other’s company, away from ringing phones, flashing screens and 24-hour news are, these days, more important than ever. 


It’s incredible to think how many of 
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the conversations we have with our loved ones take place across a table, and over a plate.


There’s nothing wrong with a bit of takeaway, and I’m certainly no stranger to it, but as a new father I would not feel right if I took from my son the privilege I had as a child of experiencing meals full of soul, cooked by my parents and grandparents, and served to me  and my brothers and sisters. 


As an adult, I still crave my grandma’s chicken rice, my mum’s lamb chops and my dad’s rice, which he would cook in rich chicken stock with pats of melting butter. Even as I think of those dishes now, I recall my happy childhood that was all the richer because of the meals I shared with my family. I’m not sure the same emotions can be linked to the contents of a takeaway container, shovelled down in front of a TV.


To make those family meals and create those memories, sometimes all we need is a little help with our time. A minute saved here and  there can take the task of preparing dinner from a tedious chore to a joyful experience and an expression of love.


Make some Garlic Oil and Garlic 
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Paste (page 23) and you’ll save yourself a few minutes each night when time is at its most precious. Prepare an easy batch of Chi-Thai Sauce (page 22) in advance and dishes like Chicken, Mushrooms and Snow Peas (page 74) or  Chi-Thai Noodles (page 70) are  just moments away. Best of all, they’ll be your dishes – flavours that you created, not ones delivered to your door or borrowed out of a bottle.


A bit of preparation is a great habit, but far and away the best way to save time in the kitchen is to choose dishes that are easy to make.  This book is full of those. 


In this collection of recipes I’ve included the dishes I make for my family. Dishes that I don’t just find delicious and interesting, but that are also simple enough that I’m not spending more time making the  meal than sharing it.
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There’s a misconception that trying to do something different or new  is difficult. 


Of course, there are dishes we know like the back of our hands. Old favourites that we have committed to memory and that we could cook with our eyes shut. If those dishes were all that you wanted to cook,  you wouldn’t be reading this now.


The thing to remember with those family favourites is, they didn’t start out that way. Every dish we know began as something we cooked for the first time. It was only after we came to love them that they started to get that little bit easier.


One of the most amazing things about food is that trying something new requires nothing more than the set of skills you already have, but  the benefits that come from that  are enormous.  


You don’t need to speak Swahili to make a pot of Kuku Paka (page 91). Even if you’ve never been to Vietnam you can whip up an authentic Shaking Beef (page 144). There’s no university in the world that gives out degrees for Lamb Vindaloo (page 107). But you can easily add them to 
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your family favourites.


I hope somewhere in this book there is a dish or two that you choose to serve to your family. Something that gets asked for again and again, and each time you make it, it becomes a little more your own. Then one day, years from now, when the people  you cook for have left and live their lives and come back to visit, you make that meal for them again.  And that’s what makes them feel  like they’re home.
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5 sheets nori, torn into pieces


A handful bonito flakes


1 tsp salt flakes


250g unsalted butter, softened


Place the nori and bonito flakes in a food processor or spice grinder and process to a coarse powder. 


Mix the nori powder and salt through the softened butter, cover in cling wrap and store in the fridge for up to three months, or longer in the freezer. 


Tip / Try nori butter brushed on a cooked steak to give it a little extra flavour, or have a go at the Whiting with Nori Butter (page 155), Steak and Asparagus Donburi (page 156), or Nori Butter Roast Chicken (page 179).
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½ Chinese cabbage, roughly chopped


¼ cup fish sauce


2 tbsp sake


2 litres water


Place the Chinese cabbage in a large pot and cook over medium heat for 10 minutes, stirring occasionally until the cabbage softens and releases its juices. Add the fish sauce, sake and water and bring to the boil. Simmer for 20 minutes until the cabbage is very soft. Strain the broth and store it in a covered container in the fridge. It will keep for about a week in the fridge, or longer if frozen.


Tip / Cabbage Dashi is great as a base for Basic Miso Soup (page 225), White Stew (page 103), or Nikujaga (page 104), and the leftover cooked Chinese cabbage can be added to soups or stews such as the Sumo Stew (page 108). If you ever find your stocks to be lacking in flavour the problem can usually be resolved by adding something salty. Using fish sauce is a great way to add both saltiness and umami to almost any stock. For a vegetarian version, substitute the fish sauce with 1 tbsp salt.
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Can there be a simpler way of adding flavour than through a compound butter? Nori seaweed sheets, which are commonly used to wrap sushi rolls, are full of nutty flavour. This butter is amazing brushed on grilled scallops, fish, beef, roast chicken, potatoes or anything, really.
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A traditional Japanese ichiban dashi is made with kombu seaweed and dried bonito flakes, but this cabbage version uses ingredients easily found in your local supermarket. Chinese cabbage contains lots of light, umami-rich juices that can be put to good use. Think of this as an all-purpose Asian vegetable stock – it’s perfect as a base for soups and braised dishes. 
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Makes / 250g Prep / 10 minutes
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Makes / 2 litres Prep / 5 minutes Cook / 30 minutes
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2 tbsp vegetable oil


About 500g raw prawn heads and shells


1 tbsp salt


1½ litres water 


Heat the oil in a large saucepan over medium heat and add the prawn pieces and salt. Fry for about 5 minutes, lightly crushing the heads and shells with a wooden spoon and stirring until they change colour to a vibrant orange. 


Add the water and bring to the boil. Simmer for 10 minutes, then strain the solids, leaving a flavoursome orange-red stock. The stock will keep in the fridge for about three days, or in the freezer for about three months.


Tip / A good Prawn Stock is the secret to a delicious Tom Yum Soup (page 123), and it’s also great in a Big Red Curry (page 100). For something really special, use Prawn Stock to cook the rice for making Omuraisu (page 160). You can use the same method to make a simple fish stock from raw fish bones. Just increase the simmering time to half an hour.
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1 whole free-range chicken (about 1.6kg)


2 tsp salt 


About 4 litres water


Rinse the chicken well under running water and remove any visible fat. Rub the salt all over the chicken, including inside the cavity.


Place the chicken breast-down in a large pot. Cover with the water. Bring to a simmer, skimming any scum off the top. This will take around 10–15 minutes. Reduce the heat to very low and simmer for 1 hour uncovered, then turn off the heat, cover the pot and let it stand for a further 30 minutes.


Remove the chicken from the pot and strain the stock. Chill the chicken in the fridge until cool enough to handle, then shred  the meat with your fingers, discarding the skin and bones. Keep the shredded chicken meat and stock separately in the fridge. They will each keep for about a week, or longer if frozen. 


Tip / Use the shredded chicken in the Vietnamese  Chicken and Mint Salad (page 38) or in a Big Red Curry (page 100). The stock is great for Mulligatawny Soup (page 111), Grandma’s Tofu (page 69), or Big Pot Noodles (page 95). Or use them both together for some Chinese Chicken and Corn Soup (page 112).
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So many bits and pieces left over from cooking can be put to excellent use, extracting flavours that might otherwise have gone to waste. Prawn shells are a great example. Instead of consigning them to the bin, just 15 minutes of effort will produce a rich stock that will improve your soups, curries or even  stir-fried dishes immeasurably. 
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This simple recipe is a great Sunday habit. A few minutes of preparation and  a bit of time cooking on the stove and you’re left with plenty of chicken for salads, sandwiches or any number of other uses throughout the week, as  well as a versatile stock.
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Makes / About 3 litres stock & 4 cups chicken Prep / 5 minutes  Cook / 1 hour 15 minutes


Stand / 30 minutes
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300g long red chillies (deseeded, if you prefer)


6 cloves garlic


2 cups white vinegar


2 cups sugar


½ cup fish sauce


Roughly chop the chillies and garlic together on a chopping board, or use a food processor. 


Bring the vinegar, sugar and fish sauce to the boil in a non-reactive saucepan, stirring to dissolve the sugar. Add the chilli and garlic mix and simmer, uncovered, for about 30 minutes, or until the sauce has thickened. Allow to cool and transfer  to a bottle. It will keep in the fridge for around six months.


Tip / Try this with Thai Grilled Chicken (page 169), Barbecued Squid Salad (page 45) or Baked Thai Fish Cakes (page 172). My grandmother always told me that to avoid the residue on your hands burning everything you touch after handling chillies, just wash your hands well with soap, dry them and run them through your hair. It really works!
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¼ cup soy sauce


¼ cup fish sauce


½ cup oyster sauce


1 cup dark soy sauce


¼ cup caster sugar


¼ cup Garlic Oil (page 23)


¼ cup Shaoxing wine


1 tbsp cornflour, mixed with 2 tbsp cold water


Combine all the ingredients except the cornflour mixture in a small saucepan over low heat and stir to dissolve the sugar. Bring to a low simmer and slowly add the cornflour mixture, continuing to stir through until the sauce combines  and thickens.


Remove from the heat and allow to cool. Transfer to a jar  or bottle and store in the fridge until ready to use. It will keep for about six months, refrigerated.


Tip / Try this sauce with any kind of simple stir-fried dish, like Chicken, Mushrooms and Snow Peas (page 74), Chi-Thai Noodles (page 70), or Pork, Green Beans and Lime Leaf (page 78). It makes a great gift as well, so make a big batch and share the love. If your friends are anything like mine, they’ll really appreciate it.
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A good sweet chilli sauce is a beautiful accompaniment to many Thai dishes. Commercially bottled brands can lack a balance of sweet, sour and savoury flavours, but that’s a problem very easily fixed by making your own at home. 
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During centuries of Chinese migration around Southeast Asia, Chinese dishes were adapted to suit local ingredients  and tastes. This multi-purpose ‘stir-fry sauce’ combines the flavours of China  and Thailand and, used sparingly, it enhances the natural flavours of fresh ingredients rather than overwhelming them. The result is a stir-fried dish that tastes of the ingredients chosen rather than just the sauce.
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Makes / 750ml Prep / 10 minutes Cook / 35 minutes
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Makes / 2½ cups Prep / 5 minutes Cook / 5 minutes
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4 stalks lemongrass, white part only, roughly chopped


8 cloves garlic, peeled


3 tbsp grated ginger


6 kaffir lime leaves, sliced


2 eschalots, peeled and roughly chopped


4 bird’s-eye chillies, or 2 long red chillies for a milder paste


2 tbsp caster sugar


¼ cup lime juice


¼ cup fish sauce


Combine the solid ingredients in a mortar and pound to a fine paste, then mix through the liquid ingredients. Alternatively, blend all the ingredients to a smooth paste in a blender, adding extra water to ensure they blend well.


Transfer the paste to an airtight jar if using within two to three days, otherwise freeze tablespoons of the paste in an ice cube tray until solid, then transfer to a freezer bag for  up to six months. 


Tip / If you make a double batch of this paste, it will be plenty to make the Tom Yum Fried Rice (page 86), Tom Yum Soup (page 123) and Baked Tom Yum and Coconut Snapper (page 192). You can even freeze the paste in the correct portions for those recipes.
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Tip / If you make a double batch of this paste, it will be plenty to make the Tom Yum Fried Rice (page 86), Tom Yum Soup (page 123) and Baked Tom Yum and Coconut Snapper (page 192). You can even freeze the paste in the correct portions for those recipes.
































2 cups peanut oil


1 cup garlic cloves, peeled 


Heat half a cup of the peanut oil in a wide saucepan over medium heat. Add the garlic cloves and brown lightly.  Add the remaining oil and heat over low heat (or in a 120°C oven) for 30 minutes. Allow to cool and strain the garlic cloves from the oil. 


Mash the garlic cloves to a paste and transfer to a jar, top with a few spoonfuls of the garlic oil. The paste will keep in the fridge for up to two months. Pour the oil into a bottle.  This can be kept in the pantry for about two months.


Tip / Use the Garlic Oil to make some Chi-Thai Sauce  (page 22) or in any stir-fried dish calling for garlic, or combine the oil and paste to make some Garlic Prawns and Broccoli (page 143) or Garlic Miso Chicken (page 140). Peanut oil adds a slightly nutty, toasted flavour to your cooking. It works really well with the garlic, but if you prefer to use another oil, any vegetable oil will do.


2 cups peanut oil
1 cup garlic cloves, peeled 
 
Heat half a cup of the peanut oil in a wide saucepan over medium heat. Add the garlic cloves and brown lightly.  Add the remaining oil and heat over low heat (or in a 120°C oven) for 30 minutes. Allow to cool and strain the garlic cloves from the oil. 
 
Mash the garlic cloves to a paste and transfer to a jar, top with a few spoonfuls of the garlic oil. The paste will keep in the fridge for up to two months. Pour the oil into a bottle.  This can be kept in the pantry for about two months.
 
Tip / Use the Garlic Oil to make some Chi-Thai Sauce  (page 22) or in any stir-fried dish calling for garlic, or combine the oil and paste to make some Garlic Prawns and Broccoli (page 143) or Garlic Miso Chicken (page 140). Peanut oil adds a slightly nutty, toasted flavour to your cooking. It works really well with the garlic, but if you prefer to use another oil, any vegetable oil will do.
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Tom yum is easy to make fresh, but you can’t beat the convenience of a ready-to-go paste. Commercial pastes are fried in oil to preserve them, which takes away some of the light freshness. I prefer to make my own paste and freeze it in portions, which can be added to a stock for an instant soup.


Tom yum is easy to make fresh, but you can’t beat the convenience of a ready-to-go paste. Commercial pastes are fried in oil to preserve them, which takes away some of the light freshness. I prefer to make my own paste and freeze it in portions, which can be added to a stock for an instant soup.








Saving time while cooking a family meal can often just be a matter of shaving off a minute here and there with some good preparation. This garlic oil is simple to make and does double duty: the oil can be used for almost any recipe that starts with frying garlic, and the paste can substitute for chopped garlic.


Saving time while cooking a family meal can often just be a matter of shaving off a minute here and there with some good preparation. This garlic oil is simple to make and does double duty: the oil can be used for almost any recipe that starts with frying garlic, and the paste can substitute for chopped garlic.








Makes / 1 cup Prep / 15 minutes 


Makes / 1 cup Prep / 15 minutes 








Makes / About 2 cups oil & ½ cup garlic paste Prep / 5 minutes Cook / 30 minutes


Makes / About 2 cups oil & ½ cup garlic paste Prep / 5 minutes Cook / 30 minutes
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Adam Liaw / Bits & Pieces


Adam Liaw / Bits & Pieces






	  		





















































































50g dried large red chillies, seeds  and stalks removed


10 large red chillies, seeds and stalks removed and roughly chopped


10 coriander roots, leaves, stems and roots roughly chopped


2 small red onions, peeled and roughly chopped


3 stalks lemongrass, white part only, roughly chopped


6 kaffir lime leaves, roughly sliced


10 cloves garlic, peeled


3 tbsp grated ginger


2 tbsp ground coriander


1 tsp ground black pepper


2 tsp salt


½ cup fish sauce


Soak the dried chillies in hot water for half an hour then drain well. Combine  the soaked dried chillies with the remaining ingredients in a blender or food processor and blend or process  to a smooth paste. You can add a little extra fish sauce to your blender to get  it to catch the paste if you need to.  The curry paste will keep in the fridge  for about two weeks, but I prefer to freeze it in ½-cup batches immediately to keep it fresh.


Tip / Use this paste for a Big Red Curry (page 100), Baked Thai Fish Cakes 


50g dried large red chillies, seeds  and stalks removed
10 large red chillies, seeds and stalks removed and roughly chopped
10 coriander roots, leaves, stems and roots roughly chopped
2 small red onions, peeled and roughly chopped
3 stalks lemongrass, white part only, roughly chopped
6 kaffir lime leaves, roughly sliced
10 cloves garlic, peeled
3 tbsp grated ginger
2 tbsp ground coriander
1 tsp ground black pepper
2 tsp salt
½ cup fish sauce
Soak the dried chillies in hot water for half an hour then drain well. Combine  the soaked dried chillies with the remaining ingredients in a blender or food processor and blend or process  to a smooth paste. You can add a little extra fish sauce to your blender to get  it to catch the paste if you need to.  The curry paste will keep in the fridge  for about two weeks, but I prefer to freeze it in ½-cup batches immediately to keep it fresh.
 
Tip / Use this paste for a Big Red Curry (page 100), Baked Thai Fish Cakes 








(page 172), or even as a rub for roast beef or chicken. If you can’t find dried large red chillies you can use smaller dried chillies, but the paste will be spicier.


(page 172), or even as a rub for roast beef or chicken. If you can’t find dried large red chillies you can use smaller dried chillies, but the paste will be spicier.




















	Easy red curry


	paste


Making your own curry paste when there are so many good commercial pastes available might seem like extra work, but it’s  worth the effort for the fresh and individual flavour you can produce. Enlist some help from a friend and make a big batch to share between you. You will definitely use it all.


	Easy red curry
	paste
 

Making your own curry paste when there are so many good commercial pastes available might seem like extra work, but it’s  worth the effort for the fresh and individual flavour you can produce. Enlist some help from a friend and make a big batch to share between you. You will definitely use it all.








Makes / 2 cups Prep / 45 minutes 


Makes / 2 cups Prep / 45 minutes 
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3 cups raw white rice 


About 5 cups water (see Method)


Wash the rice well by covering the grains in the pot with water and stirring with your hand. Pour off the starchy,  cloudy water, being careful not to lose any grains. Repeat  the process three or four times until the water runs clear. 


Place the washed rice in a medium saucepan and add cold water to about 3cm above the top of the rice. Bring the rice  and water to the boil over high heat and boil, uncovered,  until the water level drops to the top of the rice. Small holes  in the surface of the rice will appear where steam escapes. Reduce heat to very low and cover the saucepan with a lid.  Cook, covered, for 12–15 minutes, then turn off the heat and  let the rice stand for a further 5 minutes without removing  the lid. Alternatively, microwave the rice in a microwave-safe dish for 15–18 minutes then stand for 5 minutes. Uncover  and with a cutting motion of a spatula, fluff the rice grains. 


Tip / A simple way to measure the water level is to touch the top of your middle finger to the surface of the rice.  The water should reach the line of your first knuckle.  At home I use three varieties of rice regularly. Short-grain Japanese koshihikari rice for East Asian food; jasmine rice for Southeast Asian food; and short-grain brown rice for something different. Try a few varieties to find which  you like best.


3 cups raw white rice 
About 5 cups water (see Method)
 
Wash the rice well by covering the grains in the pot with water and stirring with your hand. Pour off the starchy,  cloudy water, being careful not to lose any grains. Repeat  the process three or four times until the water runs clear. 
 
Place the washed rice in a medium saucepan and add cold water to about 3cm above the top of the rice. Bring the rice  and water to the boil over high heat and boil, uncovered,  until the water level drops to the top of the rice. Small holes  in the surface of the rice will appear where steam escapes. Reduce heat to very low and cover the saucepan with a lid.  Cook, covered, for 12–15 minutes, then turn off the heat and  let the rice stand for a further 5 minutes without removing  the lid. Alternatively, microwave the rice in a microwave-safe dish for 15–18 minutes then stand for 5 minutes. Uncover  and with a cutting motion of a spatula, fluff the rice grains. 
 
Tip / A simple way to measure the water level is to touch the top of your middle finger to the surface of the rice.  The water should reach the line of your first knuckle.  At home I use three varieties of rice regularly. Short-grain Japanese koshihikari rice for East Asian food; jasmine rice for Southeast Asian food; and short-grain brown rice for something different. Try a few varieties to find which  you like best.
























































½ cup lime juice or lemon juice (or a mixture of juice  and rice vinegar)


¼ cup caster sugar


About ½ cup fish sauce


2 bird’s-eye chillies, finely chopped (seeds removed  if you wish)


3 cloves garlic, peeled and crushed


¾ cup water, to dilute 


Mix together the juice, vinegar (if using) and sugar and stir to dissolve the sugar. Taste the mixture. It should taste pleasant and have a good balance of sweet and sour, like a well-made lemonade. (Vinegars and fruit have varying levels of acidity  so you may need to add a little more sugar).


Add the fish sauce gradually, tasting as you go until the mixture changes noticeably from sweet to quite savoury. Add a little more fish sauce then stir through the chillies and garlic. Allow to stand for at least 10 minutes before using.  If using immediately, dilute the Nuoc Cham with the water and serve, otherwise store it in the fridge undiluted. It will keep for about one month in the fridge.


Tip / If you have a mortar and pestle you can use it to get even more flavour into this sauce by pounding the chilli  and garlic together first, then making the Nuoc Cham in  the mortar. 
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