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You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.





INTRODUCTION


I find it very amusing seeing the look on people’s faces when they ask how many years I’ve spent In Thailand learning to cook, and I respond with, ‘I actually learned how to cook Thai food in Peckham’.


I still consider myself an accidental chef. In my time, I have wanted to be many things: a palaeontologist (don’t ask!), a travel writer and a food critic, but despite this I have spent more than half my life cooking in professional kitchens. I fell in love with food when I stepped into my first pub kitchen in Oxfordshire to do work experience when I was a kid. Since then, I have been cooking either full or part time, breaking only to travel and get a degree in Journalism from Kingston University. Not that this helped with my spelling or grammar – I’m sure the copy editor for this book had a nightmare! There is no doubt about it, I fell naturally into the world of hospitality and my bond with it grows stronger every day. I love it.


When I finished university, I knew I wanted to cook and I also knew I wanted to write. I had no idea, however, about all the bits in between, so I packed my bag full of chef whites and knives and, armed with my CV, stomped my way towards the bright lights of London. Almost immediately, I found myself at the Begging Bowl in Peckham. I considered myself experienced as a chef, but this kitchen put me back in my place. I felt like a baby again, every ingredient was a new taste and smell for me to explore. It was here that my knowledge and understanding of good quality Thai food developed into a passion, one that I have now devoted my career to. I was lucky enough to work closely with some amazing people who taught me a lot about the cuisine, the culture and Thai cooking methods. Some of them have been nice enough to contribute a recipe to this book.


After a few years honing in my skills, I was delighted to get asked to join the Smoking Goat Soho as the head chef for the launch of their Thai street food barbecue restaurant. This was a smash hit and still is. There we fused slow-cooked barbecue meats with funky Thai flavours in some incredible ways. In early 2016, I started my own Thai street food restaurant concept called Farang London, this has accelerated quickly and we are soon to open our third kitchen across London. We focus on making everything we possibly can ourselves and using only the best quality ingredients we can get our hands on. We hold no loyalty to authenticity, just to taste and flavour.


Throughout the last few years I have tasted and developed many recipes that even when I get home I cannot be without. I think the diversity of Thai food makes it something that should be eaten a few times a week, not just for a special occasion. The recipes in this book are a collection of my most loved meals to cook at home and it’s been an absolute pleasure putting them in a cookbook. I hope you enjoy cooking them as much as I do.
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There is so much fun to be had when cooking Thai food at home. From deep-frying whole pork bellies to smashing out fresh papaya salads, it’s an exciting way to get stuck into the kitchen and create some tasty results. I’ve learned through experience that there are a few things worth knowing when thinking about cooking Thai food on a regular basis.


One of the most eye opening was how easy it was to make my own coconut cream. Initially, it appeared to be a very daunting task – I’m not sure about you, but having to attack a fruit with a hammer to cook was a first! However, I learned that making coconut cream is a very simple process and if you are only making it for a few people it can be quick. The difference in taste between fresh coconut cream and tinned is remarkable; they are worlds apart. Don’t get me wrong, it’s not always feasible to make your own cream from scratch, but it is certainly worth a go on a rainy day.


COCONUT CREAM


To make 500ml of coconut cream you will need 5 coconuts, a hammer, a butter knife, a peeler, a grater, a stick blender, a straining cloth and 2 litres of water.


Start by cracking the coconuts with a hammer; be sure to wear thick rubber gloves to protect your hands. Holding the coconut in one hand, carefully hammer the coconut until it cracks around the outside. Continue to hammer it until the crack is large enough to insert a butter knife and the crack goes around all or most of the coconut. Next, using the tip of the butter knife, separate the tough outer shell of the coconut from the soft flesh within. The inner flesh has an inedible skin attached to it. Use a peeler to remove this skin, leaving just the white coconut flesh. Discard the outer shell.


Next put this flesh through a mincer, or grate it and add it to 2 litres of boiling water. Combine thoroughly using a stick blender for around 5 minutes. Once combined, filter the liquid from the flesh by ringing it out in a cloth or through a sieve. Once separated, place the liquid in the fridge and leave to cool. As it cools the cream will separate from the water; the white cream will sit at the top and the coconut milk will sit at the bottom. Separate the cream from the milk using a ladle.


Now this is where it really gets interesting, as there is a range of products that can be made from both the cream and the milk. The cream is mainly used for thickening and sweetening curries, soups and sauces, the milk to let out curries and soups. Any leftover coconut cream can be boiled down until it splits. In my experience this has always been known as coconut crack, which is essentially coconut oil. This is commonly used to cook out curry pastes and stir fries, it also freezes very well. Lastly, the leftover grated coconut can be toasted and used within salads, or thrown over an open fire to create flavoured smoke.



DRIED SPICES


Another thing I find more and more important every day is drying your own ingredients and spices whenever possible. Not only does this cut down on waste, as you can use up old produce, the flavours are much more intense than those of pre-prepared spices sold in supermarkets. You can really taste the difference when you use your own dried spices. Lots of the recipes in this book use certain dried spices regularly, so why not have the good stuff to hand.


For me, the three essentials are red turmeric, ginger and galangal, and all three require the same preparation, which is minimal. Firstly, you need to peel them, then slice them as thin as you can with a knife. If your knife skills are not great then it’s probably best to use either a peeler or a mandoline so you can be sure that all the slices are uniformly thin. Now lay these slices out on a raised rack, to allow air to circulate around them. Leave them in a warm dry place for around 48 hours – I use the airing cupboard at home. After this time the pieces should be shrivelled and dry and very slightly discoloured. If they aren’t, leave for a further 12 hours.


Once dried, grind them one at a time in a pestle and mortar or a spice grinder to a fine powder, then store in an airtight container. They will keep indefinitely, though the flavour will slowly fade over time.


BRINING


People have written entire books on the topic of brining, so if you are really interested in it I would recommend doing some wider reading on the subject. It’s a fascinating cooking technique that, in a nutshell, adds flavour to meat and allows it to be cooked at higher temperatures for longer without drying out. It’s therefore an ideal technique to use when slow roasting large joints of meat or cooking over an open flame or a barbecue. When you really get to grips with the brining process the salt content in the brining solution can be changed, as can the length of time the meat is brined for. Different flavours can also be added to the brining solution to alter the final taste of the meat.


My failsafe brining solution is a great thing to have lying around in the fridge, particularly since, as it’s basically salt and sugar, it’ll keep indefinitely. If I have them lying around at the time, I’ll also add pandanus leaves, galangal stems, lemongrass sheaths, garlic cloves, kaffir lime leaves. These are not essential, but a brine is certainly a good way to use up some of the waste left over after cooking with these ingredients or making a curry paste.


To make around 1 litre of brine, bring 1 litre of water to the boil in a large pot, add 100g caster sugar, 100g table salt and a selection of any of the ingredients listed above that you have to hand. Bring back to a simmer on a medium heat, stirring regularly until the salt and sugar have completely dissolved. Allow to cool, then either use straight away or refrigerate.


This is a basic, 10 per cent salt solution brine, which is quite strong. To put it into perspective, seawater is around 3 per cent salt and we’ve all accidently swallowed that before! I would allow 1 hour’s brining time for every kilogram of meat in a brine this strong. Also, when brining any meat, make sure that every piece is submerged in the brine so that the solution can fully take effect.


DEEP FRYING


Say these words to a British cook and most will think ‘fish and chips’, however in Thailand deep frying ingredients in oil is a cooking technique that has many different methods and applications. In most cases, the best equipment to use is a large wok full of oil and a spider (perforated spoon), with which to remove the deep-fried ingredients. This allows for a larger open surface area when frying, giving the cook a better chance of controlling the oil temperature.


Over the last few years I have continued to be amazed by the techniques used for frying ingredients in Thai cuisine. From whole fish to whole joints of meat, tempura vegetables to crispy basil leaves and deep-fried chilli jam to whole peanuts, it’s well worth investing in some proper equipment to ensure you can master this technique at home with ease.


THE PESTLE & MORTAR


Now I’m not going to bore you with all the usual mumbo jumbo around all the different types of pestles and mortars that seems to be in every introduction to most Thai cookbooks. However, I do feel it’s necessary to stress the importance of buying a large, granite pestle and mortar; it will make cooking the recipes in this book much easier. Also, in my opinion, there is no more effective or exciting way to combine ingredients than through using brute force. Many chefs will say you can use a food processor instead, which in some cases you can, though you’ll never achieve the same consistency as you will using a pestle and mortar as you can only chop ingredients.


These are just a few helpful pointers that are worth knowing before getting started cooking Thai food at home. This is a cuisine that I have fallen in love with and when you start getting stuck in you will too. Its varied cooking styles and flavours take you on a journey without even needing to leave your own kitchen, so what are you waiting for – get cooking!
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Crispy pork belly with spicy relish


Tiger prawn and sweet potato fritters with sweet chilli jam


Pomegranate miang bites


Spiced aubergines with yellow beans


Fish sauce salted beef with roasted chilli relish


Shrimp, kaffir lime leaves, chilli and garlic peanuts


Salted turmeric butter roti


Crispy jasmine rice cakes with soy


Grilled oysters with sour fruit, chilli and lemon


Chicken satay bites in banana leaf parcels


Curried salt and pepper squid with fresh lime


Red curry sausage with raw cabbage, chilli, peanuts and kaffir


Chilli, prawn and pork belly omelette with fresh herbs and chilli oil


Crab, salmon, yellow bean and chive crispy wontons with a soy and sesame dip


Salmon and cod green curry balls with sweet chilli sauce


Green nahm jim cured salmon with apple and dill


Crispy cavolo nero with dried chilli, garlic and soy


Sour fruits and roasted chilli salt


Crispy salmon skins


Heavenly venison jerky


Tempura oysters with pickled garlic and chilli


Lightly spiced oat tempura squid with burnt chilli dipping sauce


Steamed smoked trout


Fried and salted prawn heads with sweet chilli






CRISPY PORK BELLY WITH SPICY RELISH


It takes a little bit of time to get this pork belly dish on the plate but it is very easy to make. Brining it fills the meat with moisture and flavour and produces amazing results when roasted. If you have the time, it’s worth grilling the vegetables for the relish over a wood barbecue as it adds an unmissable smokiness.


GF


SERVES 2


200g table salt


200g caster sugar


4 kaffir lime leaves, torn a little


3 sticks lemongrass, bruised


500g ice cubes


400g pork belly, skin scored


1 teaspoon coarse sea salt


10g chopped coriander, to garnish


2 spring onions, finely sliced, to garnish



SPICY RELISH


3 banana shallots, unpeeled


1 head of garlic, unpeeled and broken into cloves


60g cherry tomatoes


3 green bird’s-eye chillies


6 yellow wax pepper chillies or banana pepper


30g palm sugar (or soft light brown sugar)


20ml tamarind water


1 teaspoon distilled white vinegar


10ml fish sauce


In a large, deep saucepan, heat 1½ litres water with the table salt, sugar, kaffir lime leaves and 1 of the lemongrass sticks, stirring regularly so that the solids don’t collect on the bottom of the pan and the heat is distributed evenly. When everything has melted, remove from the heat and add the ice cubes. When cool, submerge the pork belly in the salt solution and refrigerate for 2 hours to brine.


After 2 hours, remove the pork from the solution and discard the liquid. Pat the pork dry with a tea towel or dry cloth and refrigerate for a further hour to ensure it is completely dry.


Preheat the oven to 180°C/gas mark 4. Rub the coarse sea salt into the pork belly skin to help it crisp up during cooking and place in a roasting tray. Transfer to the top shelf of the oven and roast for 2–2½ hours, depending on the fat content of the meat. Make sure you check the pork every 30 minutes after the first hour. It is ready when the juices run clear, the meat is piping hot throughout and the skin is golden brown and crispy. Remove from the oven, wrap in clingfilm and leave to rest for 20 minutes.


Meanwhile, make the relish. This can be made on a barbecue, but it is also great made in the oven. Place the banana shallots, the remaining lemongrass, the garlic, cherry tomatoes, chillies and wax pepper chillies in a roasting tray, then wrap the tray in foil and transfer to the oven (while the pork is cooking). The vegetables will cook at different rates, so check them every 10 minutes, removing the ones that are soft first. The banana shallots and lemongrass will take the longest (35–40 minutes). Once all the ingredients have softened, peel the shallots and garlic, remove the stems from the chillies and peel the outer shell of the lemongrass. Chop the lemongrass a little to make it easier to work with.


In a pestle and mortar or food processor, pound together all the roasted ingredients to a chunky relish. Stir in the palm sugar while the relish is still warm, then add the tamarind water, vinegar and fish sauce and combine well. Taste the relish and make sure it is seasoned as you like it; I like it sweet, salty, spicy and sour, with an edge towards the salty and sour.


Unwrap the pork belly from the clingfilm and slice it thinly. Serve alongside the relish and sprinkle with the coriander and spring onions.
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TIGER PRAWN AND SWEET POTATO FRITTERS WITH SWEET CHILLI JAM


Homemade chilli power is always preferable. In the industry, we make it using dried chillies and call it ‘blue tongue’. I have no idea why or where the term came from. I assume it’s something to do with the fact that it’s fucking hot and will leave you with a burning mouth if you’re not careful. The best way to make it at home is to dry fry dried chillies on a high heat before grinding to a powder using a pestle and mortar. Keep them moving until they start to smoke and colour, and then cover with foil and place in an oven preheated to 180°C to toast a little further. Take care. If you breathe in the smoke, you will cough. I also like to use 50/50 dried bird’s eye chillies to dried long red chillies as this gives the chilli powder a fiery hot, smoky and sweet flavour.


GF


SERVES 2
WITH PLENTY OF CURRY POWDER LEFT FOR THE CUPBOARD


3 teaspoons coriander seeds


1 teaspoon cloves


1 teaspoon fennel seeds


3 teaspoons cumin seeds


8 cardamom pods, husks removed


1 teaspoon black peppercorns


5 teaspoons ground ginger


7 teaspoons ground turmeric


4 teaspoons chilli powder, (see intro)


2 quantities sweet chilli jam


1 lime, cut into wedges, to serve



FOR THE FRITTERS


5 tablespoons rice flour


a pinch of sea salt


100ml sparkling water


2 medium free-range eggs


6 tiger prawns, shelled and deveined, but tails and heads attached


1 large sweet potato, peeled and julienned


20g Thai sweet basil, plus extra to garnish


2 litres sunflower oil


First get the curry powder made. Have all the spices measured out before you start then place a large frying pan on a low heat. When toasting spices, you should always heat them in order of their size: larger spices first and for longer. So begin with the coriander seeds and follow with the cloves, fennel, cumin and cardamom. When a spice begins to change colour and release a fragrant smell, it is ready to use. The only spices that should not be toasted according to size are black peppercorns as they pop and explode; just add them at the end, turn off the heat, and let the other spices warm them through. Next, add the ginger, turmeric and chilli powder then grind everything together to make the curry powder.


Next make the fritters. In a mixing bowl, whisk together 1 tablespoon of the homemade curry powder, the rice flour, sea salt, sparkling water and eggs. Beat to a pale mixture, then rest in the fridge for a few minutes. In a separate mixing bowl, combine the prawns, sweet potato and basil. Pour the batter over this, then mix with your hands until everything is coated in the egg mixture.


Heat the oil in a deep saucepan to 180°C. Use a sieve or kitchen spider to gently lower spoonfuls of the mixture into the oil, making sure that the fritters remain in one piece. Cook one at a time for 2–3 minutes, moving regularly to ensure even cooking, then drain on kitchen paper.


Serve the fritters garnished with the basil and eat it with sweet chilli. It’s also awesome with a big squeeze of lime juice.
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POMEGRANATE MIANG BITES


Miang is one of my favourite dishes. It’s an absolute flavour bomb – sweet, salty, sour and spicy, yet fresh and light at the same time. I always have a laugh with the bird’s eye chillies when friends are around, as it can be extremely entertaining to (accidently) put a little extra in their portion. My friends at Thai Smile magazine tell me that in Thailand this dish is commonly made with the help of the kids at home as it is fun and interactive. Traditionally, it uses pomelo and betel leaves, or a range of sweet and sour fruits, but I find it delicious with pomegranate.


GF


VE
OPTIONAL


SERVES 4


30g whole peanuts


50g desiccated coconut


200g palm sugar (or soft light brown sugar)


50ml fish sauce (soy sauce if vegetarian)


50g tamarind paste


20g pomegranate seeds


½ lime, diced with skin still on


2 red bird’s-eye chillies, thinly sliced


20g ginger, peeled and diced


10g coriander leaves, chopped


20g Thai shallots, peeled and sliced (or 1 banana shallot)


2 heads of baby gem lettuce, separated into leaves (or betel leaves)


Preheat the oven to 180°C/gas mark 4. Place the peanuts on a baking tray on the top shelf of the oven and the coconut on the bottom shelf and toast for about 15 minutes, shaking the trays every 5 minutes to ensure that the nuts and coconut toast evenly. They are ready when both are golden brown.


Place the palm sugar and fish sauce (or soy sauce) in a medium non-stick saucepan and warm over a moderate heat, stirring regularly until the sugar has melted and the mixture begins to bubble gently. Remove from the heat.


In a food processor, blitz the coconut and peanuts together, then add these to the palm sugar and fish sauce mixture and return to a low heat. Bring back to a gentle boil, then remove from the heat, add the tamarind paste, stir and allow to cool. The mixture should be rich and sticky, and as it cools it should thicken and the peanuts and coconut should settle on the top. At this stage the miang sauce can be kept in the fridge for use later (if placed in a sterilised jar it will keep indefinitely).


When ready to serve, mix all the remaining ingredients together in a large bowl. Give the miang sauce a stir, then add it to the other ingredients, using a spoon to gently mix it through the fresh ingredients.


Serve the baby gem leaves piled up nicely on a plate, alongside the miang mixture and allow guests to get stuck in. Alternatively, you can place a portion of the mixture on each leaf and serve as a posh canapé.
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SPICED AUBERGINES WITH YELLOW BEANS


Aubergines are interesting to cook with as they react so differently, depending on the method you use. When grilled or barbecued they almost melt inside their skins and take on a smoky flavour and soft texture. When fried and then stir-fried, as in this recipe, they keep their shape and act like little sponges, soaking up all the flavour from the yellow bean sauce. These are great as a side or a snack.


VE


SERVES 2


500ml sunflower oil


2 Thai purple aubergines, sliced into 5 x 2cm matchsticks


6 garlic cloves, peeled


3 long green chillies, stems and seeds removed and roughly chopped


2 tablespoons chopped coriander roots


½ teaspoon coarse sea salt


1 tablespoon vegetable oil


20g yellow bean paste


1 tablespoon caster sugar


juice of ½ lime


¼ teaspoon white peppercorns, toasted and ground to a fine powder


1 teaspoon distilled white vinegar


20ml vegetable stock


10g coriander, roughly chopped


1 teaspoon soy sauce


Have a tray lined with kitchen paper at the ready and heat the sunflower oil in a large saucepan to about 220°C. Test a piece of aubergine first to check that the oil is at the correct temperature: if it shrivels and turns black, allow the oil to cool slightly before using. Cook the aubergines for 1–1½ minutes, until they are golden brown on the outside, then remove from the heat and drain on the prepared tray.


Pound the garlic, chillies and coriander roots to a paste in a large pestle and mortar or food processor, using the salt as an abrasive, if necessary. In a large wok, heat the vegetable oil and fry the paste in the oil until it begins to turn golden brown, then add the yellow bean paste and fry for a further 6–8 minutes until the paste darkens slightly and begins to smell like miso. Add the sugar, lime juice, white peppercorns, vinegar, stock, coriander, soy sauce and the hot aubergines, then toss to combine all the ingredients. Taste for seasoning: it should be salty, sweet and mild with a hint of sourness. Serve immediately.




TIPS


When cooking with tough and fibrous ingredients it is sometimes necessary to bruise them to release their flavours. Their thick outer casing acts as a barrier to the flavoursome core within. I always bruise galangal and lemongrass when adding to braising stocks and soups. The Thai people creatied the pestle and mortar for exactly this purpose.









FISH SAUCE SALTED BEEF WITH ROASTED CHILLI RELISH


It takes a little time to confit the beef in this recipe but every second is worth the wait as marinating the meat in fish sauce makes it something special. It’s also a great way to use some of the cheaper, slow cook cuts as the confit process breaks down the muscle tissue within the meat to the point where it melts in the mouth. A plate of this in any situation that does not involve vegetarians will not last long.


GF


SERVES 2–3


1 tablespoon roughly chopped coriander roots


1 stick lemongrass, bruised


2 kaffir lime leaves, torn


4 garlic cloves, lightly bruised


2 long red chillies, charred in a dry pan and bruised


300ml fish sauce


2 tablespoons caster sugar


½ tablespoon whole cumin, toasted


4 beef cheeks (about 600–800g), skin removed


600g rendered beef fat (ask your butcher for this; or use vegetable oil)


10g coriander leaves, chopped, to garnish


FOR THE CHILLI RELISH


10 Thai shallots (or 3 banana shallots), unpeeled


4 garlic cloves, unpeeled


6 mixed green and red bird’s-eye chillies


20ml thick tamarind water


10ml fish sauce


1 tablespoon roughly chopped coriander roots


6 dried long red chillies, gently toasted


30g palm sugar (or soft dark brown sugar)


a pinch of coarse sea salt


In a large bowl, mix the coriander roots, lemongrass, kaffir lime leaves, garlic, chillies, fish sauce, caster sugar and cumin. Add the beef and submerge it in the marinade, ensuring it is thoroughly coated. Cover with clingfilm and refrigerate for a minimum of 3 hours, but ideally overnight. After this time, remove the beef and use a sieve to discard the liquid of the marinade, keeping the aromatics for the confit process.


Preheat the oven to 100°C/gas mark ¼. To make the confit, melt the beef fat in a heavy-based ovenproof casserole and add all the aromatics from the marinade (if using oil instead of beef fat, pour 600ml vegetable oil into the casserole). Add the beef, making sure that it is submerged in the hot fat/oil, then cover and transfer to the oven for 4–6 hours.


Meanwhile, make the chilli relish. In a dry frying pan over a high heat, add the shallots, shaking the pan regularly, then add the garlic and bird’seye chillies. Keep all the ingredients moving in the pan; the idea is to char them all so that they colour on the outside and are soft on the inside. Remove the pan from the heat and allow to cool slightly, then peel the garlic and shallots and remove the chilli stems. Combine these ingredients in a pestle and mortar or food processor with the tamarind water, fish sauce, coriander roots, dried long red chillies and palm sugar, then continue to pound until you have a coarse relish, using a little coarse sea salt as an abrasive, if necessary (be careful though as the beef is already salted). The relish should be sweet, sour and fiery hot, with a little salt to round it off, but not too much as the beef is salted.


The beef is ready when the meat is so tender that you can cut it with a spoon. Remove from the oven and allow to cool slightly, then serve lightly pulled apart on a plate, sprinkled with coriander and with the relish on the side for dipping. If not eating immediately, allow the beef to cool, then refrigerate. The beef will keep for 6–8 days in the fridge.






SHRIMP, KAFFIR LIME LEAVES, CHILLI AND GARLIC PEANUTS


These are the perfect accompaniment to a boozy evening with friends. The sweet, salty, savoury and aromatic flavours keep you coming back for more and keeps the beer flowing. They are also so simple to make you could probably even manage it after you have had a few.


GF


MAKES ABOUT 500G
(ABOUT 25 SERVINGS)


2 litres sunflower oil


1 head of garlic, cloves peeled and minced in a food processor or pestle and mortar


450g unsalted peanuts


10g dried shrimp, ground to a floss


10 dried long red chillies, toasted in a dry pan until charred, then pounded to a powder (use a little less if you don’t like it hot)


15 kaffir lime leaves, stems removed and fine julienned


15g soft brown sugar


3 tablespoons fish sauce


a pinch of coarse sea salt


Heat the oil in a large saucepan to about 180°C. Test the temperature by dropping in a teaspoon of minced garlic and seeing how it reacts: if it bubbles gently, then the temperature is perfect for cooking, so add all the minced garlic and carefully stir it with a fork, making sure to break it up as much as possible so that it doesn’t fry as one big ball of garlic. If the garlic bubbles and hisses violently, turn off the heat and leave the oil to cool before attempting to cook in it. Fry the garlic gently for about 3 minutes until it begins to turn golden brown, then remove it from the hot oil using a sieve or kitchen spider and drain on kitchen paper. Use a fork to break up the garlic as it drains and crisps up.


Fry the peanuts in the same oil, but reduce the temperature of the oil to 160°C to give the nuts longer to fry to the core without burning on the outside. Fry the nuts for 6–8 minutes, keeping your eye on them and moving them gently at all times. Nuts in constant contact with the base of the pan will burn, so it is important to keep them moving. When they start to turn golden brown, remove them from the oil and drain on kitchen paper. I change the kitchen paper a few times as the nuts are cooling to ensure they are not greasy.


Place all the remaining ingredients in a large bowl with the peanuts and garlic and use both hands to mix thoroughly. They are now ready to eat.
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SALTED TURMERIC BUTTER ROTI


Rotis were first introduced into Thai cuisine via South Asian immigrants, who borrowed the dish from India. They were cheap to produce and delicious to eat, so they became a common street food. As their popularity continued to rise, so too did the number of roti stalls. Now you can find them being cooked by everyone, everywhere – on the streets, in malls and in homes. This dough can be used for sweet and savoury rotis, so use it however you like – dipped into curries, or just eaten as a snack.
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