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Spicy Dried Shrimp Dip

A good nam1 /w"ék gapi should be aromiatic without fw ent swaell of shrima
ture should not be too thick but not runny, f@fzd}/

{ paste. T he tex-
for dipping. T he tlavrours should not be too

sweet, not too salty and sour. And wiost imiportant, nawt prik gapi should. not be too spicy.
¥y ; Prnidie i 4

25 bird’s eye chilies

40g Thai garlic

60g roasted shrimp paste in banana
leaves

10g ground dried shrimp

30g chopped bolo maka, hair removed

80g palm sugar

80g lime juice

300g shredded climbing wattles

1 eggplant

2 eggs

1 thsp rice flour

2 cups vegetable oil for deep frying

5 string beans

200g cowslip creeper flowers

10 winged beans

5 culms of farmed bamboo shoots
200g agasta flowers, pollens removed
Y2 cup thick coconut milk

1 tsp rice flour

Pound garlic and shrimp paste until the garlic is all mashed
» Add dried shrimps and bolo maka and continue pounding.
Add crushed hot chilies and palm sugar, stir then add lime
juice and blend well. All the flavours must come together,
not too spicy or too sweet. This is to be served with fried
mackerel, deep fried vegetables, boiled vegetables or fresh
vegetables.

Deep fried vegetables Egg battered climbing wattles or
eggplants

Boiled vegetables bamboo shoots, agasta flowers, cowslip
creeper flowers, string beans

Whisk eggs and rice flour together to make the batter mix-
ture ® Thinly slice the eggplants diagonally (approximately Va
in.) ® Heat vegetable oil over medium heat in a pan. As the
oil is hot, dip the eggplants in the batter before placing in
the pan. Deep-fry until golden on both sides then remove
the vegetables and let them drain on greaseproof paper
¢ Dip the climbing wattle in the batter mixture, separate into
2 portions and deep-fry both sides until golden. Remove the
vegetables and let excess oil drip off. Cut the vegetables
into bite size, approximately 5g.

Boil 2 cups of water and 2 tbsp of palm sugar in a pot. Add
bamboo shoots then boil for 15-20 min. to remove the bitter
taste. Remove the bamboo shoots and set aside ¢ Boil 2 cups
of water and 1 tsp of vegetable oil. Add agasta flowers in the
boiling water, remove immediately when cooked and place
in cold water. Boil the cowslip creeper flowers in the same

manner. Boil the string beans and winged beans for 3 min.
and remove immediately to place in cold water « Mix thick
coconut milk and rice flour in the pot and warm over medium
heat, As the mixture thickens remove from the stove. Use the

coconut sauce to 1]v|l|||‘.|l oveal the |n|||v'||\/««u]x'|.1|)|(~',
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