





	THAI GREEN CURRY PASTE








This is a great condiment, and the magic ingredient in Thai green chicken curry. It smells great, and the taste is really hot. For a really quick lunch or dinner, marinate a dozen shrimp in this paste. Then stir fry quickly in olive oil, and serve with rice.











1. ROAST SEEDS: Roast coriander and cumin seeds for 2 minutes in a dry skillet (do not burn!).  When they have cooled, grind to a fine powder in a spice mill.


	�
	1	tablespoon coriander seeds


	1	tablespoon cumin seeds


�
�
2. LEMONGRASS:  Discard tops and all but bottom two inches of each stalk of lemongrass. Slice thinly.


�
	3	stalks of lemongrass





�
�
3. PUREE SPICES:  Combine roasted ground spices with all remaining ingredients in food processor or blender. Puree until a fine paste is formed. You can substitute fresh ginger for the galangal. Use rubber gloves to remove the seeds from the chilies.


�
	6	whole peppercorns


	1/2	cup cilantro leaves


	1	two inch piece of galangal, peeled


	1	teaspoon lime zest


	8	cloves garlic, peeled


	4	shallots, peeled and coarsely chopped


	12	green serrano chiles, seeds and stems removed


	1/4	cup water


	1	teaspoon salt


	1	teaspoon shrimp paste (optional)


�
�
4. STORAGE:  Pour paste into airtight jar to refrigerate, where it will keep for a month. You can freeze this, but it will lose some of its “zip” over time.


	�
�
�
�
�
�
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Long name:	Thai green curry paste


Source: 	A World of Curries, by Dave DeWitt and Arthur Pais


Originated: 	� CREATEDATE \@ "MMMM d, yyyy" \* MERGEFORMAT �October 21, 1995�	Revised: � SAVEDATE \@ "MMMM d, yyyy" �October 22, 1995�	Printed: � PRINTDATE \@ "MMMM d, yyyy" �October 22, 1995�


Key Words: 	Thai green curry paste


Served: 	Numerous dinners during spring of 1995
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