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February 16, 2012

Class:  

Asian Technique Part II 

Presenter:  
Yung Le Kaechele, 680 Lomita Chef, Student Organized Services, Inc.
Topics/Menu:

Basic Green Curry Paste

Variations (Vegetarian Pumpkin and Butternut Squash Curry)

Phad Thai

Velveting Chicken Technique

Website for pictures and movies of ingredients, steps, and techniques :

http://www.studentorganizedservices.com/ClassPicturesAsianTechniquePart2/
Green Curry Paste

Yield:  enough basic paste for a standard 50-60 person dish, approx 3-4 cups
Variations:  many

Ingredients:

4 Tbl. Whole Coriander Seed

4 Tbl. Whole Cumin Seed

1 Tbl. Whole black pepper

2 yellow onion chopped

10 gloves garlic chopped

½ cup fresh ginger chopped

2 bunch cilantro with roots chopped

11 stalks lemongrass, thin sliced bottom third of stalk

5 green jalapeños, seeded and chopped

2 Tbl. Lime zest

½ cup lime juice

2 Tbl. Salt

2 ½ c water

½ cup canola oil

In a dry pan toast the first three ingredients unti fragrant

Grind in a spice (or coffee) grinder

Place all in ingredients except the oil and water in a food processor and pulse to start grinding

Continue to grind the paste, slowly adding water and oil as needed to produce a smooth mixture.  If a finer texture is desired process the mixture further in a blender.

This curry paste is extremely versatile, use it in any recipe calling for prepared curry paste.  You may add tumeric for yellow curry.  Add paprika for red curry.  The paste will keep refrigerated for one week.  Store in a plastic container topped off with a layer of oil to prevent discoloration.

Website for pictures and movies of ingredients, steps, and techniques :

http://www.studentorganizedservices.com/ClassPicturesAsianTechniquePart2/
Vegetarian Curry – Pumpkin or Butternut Squash

Yield – 

Ingredients:
· 5 pounds peeled seeded and diced (medium) pumpkin or 1” butternut squash
· 1 Tbl. Tumeric powder
· 3 dry red chili pods, crushed, seeds discarded (dry Thai chilis, Ancho)
· 15 each small potatoes, par cooked and peeled
· 4 Tbl. Fresh cilantro – for garnish
· 3-4 cups green curry paste

· 2 cans 13.5 oz unsweetened coconut milk

· 1 Tbl. lemon juice

· 3-4 cups water to thin out
Sautee green curry paste in oil (canola).  Add everything except pumpkin and coconut milk, simmer for 30 minutes, add pumpkin and coconut milk at last 8 minutes or so.

Website for pictures and movies of ingredients, steps, and techniques :

http://www.studentorganizedservices.com/ClassPicturesAsianTechniquePart2/
Vegetarian Pad Thai

Yield – one hotel pan
Ingredients:
· 4 packages of medium rice noodles – soak in cold water overnight!
· 6# bean sprouts
· 2# extra firm tofu – fried and diced

· 10 each eggs

· 1 1/2 cup canola oil

· 2 bunch scallions

· cilantro for garnish

· 1 cup chopped peanuts “roasted, unsalted”

· 1/2 cup diced dill pickles

· 3 cups Pad Thai Sauce (see below)

· 1-2 limes cut in wedges

Pad Thai Sauce – yield  3 cups sauce

Combine all ingredients for sauce, mix well

1/2cup soy sauce (fish sauce if non-vegetarian)

2 Cup lemon juice (tamarind paste if you can get it)

1/2 cup water

2 1/2 cup sugar

8 Tbl. Paprika Powder

1 Tbl. Cayenne Pepper

Salt to taste

Make sure you soak the rice noodles overnight.  Drain before using.

Pre-heat flat grill to high temperature (20-30 minutes, you want it HOT)

Pad Thai cooks fast, so have everything ready to go.

Coat HOT grill with oil, add eggs using spatula to break the eggs down like a scrambled egg – immediately turn down the grill heat to medium
Add noodles and begin to toss with the now scrambled eggs, one minute

Add pickles, bean sprouts, tofu, toss for 2 minutes

Add Pad Thai sauce, work fast to mix with noodles evenly and continue to toss everything with noodles until noodles are translucent

Serve with peanuts and lime

Website for pictures and movies of ingredients, steps, and techniques :

http://www.studentorganizedservices.com/ClassPicturesAsianTechniquePart2/
Velveting Chicken Technique

Ingredients:
2 # chicken breast, cleaned and sliced to “bite size”

3 each egg white

1/3 cup rice vinegar

¼ cup soy sauce

¼ cup corn starch

oil for fryer

Marinate chicken 30 minutes

Heat oil to 350 degrees

Website for pictures and movies of ingredients, steps, and techniques :

http://www.studentorganizedservices.com/ClassPicturesAsianTechniquePart2/
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