CHEF’S EXPRESSIONS

fashionable catered events

THAI SALT PASTE

1/2 cup small dried Red Chilies such as Chiles de Arbor or Chipotle
1/2 cup peeled Shallots, cut lengthwise into chunks, about 3 ounces
1/4 cup peeled garlic cloves (8 to 10 large cloves)

1/2 cup Grape seed or Vegetable oil

3 tablespoons Brown Sugar

3 tablespoons Fish Sauce

5 teaspoons Salish or Smoked Salt

Steep the Chilies in Boiling Water for 15 minutes. Remove from the water and transfer to a
plate to cool.

In the vegetable oil, gently saute the Shallots and garlic Cloves until tender.




