SUPER?COOK
THAI RED CURRY PASTE

INGREDIENTS FOR 4 SERVES

200 gram peeled shallots (small brown ones)
80 gram coconut oil
40 gram peeled garlic
30 gram sliced ginger
30 gram lemon grass, white part only
25 gram roasted shrimp paste
10 gram coriander roots and stalks/leaves
10 dried red chillis
4 kaffir lime leaves
2 teaspoon paprika
2 teaspoon cumin seeds
2 teaspoon coriander seeds
1 teaspoon salt
1 teaspoon turmeric

1/4 teaspoon peppercorns

STEP BY STEP - PREPARATION

To see the full recipe, please log in.
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Category: Fish and meat
main courses

Additional information LCHF

Created: on 2024-10-11
Qualified by: Supercook TH
Suggested by: Supercook TH
Total preparation time: 30
seconds

Suitable for machine:
- Supercook SC250
- Supercook SC300
- Supercook SC350
- Supercook SC380
- Supercook SC400
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