The Royal Budha Recipe

Thai Recipe

(Goong phad pong kra-ree)

Wok fried prawn with Thai chilli oil and turmeric powder

Ingredients:-

@ Prawn u.15 withoutshell ..............cccoeiiiis 15. pc
@ Thaichilli Oil .......ccoeviiiieiiieiie i, 150 ml

@ TUrMeric POWAEr.........c.ccevvvvveeriiieeniiens. 3 thsp

@ Madras curry powder Indian.............c..ccee.. 3 thsp
D EQQeeeieeeieieiiee e 3eggs

@ Garlic shopped .........cccoveverieniiiniieineen. 2 thsp

@ Milk full cream or milk evaporated ...............c....... 100 ml
@ Capsicumred sliced .........coooveiviiinnnnen. 150 gm
@ Capsicum greensliced.........ccccoevene. 150 gm
@ Onionwhite slice .........ccevviveviiiicins 150 gm
@ ONION SPIING .ecovveereierieiine e 150 gm
@ Celery Thai......cccooevviniiiieccii e 150 gm
@ Red chilli Holland sliced.............ccccvvvenieenncnne 3pc
@ Thaifish sauce..........ccceevevveiinnnnns 3 thsp

@ OySter SAUCE ......cccverreeervreiinenne 3 thsp

@ Soyalightsauce..........cccccvvvvirieennnnn. 2 tbsp

@ Chicken STOCK.......ccvevieiiie e 1cup
D SAlt oo 1 tsp

@ White pepper pOWdETr...........ccceviveeeriinnenns 2 tbhsp
@ White sugar .......cccceovveveieeiieeieene 4 tbsp

@D SESAME......eeiiviiieeiiiee e 2 tsp

@ Coriander leave..........cccocevniiriieennnen. 3 pc

B COrMOil..ccciiiiiiiiiie e 100 ml
Method:

Step 1. Marinated prawn with salt and white pepper powder and deep fry in deep hot oil until prawn
medium cooked and take out keep on the side

Step 2.



Find a Stainless bow! mixed Thai chilli oil, egg, Turmeric powder, madras curry powder Indian, and
milk mixed together till well

Step 3.

Take Chinese cooking pan heat with the high fire flame add garlic shopped make for brawn add
capsicum red, green white onion , and continue stir friend till the flavoured come add deep fried
prawn stir fried for a few minutes after that pu sauce from step .2 stir fried together until egg cooked
low the fire flame and start seasoning . Fish sauce, oyster sauce, soya light sauce , sesame oil , white
pepper powder, white sugar, chicken stock . Stir fried for a few minutes add last onion spring, celery
Thai, red chilli Holland sliced

When served on the plate drop Thai chilli oil for 1 tea spoon and on top coriander leave
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