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FULL MENU

1ST COURSE:

Smoked Chicken Tostada

Steamed Bun with Shrimp and 
Pickled Radish

2ND COURSE:

Green and White Asparagus,  
Duck Breast, Smoked Oil, 
Buttermilk Dressing 

3RD COURSE:

Red Fish Curry, Vermicelli 
Noodles, Pomelo Salad 

4TH COURSE:

Watermelon Trif le with White 
Chocolate Cream

RED FISH CURRY, VERMICELLI 
NOODLES, POMELO SALAD  
MAKES ABOUT 6 SERVINGS

I N G R E D I E N T S

CURRY PASTE 
 1½ teaspoons coriander seeds, roasted 
 1 teaspoon cumin seeds, roasted 
 2 cloves, roasted 
 7 long red chilies 
 Pinch of salt 
 2 tablespoons lemon grass, chopped
 ½ tablespoon lime zest 
 2 tablespoons shallot, chopped
 1 tablespoon garlic, chopped
 1 teaspoon paprika 
 ½ teaspoon shrimp paste (optional)
 10 white peppercorns 
 Pinch of nutmeg 
 2 tablespoons vegetable oil 
 

RED FISH CURRY
 2 tablespoons coconut oil 
 2 long green chilies, cut diagonally
 4 kaffir lime leaves
 1 tablespoon palm sugar
 2 cups coconut milk
 2 tablespoons fish sauce 
 2 limes, squeezed 
 Four 5oz halibut steaks 
 ½ cup Thai basil leaves, shredded at the last minute

GARNISH 
 Chile-Hot Green Soybeans  
 with Garlic (recipe follows)
 Pomelo Salad (recipe follows)
 Vermicelli Noodles  
 (recipe follows)
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I N S T R U C T I O N S

PREPARING THE CURRY PASTE

Place the coriander, cumin and cloves into a blender and finely grind. Add the other ingredients and 
blend to a smooth paste. Scrape the sides down to make sure there is an even mixing. You can add 
a combination of water and vegetable oil to help if the mixture seems dry. Remove from the blender 
and reserve.   

ASSEMBLING THE CURRY 

Place coconut oil in a 2-quart heavy-bottom saucepan, add curry paste, green chillies and fry for 2 
minutes. Add lime leaves, sugar, coconut milk and bring to a simmer. Adjust the seasoning with fish 
sauce and lime juice, and brown sugar. Taste the curry — it should be salty, hot and sweet.  

Add the halibut steaks into the sauce and bring back to a simmer over low heat, cover and gently 
cook until the fish just begins to flake (about 8-10 minutes). Using a large spoon, break the fish into 
large chunks. Finish the curry by adding the basil leaves.

CHILE-HOT GREEN SOYBEANS WITH GARLIC  

 2 tablespoons vegetable oil 
 5 garlic cloves, thinly sliced
 2 tablespoons pickled red chiles, thinly sliced
 1 lb (2 cups) frozen shelled soybeans, also know as edamame 
 ½ tablespoon chili bean sauce, or to taste
 ½ cup chicken stock
 Salt to taste
 12 shanghai bok-choy, leafy top removed and cut in half
 2 teaspoons cornstarch, dissolved in 2 tablespoons water
 ¼ cup coriander, coarsely chopped

Heat a wok over medium heat. Add oil and swirl around the bottom. Add the garlic and stir-fry until 
the garlic is softened and lightly colored. Add the pickled chiles and bok-choy, and continue to 
stir-fry until just beginning to wilt. Add the soy beans, chili bean sauce, chicken stock and bring to a 
boil, seasoning lightly with salt. Continue cooking until the beans and the bok-choy are just cooked. 
Add cornstarch slurry to thicken lightly, using just enough to give the sauce a slightly viscous 
consistency. Check the seasoning and add coriander. 
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POMELO SALAD

Pomelos are big grapefruit-like fruits that are now becoming more available in North America. They 
are about twice the size of a grapefruit and have a very thick skin. The fruit ranges from quite sour 
to pleasantly sweet.

 3 tablespoons fish sauce 
 3 tablespoons fresh lime juice 
 1 tablespoon palm sugar or substitute brown sugar 
 1 Pomelo 
 2 tablespoons dry-roasted grated coconut
 2 tablespoons dry-roasted peanuts
 1 tablespoon shallots, chopped 
 ½ cup mint leaves, chopped just before using
 1 bird’s eye chile, finely chopped

In a small bowl, mix together the fish sauce, lime juice and sugar, stirring vigorously to dissolve the 
sugar completely. Set aside. 

Peel the pomelo and segment the fruit cutting between the seams. Cut the segments into ¼-inch 
pieces. Place the fruit in a bowl. When ready to serve, pour off any juice that has accumulated at the 
bottom of the bowl; add roasted coconut, peanuts, shallots, mint and chilies to the fruit and mix well.  
Pour the lime dressing over and mix well. Taste and adjust the balance of salt and sour and sweet.
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VERMICELLI NOODLES

SEASONING LIQUID
 ½ cup chicken stock
 2 tablespoons dry sherry
 1 tablespoon light soy sauce
 ½ tablespoon yellow curry paste
 1 teaspoon curry powder 
 1 teaspoon sugar
Combine all the ingredients and set aside.

STIR-FRY
 6 oz rice vermicelli
 2 eggs, well beaten 
 ¾ cup carrot, julienned
 ¾ cup onion, sliced
 1 tablespoon gingerroot, finely chopped
 2 large cloves garlic, finely minced
 4 oz raw shrimp, peeled, de-veined, cut in half lengthwise
 4 oz barbecued pork, fat trimmed, cut into ¼-inch dice
 ¼ cup coriander leaves, coarsely chopped
 2 cups bean sprouts
 1 green onion, finely shredded
 1 tablespoon sesame seeds, toasted

Pour warm water over the vermicelli; let soak for 20 minutes or until the noodles are softened, keep 
changing the water. Once softened, drain and reserve. Just before finishing the dish, rinse the 
noodles to loosen them.  

Heat skillet over high heat; cover the bottom with oil. Add the beaten egg and spread into a thin 
pancake; cook until set. Remove, and cut into thin shreds.

Heat a wok on medium heat, add 2 tablespoons oil. Add carrot, onion, stir-fry for 3 minutes, remove 
and reserve.  

Clean the wok and re-heat. Add ginger, garlic, stir fry for 30 seconds then add shrimp and stir-fry 
until the shrimp just turns pink.  

To the wok add the pork, the reserved carrot onion mixture and the seasoning liquid. Bring to a 
boil, place the noodles on top, cover and reduce the heat and allow the noodles to quickly steam. 
Remove the lid after 1 minute and stir. Check the doneness, adding a little extra water and re-cover 
if not quite tender. 

Place the noodles into a platter and scatter the coriander, bean sprouts, omelet, sesame seeds, and 
green onions on top.


