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Chilli Sambal

Ingredients:

20 dried chillies

10 red chillies

3 stems lemongrass (diced)
5 candlenuts

1 small piece galangal

1 piece ginger

6 cloves garlic

10 shallots

1 tbsp belacan

2 bowls vegetable oil

Seasoning:

1/2 bowl palm sugar (finely chopped)
200 g compressed tamarind block

Method:

1.

o

Soak the tamarind in hot water until
soft. Crush the pulp with a spoon
to release the flavour. Strain and set
aside the tamarind water.

Put all ingredients into a blender.
Puree.

Heat a non-stick pan over medium
heat. Add oil and put in the pureed
mixture. Keep stirring while cooking
for 10 minutes. If it gets too dry, add a
little more oil.

Pour in the tamarind water from step
1 and palm sugar. Keep on cooking
for 20 more minutes until the sauce
turns deep red. This is chilli Sambal.

(* refer to p.107 for steps)

Tips

Daily variations

Stir-fried prawns with onion
and chilli Sambal:

1 onion, finely shredded; 600 g prawns,
shelled, leaving the tail on. Stir-
fry onion in some oil. Add 2 tbsp of
chilli Sambal. Stir while cooking over
medium heat. Put in the prawns and
cook until they are done. Serve.

Stir-fried instant noodles with
chilli Sambal:

1 egg, scrambled; 1/2 cabbage, finely
shredded; 2 packs instant noodles,
blanched till soft, rinsed in cold water
and drained. Heat a wok and add oil.
Stir-fry grated garlic until fragrant. Add
cabbage and noodles. Toss well. Add 2
tbsp of chilli Sambal, 1 tbsp of black soy
sauce, and 2 tbsp of cooking noodle
water. Toss to coat all ingredients in the
sauce evenly. Serve.

Chilli Sambal tends to be sweeter in taste. If you feel exhausted after stirring the sauce
for 10 minutes, turn off the heat and take a break. Resume stirring and turn on the heat
again when you're ready until the sauce turns dark.

Grilled stingray on banana leaf with chilli Sambal

Ingredients:

1 stingray (600 g)

1 piece banana leaf

300 g chilli Sambal (see method on p.172)
2 tbsp cooking oil

1 calamansi (halved)

Method:

1.

oo

Wipe dry the stingray and make a few
cuts on the back. Set aside.

Heat oil in a wok. Put in the banana
leaf. Pour in half of the chilli Sambal
and then the stingray. Then top with
the remaining chilli Sambal.

Cover the lid. Fry over low heat on
both sides until golden. Serve with
calamansi on the side.

(* refer to p.109 for steps)

Tips

If you can't get stingray, you may
use other seafood instead, such as
cuttlefish, grey mullet, shrimps or even
clams.
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