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pairing recipes

recipe by Deborah Hammond

ROTI  BREAD  

2  cups  Al l -purpose  f lour  or  gluten  f ree  f lour  

¾  tsp  sa l t   

1  tbsp  melted  butter  or  ghee  

½  tsp  baking  powder  

¼  cup  warm  water  

1  tsp  Saveur  Thai  Mix   

1 /4  cup  coconut  milk  

Butter  /  ghee  –  for  cooking  rot i  

METHOD  

In  la rge  bowl ,  add  f lour ,  sa l t ,  baking  powder ,  Saveur  Thai  Mix  and  mix  wel l .  

Add  the  melted  butter ,  warm  water ,  warm  milk  and  mix  to  form  smooth  and

semi  st i f f  dough .   I f  the  dough  i s  very  dry  then  add  l i t t le  more  water  or  milk .  

Let  the  dough  rest  for  about  30  minutes .  

Dust  the  working  sur face .  Div ide  the  dough  into  8  equal  port ions .  

Rol l  each  port ion  into  6 - inch  disk .  See  that  the  rot i  i s  not  too  th ick  or  too  th in .  

Heat  the  pan .  brush  i t  with  butter .  Cook  the  rot i  unt i l  i t  bubbles  on  one  s ide

and  then  f l ip  i t ,  again  brush  with  some  butter  and  cook  t i l l  i t  becomes  golden

brown .  

Repeat  the  process  for  remaining  port ions  of  the  dough .  

Thai  Rot i  Bread  i s  now  ready .    
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PANEER  BHURJI   

250gm /9oz  Paneer ,  diced  or  tofu  

1  onion  diced  

3  gar l ic  cloves ,  crushed  

2  tomatoes ,  diced  

½  red  capsicum ,  diced  ( red  bel l  pepper )  

1 tbsp  Saveur  Satay  Spice  

½  tsp  Saveur  Thai  Mix  

¼  cup  f rozen  green  peas   

1  tsp  lemon  ju ice   

1  tbsp  ghee  

METHOD  

Heat  ghee  in  non -st ick  pan .   

Add  the  chopped  onion ,  gar l ic ,  &  Saveur  Satay  Spice  &  Saveur  Thai  Dip  Mix  sa l t  to

taste  and  sauté  t i l l  onion  becomes  l ight  in  colour  for  about  2  to  3  minutes .  

Now  add  the  capsicum ,  green  peas  and  the  tomatoes  and  sauté  t i l l  tomatoes  become

soft .  

Add  the  paneer / tofu  to  a  pan  with  lemon  ju ice  and  sauté  i t  for  about  2  to  3  minutes .  

Add  to  Vegetables  

Bhur j i  i s  now  ready .    
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THAI  VEGETARIAN  LARB  

Caul i f lower   1  smal l ,  broken  into  f lorets  

2  tbsp  ghee  

1 .5  tbsp  Saveur  Thai  Mix  

1  clove  gar l ic ,  chopped  

1  tbsp  palm  or  soft  brown  sugar  

3  l imes ,  ju iced  

1  tbsp  soy  sauce  or  aminos  

1  red  onion  smal l ,  f inely  chopped  

cor iander  a  smal l  bunch ,  chopped  (keep  some  leaves  whole  for  decorat ion )  

Cos  lettuce  Leaves  4 ,  leaves  separate  

METHOD  

Put  the  caul i f lower  into  a  food  processor  and  pulse  gradual ly  unt i l  you  achieve  a

r ice - l ike  consistency .  

Heat  2  tbsp  ghee  in  a  la rge  f ry ing  pan ,  

Add  the  caul i f lower  and  cook  for  3 -4  minutes .  

Whizz  the  gar l ic ,  Saveur  Thai  Mix  and  sugar  in  a  smal l  food  processor ,   

Add  the  l ime  ju ice  and  soy  sauce  and  whizz  again .   

Pour  over  the  caul i f lower  and  st i r  in  the  onion  and  cor iander .   

Pi le  onto  a  bed  of  lettuce  and  scatter  with  more  cor iander  to  f in ish .  
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ASIAN  SPICED  FISH   

2   tablespoons  ghee  or  butter  

1  kg  or  2  pounds  white  f lesh  f i sh   

1  tbsp  Saveur  Satay  Spice  

1 /4  cup  green  shal lots  chopped  

2   tbsp  brown  sugar  or  honey  

2   tbsp  l ime  ju ice   f reshly  squeezed  

2   tbsp  white  wine  v inegar  

½  tsp  Saveur  Thai  Mix  

Spr ing  Onions ,  chopped  (opt ional )  (green  onions )  

METHOD  

Combine  2  tablespoons  of  brown  sugar  or  honey ,  2  tablespoons  f reshly  squeezed  l ime

juice ,  2  tablespoons  white  wine  v inegar  &  Saveur  Thai  Mix  in  smal l  sauce  pan ,  cook  on

medium -high  heat  unt i l  the  glaze  th ickens  s l ight ly .   

Set  as ide  and  keep  covered  whi le  you  cook  f i sh  

Season  f i sh  on  both  s ides  with  Saveur  Satay  Spice  let  in fuse  for  30  mins .   

Heat  a  la rge  sk i l let  on  high  heat  unt i l  very  hot .  Add  2  tablespoons  of  ghee  –  i t  should

s izz le  immediately .  Add  f i sh  f i l lets  to  the  sk i l let  without  crowding  them ,  and  sear

about  2  minutes  on  each  s ide .   

To  serve ,  pour  the  glaze  over  the  f i sh ,   

Optional :  Spr inkle  with  chopped  spr ing  onions    (green  onions )  
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SUMMER  ROLLS  

10  spr ing  ro l l  r ice  paper  wrappers  

1  la rge  carrot ,  peeled  and  ju l ienned  

1  la rge  cucumber ,  ju l ienned    

1 /2  of  a  la rge  red  pepper ,  ju l ienned  

1  ounce  cooked  r ice  noodles / r ice  vermicel l i  (opt ional )  

1  avocado ,  s l iced  

handful  f resh  ci lantro  

5  la rge  green  lettuce  leaves  ( romaine ,  butter ,  etc ) ,  torn  in  hal f  

1  tbsp  butter  

  tbsp  Saveur  Thai  Mix  

20  medium  raw  shr imp ,  peeled  and  cooked  unt i l  pink  with  Saveur  Thai  Mix  and

butter ,  cooled  and  s l iced  in  hal f  lengthwise  

f resh  l ime  ju ice  opt ional  

METHOD  

Prepare  the  r ice  paper  wrappers :  Pour  warm  water  into  a  la rge  shal low  bowl  or

baking  pan .  Working  with  one  at  a  t ime ,  dip  the  r ice  paper  wrapper  into  the  warm

water  for  15 -20  seconds  (or  whatever  the  package  suggests ) .  You  want  the  wrapper  to

be  soft ,  yet  st i l l  s l ight ly  f i rm  and  pl iable .  Immediately  remove  f rom  the  water ,  let

excess  water  run  of f  and  place  f lat  onto  a  work  sur face  such  as  a  la rge  plast ic  cutt ing

board .  

Fi l l  the  ro l l s :  Place  a  few  st icks  of  carrot ,  cucumber ,  red  pepper ,  on  top  of  the  bottom

1 /3  of  the  r ice  paper .  Then ,  a  smal l  amount  of  noodles  ( i f  using ) ,  a  s l ice  or  two  of

avocado  and  a  bit  of  ci lantro .  Lay  1 /2  of  a  lettuce  leaf  on  top  and  4  s l ices  of  shr imp

on  top .  Remember ,  do  not  overstuf f  the  ro l l .  Squeeze  a  l i t t le  bit  of  l ime  ju ice  on .

(opt ional )  

Rol l  them :  Rol l  everything  up  t ight ly .  I t 's  basical ly  l ike  you ' re  ro l l ing  a  burr i to !

Remember ,  you  want  a  very  t ight  ro l l .    

After  ro l l ing  each ,  place  on  a  serv ing  plate .  Cut  in  hal f ,  and  serve  with  peanut  sauce .    

Tasty  Tip  -  add  a  tsp  of  dipping  sauce  in  your  ro l l  and  spread  evenly .  
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THAI  PEANUT  SAUCE  

1 /4  cup  natural  peanut  butter  (or  cashew  nut  butter )  

1  tsp  Saveur  Satay  Spice  

1  tbsp  hois in  sauce  (opt ional )  

2  tsp  soy  sauce  or  aminos  

1  tsp   Sr i racha  sauce  or  a  chi l l i  sauce ,  opt ional  for  extra  spicy  heat  

*note  i f  using  al l  natural  nut  butter ,  you  may  want  to  sweeten  th is  with  a  tsp  of

brown  sugar  or  date  sugar  or  honey .  

1 -2  tbsp  warm  water ,  or  more  as  needed  

You  can  whisk  everything  together  in  a  bowl  or  use  a  food  processor .  Add  everything

to  a  medium  bowl  (except  water  and  whisk  unt i l  smooth .  Add  1 -2  Tablespoons  of

warm  water  or  unt i l  you  reach  desi red  th inness .  Pour  into  a  serv ing  bowl .  You  can

also  warm  th is  up  in  a  saucepan  but  note  that  you  wil l  need  more  warm  water  as  i t

wi l l  th icken .  
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FISH  THAI  GREEN  CURRY  

2  tbsp  Saveur  Thai  Mix  

500  grams  or  1  pound  white  f i rm  f i sh  cut  into  bites ized  pieces  

1  can  coconut  milk  

1  cup  broccol i  cut  into  smal l  pieces  or  snow  peas  or  green  beans  cut  up  

1  tbsp  f i sh  sauce  

cor iander  leaves  (ci lantro )  (opt ional )  

METHOD  

in  a  medium  saucepan ,  add  the  f i sh ,  coconut  milk ,  Saveur  Thai  Mix  and  f i sh  sauce

and  st i r  unt i l  al l  combined .  Simmer  for  20  minutes  unt i l  f i sh  i s  cooked  and  coconut

milk  goes  back  to  smooth  and  th ickened  s l ight ly .  Add  the  broccol i  and  cook  unt i l

des i red  tenderness  i s  reached .  

Serve  with  jasmine  r ice  and  garnish  with  cor iander /ci lantro  

Notes :  You  can  subst i tute  chicken  for  the  f i sh  but  brown  f i r s t  with  Saveur  Thai  Mix  in

a  few  tbsp  of  butter .  

Sometimes  coconut  milk  separates  -  th is  i s  normal ,  just  cont inue  to  s immer  unt i l  i t

recombines  and  th ickens .
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