
Authentic Thai from Chef Pat and Sydney Chinchanachokchai

Menu 1: Deep-Fried Ground Pork Toast (appetizer)
Ingredients
1/2 lb of ground pork (or ground chicken)
5 slices of white sandwich bread (e.g. Wonder White bread)
2 cloves of garlic
1/2 tsp of white or black pepper
1/2 tsp of coriander seeds
1 egg
soy sauce
sugar
½ teaspoon of black pepper
cooking oil for deep frying
cilantro for garnish
For dipping /condiment:
1/2 cucumber
2 shallots or 1/2 red onion
1/2 Fresno red pepper or Jalapeno pepper (optional)
1/4 cup of rice vinegar (or white vinegar)
1/4 cup of sugar
salt
Make 4-6 Servings

The history of this dish: This deep fried appetizer is quite new in Thailand (40 - 50 yrs old)
compared to other Thai dishes. Thai appetizers are growing in popularity because of the
increase in consumption of deep fried items like this. There is an influence in Thai appetizers
from other countries (such as Muslim/Indian countries) in Thai cuisine. This dish is popular
among middle school, and high school students.

Preheat the oven to 300 degrees fahrenheit. Prepare a baking sheet to toast the bread.

Small Pot:
Prepare the vinegar condiment sauce. In a small pot, put in ¼ cup of sugar, ¼ cup of rice vinegar
(or white vinegar), and ¼ cup of water on a stove on medium heat to boil these ingredients. Stir
the mixture and wait for the mixture to boil, turn up the heat to medium-high or high as needed.
After the mixture starts to boil, let boil for 1-2 minutes (until it gets to a semi-thick consistency)
then turn off the heat and remove it from the hot surface and set aside.

Cutting board and knife:
Prepare the vegetables. Cut ½ a cucumber (peeled if that is your preference) and ½ of the
pepper (fresno or jalapeno and with or without seeds to your preference) into 1-2mm thin slices
across the grain. Dice the 2 shallots (or ½ of a red onion) after removing the skin into thin slices
across the grain. Place these three ingredients into a small bowl and set aside.
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Cutting board and knife:
Stack the five slices of white bread and chop the crusts off. Cut each slice of bread into four
even square sized pieces. Lay each piece of bread on the baking sheet (ungreased). Place in the
oven for 10 minutes (300 degrees fahrenheit).

Make the pork mixture. Crack an egg into a small bowl and whisk the egg, set aside. Put ½
teaspoon of black pepper, ½ teaspoon of coriander seed or ground coriander (optional), and 2
cloves of garlic into a grinder/food processor and make into a paste OR place the ingredients in
a small plastic bag and smash it into a fine paste if you do not have a food processor/grinder.

Don’t forget to take out the bread after 10 minutes (should not be super brown)!

Take ½ a pound of pork (or ground chicken) and put into a bowl. Pour half of your cracked egg
mixture on the pork along with 1 tablespoon of soy sauce, ½ a teaspoon of sugar, along with
your pork mixture paste that you previously prepared. Mix everything together with a spoon or
your hands.

Apply the incorporated pork mixture thinly using a tablespoon onto each piece of toasted bread
and garnish each piece with a small piece of cilantro (you can use leftover pork mixture to make
pork meatballs or hamburgers to your liking). Lightly brush the leftover egg mixture over each of
your prepared pieces of toasted bread with pork (make sure to cover the side as well as the top
to seal in the pork). Set aside.

Switch to prepare the deep-fried banana desserts.

Prepare to fry with a medium to large sized pan:
Fill your pan to about 1 inch of depth with cooking oil. Heat up the oil until about 350 degrees
fahrenheit or high on the stovetop. Prepare an area to place items for deep frying (a paper towel
over a plate). If you only have one pan, switch over and fry your banana dessert first. Place your
pieces of toast pork side down in the oil (If it is too hot, you may have to remove from the heat).
Fry until cooked/golden (30 seconds - 1 minute) and flip to fry the bread side (for a few
seconds). Place fried pork toast on the prep area (paper towel).

Take the vinegar condiment mixture and place on top of the vegetables you prepared earlier and
mix well in a small bowl. Serve the mixed sauce in a small bowl with the completed fried pork
toast laid out on a plate. Ready to serve, enjoy!
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Menu 2: Deep-Fried Banana (dessert)
Ingredients
2 bananas
4 egg roll wrappers (This is not rice paper). You can find this in the tofu section at a grocery
store - includes wheat flour NOT rice flour.
Maple syrup or honey
Powdered sugar
Makes 4 Pieces

Cutting board and knife:
Peel both of your bananas and cut in half horizontally. Place your banana slice in the middle of
your egg roll wrapper (usually six inches in size) on a dry cutting board surface (you can add
additional items like peanut butter or nutella to your preference - optional). Fold the egg wrapper
into an open envelope format (fold one long flap along the bottom, and fold the two sides in).
Apply water to the open envelope section of the egg roll wrapper and fold over the ‘envelope’ to
seal it (should look similar to an egg roll). Make sure the egg wrapper is sealed. Set aside on a
dry surface.

Fry the banana wraps (see above for instructions to Prepare to fry):
Place the banana wraps in the oil after it has heated up to about 350 degrees. Fry the wraps until
crispy/golden brown. Place on a paper toweled plate to let sit.

Ready to serve! Feel free to dust the wraps with powdered sugar and serve with maple sugar,
honey, or another dipping sauce of your choice.


