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on southeast Asia, traveling to —
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) TOTAL: 25 MIN * 4 SERVINGS

At Plum Alley in Salt
Lake City, chef Ryan
Lowder makes what he
calls “American Asian
Sfood,” which includess
delicious versions of
his favorite Thai
He especially b
this northern
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REPARE THE FILLING

In a skillet, heat 1 tablespoon vegetable oil.
Add 4 thinly sliced garlic cloves and cook

over moderately low heat, stirring a few 2. 3. v
times, until golden brown, about 1 minute, JAST THE RICS MAKE THE
Add 1 teaspoon sugar and cook for about DIPPIN AUCE

In a medium skillet, cook
20 seconds, Add 14 pound ground pork

1 tablespoon long-grain In a small bowl, combine
or beef and cook over moderately high heat, y o ¢ :
: . e rice over moderate heat, 2 tablespoons fresh lime
breaking up the meat finely, until no pink . : P SN . >
; shaking the pan, until juice with 2 tablespoons fish
remains, about 3 minutes. Add 1 teaspoon s z :
fish i ith salt and e browned, about 3 minutes. sauce, 1 tablespoon sugar,
shsa and season with sé an . — - . . . . ol
RS Anc AN e pepp I'ransfer the rice to a 2 thinly sliced Thai chiles and
spice grinder and let cool, 1 tablespoon water. Stir

then grind to a powder. well until the sugar dissolves.



