&

yau's

PREPERATION
INGREDIENTS . Mix | Hosp all, bicavbonate of soAa anad
2259 Povk Lo, sliced salt together to fovm o paste.

2. Mavinate the povk loin in the paste oma

| Gveew Peppev .
leawve fov 30 minutes.

| Brown Owion

1009 White Mushvoows 3. Clhop onion, peppevs amd mushvooms into
= | swall Covvor vough chuwks.
ul:;:-lills fI 200wl Coc?nud- M‘t\k COOKING

= curry paste 3 tosp Yau's Thai Green Cuvvy Paste

- ; it 2 tosp Vegetavle ol |. Heat & Aeep pan ov wok on o medAium to
/+ ¥sp Bicavbonate of Soda high heat amd adA | Hosp oil.
% tsp Salt 2. Seav povk on both sides untl browneA

- (4-S minutes).
yaus ! 3. AAA omiows, peppevs omd mushvooms amd

curry paitey

cook fov a Buvther -2 minutes.

4. Stivin Yau's Thai Greew Cuvvy Paste amd
stiv £vy for 2 wiws.

S.  Pour in coconut milk amd bring back up to
tewmperatuve.

Behind Yau's...

Phillip omA Bownie Yau created theiv business n

. . 2012 to addvess the growing demand fov natural,
A wonderfully inteuse blend of gveen chillies ana ‘ Bree-brom prepaved oriental sances.

peppevs with trvaditional That hevbs amA spices

As the mavketr became move awave of what they
weve putting n their bodies, the Yauw's cveated a
,‘?}g vomge that was suitable for everyone,

‘:i‘ as well as being equally Aelicious.

@) "

Available at your local butchers




