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A Bresh and suitably spicy paste made from o blenwa
of galagal, peppervs and kalbdfiv lime

INGREDIENTS

2259 Lawmb Chunks

| Brown Owion

| ReA Peppev

| meAium Potato

| small Cowvvot

200wl Coconut Milk

3 tosp Yau's Thai Red Cuvvy Paste
2 tosp Vegetavle ol

V4 tsp Bicawbonate of Soda

% ¥sp Salt
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PREPERATION

Mix | Hosp all, bicavbonate of soAa amad
salt together to fovm o paste.

2. Mavinate the lamb chuvks in the paste
omd leave for 30 miws.
3. Clhop omion, potato, ved peppers ama
Cawvvots.
4. Paw boil potato amd cavvet until tender.
Drain amd set aside.
COOKING
|. Heat a Aeep pan o wok on o medium to
high heat amd ada | tosp ol
2. Brvown the lamb for 4-S minutes.
3. AAA the owions amd cook fov |-2 minutes.
4. Then adA peppey, potato amd cawvots.
S. St i Yauw's Thai Red Cuvvy Paste amd
stiv fvy for 2 minutes.
¢.  Pour in cocomut milk amd bring back up to
temperature, ensuring lawmb is cooked
tHhvough vefore sevving.
Behind Yau's...

Phillip omA Bownie Yau created theiv business n
2012 to addvess the gvowing demamd Lov watuval,
Pree-from prepaved oviental sauces.

As the mavketr became move awave of what they
weve putting n their bodies, the Yaw's created a
vamge that was suitable for everyone,

as well as being equally Aelicious.

Availlable at your local butchers



