
VEGETABLE CURRY WITH RED LONG PEPPER

INGREDIENTS  
For 4 persons

Curry
- 5 sticks of Lemon grass (Green part) 
- 3 cloves of garlic
- 3 shallots
- a teaspoon of turmeric powder  
- a root of white turmeric 
- 10g of Galanga 
- a leave of kaffir Lime 
- 6 whole Red Long Pepper 

Vegetables (you can use any vegetable)
- 100g of Oyster mushroom
- 200g Pumpkin
- 200g of Sweet potato 
- 100g of Long Bean 
- 50g of Okra 
- An Eggplant 
- 10g of baby eggplant 
- 50g of pea eggplant
- 100g of baby corn 



STEP 1 : CURRY PASTE

- Slice 5 sticks of lemon grass (only the green part)  

- Peel and slice turmeric, white turmeric, Galanga, Kaffir lime leaf, sweet long chili, garlic, shallot

- Crush in a mortar the lemon grass with a teaspoon of each 
ingredients: turmeric, Galanga, white turmeric, Kaffir lime 
leaf, garlic, shallot. Add them one by one and crush them 
until it becomes a paste.

STEP 2 : VEGETABLES

- Peel the pumpkin and cut in cubes 
- Cut the eggplant into 4 pieces 
- Cut long bean 3cm long
- Cut both ends of Okra and cut it into 2 pieces 
- Peel the sweet potato and cut in cube or triangle shape
- Remove the stem of pick pea eggplant 
- Cut the baby eggplant into 4 pieces



STEP 3 : COOKING

- Heat 2 teaspoons of corn oil in a frying pan over a high heat.

- Add and stir quickly the curry paste in the pan.

- Add 2 cups of coconut milk*, 2 teaspoon of flower of salt and 6 whole red long pepper 

- Stir and let the coconut milk and curry boil for 2 minutes

- Add all cut vegetables in the curry sauce and let it boil for 5 minutes. 

- The vegetable curry is ready to serve.



Any question, feel free to send by email: info@kampotpepper.com
Please share the pictures of your dishes on Instagram with hashtag #kampotpepperplantation
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TURMERIC RED LONG PEPPER

Spices used in the recipe

*DO YOUR OWN COCONUT MILK

- Open a mature coconut, keep the water.

- Scrape the coconut pulp. Mix strongly the pulp with the coconut water with the hands. Press the pulp 
and collect the coconut milk in a bowl. Its taste is much better than any coconut milk in can or brick.

ENJOY YOUR DISH!


