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RED CURRY SEABASS WITH FRIED ONION
AND CHINESE (GARLIC) CHIVES
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INGREDIENTS PREPARATION

+ 500g Seabass + Mix together the red curry paste, fish stock,

+ 150g red curry paste fish sauce and half of the oil.

+ 25g oil + Fry the seabass in plenty of oil until the outside
+ 75ml fish stock is crispy.

+ 1/2 tsp. fish sauce + Stir fry the red curry paste mixture in the rest of
+ 20g fried onion the oil for a couple of minutes.

« 1/2lime + Add the paste on to the top of the seabass.

4 sprigs chinese garlic chives fried
+ 20g rice noodles fried + Garnish with chives, lime and rice noodles.



