KANON JIN NUM PRIK (THAI SPAGHETTI)
Prepared by:  Rin Hogan
Country of Origin:  Thailand
Description:

In the past this dish was prepared for the Royal Family. It is well known in the central part of Thailand, around Bangkok.
Ingredients:

7-10 dried chilies
5 shallots

3 cloves of garlic

½ cup mungbeans

¼ cup grated coconut

2 tablespoons Tamarind juice

2 cans coconut milk

2 tablespoons palm sugar

1 Kaffir lime

1 tablespoon fish sauce

1 package vermicelli

Preparation:

Sauce: roast the chilies, garlic, shallots, grated coconut and mungbeans.  Roast the coconut separate from each other.  Roast the herbs and spices together.  Grind the chilies, garlic and shallots into a powder and mix with the coconut milk.  Put on medium heat then add tamarind juice, palm sugar and fish sauce.  Bring the mix to a slow boil then add coconut and mungbeans.  Cut the Kaffir in half and squeeze the juice out.  Put the 2 halves in the pot and turn off the heat.

Noodles:  Cook the vermicelli like cooking spaghetti.

Vegetables:  Green beans and red or green cabbage can be eaten with the Kanom Jin Num Prik.

Servings: about 8
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