Krungthep Crab and Coconut Cakes
Preparation time 
Less than 30 minutes

Cooking time  

Less than 10 minutes

Ingredients

· 4 tins of white crab meat, squeezed to remove any excess moisture

· 2 smoked cod loins

· 2 tbsp of Thai fish sauce

· 2 tbsp oyster sauce

· 4 garlic cloves, crushed

· 2 medium eggs, beaten

· 50g of unsweetened desiccated coconut

· 2 red chilli’s, seeded and thinly sliced

· 8 spring onions, trimmed and thinly sliced

· 6 tbsp of chopped fresh coriander

· Sunflower oil

· Salt and freshly ground white pepper

· Breadcrumbs

Method

1. Squeeze the crab meat to remove excess moisture.

2. Cut the fish into chunks and make sure there are no bones and skin left behind.

3. Crush garlic cloves and beat eggs.

4. Remove seeds and thinly slice chilli.

5. Trim and thinly slice spring onions.

6. Chop coriander.

7. Place fish into a food processor with Thai fish sauce, oyster sauce, garlic and salt and pepper and process for a few seconds until it has formed a rough paste.

8. Add the crab meat and the eggs and process once more for a few seconds until well blended.

9. Shape the mixture into 8 patties and brush slightly with some sunflower oil.

10. Barbecue over medium hot coals or place in a hot frying pan for 3-5 minutes on each side until golden brown.  Serve immediately.

Thai Spiced Burgers
Preparation time 
Less than 30 minutes

Cooking time  

Less than 10 minutes

Ingredients

· 16 spring onions, finely chopped

· 2 red chilli’s, finely chopped

· 4 garlic cloves, finely chopped

· 1000g lean minced pork or beef

· 1 large bunch of fresh coriander, chopped

· 1 lime, zest and juice only

· Sweet chilli sauce chilli sauce and sliced cucumber to serve

· Salt and ground black pepper

· Sunflower oil
Method

1. Finely chop the spring onions, chilli and garlic and put into a bowl.

2. Chop coriander.

3. Zest and juice lime.

4. Slice cucumber.

5. Mix the spring onions, chilli and garlic with beef or pork, coriander, zest and juice of lime and plenty of seasoning.

6. Shape the mixture into burgers and if you have time chill until ready to cook.

7. Coat the burgers lightly with sunflower oil then barbecue over medium hot coals or place in a hot frying pan for 3-5 minutes on each side until golden brown.  Serve immediately.

Spicy Kofta Burgers
Preparation time 
Less than 30 minutes

Cooking time  

Less than 10 minutes

Ingredients

· 2 small onions, finely chopped

· 4 garlic cloves, finely chopped

· 1000g minced beef

· 4 tbsp curry paste

· Large bunch of fresh mint, finely chopped

· Salt and freshly ground black pepper

· Sunflower oil
Method

1. Finely chop onion, garlic cloves and mint

2. Combine all the ingredients in a large bowl and mix until well blended.

3. Shape the mixture into 4 burgers and chill until ready to cook.

4. Coat the burgers in sunflower oil then barbecue over medium hot coals or place in a hot frying pan for 3 minutes on each side for rare or longer for medium to well done.  Serve immediately.

