WEEKNIGHT
COOKING

PORK AND LEMONGRASS
MEATBALLS IN LETTUCE CUPS
PREP 30 minutes TOTAL 1 hour 30 minutes
4 SERVINGS

CALORIES 389 FAT 27z FIBER 1g

MEATBALLS
pound ground pork
lemongrass stalk, bottom 5 inches only,
smashed with rolling pin, then minced
Y cup chopped shallots

2 tablespoons chopped fresh cilantro

2 tablespoons fish sauce (such as nam

pla or nuoc nam)

2 garlic cloves, chopped
1 tablespoon vegetable oil
1 teaspoon sugar
% teaspoon ground white pepper
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DIPPING SAUCE AND ASSEMBLY
1 lemongrass stalk
s cup fresh lime juice
s cup fish sauce
2 tablespoons chopped fresh cilantro

at the market

RASS 15 GOOD

2 tablespoons coarsely grated carrot

4 teaspoons (packed) golden brown
sugar

2 teaspoons minced green Thai chile
or serrano chile with seeds

2 tablespoons vegetable oil

1 head of butter lettuce, leaves separated

1 small Persian cucumber, thinly sliced

INGREDIENT INFO Fish sauce can be found in
the Asian foods section of many supermarkets.

MEATBALLS Chill pork in freezer while
making lemongrass paste. Combine
lemongrass, ¥: teaspoon salt, and remaining
ingredients in processor; pulse until paste
forms. Add chilled pork; puise to blend. Shape
into 24 balls (each about 1 tablespoonful).
Place on rimmed baking sheet. Cover; chill
at least 1 hour and up to 1 day.

DIPPING SAUCE AND ASSEMBLY Cut
bottom 3 inches from lemongrass. Smash
with rolling pin, then mince. Measure 1
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FOR YOU
Practitioners of natural medicine
prize LEMONGRASS for its ability to
relieve fever, muscle spasms, and
muscle cramps, It's also reputed to

help cure an upset stomach and
headaches. Lemongrass is used

as an antiseptic. as well. It's thought
to help relieve oily skin and to
promote heaithy-looking hair.

tablespoon and place in small bow!] (reserve
the rest for another use). Add lime juice,
fish sauce, cilantro, carrot, sugar, and chile
to bowl; whisk until sugar dissolves.

Heat oil in large skillet over medium
heat. Add meatballs; brown until cooked
through, turning occasionally, about 15
minutes. Transfer to 1 side of large platter.

Arrange lettuce leaves and cucumber
on platter with meatballs. Allow guests
to place meatballs in leaves, garnish with
cucumber, and drizzle dipping sauce over.

MALAYSIAN BEEF CURRY

PREP 30 minutes TOTAL 6 hours 15 minutes
(includes slow-cooker time)

6 SERVINGS If you don't have a slow cooker,
use a covered Dutch oven; cook the curry in
a 325°F oven until the beef is tender, about 2
hours, adding % cup water if the stew is dry.
The spice paste can be made up to a week
ahead of cooking.

CALORIES 500 FAT 29g FIBER 3g

SPICE PASTE
8 large dried New Mexico chiles
4 lemongrass stalks
%42 cup chopped shallots
6 garlic cloves, peeled
2 teaspoons ground coriander
1% teaspoons ground cumin
'2 teaspoon ground ginger
3 tablespoons fish sauce (such as nam
pla or nuoc nam)
1 tablespoon golden brown sugar

STEW
3 pounds boneless beef chuck roast,
trimmed, cut into 1%:-inch cubes
1 13.5- to 14-ounce can unsweetened
coconut milk
kaffir lime leaves
whole star anise
cinnamon stick
tablespoon tamarind paste or
tamarind concentrate
Chopped fresh cilantro
Steamed rice
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INGREDIENT INFO New Mexico chiles can
be found at some supermarkets and at Latin
markets. Fish sauce and coconut milk are p.s6»

FOR COMPLETE NUTRITIONAL INFO FOR
ALL OF THE RECIPES IN THIS ISSUE. GO TO
BONAPPETIT.COM/RECIPES



when life gives you

LEMONGRASS...
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