Late Bloomers Thai Red Curry Paste

Thai red curry paste is easy to make and it tastes so much better and
fresher than the store-bought stuff.

Store leftover curry paste in the fridge or freeze for future use.

Yield: for about 4 meals

Ingredients
4 medium red chillies , cut inggalf and discard the seeds
z

4 stalks lemongrass, mint\ad
2 tsp cumin seeds

2 tsp coriander seeds
4 shallots, sliced

4 cloves garlic

1 TS grated ginger
1 TS fish sauce

oy
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