308 Lamb Pork and Beef

CHILLI AND HONEY-CURED DRIED BEEF %

DRYING IS AN ANCIENT METHOD OF PRESERVING FOOD, _
IN THIS TRADITIONAL SOUTH-EASI ASIAN DISH THE CHppq

SUBTLE SWEEINESS.
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POTENCY OF MOST INGREDIENTS.
WEAT WHILE THE HONEY ADDS A

A WONDERFUL KICK TO THI

- = -

2 Using a mortar and pestle, grind the
chopped lemon grass, garlic and chillies
to a paste. Stir in the honey, nuoc mam
and soy sauce. Put the beef into a bow!
add the paste and rub it into the meat
Spread out the meat on a wire rack and
place it in the refrigerator, uncovered.
for 2 days, or until dry and hard
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| 3 Cook the dried beef on the barbecue
| or under a conventional grill (broiler)
| until heated through, and serve il with
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: dipping sauce
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