CHIANG MAI-STYLE SAUSAGES WITH PEANUT SLAW AND
GRANADINA SALAD BY RAY MCVINNIE
CHANG MAI-STYLE SAUSAGES
INGREDIENTS:
2 large red chillies chopped
30g white tender bulb ends of lemongrass, chopped
¼ teaspoon chilli flakes
5 large cloves garlic, chopped
80g shallots or red onion sliced
3 tablespoons Japanese soy sauce
1 tablespoon fish sauce
600g minced fatty pork
2 tender kaffir lime leaves, central stalk removed and thinly sliced
handful coriander leaves and stalks, coarsely chopped
1 teaspoon sea salt
1 teaspoon freshly ground black pepper
vegetable oil for frying
1 cup desiccated coconut
Thai sweet chilli sauce for serving
METHOD:
Put the chopped chilies, lemongrass, chili flakes, garlic, shallots/red onion, soy sauce
and fish sauce into a blender and blitz until it creates a paste.
Add the paste into a bowl along with the pork mince, kaffir lime leaves a handful of
chopped coriander and mix to combine.
(to thicken the mixture, grab handfuls and slap it back into the bowl to both mix and
thicken simultaneously)
divide the mixture into 8 even portions and form into sausages.
Fry gently for about 5 minutes on each side in a little vegetable oil, or brush the
sausages with oil and barbecue over moderate heat.
Line a wok with foil, place the coconut in a small heap in the bottom and place a small
wire rack over it so it is not touching the coconut.
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Lay kawakawa or banana leaves onto the rack and put the sausages side by side on
top. Place the wok over high heat until the coconut starts to burn.
Lower the heat, cover and smoke for 5 minutes.
There should be a little smoke escaping from the wok as they smoke, if not, raise the
heat so the coconut continues to burn.
Remove and serve with sweet chilli sauce and the slaw.
PEANUT SLAW
INGREDIENTS:
½ small Savoy cabbage, central stalk removed, cabbage thinly sliced
2 medium carrot, grated
1 tablespoon finely chopped ginger
½ cucumber, very thinly sliced
1 small red onion, thinly sliced
pinch of chilli flakes
1 tablespoon sugar
3 tablespoons fish sauce
2 limes juiced
1 tablespoon sesame oil
small handful each mint and coriander sprigs roughly chopped
¼ cup fried shallots (buy them from an Asian shop)
¾ cup unsalted roasted peanuts, crushed or chopped coarsely
METHOD:
Put everything except the shallots and peanuts into a mixing bowl and mix well, just
before serving mix in the shallots and peanuts.
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GRANADINA SALAD
METHOD:
300ml cream
juice of 1 lemon
1 tablespoon orange flower water
3 oranges, peeled with a sharp knife so there is no pith, sliced 1cm thick horizontally
250g strawberries, hulled and halved
2 tablespoons caster sugar
8 fresh dates, stoned and quartered
seeds from 1 pomegranate
METHOD:
Put the cream into a small bowl and add the orange flower water and the lemon juice.
Do not stir, just set aside for 15-20 minutes, then stir slowly and the cream will thicken.
Cover and place in the fridge. This is the acidulated cream.
Place the orange slices and strawberries on a shallow serving platter and sprinkle the
sugar evenly over them.
Sprinkle the date quarters evenly on top.
Place in the fridge, covered, to chill.
When it is time to serve, spoon the acidulated cream over the oranges and dates and
sprinkle with the pomegranate seeds.
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FURTHER LINKS
https://raymcvinnie.com
https://www.instagram.com/raymcvinnie/
https://www.facebook.com/RayMcVinnieNZ
To find out more about the Whānau Living TV series visit our website:
http://www.whanauliving.co.nz/
another Adrenalin Group Production
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