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Heavenly
chiffon

Posh Nosh
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Life gets hot with Asian spices

Nothing beats fresh herbs for cooking but sometimes,
it is good to keep some dried versions in the pantry
for emergencies. The Aavour is usually more intense
than fresh herbs too.

The important thing is to use up the herbs within
three months of opening. Otherwise, you might as
well season the food with dust. i

Henry Langdon, an Australian brand, has put
together a spicy, Asian herb blend with dried corian-
der and kaffir lime leaves, plus a healthy dose of chilli
flakes and fluffy sea salt crystals.

Mix some olive oil with the rub and use it to coat .
pork chops. Marinate for a couple of hours in the

fridge before grilling or pan-frying.

It can also be mixed with butter and tucked
between the skin and breast meat of a chicken before
roasting, Rub the inside of the chicken cavity with
the herb mix too. The coriander is a bit miited but the
chilli and kaffir lime shine,

Those pork chops are great with a squeeze of lime
julce, and they also make substantial sandwiches,
Henry Langdon Coriander, Chilli And Kaffir
Lime Sea Salt Rub, $14.75 for a 140g jar, from
Huber's Butchery, 18A Dempsey Road, tel:
6737-1588, open: 9.30am to 8pm (weekdays),
9.30am to 7pm (weekends)
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Nothing but apple
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