EU-Thai fusion of flavours tartlet

Serves: 4 px Preparation time: 30 minutes Cooking time: 30 minutes
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Chef Baitong Kamares Rithdaychar

INGREDIENT / 3ansiu

1swlumay nuiasi nSIALY

50 g Smoked sardines 50 nsu Uarsisausunaidu Latvia ani3y =
354 ®¢ta / Feta 35 nsu Bawin ) Greece NSy =
30g Cream cheese 30 nsu AsSuda Netherlands uIsasnaus =
25¢g Apricot jam 25 nSu nsunausnan Austria GRS =
1/4 tsp Sea salt 1/4 Sauwn Indan:zia Malta udan °fl
3tsp Lakonia 3 Gounn thiuuznanaiiaidie Greece nss E
1/4 tsp Aceto Balsamico di Modena 1/4 Baut ﬁﬁuawqﬁamﬁnTumm Italy ama I I
4 pieces Mini tartlet shells 4 5u mSmanuuaIaN Local Sanauriaviu
2 tbsp Lime juice 2 Boulfi: dwzund Local Sanauriaviu
1tsp Lemon zest 1 Goun Wdanuzund Local Sanauriaviu
2 tsp Fish sauce 2 Bauws Uhuan Local Jen@uniagiu
1tsp Palm sugar 1 Boutn Uhanaloum Local Jen6unaiu
159 Shallot 15 nsu Kouling Local Snnaufiauniu
8g Lemongrass 8 nsu a:1ng Local Senauriaviiu
1g Lime leaf 1nsuy Tuuznsa Local Senauriaviiu
1/2 tsp Bird's Eye Chilli 1/2 Bausn w3ngmky Local Sanauriaviu
5g Young ginger 5 nsu Todau Local Sanaufiaviu
20g Cucumber 20 nsu 11BN Local SnnAaufiaviu
20g Cherry tomatoes 20 nu wzigoInAs B Local Snnaufiauiu
3g Mint 3 nsu assciku Local Snnaufiauniu
3g Dill 3 nsu fad Local Snnaufiaviu
3g Coriander 3 nsu wn3 Local Smngufiaunu
1tsp Water 1 Bous dadn Local Senauriaviiu
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EU-Thai fusion of flavours tartlet

PREPARATION / n1siassu

o1 Refresh mini tartlet shells in the oven until crisp, then cool completely. aums$misaaswantinsau ndwnlkiBuain

02 Blend feta cheese with cream cheese, yogurt or sour cream, extra virgin UuBaiwsinfiunsuda Teiisakrdos1asasy daduuznenidndninasu twzu1d wa
olive oil, lime juice, lemon zest and black pepper until smooth. 1auau nazwsninasauidisu

03 Transfer the feta cream to a piping bag and keep chilled. Tdiwsinasuavnudunazngiguls

04 Drain Latvian smoked sardines gently and cut into bite-sized pieces. azdaduasSiusunsudnsuatiaiuba nddAudusuwasiss

05 Season sardines lightly with olive oil, lemon zest and black pepper. Usassauiun q grsdhiuuznan Walauau nazwsninasn

06 Mix lime juice, fish sauce, palm sugar, olive oil and a little Austrian apricot waug'nu:un duar daenatu drdunznan naznsunausnonoadinsuidntion
jam for the Thai herb yum dressing. 10udaga

o7 Add sliced shallots, lemongrass, kaffir lime leaves, chilli, ginger, cucumber,  fdkaunau m:z1as Tuuzngm wsn Gudau nmundT wzidainsisas 3 usi Aad na:
cherry tomatoes, mint, dill and coriander. wWn@Asoul3

08 Warm apricot jam with lime juice, water, balsamic vinegar and sea salt dunsuiaUSAamiuthuzund th Jasdn nazindanziaouin n&wnlkisu
until glossy, then cool. N

09 Pipe feta cream into each tartlet, top with sardine and Thai herb yum. Ouiwsiasuadlunmise 219s1$6U nazifivgrayulwsing

10 Finish with apricot glaze and fresh herbs. Uamusdunausaaminasnazayulwsan

EU QUALITY SCHEMES / s:uummsg"luua:m%’aunu1a§usaoqrumw§uﬁ1lnumsua:mmsuauahquTsu (EV)

PDO

Protected Designation of Origin

Products under this category have clear and
indisputable links to the place in which they
are produced. This means that all aspects of
production, preparation and processing take
place in the specific region of origin.

PGI
Protected Geographical Indication

the region and name of the product. Parl
of the production (at Least one stage) tal
place in the region in order to qualify.
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This label specifies a relationship between
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The EU Organic label

This label ensures that products certified as organic
have fulfilled strict conditions on how they must be

¢ produced, processed, transported and stored. The logo
can only be used on products when they contain at
least 95% organic ingredients and additionally, respect
further strict conditions for the remaining 5%
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