
Spicy Thai Basil Chicken (Gkai Pad Gka-prow)
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Instructions
Start by putting the chunks of chicken into the
food processor. Pulse the meat 8 or 9 times. Do
not turn the meat into a paste. You want something
a bit chunkier than ground meat. This will make
for plenty of meat surface to come in contact with
the flavorful sauce. 
 
Heat a wok or very large skillet until its surface
is almost smoking hot. Swirl in the oil to coat
the wok surface. It should Ã¢â‚¬Å“danceÃ¢â‚¬Â• and
shimmer a bit if the pan is properly heated. Stir
in the garlic and shallots. Stir continuously to
keep them from burning. Though it is fine if they
color some. 
 
Almost immediately add the chicken. Stir-fry the
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mixture 1 to 2 minutes. When the chicken begins to
change color but has not cooked all the way
through yet toss in the chilies and kaffir lime
leaves. Sprinkle black soy sauce over the mixture
and stir-fry for another 30 seconds. Season to
taste with fish sauce. 
 
Once the chicken has cooked through stir in the
fresh basil and toss well. Stir-fry another minute
or so, until the basil is wilted. Sprinkle with
red pepper and transfer to a serving dish. 
 
Serve with plain steamed rice and a small bowl of
fish sauce with some chilie slices floating in it
and a few lime wedges on the side.
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