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Sambal Belachan
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Similar to recipe found in Devagi Sanmugam, “Sambals, Dips and Marinades”
Sambals are hot sauces.  Sometimes Really Hot.  But always very flavorful!  You’ll have to scour the local Indian or Thai grocery for some of the ingredients.  The flavor will be worth the effort…
12 dried Indian chiles, soaked in warm water for 15 minutes

1 stalk lemongrass, bottom part only, peeled and sliced
2 oz dried anchovies, sardines or whitebait
5-8 fresh red chiles

5 shallots, peeled

1 Tbsp minced garlic

½ Tbsp belachan (dried shrimp paste)

⅓ cup water (more as needed)

1 oz light olive oil

1 large red onion, thinly sliced

1 Tbsp tamarind pulp

¼ cup water

½ tsp salt

1 Tbsp sugar

After the dried chiles have soaked, remove and pat them dry, then slice them open.  Remove seeds and slice the chile meat thinly.  Place the lemongrass, fish, all chiles, shallots, garlic, belachan and water in a blender and process until smooth.
Heat the oil in a wok over medium head and sauté the onion until soft, about 5 minutes.  Reduce heat to low and add the ground ingredients.  Fry with stirring for 15 minutes, until oil separates from the sauce.

Meanwhile, place the tamarind pulp in the water and mash together, then strain.  Add salt and sugar to the strained juice and then stir to dissolve.  Add the water to the wok after the 15 minutes are up.  Bring to a simmer and stir gently until the sauce thickens, about 5 minutes.  Transfer to a bowl and let cool slightly before serving.

This sauce keeps well in the refrigerator for a few weeks.
Yield:  About one cup of spicy condiment
Preparation time:  5 minutes
Cooking time:  20 minutes
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