
20
26

60
4-

13

E-mail: info@sunsolarsystem.com.au | www.sunsolarsystem.com.auE-mail:

WE BEAT ANY 
ADVERTISED PRICE!
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          SOLAR SYSTEMS                           WITH INVERTER
             SUNNA         EVERSOLAR    SMA 

20
90

93
8_

16

CALL NOW...CCCAALLLL NNOOWWW....
1300 774 419 OR

0466 210 323

SMA (German Made)

Payment Plan & Warranty extension options available. 
Up to 10KW Free Solar 

System for eligible schools & non-profi t organizations. 
*Conditions apply - Offer for Brisbane, Sunshine Coast & Gold Coast Only

> 1.52 KW (190 x 8 panels) $1999* $2199* $2499*
> 1.90 KW (190 x 10 Panels) $2999* $3299* $3599*
> 3.04 KW (190 x 16 Panels) $5999* $6499* $7299*
> 4.94 KW (190 x 26 Panels) $10499* $11499* $12999*

SEBCC
SOUTH EAST BRISBANE
CHAMBER OF COMMERCE

proud sponsor

Online: www.questnews.com.au Classifieds: 138822 SOUTH-EAST ADVERTISER, Wednesday, October 19, 2011 25

THINGS
TO DO

25abw

FEEL GOOD
WHAT: Vaalia Feel Good
Program of free fitness classes
WHEN: Tuesdays, Thursdays
and Saturdays until November
24
WHERE: South Bank Parklands

FILMMAKER
WHAT: Filmmaker and writer
John Waters performs his one
man show, This Filthy World.
WHEN: October 26, 7.30pm
WHERE: Powerhouse Theatre,
Brisbane Powerhouse

Thai favourite that
grabs the senses

TIPS FROM BEHIND 
THE BUTCHER’S COUNTER

RAY 
NALDER

THIS week we are travelling
to the exotic orient for a meal
(at least in this column any-
way).

Asian cuisine is a regular
part of Australian daily life.

It’s hard to imagine our
suburbs without a Chinese
takeaway or Thai res-
taurant.

The cuisine has had a
major impact on Australian
eating habits.

And generally the quality
is very high.

I love cooking Thai food.
The ideal Thai meal aims

at being a harmonious blend
of the spicy, the sweet and
the sour.

It is meant to be satisfying
to the eyes (remember the
first bite is always with the
eye), the nose and import-
antly the palate.

The following recipe is one
of the first Thai dishes I
learned to cook: Grilled pork
with chilli sauce, or Kaw
Moo Yang.

This tasty little dish stands

out as one of my all-time
favourites.

The common Thai season-
ings of garlic, black pepper
and coriander root are part-
nered with oyster sauce and
soy sauce to marinate the
pork, which is then grilled
and served with a spicy
sauce.

I always use pork fillet for
this recipe, although you can
experiment with pork ribs or
pork neck.

Ray is the owner of
Brisbane Bulk Meats at the
Rock N Roll Market Place,
500 Logan Rd, Greenslopes
Phone 3394 3365
raynalder@hotmail.com

GRILLED PORK WITH
CHILLI SAUCE
(KAW MOO YANG)

INGREDIENTS
1 kg pork fillet
Marinade
3 tblspn crushed garlic
2 tblspns crushed coriander root
1 tspn freshly ground black pepper

3 tblspns oyster sauce
3 tblspns soy sauce
2 tblspns sugar
Chilli sauce
6 shallots, thinly sliced
3 tspns chilli flakes
1 tblspn fish sauce
3 tblspns lime juice

METHOD
Slice the pork fillet straight down, in

discs about 1 cm wide. Mix with
marinade and set aside for at least
2 hours.
While the pork is marinating, mix the
chilli sauce ingredients together and set
this aside.
Cook the pork in a wok, on a medium
heat, until browned and cooked through,
normally around 10 minutes.
Serve with rice, Asian-style vegies with
chilli sauce on the side.


