
Curry Fish Balls
Ingredients

1 1/2 c Fish Balls
2 T Curry Powder
4 t Sesame Oil
1/4  Onion (diced)
3 clv Garlic (minced)
2 T Vegetable Oil
1/2 c Chicken Broth
1/4 c Coconut Milk
2 t Sugar
1 t Cornstarch
2 T Water
0 pn Salt
0 pn White Pepper

Instructions
1.Grind the onion and garlic in a food processor
or mince very finely. In a small bowl mix sesame
oil and curry together. 
2.Heat the oil in a wok or a pot over medium heat.
 Cook the onion and garlic until fragrant (about
30 seconds). Add the curry mixture and cook,
stirring frequently, for 30 more seconds. Add the
broth and coconut milk and stir until the curry
paste is mixed well. Add the sugar, salt, and
white pepper. Adjust to taste. 
3.Add the fish balls and cook, stirring
occasionally until they are cooked through. 
4.Add the cornstarch in water to the boiling
sauce.  Stir well and remove from heat.  Serve hot
with rice.


