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J i n  J u e n 
C A M B O D I A N 
G I N G E R  F I S H 
S E R V E S  4

d o  i t
• Sauté ginger in oil and remove when soft.
• Using oil remaining in pan, add fish and fry  
 until golden brown.
• Combine garlic, sugar, fish sauce, soya 
 beans, chilli and half of the lemon juice in 
 a bowl. Add approx.¼ cup of hot water to 
 dilute. Stir.
• Sprinkle ginger over fish and pour the sauce  
 mixture into the pan. Let sauce boil until  
 reduced to a syrupy consistency.
• Serve on a platter and sprinkle with coriander  
 and remaining lemon juice.
e a t  i t
• With rice and gratefulness.

b u y  i t
• 2 tsp olive oil (or cooking spray)
• ½ cup ginger, thinly sliced  
• 4 salmon steaks
• 1 clove garlic, chopped
• 3 tbl sugar
• 1 tbl fish sauce 
• 2 tbl salted soya beans
• 1 fresh chili, finely chopped
• Juice of 1 lemon
• ¼ cup hot water
• handful coriander chopped

Fashions on the Field 
Make Mine a Mullet Cut

Cooking
 Culturally
with Theary Sayers

T h e  C o o k  a n d  T h e  C u s t o m
The key to Cambodian cooking is capturing 
a balance of sweet, sour and salty flavours. 
Some guide books say that Cambodia’s 
cuisine is nothing to write home about and 
a poorer cousin to Thai and Vietnamese 
cuisines. Not true! A thousand years ago, 
the Khmer (Cambodian) Kingdom ruled an 
empire that included most of South-East 
Asia. Many of the Thai and other regional 
dishes have their roots in Khmer cooking 
from that time.
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NAME:  Suzy 
(name changed for security reasons)
AGE:  29
CURRENT LOCATION:  Woolloomooloo, 
Sydney – headed for South East Asia 
PROFESSION: Hospitality and Divemaster
EDUCATION:  Bachelor of Ministry; Travel 
and Tourism at TAFE; Hospitality Certificates 
and Diplomas; Retail Travel Consultant. 
PREVIOUS EXPERIENCE:  Worked in many 
hotels, backpacking hostels, as a travel agent, 
and in my local pub. 
SKILLS IN ACTION:  My dream is to work 
alongside a local colleague in S.E. Asia in 
eco-tourism, particularly focusing on scuba 
diving. I get to hang out with the ‘unreached’ 
locals as a follower of Jesus. Talk about
a dream job in paradise – white sands, 
gorgeous beaches, beautiful people… bliss!
HOW CAN AUSTRALIANS SUPPORT 
ECO-TOURISM IN S.E ASIA?
Holiday there! Despite the media stereotype of it 
being a dangerous place, the travel warnings are 
usually for the same five-ish areas (out of 17,500 
islands - you can easily avoid trouble spots). 
My bet is you’ll be safe ‘n’ sound and well 
looked after. When you’re there, eat local food 
and purchase local goods and look for areas 
with ecotourism options. 

Global Interaction is setting up eco-tourism 
businesses, in order to empower the local people 
to look after their environment and to see growth 
within their economy. Keep in contact with the 
Global Interaction team; you may have a skill that 
could be used to assist the work. And as always 
- get on your knees and pray; it’s not the easiest 
place to start a business.
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N U M  T R E A P
S E S A M E  S T I C K Y  R I C E 
f r o m  C A M B O D I A

P r e p a r a t i o n  t i m e :  2 0  m i n s
S e r v e s :  4  –  6  p e o p l e 

cookingCULTURALLY

• Check out discussion questions on the web 

• New DVD available

• Go to globalinteraction.org.au to sign up 

 for Resonate

• Spread the sesame seeds out on a baking  
 tray and toast until golden – about 5 minutes  
 in a 190ºC oven.
• Fluff the rice up with a fork to separate it  
 and add to the sauce. Mix well, then spread  
 the mixture out in a shallow dish. Spread the  
 toasted sesame seeds on top of the rice,  
 pressing them down with a wooden spoon 
 or spatula.
• Cover and let the rice set for a few hours. 
• Cut into squares to serve.

e a t  i t
• Right now, as a sweet sweet snack.
• For dessert with tropical fruit and, if it’s just  
 not sweet enough (what’s wrong with you??)  
 add some vanilla ice cream.

b u y  i t
• 2 cups uncooked jasmine rice
• 1 cup water
• 1 large can (420mL) coconut milk 
• 1 cup sugar
• ½ tspn salt 
• 1 tbspn vanilla extract
• ½ cup sesame seeds

d o  i t
• Place the rice in a saucepan, bring 
 to the boil and then reduce to a low heat. 
 Cover and cook gently for about 15 minutes  
 or until the rice is just cooked. 
 Alternatively, cook it in rice cooker.
• While the rice is cooking, place the coconut  
 milk, sugar, salt and vanilla extract in a 
 large saucepan. Bring the mixture to the 
 boil and cook over a medium heat until the  
 sauce thickens, stirring frequently.
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