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Murrieta Cooks !  

Cooking Demonstration with Celine’s Cuisine  

August 27, 2009 

 

 

Thai Shrimp Curry 
8 servings 

• 1 tsp Olive  oil  
• 1  cup thinly sliced Organic onion  
• 1/2 cup chopped green onions  
• 1  - 2 tablespoons Thai green curry paste 
• 1 can unsweetened coconut milk  
• 1 cup low-salt Organic  chicken broth  
• 1 tablespoon Thai fish sauce  
• 2 teaspoons Organic brown  sugar  
• 1 cup Organic  tomatoes sauce 
• 1 pound uncooked large shrimp, peeled, deveined  
• Chopped fresh Organic  cilantro  

  

 

Heat oil in heavy large skillet over medium-high heat. Add sliced onion; stir-fry until soft and beginning to 
brown, about 4 minutes. Reduce heat to medium. Add green onions and curry paste; stir until fragrant, 



about 1 minute. Add coconut milk, chicken broth, fish sauce, and sugar; bring to boil. Add tomatoes sauce 
and boil 2 minutes. Add shrimp and cook just until opaque in center, stirring often, about 3 minutes. 
Transfer curry to large shallow bowl. Garnish with cilantro. Serve, with Organic Basmati brown or white 
rice. 

 

 

Asian Crunchy Salad 
5 servings 

• Salad Ingredients:  
• 1 small bag Organic slaw ( Trader Joe’s ) 
• 4 green onions chopped  
• 1 c crunchy Asian noodles  
• 2 tbsp slivered almonds toasted  
• 1 tbsp  sunflower seeds toasted 
• Dressing:  
• 4 T Organic  brown sugar  
• 6 T rice vinegar  
• 1/2 c Sesame oil  
• green onions chopped  
• ½ cup Organic Cilantro 

 
  Dressing:  

1. Simply mix together - room temp do not chill  

Salad:  

2. Combine and Toss all ingredients 
3. Add dressing and toss.  
4. Serve immediately. 

 
Celine conducts Hands-on Cooking Classes at Murrieta Community Center, Murrieta Senior Center and 
schools. Cooking demonstration and Natural / Organic Workshop are  on Request. 
 
Hands-on Cooking classes are  for all levels and any ages: Toddlers, Kids, Teenagers, Adults and Seniors. 
Private Cooking Classes Parties (Family reunion, Bridal shower, Birthday, GNO,… ) available on request. 
Kids Birthday Cooking Classes Parties are also available. For information about classes and services visit 
www.celinescuisine.com 

Classes Registration  at www.Murrieta.org ( under Community Services/ Visit our online store/ Activities 
and Health ) 
 
All classes include a meal, drinks, recipes. We eat at the end of the class. Aprons are provided during the 
class. 
 

Locally grown, Natural and Organic ingredients are used 

http://www.murrieta.org/
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