
How To Make Chilli Paste

How to make chilli paste is a skill that can elevate your culinary creations, providing depth,
flavor, and a delightful kick to various dishes. Chilli paste is a versatile condiment used in
numerous cuisines around the world, from the fiery sauces of Southeast Asia to the rich,
spicy blends in Latin American cooking. This article will guide you through the process of
crafting your own chilli paste, exploring different types, essential ingredients, and tips for
storage and usage.

Understanding Chilli Paste

Chilli paste is a thick, spicy mixture made primarily from ground or blended chilies and
other ingredients. It can range from mild to extremely hot, depending on the types of
chilies used and the additional flavorings included.

Types of Chilli Paste

1. Thai Chili Paste (Nam Prik Pao): A sweet, smoky paste used in Thai cuisine, typically
made from dried chilies, garlic, shallots, and shrimp paste.
2. Korean Gochujang: A fermented red chili paste made from Korean red pepper flakes,
glutinous rice, fermented soybeans, and salt, known for its sweet and spicy profile.
3. Sambal Oelek: An Indonesian chili paste made from ground raw chili peppers, vinegar,
and salt, known for its bright, fresh flavor.
4. Harissa: A North African chili paste that includes roasted peppers, spices, and herbs,
often used to flavor tagines and couscous.



Essential Ingredients for Chilli Paste

Making your own chilli paste allows you to control the heat level and flavor profile according
to your preference. Here are the essential ingredients you will need:

1. Chilies: The star of the show. Choose fresh, dried, or a combination based on your
desired heat level and flavor.
- Fresh chilies (e.g., jalapeños, serranos, or bird's eye)
- Dried chilies (e.g., arbol, ancho, or pasilla)

2. Aromatics: These add depth to the flavour.
- Garlic
- Onions or shallots
- Ginger

3. Acidity: A touch of acidity helps balance the heat.
- Vinegar (white, apple cider, or rice vinegar)
- Lime or lemon juice

4. Salt: Enhances flavor and acts as a preservative.
- Kosher salt or sea salt

5. Sweeteners: Optional, but can balance the heat.
- Sugar, honey, or maple syrup

6. Oil: For blending and preserving.
- Vegetable oil, olive oil, or sesame oil

Step-by-Step Guide to Making Chilli Paste

Follow these steps to create your own delicious chilli paste.

Step 1: Selecting Your Chilies

Choose your chilies based on the heat level you desire. For a medium heat, consider a mix
of fresh jalapeños and dried ancho chilies. For a hotter paste, opt for bird’s eye chilies or
serranos. Dried chilies often have a more concentrated flavor, so they can add depth to
your paste.

Step 2: Preparing the Ingredients

1. Wash the fresh chilies under cold water. Remove the stems and, if desired, the seeds for
less heat.
2. Soak dried chilies in hot water for about 15-20 minutes until they soften, then drain.



3. Chop the garlic, onions, and ginger. The sizes don’t need to be perfect, as they will be
blended later.

Step 3: Blending the Paste

1. In a blender or food processor, combine:
- Your prepared chilies (fresh and/or dried)
- Chopped garlic, onions, and ginger
- A splash of vinegar (about 2 tablespoons to start)
- A teaspoon of salt
- Optional: Sweetener and oil (start with 1 tablespoon of each)

2. Blend until smooth. If the mixture is too thick, add more vinegar or a bit of water to reach
your desired consistency.

3. Taste the paste. Adjust seasoning, adding more salt, vinegar, or sweetener as needed.

Step 4: Cooking the Chilli Paste (Optional)

For a richer flavor, you can cook the paste:

1. Heat a tablespoon of oil in a pan over medium heat.
2. Add the blended chili mixture and cook for about 10-15 minutes, stirring frequently to
prevent burning. This step will deepen the flavors and enhance the aroma.
3. Let it cool before transferring to jars.

Step 5: Storing Your Chilli Paste

To maximize the shelf life of your homemade chilli paste, follow these tips:

- Refrigeration: Store the paste in a clean, airtight jar. It can last for several weeks in the
refrigerator.
- Freezing: For longer storage, freeze the paste in ice cube trays. Once frozen, transfer the
cubes to a freezer bag for convenient use.
- Use Oil: Cover the surface of the paste with a thin layer of oil before sealing the jar. This
helps prevent oxidation.

Using Chilli Paste in Your Cooking

Chilli paste is incredibly versatile and can be used in various dishes. Here are some ideas
for incorporating your homemade chilli paste into your meals:

1. Marinades: Mix with oil and vinegar to create a spicy marinade for meats or tofu.



2. Dips and Spreads: Combine with yogurt or sour cream for a spicy dip or spread.
3. Soups and Stews: Stir into soups, stews, or sauces for an added kick.
4. Stir-fries: Use as a flavor booster in stir-fried vegetables, meats, or noodles.
5. Dressings: Whisk into salad dressings for a spicy twist.

Conclusion

Making your own chilli paste is a rewarding culinary endeavor that allows you to tailor
flavors to your liking and explore the vibrant world of spicy cuisine. With just a few simple
ingredients and steps, you can create a versatile condiment that enhances your dishes,
impresses your guests, and adds a personal touch to your cooking. Whether you prefer a
fiery Thai paste, a sweet and savory Korean blend, or a fresh Indonesian sambal, the
possibilities are endless. So gather your ingredients, unleash your creativity, and enjoy the
rewarding process of making and using your own homemade chilli paste!

Frequently Asked Questions

What ingredients do I need to make chili paste?
To make chili paste, you'll need dried red chilies, garlic, salt, vinegar, and optional
ingredients like sugar or spices for added flavor.

How do I prepare the dried chilies for chili paste?
Start by removing the stems and seeds from the dried chilies, then soak them in hot water
for about 20-30 minutes to soften them before blending.

Can I use fresh chilies instead of dried ones?
Yes, you can use fresh chilies; however, the flavor and heat level may differ. Use about
twice the amount of fresh chilies and adjust other ingredients accordingly.

What is the best way to blend the ingredients for chili
paste?
After soaking the chilies, drain them and add them to a blender with garlic, salt, vinegar,
and any optional ingredients. Blend until you achieve a smooth paste.

How can I store homemade chili paste?
Store homemade chili paste in an airtight container in the refrigerator for up to 2 weeks, or
freeze it in ice cube trays for longer storage.

What dishes can I use chili paste in?
Chili paste can be used in various dishes, including stir-fries, marinades, soups, sauces, and
as a condiment for added heat and flavor.



How can I adjust the heat level of my chili paste?
To adjust the heat level, you can use milder chilies for a less spicy paste or add more chilies
for extra heat. Additionally, removing seeds from the chilies can also reduce heat.

Can I add other flavors to my chili paste?
Absolutely! You can add ingredients like ginger, lemongrass, or different spices such as
cumin or coriander to create a unique flavor profile.

Is it possible to make chili paste without vinegar?
Yes, you can make chili paste without vinegar by using lemon juice or lime juice as a
substitute, or simply omit the acidity if you prefer a different flavor.
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