
TREE (Training Restaurants for Employment and Entrepreneurship) is a global alliance 
of vocational training restaurants building futures for marginalized youth and serving 
delicious creative cuisine! We currently have restaurants in Cambodia, Laos, Thailand 
and Myanmar.

At our restaurants, we are passionate about reviving local cuisine, being creative 
with our ingredients, and providing training to young people who are learning or 
re-learning their cultural history and heritage. You are part of this journey too! 

Our restaurants are run by teachers and students in training. Along with hospitality 
training, students study their native language, English, mathematics, computer and 
life-skills, and receive social counselling and job-readiness training.

All our profits are reinvested into our social projects that support students on 
their journey to become happy and skilled individuals in their communities.

We created this cookbook for you. Wherever you are, we hope you will enjoy the 
best of TREE Alliance! 

Welcome to the world of TREE Alliance!
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THINGS YOU NEED

Cashew nut Pesto
125g  Cashew nuts
150g  Basil leaves 
100g  Grated parmesan cheese 

 50g  Garlic
 200ml  Olive oil 

• Salt & pepper to taste

Pasta
150g   Penne, cooked al dente

 20g   Roasted red chili 
100ml   Cooking cream

10g   Parmesan cheese
50g   Pesto 

• Handful fresh basil

hoW To MAKE iT (Serves 1) 

Cashew nut Pesto 
In a food processor, grind cashews for 30 seconds. 
Add garlic and grind for another 30 seconds.
Add grated parmesan cheese, basil, salt and 
pepper and grind for another 30 seconds, while 
drizzling in olive oil whilst the machine is still running. 

Pasta 
Heat the pan over a medium heat. 
Add cream and pesto, cook until it is bubbling. 
Add cooked pasta to the pan, cook for 1 minute.
Add roasted red chilies and stir well. 

Place in bowl and top it up with basil and parmesan. 

PENNE WITH ROASTED CHILI 
AND CASHEW NUT PESTO 
From Friends the Restaurant in Phnom Penh, Cambodia 

A project by
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 150g  Fish fillet 
 15g  Lemongrass 
 5g  Chili paste 
 15ml  Fish sauce
 5g  Palm sugar 
 75ml  Coconut cream
 1  Banana leaf basket (15 x 15 x 3cm) 

 20  Amok leaves
 60ml  Fish stock 

• Steamed jasmine rice
 2  Kaffir lime leaf
 1  Fresh chili 

• Salt to taste

hoW To MAKE iT (Serves 1) 

Cut the fish fillet into 2x3cm cubes and set aside. 
In a pot, add coconut milk and bring to the boil.
Add lemongrass, chili paste, palm sugar, lime juice, 
fish stock and cook for 2 minutes, constantly stirring. 

Add the fish and cook for 5 minutes over a low heat, 
adding salt and pepper to taste.

In a banana leaf basket, lay 20 amok leaves and pour the 
mixture inside the basket. Garnish with one teaspoon 
of coconut cream, chilies and sliced kaffir lime leaf.

Serve with steamed jasmine rice.

THINGS YOU NEED

FISH AMOK
From Romdeng in Phnom Penh, Cambodia 
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Basil Lime Dressing (Makes approx. 650ml)

500g Fresh basil leaves 
6 Garlic cloves, chopped 

80ml Lime juice 
25ml Black vinegar 

15g Fine salt 
3g White pepper ground 

 40g Dijon mustard 
 400ml Sunflower oil 
 100ml  Olive oil 

salad
80g  Mixed salad: iceberg, radicchio, red oak
30g Young coconut meat, shaved 
40g Palm heart, sliced and soaked in lemon water 

 2 tbsp Basil lime dressing 
 50g Beetroot
 1 tbsp Pumpkin seeds

• Salt & pepper to taste

hoW To MAKE iT (Serves 1) 

Dressing
With a stick blender, blend fresh basil, 
garlic, lime juice, black vinegar, salt and 
pepper. 
Add mustard, mix sunflower and olive oil. 
Slowly add the oil mixture until smooth. 

salad
Cut aluminum foil into 25x25cm squares. 
Place whole beetroots and sprinkle with salt. 
Bake for 45 minutes at 200°C. 
Let it cool, remove foil, peel and cut into 1cm 
cubes.

Place pumpkin seeds on a baking tray. 
Sprinkle with oil, salt and sugar and roast 
for 5-10 minutes at 230°C until crunchy. 
(Can substitute pumpkin seeds for pine nuts)

Toss mixed lettuce in a bowl with all ingredients, 
dressing, salt and pepper. 

Things you nEED

COCONUT, BEETROOT, YOUNG 
BAMBOO SALAD WITH PUMPKIN 
SEEDS & BASIL LIME DRESSING
From Marum in Siem Reap, Cambodia 
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 Eggplant Dip 
250g  Eggplant, grilled, peeled and chopped
10g Chili, grilled and finely chopped
10g Garlic, grilled and finely chopped
15g Shallot, grilled and finely chopped

 3g  Coriander leaves, finely chopped
 15ml Soy sauce
25ml  Lime juice

• Pinch of salt

 Vegetables 
30g Green beans
30g Baby eggplant
80g Winter melon

1  Baguette 

Things you nEED  

CHARGRILLED EGGPLANT 
DIP WITH LOCAL VEGETABLES 
AND BAGUETTE 
From Khaiphaen in Luang Prabang, Laos 

hoW To MAKE iT  (Serves 1)

Pound the chili, salt and garlic. 
Add the shallots and pound until mushy. 
Add the chopped eggplant, soy sauce and 
pound a little more until well combined then 
add lime juice and coriander leaves.

Serve with sliced baguette and vegetables. 

A project by



Let’s stay in touch!

Thanks for dining with us!

Phnom Penh Phnom Penh Siem Reap Sihanoukville

Luang Prabang YangonVientiane

Phnom Penh Phnom Penh Siem Reap Sihanoukville

Luang Prabang YangonVientiane

info@tree-alliance.org
www.tree-alliance.org

/ FriendstheRestaurant
/ Romdeng
/ MarumRestaurant
/ Sandan
/ Makphet
/ Khaiphaen
/ LinkAge.Restaurant

@tree_alliance
@tree_alliance
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