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KAFFIR LIME
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Kaffir lime is a citrus plant native to Laos, Indonesia, Malaysia, and Thailand in Southeast Asia. Kaffir lime leaves and
peel are commonly used as part of many food seasonings. In addition to Thailand and Laos, it is also popular in
Cambodia, Vietnam, Malaysia, and Indonesia (especially Bali). Uses Kaffir lime juice has a sour taste and a pungent
smell similar to the leaves, but is used less than lime juice. It can be used to add sourness instead of lime, such as
in fermented fish curry, fermented fish chili paste, and lime chili paste. Kaffir lime has a thick peel, while the peel is
often used in some dishes. Kaffir lime contains a lot of volatile oil. Kaffir lime leaves are used in all types of tom yum,
nam ya khanom jeen, yam hoi, and in curries such as kaeng phet and kaeng tepho. However, if too much is used, it will

have a bitter taste and pungent smell. Both the leaves and the fruit can sometimes be used to repel certain insects.
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