
Thai Steamed Fish Cupcake 

Yield: 8 cups (5-inch in diameter)  

Total time: 40 minutes 

Cooking time: 8-10 minutes   

Ingredient 

 300 g fish  

 100 g Thai red curry paste (Click for homemade recipe) 

 1 scant cup coconut milk 

 1 large egg 

 80-100 g (about 8-10 leaves) young noni leaves, cut into strips  

 2 ½ tbsp. fish sauce 

 1 ½ tsp. sugar (preferably palm sugar) 

 2-3 sprigs Thai basil for decoration  

 1 red chili, shredded for decoration 

 3-4 kaffir lime leaves, shredded for decoration 

 1/4 cup coconut milk for decoration 

Praew’s note 

Choice of fish is limitless. While I personally prefer mild-flavored and white-flesh fish, some people use 

salmons or trout.  

Choice of vegetable is really up to you. I know that fresh noni leaves are difficult to find in many 

countries. Alternatively, cabbage or Chinese cabbage can be used as substitute. But why stop there? 

Experiment on any of your favorite leafy greens. And let me know the result!  

Problems with fish sauce? My husband detests the smell of fish sauce. Every time he smells it in a food, 

he would retort back to his 5-year-old self and complain. I tried this recipe on him and he doesn’t 

complain.  What an achievement! 

Direction 

1. Prepare the fish. Separate the fish into 2 portions; the first portion weight 200 g and the other 

weight 100 g. Mince the first portion into a smooth paste and cut the 2nd portion into small 

bite-size chunks.  

2. Make fish patty.  Put minced fish in a mixing bowl, and then add red curry paste and egg. 

Continue to stir until the color becomes a paler. Slowly pour coconut milk in, while mixing and 

continue to stir for 15-20 minutes until sticky. Finally season with fish sauce and sugar, and then 

add the fish chucks and mix to combine.  



Tips: Electric stand mixer could save a lot of time and energy. Use the mixing paddle attachment 

and set the speed to 2 for 10 minutes. Add the fish chunks after turning off the machine and fold 

in by hand. We don’t want to crush the chunks (Like making chocolate chip cookies)   

3. Assemble the fish cupcake. Start with taking a handful noni leaves and put in the bottom of the 

banana leaf cup. Scoop the fish mixture on top. Finally, decorate with a pinch of shredded kaffir 

lime leaves and red chilies and 1-2 leaves of Thai basil. 

4. Steam the cupcake. Bring water in a steamer to a boil. Put the fish cupcakes in and let it steam 

for 8-10 minutes.  

5. Make condensed coconut milk for decoration by adding 1/4 cup of coconut milk in a pot and 

bring to boil on medium heat. Stir vigorously, as the content is easily stuck to the pot and burn. 

Remove from heat once the content is thicken and reduced.  

6. Final decoration before serving; Put a dash of the condensed coconut milk on a piping hot 

steamed fish cupcake. Now that it is ready, serve right away.  

Praew’s note:  

The fish patty can be stored frozen for a couple of months. For me, 2-3 fish cupcake per meal is 

quiet enough. I normally keep the rest frozen in their cups. 
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