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Cambodia’s Kampot Province is home to what discerning gastronomes consider =~

e the world’s best pepper. After nearly disappearing during the time of the Khmer. Rouge, . £
_ . o it’s once again taking pride of place in the country’s cuisine.
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A Kampot pepper farmer surveys his young plants. Local crops
RA 7= 320 Yt vl= R ol JFt sjete] T e prestige. On the southern coast of Cambodia, around the benefit from the region’s unique terroir (opposite). A worker displays Angkor Empire. Centuries later, French colonists began
‘T3o] 9 o]z} Bl ‘P E T2 Jol wulr}, town of Kampot, the local crop is known as the “king of sprigs of freshly harvested unripe pepper (below]. Pepper for sale in production in Cambodia after the 1873 outbreak of the
Kampot's central market (above right).
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G Alg - -A' ] T vl XAl npz el o] who| o} combination of soil, water and air that suits the Kampot century, Cambodia’s annual production was 8,000 tons.
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At Malis, his upscale Phnom Penh restaurant, chef Luu Meng both
creates inventive new recipes and serves refined takes on Cambodian
classics (above, below left), including Kampot pepper crab, which is
often made using the famed crabs from the town of Kep (opposite).

Farm. Starling first planted pepperin 2002 and harvested
in 2005. Initially, the company found little demand and
ended up giving most of the production away. Today, it's
one of the largest farms in the area, with 30,000 plants.
Pepper plants are climbers, and the farmis lined with
rows of brick columns wrapped in green.

There are four types of Kampot pepper. Green is the

plant’s unripe fruit. Red is the dried product of ripe berries.

Common black pepper is the dried form of fresh green
pepper, and white pepper simply has had the outer skin
removed. Each variety has a subtly different taste.

“l enjoy experimenting to find which is the perfect
pepper for a particular recipe,” says Benjamin Marotine,
the chef at GreenHouse, a Kampot restaurant noted for
its innovative use of the spice. In his tuna tataki starter, he
infuses the fish with white pepper before serving it with a
red pepper cream sauce. With cookies, he finds fresh red
pepper marries perfectly with the bitter hintin chocolate.

Cambodians often use sprigs of fresh green pepper

in dishes such as fried squid, and they mix ground black
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Kampot pepper, salt and lime juice to make a dipping
sauce for grilled meat. But the quintessential dish using
the ingredient is Kampot pepper crab, which matches the
fresh spice with the famed crabs from Kep.

Luu Meng, Cambodia’s leading chef, says Cambodians
use the pepper to add warmth and spice to dishes. At
Malis, his upscale Phnom Penh restaurant, Meng operates
according to an ethos of “living Cambodian cuisine,” not
only reviving old recipes that were lost to the Khmer Rouge
but also creating new ones, as with Kampot pepper brilée.
“Balancing the sharp, spicy flavors of green Kampot
pepper with the soft, creamy flavors of a custardy creme
brllée creates a surprisingly delicious dessert,” he says.

After almost disappearing, Kampot pepper is now
poised for a return to prominence and, perhaps, to bring
Cambodian cuisine with it. “Kampot pepper is a reflection
of the richness of Cambodian cuisine and the way that it's

so attached to the land that it comes from,” says Meng.
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