
 

 

Pad Gra Pow 
 

2 tablespoons of oil 

150 g ground pork 

2 cloves garlic chopped 

4 thai chilis 

1 handful of holy basil (thai basil) 

1/2 teaspoon fish sauce 

1/2 teaspoon soy sauce 

1/2 teaspoon oyster sauce 

dash of sugar 

dash of seasoning powder 

 

Turn on heat to medium.  Add oil when hot ad pork and stir until pork 

is cooked, then add garlic, chili, and stir.  Add sauces, stir again and 

add basil. Quickly stir and turn off heat.  Its’ done! 


