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Welcome Drink: Refreshing Cold Drink from Butterfly Pea (Dok Anchan)

Food of the Northern Region

Gaeng Haang Lae: Northem-Style Pork Curry
Khao-Soi: Chiang Mai Noodles

Larb Nua: Spicy Minced Pork

Nam Prik Noom: Young Green Chilli Dip with Pork Rinds

Food of the Central Region

Nam Prik Pla-too: Shrimp Paste Dip with Mackerel
Gaeng Kiaw Wan Nua: Green Curry with Beef
Tom Yum Goong: Sour Shrimp Soup

Tom Kha Gai: Chicken in Coconut Soup

Gaeng Massaman Gai: Massaman Chicken Curry

Food of the Northeastern Region
Som Tum Malagor: Papaya Salad

Larb Nua Wua: Spicy Beef with Mint Leaves
Nam Prik Pla-Rah: Fermented Fish Dip

Soup Nor Mai: Bamboo Salad

Food of the Southern Region

Khao Yum: Rice Salad

Kanom Jeen Namya Pak Tai: Noodles with Southern-Style Curry-Fish Sauce
Gaeng Luaeng: Southern Hot and Sour Curry

Nam Prik Goong Siap: Dried Shrimp Curry
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The Royal Thai Cuisine

Khao Chae: Ice Cold Rice

Pan Klib: Steamed Rice Ravioli with Fish Filling
Sang-Wa: Spicy Shrimp with Vegetables

Mie Grob: Crispy Noodles

Appetizers

Tod Mun: Mock Fish Cake
Kratong Thong: Golden Cups
Kanom Pang Na Moo: Pork Toast
Gai Satay: Chicken Satay
Arjard: Cucumber Salad

Most Popular Thai Cuisine

Gueyteo Pad Thai Goong Sod: Thai Fried Noodles

Gueyteo Pad See Eiw Nua: Stir-Fried Rice Noodles with Beef
Gueyteo Bami Rad Na Talay: Rice and Yellow Noodles with Seafood
Khao Pad Kapi: Shrimp Paste Fried Rice (Purple)

Kai Jiew Poo Rad Na Khao: Egg Omelette

Khao Pad Kra-Prao Moo+Goong: Rice with Basil Pork and Shrimp

Thai Desserts

Khao Niew Mamung: Mango and Sticky Rice
Sangkaya: Coconut Custard

Foi Thong: Golden Silk Threads

Look Choup: Miniature Fruits

Som Loy Kaew: Oranges in Syrup

Tua Dum Saku Piak Maprow On: Black Bean Tapioca with Young Coconut

oreword
by General Pichitr Kullavanijaya
Chairperson of the National Identity Foundation

Whenever asked to choose from the numerous attractions associated with everyday life in
Thailand, overseas visitors often quote their love of Thai food as one of the principal reasons for
visiting the Kingdom. Undoubtedly, much of this is due to the many Thai restaurants around
the world that have played an important role in helping promote Thai cuisine, and Thailand, on

a global basis.

“Thai Life, a Culinary Treasure”, comprising carefully selected recipes underscoring the
nutritional values of Thai cuisine from the country’s four regions, is respectfully presented by the
National Identity Foundatfion to commemorate the sixtieth birthday of Her Royal Highness
Princess Maha Chakri Sirindhorn. For many years the Princess has dedicated her life to the
cause of humanitarianism, education and human development with emphasis on the
disadvantaged and marginalised people in Thailand especially children. In so doing, Her Royal
Highness has continuously stressed the importance of the nutritional value of food in

educational development.

Under its remit, the National Identity Foundation seeks to promote and preserve Thailand’s
unique attributes including its rich culture, traditional heritage, distinctive lifestyle, and, in this

book, food recipes from the four regions of the Kingdom.

Production of this exclusive publication under the auspices of the Foundation is made possible
due to the generous sponsorship provided by Singha Corporation Company Limited for which |
would like to express our sincere gratitude. Together, we hope Thais and visitors to the country
will find “Thai Life, a Culinary Treasure” a useful kitchen companion and a constant reminder of
Thailand as we celebrate the 5th cycle birthday of Her Royal Highness to which this publication

is respectfully dedicated.

Thai Life - A Culinary Treasure
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n Introduction to

Thai Life - A Culinary Treasure

by Mr Chutinant Bhirombhakdi

Director of Singha Corporation Co. Ltd.

It is a distinct honour and a great privilege to present this pictorial publication of “Thai Life, a
Culinary Treasure” to mark and commemorate the 60th birthday anniversary of Her Royal
Highness Princess Maha Chakri Sirindhorn on April 2, 20185.

Her Royal Highness's extensive knowledge and deep understanding of the nutritional values of
good quality food using freshly-sourced ingredients, while insisting on clean and hygienic
workplaces, along with her own cooking experience, has enabled the Princess to play a

leadership role in pursuit of nutritional security.

For more than thirty-five years Princess Sirindhorn has devoted her life to enhance the
nutritional wellbeing and quality of life of people most in need, especially marginalised families
in remote areas of Thailand. Her Royal Highness’s work, which prevails today, has not gone
unnoticed by the intermational community: In 2009 the Princess received a Special Award In
Recognition of Her Exceptional Contributions through Nutrition Improvement to Development of

the Disadvantaged Population from the International Union of Nufritional Sciences.

In our humble effort to underscore the Princess’s relentless work in this field, “Thai Life, a Culinary
Treasure” showcases a selection of fraditional Thai dishes from around the country most notable

for promoting their nutritional value and their popularity with Thais and overseas visitors alike.

In formulating this book we enlisted expert advice regarding the historical context of Thai
cuisine as a fraditional heritage, and the efficacy of Thai dishes validated by the use of
selected spices and locally-sourced herbs used in health-giving recipes. Accordingly, we wish
to acknowledge the valuable contribution provided by Mrs Malulee (Kunjara) Pinsuvana who
researched and compiled recipes from Thailand’s Northern Region, Central Region, North-
eastern Region and Southemn Region. Mrs Malulee also had the exceptional honour of cooking

for Her Royal Highness.

Although each of the four regions boasts familiar and much-loved dishes, the collocation of
sweet, sour, hot and salty flavours endures as the fundamental basis for all Thai cuisine offering
distinctiveness and individuality that has garnered universal approval and acclaim. It comes
as no surprise, therefore, that for the past two decades Thai cuisine has taken pride of place in
the world’s top five most popular cuisines, an achievement for which the country is justly proud.
Such prominence has given rise to the establishment of thousands of Thai restaurants around
the world allowing people from all backgrounds and walks of life fo enjoy the health benefits of

Thai cuisine.

Thai Life - A Culinary Treasure

Featured in this publication are favourite appetisers such as Tod Mun (Mock Fish Cake) and the
delicate Krathong Thong (Golden Cups), along with familiar Thai desserts such as Khao Niew
Mamuang (Mango and sticky rice) and the exquisitely fine and incredibly fragile Foi Thong

(Golden Silk Threads) that clearly demonstrate the creativity and inventiveness of Thai cuisine.

Connoisseurs of regional Thai cuisine will instantly recognise many of the dishes illustrated in this
publication, but can everyone say they know how they are prepared? From the North, for
example, there is the ever-popular Khao Soi (Chiang Mai Noodles): from the Central Region
Tom Yum Goong (Sour Prawn Soup); from the North-east Nam Prik Pla-rah (Fermented Fish Dip
with Vegetables), and from the South Kanom Jeen Namya Pak Tai (Noodles with Southern-Style

Curry-Fish Sauce).

A prime favourite with overseas visitors to Thailand is massaman curry, the recipe for which is
featured in this publication. Considered by many culinary experts to have originated in the
17th century at the court of Ayudhya in what was central Siam, and by other food experts to
be a southern Thai dish influenced by Indion and Malay cuisine, the rudimentary paste

combines a wide selection of ingredients so loved by tourists and Thai-based expatriates.

To inspire admirers of Thai food to better understand and appreciate the subtleties and
intricacies involved in preparing these, and many other well-known dishes, Thai Life, a Culinary
Treasure contains detailed recipes and cooking instructions in Thai and English hence enabling
everyone to become adept at preparing and cooking Thai food in its most wholesome form.
Due to ifs increasing popularity, most ingredients used in Thai cuisine are now available in spice
markets in many parts of the world. And to make absolutely sure you have the correct
cooking utfensils, and use authentic rice, flour, spices, dry ingredients, noodles and fresh

vegetable produce, the Glossary presents all of these in pictorial form.

Our heartfelt wish is that all Thais and overseas visitors to Thailand will continue to appreciate
and enjoy the culinary freasures of the Kingdom of Thailand as we join together to celebrate

the auspicious occasion of Her Royal Highness’s 5th cycle birthday.

Thai Life - A Culinary Treasure
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Welcome Drink

Refreshing Coldh Drink from Butterfly Pea (Dok Anchan)
UNnanaryBryansuvisunonu

duwduthaondndn Ingredients:

paNadyan 1 02 1ie 1 cup fresh Butterfly Pea or

ABNAATYLIAY Vo 008l ¥ cup dried Butterfly Pea

1ULmaﬁuLﬂuﬁauq 3 1y 3 Pandan leaves cut into 2 inch pieces

13’1 3 Ui 3 cups water

ﬁﬁmaﬂmm 1 el 1 cup rock sugar

ﬁﬁﬁuﬁmmﬂmﬂ'm 2 1ol 2 cups pomegranate juice

‘LE’] wivartianau 1 pack ice cubes

35m Method:

o Funandduarlumedith 10w neeaeustin e Bring water to a boil. Add Anchan flowers and Pandan
LLﬁ’]Lau‘l}’]maﬂi"m Wa‘t}ﬁmaazmﬂﬂnaq ﬁy\ﬂmﬁ@u leaves. Cook in medium fo low heat for 10 minutes.
NALfUL LT ldgfuinly Strain. Put back on heat, add rock sugar. When the

o % A o o |« y v 3 @ v .
o Ut unandydy laiasasiunianiiudnau sugar dissolves, remove from heat. Cool, add pomegranate
nldoned@in deziumeanandydyan juice. Pour into a bottle. Keep in refrigerator.
e Place the Anchan syrup in blender. Add crushed ice

and blend to smooth puree. Pour into a glass, garnish

with Anchan flower. Makes 10-12 servings.

- i : ' 3
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INVavla : Gaeng Haang Lae
Northern-Style Pork Curry
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Ingredients:

Step 1

1 kilogram pork belly cut into big pieces
1 tablespoon curry powder

1 tablespoon nampla (fish sauce)

2 tablespoons oyster sauce

2 litres of water

In a large bowl combine pork, curry powder, nampla, and
oyster sauce. Marinate for 20 minutes. Cook the pork on
medium heat in 2 litres of hot water. Cook for 45

minutes or until pork is tender.

Step 2

1 tablespoon red curry paste

Y2 cup shallots sliced

Y2 cup garlic sliced

1 tablespoon kapi (shrimp paste)
2 tablespoons ol

Va cup tamarind water

2 tablespoons palm sugar

Step 3

1 chopped onion

2 tomatoes chopped

1 tablespoon thinly sliced ginger
Va cup peanuts

Fresh shredded red chilli

Method:

e Heat the oil in a big wok, add the red cury-paste,
shallots, garlic, kapi, and stir-fry until fragrant. Then add
the tender pork, stir well and bring to a boil, add tamarind
juice and palm sugar. Cook until thoroughly mixed.
Add onion, tomatoes, ginger and peanuts, cook for 3
minutes. Transfer to a serving dish and garnish with

red chilli. Accompany with lettuce and cucumber.

Food of the Northern Region 13
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Khao-Soi

Chiang Mai Noodles
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Ingredients:

1 kilogram fresh yellow noodles

1 kilogram chicken thighs cut into big pieces

10 cups coconut milk (one canned coconut milk add
2 cans of water)

Y2 cup red curry paste

1 tablespoon curry powder

1 tablespoon salt

Y2 cup of vegetable il

For Garnish:

6-10 rings of fried noodles

6-10 pieces of lime

Y2 cup chopped celery

Y5 cup sliced shallots

Y2 cup finely chopped pickled-lettuce

Y2 cup of chilli vinegar

Method:

e In a wok, heat oil. Fry noodles into a ring. Repeat
6-10 times (wrap a little bit of noodles around one
finger and drop into hot oil), set aside for garnish.

¢ In a saucepan, brown the chicken (without oil) until
pink goes. Add salt and coconut milk. Bring to a boil.
Stir constantly. Reduce heat. Cover and simmer for
45 minutes. Using the remaining oil, fry red curry paste
until fragrant, add curry powder. Pour into coconut
milk stir and cook for 20 minutes.

e Bring a large pot of water to boil. When the water
is actively boiling, put in the noodles until done,

remove from pot, place in cold water and drain.
To serve:

e Put noodles in individual bowls. Cover with chicken

curry. Garnish as you desire.
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Larb Nua

Spicy Minced Pork
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Ingredients:

Y2 kilogram minced pork

1 cup cooked pork rinds cut into strips

1 piece Deepree (long chilli)

Y2 teaspoon black pepper

Y2 feaspoon coriander seeds

1 star anise

1 tablespoon chilli powder (set aside)

1 tablespoon kha (galangal) chopped (set aside)
1 tablespoon finely chopped lemongrass
1 tablespoon shallots chopped

1 tablespoon garlic chopped

Y2 tablespoon kapi (shrimp paste)

Y2 teaspoon garlic salt

1 pork bouillon cube

Sweet basil and mint leaves

Method:

e Brown minced pork, without oil, until the pink goes,
set aside.

e Brown black pepper, coriander seeds, long chilli,
star anise, and pound fo powder using coffee grinder.

e Use aluminum-foil, wrap the chopped lemongrass,
shallots, garlic, put it on the heat, cook until almost
burnt. Unwrap and pound with kapi.

¢ In a bowl mix the mince pork and pork rind, add
the ground up spices and the burnt paste, add kha.
Season with palm-sugar, pork bouillon and garlic salt.

e Pour the mixture onfo a serving plate. Top with chilli

powder. Garnish with mint leaves and sweet basil.
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Ingredients:

7 small shallots (thread on satay stick)

7 cloves of garlic (thread on satay stick)
1 Thai eggplant or 2 purple eggplants
Fried salted fish, broken into pieces and melted in
Y2 cup of water

1 chicken bullion cube

1 tablespoon palm sugar

1 bag of pork rinds

lettuce

cucumber

long string beans

1-2 long chilli (optional)

Method:

Place shallots, garlic and young chilli on skewers
over charcoal.

For the young chilli, use scissors to cut into strips (set
aside).

Place the eggplant on a rack over hot coals and
cook for 2 minutes on each side. Remove from
heat, put into water. Take it out and peel. Cut into
2 inch long strips. Cook the fried fish juice, chicken
cubes and palm sugar (set aside).

Pound together shallots, garlic, shallots, chilli until it
turns info paste, add eggplant, pound lightly until
well mixed. Pour over the fish mixture, mix well and
place in a bowl. Serve the dip with raw and steamed

vegetables and pork rinds.
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Food of
the Central Region
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dhwSnua : Nam Prik Pla-too
Shrimp Paste Dip with Mackerel
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Ingredients:

Y2 cup of vegetable oil

2

medium salted mackerel

10-15 hot red chillies

3-

1
2
2
3
1

5 garlic cloves

tablespoon kapi (shrimp paste)
tablespoons palm sugar
tablespoons pounded dried shrimp
tablespoons lime juice

tablespoon nampla (fish sauce)

Raw and steamed vegetables

Extra chilli to put on the top of chilli dip

Method:

Heat oil, fry salted mackerel until golden brown,
move to serving plate.

Wash, clean and steam vegetables and arrange
on serving plate with fried mackerel.

Using a mortar and pestle, crush garlic coarsely.
Add chilli, pound together until it turns intfo paste.
Season with palm sugar, dried shrimp, lime juice,
and nampla. Mix well. Spoon info a dish topped with
extra chilli.

Serve with fish, raw and steamed vegetables.
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unuidgondiultie : Gaeng Kiaw Wan Nua
Green Curry with Beef
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Ingredients:

Y2 kilogram ribeye beef sliced

1 tablespoon garlic salt

Dash of white pepper

2 tablespoons of green curry paste

2 cups coconut milk

2 tablespoons palm sugar

1 tablespoon kaffir lime leaves chopped
1 cup sweet peas or cherry eggplant
2 red chillies cut lengthwise

Y2 cup sweet basil

2 tablespoons oil

2 tablespoons of nampla (fish sauce)

Method:

Season sliced beef with garlic salt and white pepper,
brown beef in a wok, cook until meat changes color.
Add coconut milk, bring to a boil. Cover and let
simmer for 30-40 minutes or until the meat is tender.

In a pan, stir-fry green curry paste, add kaoffir lime
leaves and add to the meat cooked with coconut
milk. Add nampla and palm sugar, stirring until well
mixed, add sweet pea or cherry eggplant cook until
they are tender. Add red chili and sweet boasil.

Remove from heat.
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AUEIND : Tom Yum Goong
Sour Shrimp Soup
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Ingredients:

1 kilogram freshwater shrimps or Tiger prawns
Va kilogram of straw mushrooms

1 lemongrass stalk cut 2 inch lengths
2 kaoffir lime leaves

1 teaspoon salt

2 tablespoons nampla (fish sauce)

3 tablespoons lime juice

1 tablespoon roasted curry paste

10 fresh chillies crushed

Sprig of coriander

4 cups of water

Method:

Shell the shrimps except the tail. Remove veins. Cut
down center of back but not all the way through.
Trim the base of the mushroom stalks. Rinse and dry
well. Bring water to a boil. Add lemongrass and kaffir
lime leaves. Drop in shrimp and cook for 3 minutes.
Add salt and mushrooms. Remove from heat. Season
with nampla, lime juice, roasted curry paste. Stir well.
Ladle into individual serving dishes. Garnish with hot

chili and coriander spring. Serve hot.
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Audaln : Tom Kha Gai
Chicken in Coconut Soup
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Ingredients:

Y2 kilogram chicken wings

1 teaspoon garlic salt

2 tablespoons chopped kha (galangal)
1 stalk lemongrass cut into 2 inches
3 kaffir lime leaves

10 shallots peeled

1 cup of oyster mushrooms

1 tablespoon tamarind juice

2 tablespoons lime juice

2 tablespoons nampla (fish sauce)
Fresh chilli crushed

Sprig of coriander

Method:

Mix the chicken with garlic salt let stand for 20
minutes.

In a pot bring the coconut milk to a boil add chicken
and cook for 5 minutes. Reduce the heat, cook for 15
minutes. Add kha, lemongrass, shallots, mushrooms,
and kaffir lime leaves. Cook for 5 minutes more.
Take out the lemongrass stalks and kaffir lime leaves.
Season with nampla, tamarind juice, lime juice. Stir
until well mixed. Pour into serving dish. Garnish with

chilli and coriander.
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unujaduln : Gaeng Massaman Gai
Massaman Chicken Curry

douwdu

azlnnld 8 Tu ARNIAGTIAIEINRENTZITEN 1 deulAz
e ndliu 2 deulsz

Nz 3 N9

Wnzh 1 09

furlsa 1 Alansu denuazinanliflugnnan
FIVBULANLEN 10 %7

vwEnunatiasiu v dae

vhdunzany 2 Yaulgs

vlan 2 Heulds

vhanatln % e

WAUzUAUNILA % Do

et 2 Faulfe

ity 1 S

3sm

:: ] ,: o | o 2] = |

o sangenzldtingiu namazinnln ‘«uumuﬂnﬁmamaauq

o sinldntialugl ldn=i 3 tow ‘Lafﬂﬂmmu Lmem
Tulinanae) dszunm 25 un Fnrinsfianntin i
auln

o fmimEnunadadiulunsznz gemethduuzany thia
9: <] %2 v o ] v v | = 1
1matn  deraunnua  wlandesuln walnenla
o & w1 p P & (oo I oo
Tuelss Aumalidan 10 uin QIPYIALRGIY GV N
dauziadiuniud  lduedy  auaunnetadiua
wamanaldinzyidiudu aulilsauq anas

Ingredients:

8 pieces chicken mixed with 1 tablespoon garlic salt,
set aside

2 tablespoons onion soup

3 cups coconut milk

1 cup coconut cream

1 kilogram potatoes, peeled and scooped into smalll
balls using a fruit scooper

10 small red onions

Y2 cup massaman curry paste

2 tablespoons famarind juice

2 tablespoons nampla (fish sauce)

Y2 cup palm sugar

Y2 cup fried cashew nuts

2 tablespoons peanut butter

Y2 cup oll

Method:

¢ In a large saucepan, heat oil, fry the chicken until
light brown, add coconut milk and onion soup and
cook for 25 minutes. Take half cup of coconut
sauce from the chicken, to stir fry massaman curry
paste, add tamarind juice, nampla, and palm
sugar. Then pour over the cooked chicken. Add
potatoes, onions, cashew nuts, and peanut butter.
Cook for another 10 minutes. Add coconut cream,

and stir until well mixed
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Ingredients:

2 cups coarsely grated unripe papaya

2 tomatoes cut into small pieces

5 fresh chillies

3 garlic cloves

2 tablespoons palm sugar

2 tablespoons nampla (fish sauce)

2 tablespoons tamarind juice

Ya cup small dried shrimp

2 tablespoons roasted grounded peanuts
2 tablespoons cooked pla-rah (fermented fish)
1 salted egg

Cabbage and long string beans

Method:

e Using a mortar and pestle pound chillies and garlic
until fine. Add palm sugar, nampla, tamarind juice,
lime juice, and pla-rah. Mix until sugar is dissolved.
Add grated papaya and tomatoes.

e Toss until well mixed. Spoon on bed of cabbage. Top

with dried shrimp and ground peanut. Gamish with

salted egg. Serve with long string beans and sticky rice.
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aultiadd : Larb Nua Wua
Spicy Beef with Mint Leaves
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Ingredients:

Y2 kilogram tenderloin beef chopped

1 tablespoon tamarind juice

1 teaspoon garlic salt

2 tablespoons nampla (fish sauce)

2 tablespoons lime juice

1 tablespoon chopped green onion

1 tablespoon chopped Laotian parsley
1 tablespoon chilli powder

Sprigs of mint, lettuce, long green beans, cabbage.

Method:

e Mix chopped beef and tamarind juice together and
stand for 15 minutes.

e Wash one spoon of rice. Brown in a pan (without oil)
until golden brown. Pound until fine like powder. Cook
the meat over high heat for 5 minutes. Place in a
mixing bowl. Add garlic salt, nampla, sugar, lime
juice, and rice powder. Blend thoroughly. Fold in
shallots, and green onions. Remove to serving plate,
top with chilli powder and sprigs of mint.

e Gamish with lettuce, long green beans and cabbage.
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dnwsnuaisn : Nam Prik Pla-Rah
Fermented Fish Dip

douwdu Ingredients:

W?Tﬂ‘]q]l‘lﬁi%ﬁm 25 1fm (W3nAaNU WENWAY WENNWREY 25 fresh chillies

veuunslanudatiase % fae Y% cup sliced shallots

ﬂ?:Lﬁﬂuﬁu % Y2 cup sliced garlic

ﬁﬁﬂm'qf’l 1 el 1 cup cooked pla-rah (fermented fish) and strained
ﬂm@ﬂﬂ'mmumuﬁhﬁa 1 fnl through a fine sieve

‘1}’191’18 1 daulfs 1 cup BBQ caffish (meat only)

vz 2 deulds dhreunien 2 tablespoons lime juice

o o v ! = < 1 v .
NNAR WNAL LTU USLUD UWANNIY @NNTTLREL nualil  Fresh and steamed vegetables as desired
ponua Huau

35m Method:
| a S v ¢ 1 g o - ) . ) .
o VAWTNAR VAN NIzinEumENszmEad viallludvaan e Wrap the chillies, shallots, garlic with aluminum foil.
wtupzungemaeinusedieas 2 widl ungeanainvia  Roast on medium heat for 2 minutes on each side.
wnld ¢ Place in a mortar, use only 15 chillies (the other 10 for

o fuanin udnsasewmhla 1 foe unzdangnens  gamish) shallots, gorlic. Pound until fine. Add the
=1 ¥ a ¥ @ P @ o o . . .
IwALte 1 028 wEnaawla 15 10a @n 10 WednsL fish meat and pound until well mixed. Add pla-rah
Taemiln) vawwn Nz ldasnsn lusesazidam  juice. Stir, add sugar and lime juice. Stir until well
| | o 1 - v 1.8 . . X . T

4N el,’c%‘ﬂﬁ’]Qﬂﬁl’]x‘l smaldaudtianua uallduiana mixed. Put info a bowl and top with remaining chillies.
wazihand eAuthuzuntreulFan) Anldau lsa Serve with vegetables as desired.
pewEnIvyEN @sWALdnan uaz dnAuALTeL
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gUnuald : Soup Nor Mai
Bamboo Salad
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Ingredients:

2 cups bamboo shoots cooked in Bai Ya Nang
2 tablespoons chopped shallots

2 tablespoons chopped garlic

2 tablespoons cooked pla-rah (fermented fish)
1 tablespoon sugar

2 tablespoons lime juice

1 tablespoon pounded roasted rice

1 tablespoon chilli powder

1 tablespoon chopped Laotian parsley

1 tablespoon chopped green onion

Sprig of mint leaves

Method:

e Wrap the shallots and garlic in aluminum foil. Cook
over heat until amost burnt.

e Pound until it becomes a paste (set aside).

e In a mixing bowl, combine bamboo, nampla, pla-rah,
roasted shallots, garlic, rice powder, chilli powder,
chopped green onions, sugar, and Laotian parsley.
Mix well. Spoon on serving plate. Garish with mint

leaves. Serve.
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J1291 : Khao Yum

Rice Salad
douwdu Ingredients:
D) Step 1
dnane 2 0oe 2 cups cooked rice
'LE’]‘HQ 2 tablespoons kapi (shrimp paste)
n:ll 2 deulns 1/2 cup sweet soy sauce
%éamaﬂu 1/2 fﬁﬁl 1/2 cup water
‘1}’1 1/2 a8l 2-3 Bay leave
Tunszanu 2-3 1u
2) Step 2
u:w;"]’gﬁli 1/2 el 1/2 cup roasted grated coconut
ﬁ\‘lLLﬁﬂﬂu 1/2 1/2 cup pounded dried shrimp
wantlu 1 daulfy 1/2 cup bean sprouts with tails removed
f]IJ’NaﬂLﬁmmq 1/2 el 1/2 cup finely chopped long green beans
Silnenitu 172 dae 1/2 cup finely chopped lemongrass
pzlpigae 1/2 Do 1/2 cup finely chopped kaffir lime leaves
’Luu:ngmaﬂ 1/2 el 3 limes cut into small pieces
UTUN 3-5 dn 1 tablespoon chilli powder
AFnan 2 cups khao-tang (rice crackers)
35m Method:

o ladmany 2 e luladng daatesgenieg 1 o Put cooked rice in a covered bowl, set aside.
T4 9) LU Uznd1As fawintu wentht dasen drilnem Arrange all ingredients on serving plate.

1% v o | v . .
nzlng Ii_lll;‘:ﬂgm 12U 1emnanldiinivall e Dissolve kapi in water, add sweet soy sauce and Bay
o vithyg azanenzliivi ldndadn ddlveauy 14 leaves. Cook over low heat until boiling, continue

d: d dl Vv Lo R R . R
Fawnu uar lunszauan wwenllaudu dszunnt 3 um cooking for 3 minutes. Pour dressing into a bowl.

wlduy Wnld ¢ Serve individually. Start with rice, lemongrass, bean

l :I ada agd QI vV 1 o 1 v . . .
allavie o 5@ Turnuuen Fuann dnane ladn i mzlad sprouts, long green beans, kaffir lime leaves, top with

teen Milnens luuznga Tsefuie uzndmA Wendu  dried shrimp, roasted coconut, chilli powder, and add

1% o v Qv YV o = Aav o v . . . .
eeetyg ea i Junzun D9dslseld  dressing. Mix well. Place lime and top with khao-tang.
Lugn
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ouuduNeUnélA : Kanom Jeen Namya Pak Tai
Noodles with Southern-Style Curry-Fish Sauce
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Ingredients:

1 kilogram kanom jeen (rice noodles) or (boiled somen)
Va cup red curry paste

7 red chillies

2 tablespoons minced turmeric

2 tablespoons minced krachai (key ginger)

Y2 cup minced shallots

1 tablespoons kapi (shrimp paste)

2 tablespoons nampla (fish sauce)

2 tablespoons of fried salted fish pounded

1 cup white fish steamed and pounded

3 cups water

2 tablespoons ol

Y2 kilo fish balls

Bean sprouts, long green beans, cucumbers, pickled

cabbage, and lemon basil

Method:

e In a wok, fry red cury paste, red chillies, turmeric,
krachai, shallots, kapi, and nampla. Add salted fish,
white fish meat, and pour in water. Bring to a boil.
Cook over medium-low heat for 30 minutes. Add fish
balls and remove from heat.

¢ Arrange all vegetables on serving plate.

e Put the noodles in individual plates covering with fish

curry. Garnish as you desire.
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LNVWAOY : Gaeng Luaeng
Southern Hot and Sour Curry

douwdu Ingredients:
Lﬁaﬂa’uﬁﬁ v3a dainszme 1 dlandu ﬁmﬂu‘]‘\}’uims] 1 kilogram of Garoupa or Snapper cut info big pieces.
nualll vse uzazne Wnui 9unu % nlandu wiseazld  Divide into two portions, one piece boiled and the
athanilaednalafily Fumunanelszann other set aside.
Vegetables: Sliced bamboo shoots, sliced green papaya,
Lﬂga\m'gﬁqw?n or sliced chayote can be used instead.
W?majyméam 15-20 Liin
dnfuaziden 1 Yaulds Curry paste:
prlndan 1 daulfs 15-20 red chillies
ﬂimﬁﬁluﬁu 3 daulfz 1 tablespoon chopped kha (galangal)
MmJLLmﬁ;u 2 daulfz 1 tablespoon chopped lemongrass
mﬁuam 2 faulflz vaa m‘uﬁyu 1 dfaulsz 2 tablespoons chopped garlic
naa 1 dauan 2 tablespoons chopped shallots
‘ﬁﬁ 3t 2 tablespoons chopped fresh turmeric or 1 tablespoon
vhilan 3 deulds turmeric powder
5ﬂmﬁaﬂn 3 daulfz 1 tablespoon salt
ﬁﬁﬁuu:‘mu ¥ 0l 3 cups water
‘L”Im:m’; 2 daulfz 3 tablespoons nampla (fish sauce)

3 tablespoons palm sugar
Y2 cup tamarind juice

2 tablespoons lime juice

J5m Method:
& o | | @ | oA v R4 . . -
o uivatlanilu 2 AWMU AUN 1T AUNBEAN W11 e Using a food processor, combine chilies, kha,
o liATosume s uaATegetnEn U Winam 11 lemongrass, garlic, shallots, turmeric, and salt. add a
Vv a Qy - .
pzla? neziay vieuuey ATUAA LAY INAD UAAU litle water and blend fo a smooth paste. Add
¥ v Vv o &’ s v
azienldiliodany uaralddnidnties Anauwntl cooked fish, blend well. Put paste into a bowl.

o AU 3 thm wamam avamtiwin  AUlANAU e Bring water to a boil, put in the chilli paste, stiring
lddn Aumell 5 ww udilgesasmieindan dmna until well mixed. Add the vegetables. Continue to
duuzany sumallan 5 uw ldiduzun uas simmer for 5 minutes, then season with nampla, palm
& A . . . )
watlanaanne walangnanad sugar, tamarind juice. Boil for 5 minutes. Add fresh

fish and lime juice when fish is cooked. Remove from

heat.
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Uhwsnrivideu : Nam Prik Goong Siap
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Dried Shrimp Paste
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Ingredients:

1 cup goong siab (sweet crispy shrimp)
Y2 cup fried shallots

Y2 cup fried garlic

Y2 cup fried chilli

Y2 cup pounded dried shrimp

1 tablespoon kapi (shrimp paste)

2 tablespoons nampla (fish sauce)

3 tablespoons palm sugar

Ya cup tamarind juice

Method:

e Goong siab can be found ready-made, the same
with fried shallots, fried garlic, and fried chilli or you
can make them by yourself.

e DIY: Chop shallots, garlic, and dried chilli, saute in
deep-fry pan until crispy, and allow to cool.

e In a wok, cook tamarind juice, kapi, nampla, and
palm sugar until sugar melts and bubbles. Add all
the fried ingredients, place the wok in a bowl of
ice water. Add goong siab (sweeten crispy shrimp).

Keep stirring until dry. Pour into a serving bowl.
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J10lI6 : Khao Chae
Ice Cold Rice

douwdu Ingredients:
1. dane 3 8ae theenuzd naLnVaIL vhud 1. Cooked rice and ice water
2. QDﬂ:ﬂ 2. Shrimp paste balls
3. 1annu 3. Sweet shredded beef
4. tinvin laly) 4. Fried salted radish
5. Wanuenann & 5. Stuffed peppers
6. tiNan 6. Raw vegetables
5m Method:
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¢ Step 1: Rice and ice water
3 cups cooked rice
5 cups drinking water

e Step 2: Shrimp paste balls
Y2 cup palm sugar
2 tablespoons kapi (shrimp paste)
Y2 cup roasted grated coconut minced
Y2 cup BBQ cat fish meat minced
Y2 cup minced shallots
2 tablespoons krachai (key ginger)
Y5 cup tempura flour mixed with water to create
thick batter
2 cup oil, Red chilli flowers
Method!:
In a saucepan, cook palm sugar and kapi. Add shallots
and krachai, minced fish and roasted coconut, continue
cooking until it becomes dry. Remove from heat. Cool.
Shape into small balls. Dip the balls in batter, fry in
hot oil, a few at a time until golden brown. Drain on
paper towel. Serve with vegetables.

¢ Step 3: Sweet Shredded Beef
1 cup shredded satted dry beef or one can of comed beef
1 tablespoon finely sliced shallots
2 tablespoons sugar
Method!:
Heat oil in a wok. Stir-fry shredded beef or corned beef
with shallots, over medium heat. Stiring constantly until
shallots are golden brown. Sprinkle with sugar. Toss

until sugar has melted. Remove to serving plate.
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¢ Step 4: Fried Salted Radish

1 cup salted radish cut into small strips

1 tablespoon chopped garlic

1 egg slightly beaten

2 tablespoons palm sugar

2 tablespoons oil

Heat oil in a wok over medium heat. Stir-fry garlic until light
brown. Add egg and scramble. Add salfed radish and
palm sugar, mix well and dry. Remove tfo serving plate.
Step 5: Stuffed Pepper

Y2 cup ground pork

10 shrimps shelled, deveined, and minced

1 teaspoon coriander paste (coriander root chopped
and pounded with garlic and pepper until it
becomes pasty)

1 teaspoon salt

1 egg white

5 peppers

2 eggs and 1 yolk

In a bowl. Combine ground pork, minced shrimp,
coriander paste, salt and egg white, mix well, set aside.
Remove seeds from peppers. Stuff the pepper with
ground pork mixture. Place in the steamer. Steam for
15 minutes.

How to make egg nests:

Use 2 eggs and 1 yolk, sprinkle with salt and 1 teaspoon
of water. Slightly beaten. Strained, set aside. Rub the
pan with oil, heat over medium heat. Dip fingers into
the egg mix. Sprinkle the egg back and forth across
the pan to form an 8 inch egg nest in diameter.
Make 3 nests. Cut each nest in half and wrap the
steamed peppers. Arrange on serving plate.

Step 6: Vegetables

Prepare the vegetables, green mango, krachai, green

onion curls, red chilli.
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Juvau : Pan Klib
Steamed Rice Ravioli with Fish Filling

Ingredients:

2 cups rice flour

2 tablespoons arrowroot starch

2 cups of water

1 cup tapioca starch for shaping

1 cup white fish meat steamed and minced
1 teaspoon minced corionder stalks
Y2 cup minced shallots

Y2 teaspoon garlic salt

Y% teaspoon white pepper

Va cup of sugar

1 teaspoon nampla (fish sauce)

3 egg omelette chopped (set aside)
2 tablespoons vegetable oil

1 tablespoon minced garlic

Lettuce, coriander, chilli as desired

Method:

e Combine rice flour, arrowroot starch, tapioca starch
and water in non-stick pan. Bring to a boil, stirring
constantly until mixture coats a spoon. Remove from
heat, and turn onto a large plate. Knead mixture until
smooth as elastic. (Moisten one hand in water as
necessary) Divide dough and shape into small pieces
and set aside.

* In a heavy skillet, brown the minced garlic until
golden brown. Add shallots, onions, and fish, stiring
constantly. Add garlic salt, pepper, sugar, nampla
and toss lightly. Add chopped egg omelette,
chopped coriander, mix well. Remove from heat.
Spoon into a bowl.

¢ Shape the rice balls. Shape each ball into a small
cup: fill each cup with fish filling. Fold cup in half over
filing with fingers pressing the edges together; seal
and pinch to form the pan klib. Brush on top with oil
and place info steamer lined with banana leaves.
Steam for 5-8 minutes, then arrange on serving plate

and garnish with lettuce, coriander and chillies.
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Step by step to the perfect Pan Klib
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Ingredients:

7 freshwater shrimps or Tiger prawns

2 tablespoons finely chopped lemongrass
2 tablespoons sliced ginger

2 tablespoons sliced shallots

2 tablespoons sliced cucumber

1 tablespoon finely chopped kaffir lime leaves

N

tablespoons chopped green onions

5 small red chillies seeds removed and chopped

Sauce;

1 teaspoon salt

3 tablespoons palm sugar

2 tablespoons nampla (fish sauce)

1 tablespoon tamarind juice

1 kaffir lime peeled and pressed to juice

2 tablespoons lime juice

Coriander leaves, cucumber, Thai eggplant, white

turmeric, lettuce as desired

Method:

® Cook the shrimp over open fire for 2 minutes on each
side. Peel and remove center line and cut into pieces
mixed with salt, set aside. In a bowl, mix the palm
sugar, nampla, tamarind juice, kaffir lime juice, lime
juice, mixed well until sugar has melted. Add shrimp
and dll the chopped lemongrass, ginger, shallots,
cucumber, kaffir lime leaves, green onions, and chilli.

Toss well. Garnish with coriander leaves. Serve with

fresh vegetables such as cucumber, Thai eggplant,

ll?f§00"] : Saeng-Wa white turmeric, and lettuce.
Spicy Shrimp with Vegetables
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ninsau : Mie Grob
nionsou : Crispy Noodles
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Ingredients:

Y2 kilogram sen mie (rice vermicelli)

1

cup shrimp deveined and cut into big pieces, keep

the tails (about 7 shrimps)

1
2

tablespoon chopped garlic

tablespoons chopped shallots

%2 cup yellow bean cake diced

1
3
3
1
1

1
1

tablespoon brown bean sauce

tablespoons nampla (fish sauce)

tablespoons sugar

tablespoon finely chopped orange peel

sliced pickled garlic

tablespoon chopped garlic chives or green onions

small red chilli cut info strips

Y2 cup bean sprouts, set aside

1
1

duck egg beaten

cup oil

Method:

Scald sen mie in lukewarm water. Drain and cover for
20 minutes. Deep fry sen mie bit by bit until light
brown. Set aside.

In a wok, heat remaining oil, fry beaten egg, dripped
through the strainer until golden brown and crispy.
Set aside. Use the remaining oil over medium heat.
Stir-fry shrimp. Add garlic, shallot, bean cake, and
brown bean sauce. Remove from heat. Spoon out
the shrimp mix, set aside. With the oil in the wok, add
nampla, sugar, stiring constantly until syrup is formed.
Add fried sen mie. Toss lightly until sen mie is coated
with syrup. put them on serving plate. Top with shrimp.
Garnish with pickles, garlic, orange peel, red chilli,

chives, and fried egg.
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nomnuu

Tod Mun

Mock Fish Cake
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Ingredients:

1 cup sliced pork mixed with 1 teaspoon baking powder

1 teaspoon salt, 1 teaspoon cormnstarch mixed and put
in freezer for 1 hour

10 shrimps cleaned and deveined, dried, chopped. and
put in freezer for 1 hour

2 tablespoons red curry paste

2 tablespoons nampla (fish sauce)

1 egg

1 cup chopped wing bean or long string beans

1 tablespoon finely chopped kaffir lime leaves

2 cups ol

Satay sticks

Method:

¢ In a food processor, process the pork and shrimp to a
fine consistency. Remove into a mixing bowl, combine
curry paste, egg. and nampla. Mix well. Fold in the
beans and kaffir lime leaves. Then shape into small
patties. Heat the oil and fry the patties. Heat oil over
medium heat, deep fry until it expands to a light
golden brown color. Drain on paper towel. Serve with

arjard (cucumber-salad).

Arjard (cucumber salad):

1 cup cucumber quartered and sliced
2 tablespoons finely sliced shallots

1 red chilli chopped

1 tablespoon ground peanuts

2 tablespoons fried chicken chilli sauce
1 tablespoon vinegar

1 tablespoon nampla (fish sauce)

Method:

e Mix chilli sauce, vinegar, and nampla, stirring until it is
well mixed. Arrange cucumber, shallots, and chilli in
layers. Pour over with the chilli sauce. Top with ground

peanuts.
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Kratong Thong

Golden Cups
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Ingredients:

Kratong Thong mould, Batter:
Y2 cup rice flour

Y2 cup all-purpose flour

1 tablespoon coconut powder
Y2 teaspoon salt

1 teaspoon sugar

1 tablespoon oil

% cup of water

2 cups ol

Method:

® Mix rice flour, all-purpose flour, salt, sugar, coconut
powder, water, and oil. Strain into small bowl that is
non-plastic. Heat oil on medium heat. Dip the mould
into hot oil, when mould is hot, dip into batter, and fry
in hot oil and cook until golden brown. To loosen from
mould, pry edges with satay stick. Remove and drain
on paper tower. Allow to cool. Keep in airtight
container. Makes 30 cups.

Filling ingredients:

1 cup ground pork mix with coriander root, black

pepper, and garlic

Y2 cup chopped onions

2 tablespoons diced cooked carrots

2 tablespoons cooked corn kernels

2 tablespoons chopped celery

2 tablespoons sugar

1 teaspoon salt

1 tablespoon nampla (fish sauce)

1 teaspoon all-purpose flour

Method:

® In a wok, use 2 tablespoons of oil to stir-fry onions until
light brown, add ground pork, fry until cooked. Add
carrots, com, and celery. Season with nampla, salt
and sugar. Simmer until mixture is quite dry, add a
dash of flour while stirring until well mixed. Cool. Serve

by ladling into krathong thong shelss.
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: Kanom Pang Na Moo
Pork Toast
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Ingredients:

1 cup minced pork

Y2 cup shrimp (shelled, cleaned, and deveined)
1 tablespoon finely chopped onions

1 tablespoon nampla (fish sauce)

1 egg

2 duck eggs. a pinch of salt, well beaten

Sriracha sauce

Method:

e In a bowl, mix minced pork and minced shrimp,

onions, nampla, and egg. Cut one piece of bread
into half making 10 pieces. Spread the minced pork
mixture on bread. Dip the toast pork side down into
duck egg batter. Fry in deep hot oil for 1 minute with
the pork mixture side down. Turn over and continue
cooking until brown. Drain on paper towel. Serve hot

with Sriracha sauce and arjard (cucumber salad).
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[na:f: : Gai Satay
Chicken Satay

douwdu Ingredients:
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Qﬂﬁﬂﬂdl @]L’]LLéI’WT’Wa;‘iLEHﬂ 1 daulfz 1 tablespoon ground coriander
undu 2 daulfz 1 tablespoon sweet condensed milk
Nda 2 Tautn 2 teaspoons salt

weataAy 2 daulfs 2 tablespoons salted butter
1ldviudey Satay sticks

Wnzi 2 daulfizdniunsuy 2 tablespoons coconut milk
douwauthdu Satay Sauce Ingredients:

iy 2 deulse 2 tablespoons ol

5WW?ﬂLLﬂQLLmd 1 daulfz 1 tablespoon red curry paste
ﬁﬁw?fmm 1 daulfz 1 tablespoon roasted curry paste
ﬁﬂmaﬂﬂ 2 dauan 2 tablespoons palm sugar
ﬁﬁﬁuum’m 2 daulfz 2 tablespoons tamarind juice

Naa 1 dauan 1 teaspoon salt

Luﬂf]ll’l 1 daulfe 1 tablespoon peanut butter
ﬁllﬁmﬁl/ﬁl,l,é’ﬁﬂu 2 daulfy 2 tablespoons ground peanuts

Nz 1% foel 1%2 cups coconut milk

JsHhay Method:

o Uihiuimbwisniaesechdunsmne wnld ﬁy’\‘]vLWa"aug] * Over medium-low heat, stir fry both of the cury
azmﬂ‘:ﬁﬁmaﬂn ﬁuﬁm:mm Wa‘l}ﬁmaa:mﬂ wmld pastes. Remove from heat. Set aside. In a small pot
neznziien Iiseuimaudinfuned Hunsi wed  simmer palm sugar, famarind juice, and salt until
uaziiaawy AusellsudhiuRudianas dissolved. Set aside.

In a small pot, dissolve tamarind juice, palm sugar,

JSHUNIN and add to the cury paste. Pour in coconut milk,

o Lﬂé’%ﬁﬂlﬁﬁud'sumu Aanaznsziianluanulyg Aungda peanut butter, and ground peanuts. Stirring constantly

o A a v v Y q .
QﬂNﬂ‘]]LLﬂ?N\‘IﬂZ‘WJ‘ INULTULALUERYANE NINT) 2 2. until well mixed.
In a big bowl, marinate chicken with ginger and
JSIdau garlic, cury powder, ground coriander, sweet
o yasnuininlanuds Beudalnliaz 2 U neaull condensed milk, salt, and melted butter.

(% @ a 1 (2 1 1 = | X . .
wanmeinzi ensmae oty IWluasusennn sesla Marinate for 2 hours. Thread a few pieces of chicken
90U 1RINALNANLAZE1AA onto satay sticks. Cook over charcoal fire. Baste

frequently with coconut milk during cooking. Serve

with satay sauce and arjard (cucumber salad).
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4 97197 : Arjard
Cucumber Salad

douwdu Ingredients:

WANNANHNALATU 2 D8l 2 cups cucumber sliced into quarters
NBULANENULNG g 2 daulfz 2 tablespoons finely sliced shallots
WINAAWAY 1 LA AUAILAI 1 sliced red chill

a3 daulfs Ya cup sugar

nduanay % oo Vs cup vinegar

nda 1 Tauin 1 teaspoon salt

i 1 deulsy 3 tablespoons water

5L Method:

o avanethmaluth seln weazangldindeuazihduansy e Melt sugor in water until sugar is dissolved, and add
SINANUUUANNIN  ViBULASUATWEN  I@SALazIAzuas salt. Set aside. Arrange cucumber, shallots and chilli

v v

N3y in layers. Pour over with vinegar sauce.
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Thai Fried Noodles
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Pad Thai sauce:

Y2 cup tamarind juice

Y2 cup palm sugar

1 tablespoon chilli powder or paprika

2 tablespoons nampla (fish sauce)

Simmer tamarind juice, palm sugar, nampla, and chilli
powder until it forms into a syrup (set aside)

1 cup oil

3 eggs

Y2 kilogram sen lek (rice noodles) blanched, drained
and set aside

10 medium sized shrimps shelled and deveined

2 tablespoons chopped garlic

Y2 teaspoon pepper

Y2 teaspoon salt

2 tablespoons chopped shallots

1 yellow bean curd chopped and fried (set aside)

1 tablespoon diced pickled turnip

2 tablespoons coarsely ground peanuts

1 tablespoon pounded dried shrimp

Y2 cup chopped green onions and coriander

Bean sprouts, garlic chives, pennywort, banana blossom
flower, and 5 lime wedges

1 set of kruang poung

Method:
e Step 1:
In a frying pan, stir-fry garlic until light brown, add

shrimp and salt. Remove shrimp to bowl, set aside.

Step 2:
In a wok, fry shallots over medium heat until fragrant.
Add noodles covered with famarind sauce and
nampla. Put the fried noodles on the side of the wok,
add oil, crack in the eggs, stir a bit, put in bean curd,
pickled radish, dried shrimps, bean sprouts and stir-fry
for 1 minute more. Put on serving plate with raw bean
sprouts on the side. Sprinkle top with ground peanuts
and top with fried shrimp. Serve with chopped green
onions, coriander, raw vegetables, lime wedges and

kruang poung (condiments quartet.)
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Ingredients:

Y2 kilogram sen yai (broad rice noodles)
Y2 kilogram sliced beef fillet mixed with
1 tablespoon palm sugar and 1 teaspoon comstarch
(set aside)

Y2 cup broccoli cut info 1 inch lengths
5 shiitake mushrooms cut into quarters
1 tablespoon chopped garlic

2 tablespoons oyster sauce

1 tablespoon nampla (fish sauce)
tablespoons sweet dark soy sauce
eggs

tablespoons oil

N w0 N

1 set of kruang puong

Method:

e Mix the sen yai noodles with sweet soy sauce, set
aside. Heat 2 tablespoons oil, fry the beef until pink
goes, set aside.

e Blanch the broccoli, set aside.

e In a wok, fry garlic with 2 tablespoons oil until light
brown, add sen yai noodles stir-fry for 2 minutes or
almost brown, add nampla, eggs, and stir fry for
1 minute, add beef, add mushroom, broccoli, stirring

until well mixed. Serve with “kruang puong” of nampla,

sugar, chilli powder, and chilli vinegar.
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Gueyteo Bami Rad Na Talay

Rice and Yellow Noodles with Seafood
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Ingredients:

1 cup sen yai (broad rice noodles) mixed with 2
tablespoons tapioca starch in 1/2 cup of water

3 rolls of yellow noodles cooked and mixed with fried
garlic and made info a nest (set aside)

10 shrimps cleaned, deveined, and blanched (set aside)
10 scallops cooked (set aside)

Y2 cup garoupa sliced and blanched (set aside)

1 teaspoon garlic salt

2 cup straw mushrooms

Y2 cup cauliflower cut into florets

Y2 cup broccoli cut into florets

2 tablespoons chopped garlic, stir fry (set aside)

1 cup ol

1 set of kruang poung

Rad Na Sauce:

2 cups water

1 tablespoon Lipton onion soup packet
1 chicken bouillon cube

1 tablespoon brown bean sauce

2 tablespoons palm sugar

1 tablespoon sweet soy sauce

2 tablespoons Hong Kong starch dissolved in Y2 cup water

Method:

® Step 1:
Bring water to a boil, season with onion soup packet,
chicken bouillon, brown bean sauce, palm sugar,
sweet soy sauce, and mushrooms. Lower heat and
add Hong Kong starch, stirring until mixture boils and
thickens. Stir fry the sen yai noodles on both sides until
lightly browned, set aside on plate.

® Step 2:
Combine cooked yellow noodles with stir fried garlic,
mix well and set aside on plate.

® In a skillet, stir-fry garlic until golden brown, add
shrimp, scallops, and sliced fish. Dash with garlic salt.

Remove from heat and set aside.

Sidsw
o5 & = v A v a e o
o ApmenRedulvnviraduusnianulavey  ladnyivans

2EN9 TRUAINZIAANNNUY uA91AMIELINFIANTIN LA
Fouq UgesanuIaLAINIATEING

® To serve, combine both kinds of noodles as desired
on a plate, topped with cooked vegetables. Top with
fried seafood. Cover with Rad Na Sauce, and serve

hot with condiments (khruang poung).
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Jg10WnN:U : Khao Pad Kapi
Shrimp Paste Fried Rice (Purple)

douwdu Ingredients:

‘ih')’sjﬂ dane 2 oo 2 cups of cooked rice

nzﬂazmﬂiuﬁqq'u 1 daulsy 1 tablespoon melted kapi (shrimp paste) in hot water
ﬁ;ﬂLLﬁdﬂuwaLmaﬂ 2 daulsy 2 tablespoons pounded dried shrimp

nezifaudy 1 daulfziaenauvay 1 tablespoon chopped and fried garlic

vhifuite 4 deulf 4 tablespoons oll

la 1 ag ﬂsamté";ﬁu 1 egg fried like omelette and chopped
mﬂ’mﬁuﬁaugmﬁaﬁm‘ﬂaﬂ ¥ Dl Y2 cup finely chopped green mango or green apple
nauumsTae 2 daulfs 2 tablespoons finely sliced shallots

W?ﬂ%ﬁ%ﬂ‘ﬂtl 1 daulsy Small finely sliced chilli and 3-5 lime wedges

U 3-5 TN
My % e

douwdurHyru Moo Wan (sweetened pork)
mﬂmu%uﬁmuﬁma”aﬁu Ve 08 3 strips of belly pork cooked until tender, cut info small
vauumsTae 1 daulfz pieces

ﬁﬁm’laﬂﬂ 2 dfaulfz 1 tablespoon sliced shallots

fhﬂm 1 dfaulsz 2 tablespoons palm sugar

%g’JM’Jﬁu 1 daulfs 1 tablespoon nampla (fish sauce)

1 tablespoon sweet soy sauce

JSMmHyHU Method:

vl o v o N 1 v . -

o iy 1 deulAzirumenlunsznznamviaedldanynu e In a saucepan, stir-fry shallots until light brown. Add
ma dndan Tamnnu Aenauuis anldanu wold cooked pork, palm sugar, nampla, and sweet soy
Tiihguwe 1 deauliy [ennededlvvey WnlTluauses sauce. Stir-fry for 1 minute, set aside. Arrange all the
TAVBUTRE UTUWNAL WINTRE  UTUY NYMIU garnish in small bowls, sweet pork, dried shrimp, fried

I Bfads [ V| 1 v o - .
I T]]\‘lLL‘M\‘iﬂu wazlunsanuaiiu egg omelette, green mango. shallots, chilli, and lime
wedges.
35 Purple Fried Rice:

o dnanaagniunzluaznszineuiagiaudnfiug Wi e Put the rice in a bowl. Add kapi, mix until thoroughly
fnae dadnipgnnzlszuna 2-3 W wlda 159 combined. Heat frying pan. add cooked rice, and
FopipeaAniantsie ldnaeniiu uzihhu eumes  cook for 2 minutes. Remove to serving plate. Top with
I’iﬂfjﬂlﬁﬂw?‘ﬂ%‘lﬂl‘} vyl Srereu Rentiuuzum fried garlic. Top with egg strips, shallots, dried shrimp,

green mango, chilli, and sweet pork on the side.
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g10lUiPeo - Kai Jiew Poo Rad Na Khao

Egg Omelette
douwdu Ingredients:
41@e3eu 1 Do 1 cup cooked jasmine rice
ladfla 1 Was laln 1 vag 2 eggs one duck egg. one hen’s egg
Lﬁaﬂuﬁﬂ 2 feulsz vivanyun 2 doulsz 1 teaspoon lime juice
nuNaanIziiey % dauan 2 tablespoons cooked crab meat or minced pork
ﬁﬁﬂm Ve AU Y2 teaspoon garlic salt
U1 1 9N Y2 teaspoon nampla (fish sauce)
AUNAL ﬁﬂ%ﬁ;u 1 daulfiz 1 tablespoon chopped green onions and coriander
ﬁﬁﬁu ¥ D8l 2 tablespoons nampla prik (fish sauce with chilli)
ll?’]ﬂm uzuM wWin 2 daulsy NOTE: Nampla prik is made by 2 tablespoons nampla,

add chopped chilli, and a squeeze of lime juice

35m Method:

. ﬁiﬂi%\iaaqaﬂﬁq@uwﬂ funzunadly wEldilan 1d1 e n o large bowl, beat the eggs until light and fluffy.
Lﬁaﬂuﬁ’umm%amnﬁﬂuﬁﬂﬁ Add nampla and lime juice. Beat constantly. Heat oil

o Fansenzudnldthiu wafeulaliengeq Aeeqmlias i o deep-fry pan. Pour in the beaten egg high

W laaziiunszn: ladeduazduvendnd visluuda above the pan. Egg will spread in the pan.  Add the
1 o g Y A v = . X 1 v . .
aoe ndululvignanaumile weandnaulaasuuinly  gorlic-salt mixed crab meat. Lower the heat, add
a3 fudlsznuFeusitniaiwsn green onions and coriander. Flip the egg over.
Transfer to a plate. Serve with nampla prik on the side.

dqj ‘ql o &Y Y s vV (24 Y o

* Lu@u@:LﬂEHULﬂuWHaUﬂ\lﬂ ‘V]Hﬂll 2 ‘]]’P]'Ll(l:mz LAANLINN
ndanszinguudisulunsznznegniinll Fenanvinuuy

ey
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J1oWUANS:IWSWIY/N0

Khao Pad Kra-Prao Moo/Goong

Rice with Basil Pork and Shrimp

douwdu
vV v
d1ane 2 fe
Wevyuavenu e 1 o
M awazanndndusn duvenuq 1 e
o = a a %
TINANTNTRRUNIN Inanda 1 dauan
a % a v (24
neziauduazidan 2 daulns
vauumdLazBan 2 daulfy
la9n7 1 vlas
WINNzWEE 9 Lm sivenu g
ndan 1 daulsz
=3 dy = v (24
gpaulnivisagumed 1 Teulfz
inifunes 2 daulsy
Vv I 0'/ | | Vv
dnlneasu wufluaus 1 doe
lunszmsuaafiulu g 1 daewainll
Uiy 1 o
1a 3 vag
winuasmuiudus % e

3sm

o nauvyuaiufedUAusINAnInssaunEnng wazinge

Winssfuiaaselaeny wnls

:: v < I 1 ]
Angznznuananale 3 wasuuulianynsaulaunsgn
thunane #ntd ldihdunmvdeneanyde dufuioue

v a | v &/ qu’ a % v
NomAUVLA Tinzualldserpuauaintindy wnld
Unfulunsznsfinnsziiiey vauLAdLaswanauviay 14
datwadpmalldn 1wl uddldnyiouadld danald
Ugesamieniian imatin wind dniTuves dasalil
an 1wl vevlunsziwenaniuan 1y dnigq qudasin
Tdau Tsedeninuae @sdudndous aslunals
A9 EnEU 3-4 AU

Ingredients:

2
1

cups cooked Jasmine rice

cup chopped pork

10 shrimps, cleaned, deveined, and chopped

1

2
2
9

1
1

teaspoon coriander roots, garlic, salt, and pepper
tablespoons chopped garlic

tablespoons chopped shallots

pounded prik (Isan’s red chilli)

tablespoon palm sugar

tablespoon nampla (fish sauce)

tablespoon Maggi sauce or low sodium soy sauce
tablespoons oyster sauce

cup chopped young com

cup Holy basil or Thai basil soaked in water

cup oil

Va cup finely sliced red chilli

3

eggs + 1 egg white

Method:

® In a bowl, mix together pork, shrimp. and coriander

paste. Shape info small balls, set aside. In a saucepan,
fry the eggs sunny side up (make sure the whites are
crisp) set aside. Using the remaining oil, fry the pork
ball until cooked. Transfer them to a strainer. In the
same pan, stir-fry garlic, shallots, and chilli. Stir-fry for
1 minute. Add pork balls. Season with palm sugar,
nampla, Maggi. oyster sauce. Add com and mix well,
put in basil and red chilli. Toss together a few times.
Remove from heat. Serve with rice and fried egg on

top.
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J10mMdeou:=ov : Mango and Sticky Rice

dmtgdya
douwdu
v a dy v | q: v
drmilendeny 2 o unilis - 8 .
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4 o Y
Utz 25 uah dhun g uaslnus
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Ingredients:

Step 1t

Sticky Rice:

2 cups glutenous rice. Soak for 5-8 hours, strain and
cook on top of double boiler top lined with cloth sheet

and cook for 25 minutes or until done.

Step 2

Sticky Rice with Coconut Sauce

2% cups coconut milk

2 tablespoons oil

1 cup sugar

1% teaspoons salt

¢ 1 teaspoon cornstarch mixed with 1 tablespoon water
In a small pot, cook Y2 cup coconut milk with salt,
bring to a boil, add salt and comstarch, stiring until it
thickens. Set aside.

¢ Heat 2 cups coconut milk, add sugar and salt, when
the sugar is melted remove from heat. Put the
cooked sticky rice into a bowl, add 2 tablespoons of
oil, mix well. Pour over with the sweet coconut milk.

Cover and let stand for 15 minutes.

Step 3:

Mango and Sticky Rice

¢ 5-6 yellow Thai mangoes of Ok-Rong or Nam Dok Mai.
Can also use Brazilian mangoes, mangoes from the
Philippines or Hawaii are good as well. To serve, peel
the mango and slice. Remove the seed. Amrange
mango on individual plates with sticky rice beside

them, spoon the salty coconut milk over rice.
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Sangkaya

Coconut Custard

duwdu
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Ingredients:

1 cup thick coconut milk
1 tablespoon rice flour

1 cup palm sugar

Y2 cup sugar

7 eggs

Method:

¢ Dissolve rice flour in coconut milk, set aside. In a bowl,
beat the eggs and combine both kinds of sugar.
Stir until sugar dissolves. Add coconut milk, stir until
mixture is frothy. Pour info a 9 inch ceramic pie pan
or small ramekins. Steam for 15 minutes covered.
Open the cover not all the way through and steam

for 45 minutes more or until done. Serve plain hot or

cold, or with sticky rice in coconut milk.
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wosnov : Foi Thong
Golden Silk Threads
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Ingredients:

Foi thong mould or banana leaves cones

10 hen’s eggs. 5 duck eggs and 1 tablespoon of thin
egg white

2 cups of syrup made out of 3 cups sugar and 1% cups
water boiled until bubbles form

1 cup water and 3 Pandan leaves boiled until the

leaves are soft and fragrant. Set aside.

Method:

® Separate both kinds of eggs. Make sure to put egg
white in one bowl and yolk in another bowl. Scrape
out thin egg white from egg shell for 1 tablespoon.
Egg white is essential for successful appearance of foi
thong. Strain the yolk and thin white through a fine
sieve. The rest of the egg white can be saved and
used for another dish.

® In a wok, heat the syrup over medium heat. Fill the
egg yolk in the banana leaf cones, while your finger is
over the hole. Remove finger, releasing the yolk in a
regular stream into the boiling syrup. Move your hand
very rapidly in a circular motion around the wok so
that you can get very fine and unbroken lines of
yellow string. The egg string cooks very quickly so
remove almost at once with chopstick into the strainer.
Add a little bit of Pandan water in syrup before
repeating this process. (If syrup is thick, foi thong will
crinkle) Pour the Pandan water over the finished egg

yolk.
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angu : Miniature Fruits
Look Choup
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Ingredients:

1 cup skinned mung bean, washed, soaked overnight
1 cup coconut milk

1%2 cups sugar

Y2 teaspoon salt

2 tablespoons screwpine leaves, extract the juice

1 cup cooked carrots and puree

Y4 cup coconut cream

1 tablespoon oil

Va cup sugar

3 drops green food coloring mixed with 2 tablespoons
of cooked mung bean for pumpkin stems

Satay sticks and Kratim stems

3 tablespoons agar-agar soaked with 2 cups water

Oasis or styrofoam

Method:

e Steam mung bean until soft. Use food processor to
blend bean, coconut milk, sugar and salt until well
mixed. Place into a pan and cook until dried. Cool.
Divide cooked mung bean into 3 portions; 2
portions add screwpine juice, knead until smooth,
shape into small balls. Shape each ball into a fruit-like
gooseberry (Mayom) with wooden chopstick. Stick
the fruit on satay stick, set aside. Cook carrot puree
with coconut milk, oil, and sugar until dry. Mix with
cooked mung beans, cook until dry. Shape the carrofs
the same way as the mayom to look like pumpkins.
Put the dried green mung bean stem on top. Stick the
pumpkin on satay stick, set aside. Cook the agar-
agar until well cooked. Remove to small rice cooker
or double boiler. Dip all the fruit into agar-agar, stick
on the Oasis or styrofoam. When the fruits are dry, put
the Kratfim stick on gooseberry (Mayom.) Arrange on

serving plate with pumpkins.

Thai Desserts 1 01



Step by step to the perfect Look Choup
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duaoalnd : Oranges in Syrup
Som Loy Kaew
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Ingredients:

1%2 cups sugar

1 cup water

V4 teaspoon of salt

2 cups crushed ice

3 cups orange sections, white membrane-removed (10

oranges)

Method:

® In a pot, dissolve sugar and water. Boil for 2-3 minutes
or until the syrup is formed. Strain, and cool.

® Place the orange sections in a big bowl. Pour syrup
over oranges. Top with crushed ice or place the orange
sections into individual serving dishes. Pour syrup over

oranges. Top with crushed ice.
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Black Bean Tapioca with Young Coconut

Tua Dum Saku Piak Maprow On
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Ingredients:

1 cup black beans, washed, soaked ovemight, drained
3 cups coconut milk

Y2 cup palm sugar

Y2 cup sugar

2 teaspoon salt

1 cup small tapioca washed and soaked for 20 minutes
3 screwpine leaves

1 cup sugar

1 young coconut white flesh only cut into strips

1 cup coconut juice (white and clear)

Y2 cup coconut cream

Y5 tablespoon tapioca starch mixed with 2 tablespoons
water

V4 teaspoon salt

Method:

¢ Boil the black beans with 3 cups of water until tender.
Drain and set aside.
In a saucepan, combine coconut milk, plus both kinds
of sugar and salt. Bring to a boil. Add black beans
and cook for 3 minutes. Set aside. Cook the tapioca
with coconut juice over low heat, add screwpine
leaves, cook until tapioca is clear, then add sugar, stir
until sugar is dissolved. Remove the leaves and add
young coconut flesh into the tapioca mixture. Cook
coconut cream with salt over low heat. Stir in starch
and set aside. To serve, spoon the black beans in fo a
bowl with tapioca, top with thick coconut cream

milk. Serve hot or cold.
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1ASEVASH : Kitchen Utensils Rice and Flour

1. Saucepan 10. Satay Sticks 1. Tapioca Starch 5. Glutinous Rice

2. Food Processor 11. Knife 2. Arrowroot Starch 6. All-purpose Flour
3. Strainer 12. Bronze Wok 3. Hong Kong Starch 7. Jasmine Rice

4. Steamer 13. Wok 4. Rice Flour

5. Mortar and Pestle 14. Spatula

6. Kratong Thong Mould 15. Crepe Pan for Egg Nest

7. “Foi Thong” Golden Silk Thread-Moold 16. Measuring Cups

8. Hand Whisk 17. Measuring Spoons

9. Grater
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InSauUsY : Dry Ingredients

. Coconut Milk

. Peanut Bufter

. Garlic Salt

. Oyster Sauce

. Sweet Chilli Sauce

. Brown Bean Sauce

. Sriracha Hot Sauce

. Vinegar

9. Sweet Soy Sauce

10. Pickled Garlic

11. Crab Meat

12. Pomegranate Juice
13. Fish Sauce (Nampla)
14. Salted Egg

0 N OO NN —
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15.
16.
17.
18.
19.
20.
21.
22.
23.
24,
25.
26.
27.
28.
29.

Maggi Sauce

Crispy Shallots

White Pepper

Fish Sauce (Nampla)
Pickled Turnip

Shrimp Paste (Kapi)
Palm Sugar

Roasted Rice Powder
Fried Garlic

Corned Beef

Sweet Condensed Milk
Roasted Chilli Paste
Salted Fish

Onion Soup

Chicken Bullion

! Al

530

oo 7

=

wn : Produce

"Kha,” Laos, Galanga
"Magrood,” Kaffir Lime Leaves

. Lemon Baisil, Sweet Basil, Holy Basil
Mint

Dill

. Coriander

. Green Onion

©® N OA®N =

. Cherry Tomatoes

O

. Shitake and Straw Mushrooms
10. Bean Sprouts
11. Cherry Eggplant

12.
13.
14.
15.
16.
17.
18.
19.
20.
21.
22.

“Dok Cair”

“Dok Kajon”

“Prik Isan” and Chilli
Young Peppercorn
Young Corn
Eggplant

Carrot

Green Papaya
Broccoli

Bamboo Shoots

“Bai Toey,” Pandan, Screwpine Leaves
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IASAVINA : Spices

EaaTSAMAN CURKY PASTE
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Tom Yum Paste Massaman Pad Thai
Curry Paste Sauce
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Red Chilli

Coriander
Seeds

1du : Noodles

1. Yellow Noodles 6. Wonton Skin

2. Sen Yai, Broad Rice Noodles 7. Somen, Japanese Noodles
3. Sen Chan, Thai Noodles 8. Rice Noodles, Kanom Jeen
4, Bean Curd 9. Rice Vermicelli, Sen Mie

5. Yellow Bean Curd

Curry Powder Tamarind Curcuma
Powder Powder
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IASAVINA : Spices

Cumin Coriander Seeds Long Chilli Star Anise

Cinnamon

@ N

White Tumeric

1. Salted Mackerel 5. Garoupa

2. Freshwater Prawns 6. Snapper

3. Tiger Prawns 7. Crab Meat

4. Shrimp 8. Sliced Snapper

Key Ginger Galangal
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