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Green Curry Chicken
Gang Kiew Whan Gai

A ®

Ingredients




Green Curry Paste
Prik Gang Kiew Whan
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Instructions




Sauce for Mango & Sticky Rice
Nam Krati Kaow Niew Ma-Muang
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Mango Cf Sticky Rice
Kaow Niew Ma- Muang
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Massaman Curry Chicken

Gang Massaman Gai

Ingredients Q1nieg @ i

Ttbsp  Massaman curry paste 3no.  Cardamom seeds
200 ml. Coconut milk 1thsp  Rousted peanut

100 ml. Water % Thsp  Fish sauce

%uo.  Tomato wedges 135 Coconu

105 Diced boiled potato tsp Tumarind paste
Yno.  Onion 2Thsp  Cooking ol

2n0.  Bay leaves 30g  Sliced chicken breast
luo.  Cinnamon stick

Instructions
1.Heat the wok, add oil and 50 ml. of coconut milk bring to a boil then
add the curry paste and sauté, stirring constantly over medium heat until
aromatic
2.Add tomatoes, boiled potatoes and onion. Stir the mixture with the paste
3.Add the rest of the ingredients bring to a simmer, and let simmer gently for
10 minutes then add chicken. Stir until the chicken is completely cooked
1. Turn off the gas and serve it into a howl

Notes
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Massaman Curry Paste
Prik Gang Massaman
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Ingredients
1008 Boiled dry spur chill thsp  Corinnder sceds
2. Kafir lime rind % tbsp  Black peppercorn
15 tsp Cumin seeds
20, 3no.  Cloves
55 2 No.  Cardamom sceds
20 Wtsp  Cinnamon powder
i no. tsp Shrimp paste(optional)
Luo.  Bird's eye chili

Instructions

1.Roast the coriander seeds, black peppercorns, cumin seeds, cloves, and
cardamom seeds in a dry wok over high heat for 1 minute. Then ground it
into fine powder, add cinnamon powder

2.Chop the lemongrass, galangal, kaffir lime rind, boiled spur chili, coriander

root, and shall

s into small pieces

3.Add garlic, bird's eye chili and spices powder into a stone mortar and pound
it into a fine paste

1.Add the rest of the ingredients into the mortar then pound it well until it

Notes

You can skip th bird' eye hil 1o docreas the spici




Pa Naeng Curry Chlcken

Gang Pa Naeng Gai

Ingredients
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Instructions
LHeat the wok, add oil and 50 ml

onut milk bring tc
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Pa Naeng Curry Paste
Prik Gang Pa Naeng
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Ingredients

%tsp Blac
Ltsp  Cumin
Lisp  Shrimp

fander sec
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Pad Thai Gong

Stir-fried rice noodle with shrimp

Ingredients O vweing @ o
505 Fresh rice noodle 1/2tsp Chili lake
1No.  Eg 1 Thep Roasted ground peanut
Lisp  Smashed garlic 2 Stalks Garlic chive (2 inches length)
g Fimm tofu 2Thsp Cooking oil
20 Bean sprout 4No. Shrimp
2tsp  Fish sauce 2Thsp Wate

1tbsp  TinnJin/TungChiai pickled cabbage

Instructions
1.Fresh rice noodle; Soaked the rice noodles in room temperature water for
15 mins/Dry rice noodle : Boil the rice noodle in hot water for 810 Mins
2.Cut Garlic chive into a 1-inch length and cut the firm tofu
3.Heat the wok and oil, add garlic, and tofu. Stir fry until golden brown
(If use the chicken then add the chicken meat and stir until it's 70% cooked |

n and stir fry until the egg cooked then add shrimps, all the
seasonings, follows by soaked rice noodles in the wok. Mix it well
5.8tir firy for 2 minutes until noodles and shrimp are cooked (add water if
noodles are too dry) Serve the Pad Thai with more ground peanuts, chili
flake, sugar, bean sprouts, and garlic chives on the side
Notes




Red Curry Chicken

Gang Phed Gai

Ingredients

Instructions
1. Heat the wok, add oil and 50 ml. of coconut milk bring to a boil then add
the curry paste and sauté, stirring constantly over medium heat until
aromatic

2.Add waterdr

ant, finger ginger, kaffir lime leaves and stir to mix

with the p
Thai sweet basil and chicken breast
ly for 10 minutes

1.Add sliced chicken breast, turn off the Add sweet basil then mix it well

Notes

W




Red Curry Paste

Prik Gang Phed

Ingredients
19%

15

5 1tp  Cux
lup  Shrimp

Instructions

1Roast the coriander seeds, black peppercorn, and cumin seeds in a dry wok |

over high heat for 1 minute. Then

ound into fine powder

2.Chop the lemongrass, galangal, kaffir lime rind, boiled spur chili, coriander
root, and shallots into small piece

3.Add garlic, bird's eye chili, and spices powder into a stone mortar and

pound it into fine paste

e ingredients into the mortar then pound it well until it

Notes




Green Papaya Salad

Som Tum Thai

Ingredients

iix it by
well mixed and the Thai ¢

just slightly crushed, add peanut and dried shrimp on top and serve

Notes
A ren papayn i e watr fo 15 minutes 1o haw




Spicy coconut soup with chicken
2 serving @ 16 min

Ingridients :

leave  Sawtooth coriander (Chopped

s Fish saice
Kaffir lime leaves (Stem removed
Bird's eye chilies (Cut Lengthwise)

Instru

1.Heat the coconut milk and water. Add lemongrass, galangal ginger and
kaffir lime leaves then bring to boil

2.Add Straw mushrooms, Tomatoes, Simmer for 3 minutes or until tomato
skins start to wrinkle and split then add slices chicken breast

3.Until the chicken breast is completely cooked. Add Green onion, Sawtooth
coriander, bird's eyes chilies, and fish sauce, mix it well

4. Turn off the gas. Serve the soup in a bowl

5.Garnish with Cilantro and Spur chili

Notes




) S

Tom Yum Goong
Spicy and sour soup with shrimp
2 serving @ 15 mine

Ingridients :

250 ml. Water or chicken stock 1/2 No. Tomato (Quarter cut)
23 Thsp Evaporated milk or Coconut milk 1

No. Straw Mushroom (Quarter cut

4 No. Shrimp (Deveined) 1Stalk  Green onion (Chopped)

lk Lemongrass (Cut 15 inches length)  Sawtooth coriander (Chopped)
> Fish saice

2No.  Kaffi lime loaves (Stem removed) 2 n,‘;, Thai chili paste.

2:3No. Bird's eye chilies (Cut Lengthwise)  1/2 No. Lime juice

1
5 Slices Galangal gin

\

Instructions :
1.Add Lemongrass, Galangal ginger and Kaffir
2.Add Straw mushrooms,

e leaves then bring to boil
Pomatoes, Simmer for 3 minutes or until tomato
skins start to wrinkle and split then add Gi
nder, Bird's eyes chilies, Thai chili paste e s
3.Melt Thai chili paste and mix well

cori

4.Add shrimps until cooked, turn off the gas, then add Evaporated milk
and Lime juice.

rve the soup in a bowl
5.Garnish with Cilantro and Spur chili

Notes
The lemongrus, galangal, and Kafie lime laves are meant for nfusion only and are not
meant 0 be caten. Plens inform your guests o remove thern before serving.




Splcy Lemongrass Salad
Yum Ta krai

O verving © s

Ingredients
G0g.  Boiled minced chicken brenst Libsp  Ronsted peanut
26talk  Lomongras Cocout sugar
Ustalk Corinder ViTbsp  Fish sauce
3uo.  Thai shallot % Tosp Lime juice
stk Spring onlon Lthep  Water (or as needed)

1310, Bird's eye chili

Instructions

1.Thinly slice the lemongrass and shallot. Roughly chop the coriander and
spring onion then cut the chili in half lengthways
2.Use dry boiled technique to boil the minced chicken breast with 100 ml.
of water and 1 stalk of smashed lemongrass for the extra flavor
Boil until the chicken is dried then add 1-2 Thsp of water (in case if it’s too
dry) and boil it until the chicken is completely cooked
5.Mix all the ingredients in a bowl
6.Serve the salad with extra peanuts, chili, and coriander on top

You can wse any protein you
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