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WORKSHOP 1

With a selection of five authentic, flexible and flavourful Thai recipes you 

can treat your quests to the tastes of distant islands, without leaving the 

kitchen.

The customary way of preparing Thai dishes is the ideal way to spend 

quality time with family and friends.

© Johan Botha (2008) & Chantel Botha (2003) 
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you look, people seem to be preparing a meal.”you look, people seem to be preparing a meal.”you look, people seem to be preparing a meal.”you look, people seem to be preparing a meal.”
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Thai Spring Rolls

Poh Pia

Servings 8 small

Preparation Time 30-45 minutes

Cooking Time 4-6 minutes

Thai Spring Rolls

200g Chicken breasts (or lean pork meat / prawn meat)

½ Onion thinly chopped

½ Carrot thinly chopped

½ Radish thinly chopped

2 Tablespoons Cabbage thinly sliced

2 Tablespoons Pumpkin thinly sliced

2 Tablespoons Fresh Ginger finely sliced

½ Cup Rice noodles

Spring Roll wrappers / Rice flower pastry

1½ Teaspoon Corn flour mixed with 2 Tablespoons water to make paste/glue

1 Tablespoon Sunflower oil

½ Teaspoon Freshly Ground Black Pepper

1 Teaspoon White Sugar

1 Teaspoon Light Soy Sauce

½ Cup of Chicken stock

(Continue1)

It’s not customary in Thailand to have starters or an entrée at meal times, but the Thai 

people are inveterate snackers. At parties or celebrations much of the food served is snack 

food with wonderful sauces. 

These delightful spring rolls can be made with chicken, pork or prawns.

GOOD WITH1 Sliced cucumber, fresh coriander leafs, Sweet Chilli Sauce.



Thai Spring Rolls

Poh Pia (continue1)

To Prepare the filling:

1. Mince the chicken (pork or prawn meat) finely using a knife.

2. Cover Rice noodles with boiling water and let it soak.

3. Heat the oil in a frying pan or wok. 

4. Season the minced chicken with the black pepper.

5. Add chicken and fry gently.

6. Stirr in the sliced ginger, chopped onions, sugar and soy sauce and continue 

frying for a minute or two.

7. Add the carrot, radish cabbage, pumpkin and chicken stock. Cover and 

simmer gently till dry.

8. Add the glass noodles. 

9. Remove from heat and leave to cool.

To prepare the spring rolls:

10. Use a clean damp cloth to keep the wrappers damp, as they dry out very 

quickly.

11. Lay one wrapper on the cloth with a corner towards you.

12. Wet all the edges with the corn flour glue.

13. Place 2 Tablespoons of filling in the corner nearest to you.

14. Roll this corner’s flap away from you over the mixture.

15. Fold in the sides, and roll up.

16. Seal the edges with more paste.

17. Repeat with remaining filling and wrappers.

To fry spring rolls:

18. Deep-Fry spring rolls in sunflower oil, several at a time, turning them over to 

brown evenly.

19. Don’t overcook as they become soggy and oily on the inside.

20. Drain on kitchen paper.

21. Serve immediately.



Pumpkin and Coconut Soup

Gaeng Liang Fak Tong

Serves 4 -6 people

Preparation Time 10 minutes

Pumpkin and Coconut Soup

400g Pumpkin or Butternut, peeled and cut into 2.5cm cubes

1 Tablespoon Lemon Juice

100g Prawn Meat, defrosted

2 Onions

¼ Teaspoon Shrimp Paste

2 Fresh Chillies, seeds removed

1 Tablespoon Finely Chopped Lemon Grass

300ml Water, plus a little extra

3 Cups Coconut Milk (reserve thick cream from the top)

1 Tablespoon Fish Sauce

1 Teaspoon Sugar

½ Teaspoon freshly ground Black Pepper

Good Handful Fresh Basil Leaves

1. Sprinkle the pumpkin with lemon juice and let it stand for about 20 minutes.

2. In a food processor, combine the prawn meat, onions, shrimp paste, chillies, 

lemon grass and a little water.

3. Blend to a smooth paste.

(Continue1)

After rice, soups are the mainstay of the Thai diet.



Pumpkin and Coconut Soup

Gaeng Liang Fak Tong                                         ( Continue1)

4. Combine 300ml water with thin coconut milk in a large saucepan.

5. Stir in the blended paste, fish sauce, sugar and black pepper.

6. Bring mixture to the boil.

7. Reduce the heat and stir with a wooden spoon until smooth.

8. Add the pumpkin and simmer gently for 20 minutes, or until the pumpkin is 

tender.

9. Check the seasoning and add salt and pepper if required.

10. Stir in the fresh basil leaves and reserved coconut cream.

11. Serve immediately.



Authentic Thai Green Curry Paste

Kruang Gaeng Keow Wan

Serves 2-4 people

Preparation Time 15-30 minutes

Green curry paste

Thai spice:

1 Tablespoon fresh Lemongrass, finely chopped

1 Tablespoon fresh Ginger, finely chopped

1 Tablespoon fresh Garlic, finely chopped

1 Teaspoon fresh Lime Leaves, rolled and finely sliced

1 Tablespoon Zest of fresh Lime

2 Green Chillies, finely sliced

Handful fresh Coriander (Danya) leaves

1 Teaspoon Shrimp Paste

Indian spice:

1 Teaspoon Coriander seeds

1 Teaspoon Cumin seeds

3 Cardamom Pods

½ Teaspoon Freshly ground Nutmeg

1 Teaspoon Sea Salt

1. In a mortar and pestle ground the Indian Spice ingredients to a fine powder.

2. Add the Thai spice and ground to a smooth paste. Start with the 

hardest/toughest  ingredients first and keep adding the next ingredient as you 

go along. 

3. Add the Shrimp paste. The shrimp paste also act as a natural preservative.

If you do not have a mortar and pestle, you can use a food processor.

1. Add all the ingredients to the food processor and process until smooth.

Pre-packaged versions of the classical green curry pastes are available in the shops.      

Most restaurants offering Thai curries  use these pre-prepared  pastes as a short-cut.



Green Curry of Chicken

Geng Gwio Warn Gai

Serves 4-6  people

Preparation Time 10 minutes

Cooking Time 20-30 minutes

Green Curry of Chicken

2 Tablespoons of Sunflower oil

2 Tablespoons of Green Curry Paste

3 Cups of Coconut milk

4 Kaffir Lime leaves, shredded

2 Small fresh Red Chillies, finely sliced

1½ Tablespoon Fish sauce

2 Tablespoons sugar

500g Chicken Breast, sliced

4 Medium sized Aubergine, cut into chunks

2 Tablespoons fresh Basil Leaves

1. Heat the oil in a wok or large saucepan.

2. When oil is hot, add the curry paste and fry, stirring continuously for about a 

minute.

3. Add the coconut milk, lime leaves, red chillies, fish sauce and sugar.

4. Bring coconut milk mixture to the boil.

5. Add the chicken and aubergine.

6. Simmer gently until the chicken is cooked.

7. Add basil leaves.

8. Serve immediately.

GOOD WITH1 Steamed rice.



Steamed Rice

Khao Plow

Serves 4 - 6 people

Preparation Time 5 minutes

Cooking Time +/- 1 hour

Steamed Rice

1 Cup of Fragrant Thai Rice ( per two persons )

3 Cups of Water Per Cup of Rice

½ Teaspoon Sea Salt per Cup of Rice

1. Rinse the rice in several changes of cold water.

2. Bring water to the boil in a heavy-based saucepan.

3. Rinse the rice under cold running water.

4. Add the rice to the boiling water and cover.

5. Cook over high heat until tunnels or bubbles appear on the top of the rice.

6. Remove from heat and wrap pot in a blanket.

7. Leave to steam in the blanket for at least an hour.

8. Just before serving, remove the lid and fluff up the rice with a fork.

The Thai are farmers and they farm rice. Rice is fundamental to every aspect of Thai culture 

and cuisine. It is an integral component of all the country’s customs, traditions and 

ceremonies.

GOOD WITH1 Thai curries and stir-fries.



Thai Coconut and Mango Ice Cream

Ice Cream Kati Mamuang

Serves 4 -6 people

Preparation Time 10 minutes

Cooking Time 10-20 minutes, plus time to freeze mixture

Thai coconut and mango ice cream 

2 Cups Coconut Milk or Coconut Cream ( as a richer alternative )

1 Cup Water

2 Eggs

2 Egg yolks

1 Tin of Mango Pulp

1 Teaspoon of Vanilla essence or Rosewater ( Optional )

Pinch of Salt

2 Tablespoons Shredded Coconut 

Sprigs of Mint to garnish

1. Stir fry the shredded coconut in a dry frying pan or wok until golden-brown.

2. Gently heat the coconut milk and water in a saucepan, stirring continuously 

for a couple of minutes.

3. DO NOT ALLOW THE MIXTURE TO BOIL!

4. In a bowl, beat together the two eggs, plus the two egg yolks until smooth and 

creamy.

5. Add the mango pulp, vanilla essence / rosewater, pinch of salt and dry-fried 

coconut and whisk together gently.

(Continue1)

The Thai fondness for sweets is apparent everywhere in Thailand.



Thai Coconut and Mango Ice Cream

Ice Cream Kati Mamuang                                     ( continue1)

6. Transfer the mixture to a double boiler. Over gentle boiling water, slowly add 

the hot coconut milk to the egg mixture, stirring until the mixture thickens to 

form a slightly sticky coat on the back of a spoon lifted from the mixture.

7. Remove from the heat and allow to cool.

8. Transfer to a metal ice cream tray or similar container and place in the 

coldest part of the freezer for one hour.

9. Remove to a food processor and beat slowly until smooth (this incorporates 

some air into the mixture and prevents it from becoming too hard). 

10. Return to the freezer and complete the freezing process.

11. When frozen, scoop into dessert bowls.

12. Garnish with mint sprigs and serve.

As this Thai ice cream is made from coconut milk,

it is a totally non-diary product.


