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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.
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Chicken Salad

Larp Gai

Servings 6 small

Preparation Time 15 minutes

Cooking Time 3-5 minutes

Chicken Salad

150g Skinless Chicken breasts

Pinch of Salt

1 Small clove of Garlic, finely chopped

3 Tablespoons Chicken Stock

Extra Pinch of Salt

Pinch of White Sugar

3 Tablespoons Lime Juice

Large Pinch of Chilli Powder

1 Tablespoons Fish Sauce

3 Small red Onions, sliced

Handful of mixed Mint and Coriander leaves

(Continue.)

A larp is an ancient salad. The merchants of this part of Asia, the Haw, may have help to 

spread the dish  from the south-west of China and now, throughout northern Thailand there 

are many adaptations of this style of salad. What these diverse styles of larp seem to have in 

common is that the meat is minced or chopped, then cooked in the dressing, which is spicy 

and based on dried chillies.

GOOD WITH. Raw vegetables, such as cabbage, carrots and cucumber.



Chicken Salad

Larp Gai (continue.)

To Prepare the salad:

1. Finely chop/Mince the chicken together with salt and garlic

2. Heat the chicken stock in a saucepan and season with the salt and suger

3. Add the minced chicken and bring to a simmer

4. Cook for about 3-5 minutes, stirring often

5. Remove from the heat and add the lime juice, chilli powder and fish sauce

6. Mix in the chopped onion and herbs

7. Check the seasoning – the salad should taste hot, sour and salty – and adjust 

accordingly

8. Serve with raw vegetables



Hot and Sour Prawn Soup

Dtom Yam Gung

Serves 4-6 people

Preparation Time 10 minutes

Cooking Time 15-20 minutes

Hot and Sour Prawn Soup

400g Medium Sized Unpeeled Prawns

3 Stalks Lemon Grass

2 Teaspoons chopped Coriander Root

1 Cup finely sliced button mushrooms

4 Black pepper Corns

1 ½ cm Piece Fresh Gingerroot, finely chopped

2  Fresh Red Chillies

4 Fresh Green Chillies

4 Kaffir Lime Leaves

3 Cloves of Garlic

2 Tablespoons Lime Juice

2 Tablespoons Fish Sauce

1 ½ Liters Chicken Stock

Handful Freshly Shredded Coriander Leaves

(Continue.)

This dish is widely associated with Thai cooking and appears on almost every Thai 

restaurant menu throughout the world. 

When done well, it is very easy to understand why it has become a culinary classic!



Hot and Sour Prawn Soup

Dtom Yam Gung                                           ( Continue.)

1. Cut the Lemon Grass stalks into short lengths and pound slightly

2. Place the Garlic, Coriander root and peppercorns into a mortar and pestle                                   

and grind to a paste or process in a food processor

3. Pound the Ginger slightly, slice the chillies into very fine rings and shred 

the Lime leaves

4. Heat the Chicken stock in a saucepan and bring to the boil

5. Add the spices, Lemon grass, Ginger and Lime Leaves

6. Allow to simmer for 3 minutes, add the Fish Sauce, Lime Juice, Chillies, 

Mushrooms and Prawns

7. Simmer for 15-20 minutes

8. Serve garnished with the fresh Coriander Leaves



Authentic Thai Red Curry Paste

Nam Phrik Kaeng Phanaeng

Serves 4-6 people

Preparation Time 15-30 minutes

Red  Curry Paste

5 Dried Red Chilies, seeded and soaked in warm water

3 Small Red Onions, finely sliced

10 Cloves of Garlic, finely sliced

1 Teaspoon Fresh Ginger, finely chopped

1 Teaspoon Fresh Lemon Grass stems, finely chopped

½ Tablespoon fresh Lime zest / rind

1 Teaspoon Coriander root, finely chopped

½ Teaspoon White Pepper

1 Teaspoon Sea Salt

1 Teaspoon Shrimp Paste

1. In a mortar and pestle, pound/grind the dried chilies and salt together well.

2. Add the Ginger, Lemon Grass, Lime Zest and Coriander root. Continue 

pounding/grinding until mixed well.

3. Add the Red Onion and Garlic, followed by the pepper and shrimp paste. 

Pound well after each adding.

4. 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 red curry pastes are available in the shops.    

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



Red Pork Curry

Gaeng Ped Moo

Serves 4-8  people

Preparation Time 10 minutes

Cooking Time 20-30 minutes

Red Pork Curry

1 Cup of Coconut Cream

2 Tablespoon Red Curry Paste

700g Fillet of Pork, cut into bite-sized slices

3 Cups coconut milk

3 Tablespoons Fish Sauce

2 Teaspoons White Sugar

10 Kaffir Lime leaves, halved

2 Fresh Red Chilies, deseeded and thinly sliced

1 Cup Fresh Basil Leaves

1. Heat a wok or saucepan over medium heat.

2. Add the coconut cream and bring to a boil, stirring constantly.

3. Add the Red Curry paste, pork and coconut milk and stir well.

4. Reduce the heat and let it simmer until the meat is done, about 20 minutes.

5. Add the Fish Sauce, sugar, Kaffir lime leaves and chili.

6. Mix well and let it heat through.

7. Remove from the heat and garnish with the Basil leaves.

8. Serve while still hot.

GOOD WITH. Steamed rice.



Fried Rice

Khao Pat

Serves 4 - 6 people

Preparation Time 10 minutes

Cooking Time 20-3- minutes

Fried Rice

4 Cups of Fragrant Steamed Thai Rice

½ Cup Finely Chopped Onion

1 Teaspoon Finely Chopped Garlic

1½ Tablespoon Soy Sauce

½ Tablespoon Fish Sauce

¼ Cup Chopped Spring Onion

2 Eggs, Beaten

2 Tablespoons Sunflower oil

Freshly Ground Black Pepper to Taste

1. Heat the oil in a wok or large frying pan.

2. Add the onion and garlic and fry gently until the mixture turns light brown.

3. Add the steamed rice, cooking and stirring constantly to make sure that the 

rice is well mixed with the onion and garlic.

4. Add the Soy sauce, Fish sauce and Black Pepper. Cook and stir for about 

one minute. 

5. Add the beaten eggs and cook until the eggs are cooked and well mixed with 

the rice mixture.

6. Stir in the Spring Onion and remove from the heat.

7. Serve while still hot.

Fried rice is the most versatile of dishes. It is of Chinese origin – as is the vital piece of 

equipment needed to make it, the metal wok. Fried rice can be eaten as a snack, for lunch, a 

fast dinner or a late supper – but never in place of steamed rice as the basis of a meal.



Banana Fritters

Kao Mao Tort

Serves 6 people

Preparation Time 30-40 minutes

Cooking Time 3-4 minutes

Banana Fritters 

6 Bananas

You can fry them whole, but cut into 2 or 3 sections they are more manageable for 

frying.

Batter

1 Cup all purpose flour or Rice Flour

¼ Cup of Coconut milk

1 Cup Dried Shredded coconut

¼ Cup of White Sugar

1 Cup of Water

½ Teaspoon of Fine Salt

1. Mix together all the batter ingredients and whisk well.

2. Leave the batter to rest for about 30 minutes as it actually improves 

slightly with age. 

1. Heat enough oil in a wok for deep-frying.

2. When ready to serve, dip the bananas in the batter.

3. Slowly slide small batches of bananas into the heated oil. 

4. Deep fry until golden and crisp, about 3-4 minutes.

5. Blot dry on Kitchen Towels.

6. Serve as is or with some good Vanilla Ice-cream.

In the markets of most Thai towns, several stalls sell these delicious fritters. They are 

prepared in the morning – and usually sold out by the afternoon.


