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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.

© Johan Botha (2008) & Chantel Botha (2003) 

“ Thai is not an instant cuisine, prepared with the flick of a knife and finished with a toss of “ Thai is not an instant cuisine, prepared with the flick of a knife and finished with a toss of “ Thai is not an instant cuisine, prepared with the flick of a knife and finished with a toss of “ Thai is not an instant cuisine, prepared with the flick of a knife and finished with a toss of 

a pan. It needs the cook’s attention, it expects time and effort to be spent and it requires a pan. It needs the cook’s attention, it expects time and effort to be spent and it requires a pan. It needs the cook’s attention, it expects time and effort to be spent and it requires a pan. It needs the cook’s attention, it expects time and effort to be spent and it requires 

honed skill, but it rewards with sensational taste.”honed skill, but it rewards with sensational taste.”honed skill, but it rewards with sensational taste.”honed skill, but it rewards with sensational taste.”

David ThompsonDavid ThompsonDavid ThompsonDavid Thompson



Stir fried Calamari with Garlic and Pepper

Pla Meuk Tort Gratiam Prik Thai

Servings 4-6 people

Preparation Time 30 minutes

Cooking Time 5 minutes

Stir fried Calamari with Garlic and Pepper

300g Calamari Tubes, scored with “diamond” shapes and cut into 3cm 

pieces

½ Teaspoon White Sugar

1 Tablespoon Fish Sauce

3 Tablespoons Sunflower Oil

1 Tablespoon Garlic, finely chopped

1 Tablespoon coriander roots, finely chopped

1 Teaspoon Oyster Sauce

½ Teaspoon White Pepper

Fresh Mint and Coriander leaves

Fresh Lemon Slices

The combination of garlic, coriander and pepper is classically Thai

- perhaps one of the most ancient.

GOOD WITH1 This dish is best served on a bed of quickly stir fried vegetables 

like onions, cabbage and carrots and a bowl of chili sauce.

To Prepare:

1. Mix the fish sauce and sugar in a bowl.

2. Marinate the Calamari in the fish sauce mixture for at least 30 minutes.

3. Heat a wok over medium heat then add the oil.

4. Add the marinated calamari, garlic, pepper, coriander roots and oyster sauce.

5. Stir fry until the calamari is cooked, about 3-5 minutes.

6. Serve immediately, garnished with fresh mint and/or coriander leaves and 

lemon wedges.



Spicy Beef Salad

Neua Naam Tok

Serves 4-6 people

Preparation Time 10-15 minutes

Cooking Time 5-8 minutes

Spicy Beef Salad

300g Sirloin Steak

Sunflower Oil

2 Tablespoons Fish Sauce

1 Tablespoon Lime Juice

1 Teaspoon Chili Flakes

1 Small Cucumber, thinly sliced

½ Cup Fresh Mushrooms, very thinly sliced

½ Red Onion, thinly sliced

1 Medium Tomato, sliced

1 Head of iceberg Lettuce, torn up

¼ Cup Fresh coriander leaves, chopped

1 Tablespoon Lemon Grass, thinly sliced

1. Cut meat into thin slices.

2. Prepare the sauce by combining the fish sauce, lime juice and chili flakes in a 

small bowl. Mix well and set aside.

3. Add a little oil to a wok and heat.

4. Cook the meat in the heated wok, stirring until meat is no longer red. Emove 

from  the heat.

5. Add the sauce to the meat and toss well. Add the chopped coriander and 

lemon grass and toss again.

6. Add the mushrooms, onion, tomato and cucumber and mix well.

7. Serve on top of the torn lettuce on a serving dish.

This excellent salad also makes a nice light meal to serve if you are not to hungry.



Stir-Fried Chicken with Cashew Nuts

Kai Phat Met Manuang Himmapaan

Serves 4-6 people

Preparation Time 10-15 minutes

Cooking Time 5-10 minutes

Stir-Fried Chicken with Cashew Nuts

300g Chicken Breasts, thinly sliced

Sunflower Oil

½ Onion, roughly sliced

1 Teaspoon Fresh Ginger, thinly sliced

4 Baby Corns, sliced in half along their length (optional)

1 Hard Tomato, quartered and sliced across

3 Dried Chilies

3 Cloves of Garlic

½ Cup Roasted Cashew Nuts

1 Cup mushrooms, halved and finely sliced

2 Celery sticks, thinly sliced at an angle

½ Cup Spring Onions, sliced at an angle (green parts included)

1 Teaspoon White Sugar

1 Tablespoon Dark Soy Sauce

1 Tablespoon Oyster Sauce

1 Teaspoon freshly ground Black Pepper

½ Cup of Chicken Stock

( Continue1)

There are several different ways to prepare Cashew Chicken. This version has a very 

glamorous look and is good enough to be presented at the king’s table.



Stir-Fried Chicken with Cashew Nuts

Kai Phat Met Manuang Himmapaan                     ( Continue1)

1. Heat 2 Tablespoons of the oil in a wok or large frying-pan.

2. When smoking hot add the Cashew nuts and chilies. Stir-fry for a couple of 

minutes and remove. Dispose of the oil.

3. Add another 2 Tablespoons of oil and add the garlic and ginger. Stir-fry a 

minute or two, then add the chicken and black pepper and corn.

4. Stir-fry a few minutes.

5. Add the sugar, soy sauce, onion and tomato and chicken stock.

6. Cover and simmer for at least 2 minutes.

7. Add the oyster sauce, cashew nuts, chilies, spring onions and celery.

8. Serve on a pre-heated serving dish.



Chicken Satay

Satay Leu

Serves 4-8  people

Preparation Time 10-20 minutes

Cooking Time 4-8 minutes

Chicken Satay

300g Fillet of Chicken

½ Cup Coconut Cream

1 Teaspoon Turmeric Powder

1 Tablespoon Condensed Milk

1 Tablespoon White Sugar

2 Tablespoons Fish Sauce

2 Tablespoons Whiskey

Paste

4 Tablespoons Red Onion, chopped

Pinch of Sea Salt

3 Tablespoons Roasted Peanuts

1 Tablespoon Coriander Seeds, roasted

1 Teaspoon Cumin seeds, roasted

Sauce

3-6 red Chilies, deseeded and rinsed

Pinch of Sea Salt

1 Red Onion, peeled and chopped

½ Cup White Vinegar

2 Tablespoon Castor

GOOD WITH1 Fresh raw vegetables, such as cucumber, cabbage and carrots.

Although the dish is probably of Muslim origin ‘satay’ is a Chinese word meaning three pieces.



Chicken Satay

Satay Leu                                                     ( Continue1)

1. First make the PASTE: Gradually pound the ingredients together using a 

pestle-and-mortar, adding one by one, until smooth.

2. Cut the chicken into strips of about 5cm x 2cm.

3. Mix the prepared paste with the coconut cream, turmeric, condensed milk, 

sugar, fish sauce and whisky.

4. Work this marinade into the meat and set aside.

5. For the SAUCE: In a food processor purée together the chilies, salt and 

onion. Season with vinegar and sugar to taste.

6. The sauce should be sweet, sour, hot and salty.

7. Thread 3 pieces of meat onto each skewer, pushing down tightly. Repeat 

until all the meat is used.

8. Grill over a charcoal barbeque, brushing with any excess marinade as they 

cook.

9. Serve with a bowl of the sauce on the side.



Fruit Salad with Ginger Syrup

Polamai Nahm King

Serves 6 people

Preparation Time 5-10 minutes

Cooking Time 1 minutes

Fruit Salad 

A selection of exotic fruits, what ever is available at the time

Mint Leaves

Syrup

2.5cm Fresh Ginger, peeled and finely sliced and chopped

¼ Cup Castor Sugar

½ Cup Water

Grated Rind and Juice of 1 Lemon or Lime

¼ Cup of White Wine

1. Prepare the sauce by placing the ginger, castor sugar and water in a small 

saucepan.

2. Bring to the boil and let it simmer for 1 minute.

3. Allow to cool.

4. Add the remaining ingredients.

5. Prepare the fruit by peeling, where necessary, and slicing in smaller 

portions.

6. Arrange the prepared fruit on a platter. 

7. Sprinkle the syrup over the fruit.

8. Garnish with some fresh mint leaves.


