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Both metric and imperial measurements have been given in all recipes. Use one set of measurements only, and not a mixture of both.

Standard level spoon measurements are used in all recipes.

1 tablespoon = one 15 ml spoon

1 teaspoon = one 5 ml spoon

Ovens should be preheated to the specified temperature  – if using a fan-assisted oven, follow the manufacturer’s instructions for adjusting the time and the temperature.

Fresh herbs and spices (including chillies) should be used unless otherwise stated.

Medium eggs should be used unless otherwise stated.

The Department of Health advises that eggs should not be consumed raw. This book contains some dishes made with raw or lightly cooked eggs. It is prudent for vulnerable people such as pregnant and nursing mothers, invalids, the elderly, babies and young children to avoid uncooked or lightly cooked dishes made with eggs. Once prepared, these dishes should be kept refrigerated and used promptly.

This book includes dishes made with nuts and nut derivatives. It is advisable for those with known allergic reactions to nuts and nut derivatives and those who may be potentially vulnerable to these allergies, such as pregnant and nursing mothers, invalids, the elderly, babies and children, to avoid dishes made with nuts and nut oils. It is also prudent to check the labels of pre-prepared ingredients for the possible inclusion of nut derivatives.
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introduction

      
      
      My purpose in writing this book is to show you, in as compact a form as possible, how to prepare a wide selection of popular
         Thai dishes, adding to each recipe at least one variation using slightly different ingredients. Because the book is so condensed,
         I have described in the introduction some of the ingredients you may not be familiar with, as well as some basic procedures
         and recipes.
      

      
      Whenever I go back to Thailand, I’m always impressed by the high standard of cooking, not only in restaurants but also from
         the stalls in the many street markets you find all over Bangkok and other cities (and even along the major trunk roads). So-called
         ‘street food’ deserves a better name, because it bears little resemblance to its equivalent in the West. Wealthy people send
         out their maids to buy cooked food from the local market, knowing that it will have been prepared by someone who specializes
         in that particular dish, often bringing it to perfection. Thai people are justly proud of their cuisine and I am very happy
         to explain some of its secrets.
      

      [image: image]

      
      developing taste

      
      I gained my knowledge of Thai cooking partly from my family, partly from helping people who are masters of their art, and
         partly from my own experiments. All of this practical activity has been valuable, yet probably the most important part has
         been the entirely passive role of eating Thai food and developing good judgement about it. Maybe, too, there’s a Buddhist
         element to this process – coming from the monks who tell us to concentrate while we eat, to think about what we are doing, instead of munching away while talking about something
         else. Thai people rarely eat in silence, but the conversation nearly always turns to the food in front of us. We discuss it
         avidly. ‘Lovely, but a bit too salty…’, ‘Almost perfect, but maybe a bit more tamarind…’, and so on. If you eat enough Thai
         food, especially with Thai friends, you’ll soon develop your palate.
      

      
      from the beginning

      
      If you’re a complete beginner who has never cooked – or even tasted – Thai food, don’t worry. This book describes the preparation
         and cooking step by step, using precise measurements. In practice, Thai cooks are not inclined to be very precise about measurement, preferring to rely on their experience.
         For this reason, I have had to recreate the dishes rather than merely translate them from existing Thai recipes.
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      main characteristics

      
      Like a particular style of music, Thai food is instantly recognizable because dishes have certain characteristics in common.
         We are fond of using fresh herbs like lemon grass, galangal, ginger, coriander and kaffir lime leaves. We like the tasty parts
         of plants that grow below ground, like some of those just mentioned, plus shallots, garlic and others. Thai cuisine is the
         only one in the world to use the roots of the coriander plant as well as its stalks and leaves. We are quite economical in
         our use of ingredients – nothing is thrown away that can be saved for another dish.
      

      
      Apart from its distinctive range of ingredients, the other main characteristic of Thai food is the way in which we prepare
         it. For example, we like to cut meat into very thin slices so that it cooks quickly. Thai food tends to take quite a long
         time to prepare, but the cooking is usually quick and easy. For this reason, it’s ideal if you’re having a dinner party because
         you can prepare the food an hour or two in advance, then cook and serve the meal right on time.
      

      
      equipment

      
      You don’t need much special equipment for cooking Thai food. Standard saucepans, plates and bowls can be found in most people’s
         kitchens. I should, however, mention a few really useful items:
      

      
      Nonstick wok – this is a good investment if you plan to cook oriental food frequently; choose a size suitable for the number of people
         you plan to serve.
      

      
      Nonstick saucepans and frying pans are vital; always have at least one small pan for preparing sauces.
      

      
      Very sharp knife – this is the most useful tool in the kitchen.
      

      
      Rolling pin and pastry board

      
      Steamer – you can use either a traditional, standard steamer rack or a bamboo basket steamer.
      

      
      Blender or mixer – or a pestle and mortar if you want to crush herbs more finely.
      

      
      
      for the cupboard

      
      You’ll need a few standard ingredients in your storecupboard that are not normally used in Western cooking.

      
      bamboo shoots

      
      A few small cans of sliced bamboo shoots are a good standby to add to curries and other main dishes.

      
      coconut milk

      
      A key ingredient of many Thai curries and other dishes, coconut milk is a rich, creamy liquid derived from the flesh of a
         coconut.
      

      
      fish sauce

      
      There are many types of oriental fish sauce, made from different species of fish, such as anchovies.

      
      oyster sauce

      
      This is made by boiling oysters in water to make a white broth, then condensing it to a dark brown sauce.

      
      mung bean vermicelli (wun sen)
      

      
      Sometimes also called ‘transparent noodles’, ‘cellophane noodles’ or ‘glass noodles’. They become transparent when cooked.

      
      rice noodles (small)

      
      In dried form, rice noodles are a standard storecupboard ingredient. Dried (sen lek) noodles are about 2.5 mm ([image: image] inch) wide; the flat (sen yai) type are 1–2.5 cm (½–1 inch) wide. Rice vermicelli noodles (sen mee) are very thin indeed.
         Soak or cook noodles in boiling water according to the packet instructions. Drain, then add to a bowl of water until they
         cool down, drain again and use as required.
      

      
      sesame oil

      
      A lovely dark amber oil that’s very aromatic. It’s used as a flavouring rather than for frying.

      
      soy sauce (light)

      
      Made from soybeans or mushrooms, light soy sauce is a thin, opaque, brown liquid, lighter in colour than some kinds. It adds
         saltiness to the dish without affecting its colour.
      

      
      water chestnuts

      
      The crispy white flesh of small, round water-chestnut corms adds a crunchy texture to some dishes. Buy them in cans.
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      for the freezer

      
      The only key ingredients that have to be kept deep frozen are spring roll sheets (12 cm/5 inch square) and wonton sheets. Defrost them before use. You can also put leftover fresh lemon grass, galangal, kaffir
         lime leaves or even coconut milk (in tightly sealed and dated bags) into a freezer where they will keep for 2 or 3 months.
      

      
      other selected ingredients

      
      These are a few of the most typical, possibly unfamiliar ingredients.

      
      chillies

      
      The two main types of chilli used in Thai cooking are small, fresh, ‘bird’s-eye’ chillies (a distinctive variety about 2.5–5
         cm/1–2 inches long, grown in Thailand), and fresh or dried red chillies that are much larger (about 12 cm/5 inches long) and
         not nearly as hot, but they add a lovely mellow flavour to your dishes. Fresh chillies may be green or red, the red (ripe)
         ones being more frequently used.
      

      
      coriander

      
      Much enjoyed in the West, but usually sold without any roots. Try to find some with a little bit of root if the recipe calls
         for it, although stalk is a good alternative. We use ground coriander too. The fresh leaves are frequently used as a garnish.
      

      
      dried fungus

      
      You can buy both dried black and white fungus from most Asian grocers. Soak in hot water for 2–3 minutes and drain before
         using.
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      galangal

      
      A key ingredient of Thai curry paste, galangal looks like ginger but tastes very different. It’s hard to slice, so be careful.

      
      goji (wolf) berries

      
      I have always used sun-dried Tibetan goji berries in my cooking, as many Thais do. They are now regarded as a ‘superfood’,
         being exceptionally rich in antioxidants.
      

      
      kaffir lime leaves

      
      The only ingredient listed here that may be difficult to obtain in the West. They are used for adding flavour to curries.

      
      lemon grass

      
      Another key ingredient of Thai curry paste, lemon grass adds a delicate lemon flavour to many dishes. You can finely slice
         lemon grass and add it directly to food that is to be well cooked. Alternatively, bruise thick stalks for cooking and later
         removal. Buy fresh stalks that are not too dry.
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      limes

      
      We prefer to use limes rather than lemons, but you can substitute lemon if necessary.

      
      soya protein mince

      
      This is made from soya beans and has a chewy consistancy similar to meat. It is high in protein, fibre and iron and completely
         free from from cholesterol and fat.
      

      
      tamarind

      
      Made from the dried pulp of tamarind seeds, this can be purchased in tubs as a paste. It adds tartness to sweet and sour sauces.
         To make a tamarind purée you mix bought dried tamarind pulp with boiling water (see page 90).
      

      
      taro

      
      A white root vegetable. The starchy corm of the broad-leaved taro plant is not unlike sweet potato in texture, and it needs
         cooking until tender.
      

      
      thai aubergines

      
      Quite unlike the purple variety, Thai aubergines have a bitter flavour and come in two sizes: pea and golf-ball.

      
      thai sweet basil leaves

      
      These are distinctive both for their purple stems and for their aniseed flavour.

      
      spices

      
      Although we like to use fresh herbs wherever possible, occasionally we use spice powders, especially in dishes from the south
         of Thailand where there’s a strong Malaysian influence. We like to add a little spice to Thai curry paste. I’ve already mentioned
         ground coriander (strictly speaking, a herb). Other useful powders in Thai cooking include: ground cumin, ground white pepper,
         ground allspice, ground turmeric and yellow curry powder.
      

      
      how to prepare seafood

      
      crabs

      
      Place them in the freezer for an hour. Then, leaving the legs attached, cut them in half through the centre of the shell from
         head to rear. Repeat this procedure from left to right, quartering the crab. Twist off the legs and remove the upper shell
         pieces. Discard the stomach sac and soft gill tissue. Use crackers or the back of a heavy knife to crack the crab claws and
         make them easier to eat.
      

      
      
      mussels

      
      You can buy mussels without shells, either fresh or frozen.

      
      prawns

      
      Peel, de-vein and cut each raw prawn open along the back so it opens out like a butterfly. Leave each prawn joined along the
         base and at the tail.
      

      
      scallops

      
      Slice off and discard any veins, membrane or hard white muscle from each scallop. Small scallops can be left whole, but you
         can cut the larger ones in half.
      

      
      squid

      
      Peel off the outer skin of the squid and rinse out the insides of the tubes. Cut each in half and open the pieces out. Score
         the inside of each squid with diagonal cuts to make a diamond pattern, then cut them into squares.
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      Useful tips

      
      deep-frying

      
      If the recipe calls for deep-frying, it’s vital to know exactly how hot to have the oil in the wok or large frying pan. Heat
         the oil over a medium heat, but not so hot that it spits out. You can test it with the food you’re frying. Drop in a small
         piece, and the oil will be hot enough if the piece sizzles immediately.
      

      
      no blender?

      
      If you don’t have a blender, you can finely chop ingredients such as garlic or coriander roots by hand. Keep chopping and
         the result will be much the same.
      

      
      adjusting the seasoning

      
      Nearly every dish in this book requires the cook to ‘taste and adjust the seasoning’. In the ingredients list you’ll see various
         condiments or flavourings listed, such as lime juice, fish sauce, light soy sauce, sea salt or ground black pepper. Add most
         of the quantity stated, but retain a little bit to add more flavour if you think the dish requires it. This is standard practice
         for all Thai cooking.
      

      
      make a start

      
      If you use the right ingredients and follow the recipes closely, there’s no reason why you should not create a lovely Thai
         meal with your very first attempt. Happy cooking!
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      starters, soups & salads

      

   

   









      gold bags


      

      Makes 40


      

      Preparation time 40 minutes


      

      Cooking time 40 minutes


      

      1½ tablespoons plain flour


      

      6 tablespoons cold water


      

      60 long chives


      

      425 g (14 oz) minced raw prawns


      

      150 g (5 oz) can water chestnuts, drained and roughly chopped

      


      

      3–4 garlic cloves, finely chopped

      


      

      ¼ teaspoon ground white pepper


      ½ teaspoon salt


      

      200 g (7 oz) pack (about 50) frozen spring roll sheets, 12 cm (5 inches) square, defrosted

      


      

      sunflower oil, for deep-frying

      


      

      Mix the flour and water in a saucepan until smooth. Stir over a medium heat for 2–3 minutes or until thick, and set aside.

      


      

      Finely chop 10 of the chives. Mix the prawns, water chestnuts, garlic, chopped chives, pepper and salt.

      


      

      Clean and soak the remaining chives in hot water for 2 minutes until soft, then drain and dry.

      


      

      Spoon 1 teaspoon of filling into the middle of a spring roll sheet. Use your finger to brush around it with flour paste, pull up

         the 4 corners and pinch together, enclosing the filling. Tie with a chive and lay on a tray. Repeat until finished.

      


      

      Heat 7 cm (3 inches) of oil in a wok over a medium heat. The oil is ready when a small piece of spring roll sheet sizzles when

         dropped in. Deep-fry batches of 10 bags for 8–10 minutes until lightly browned and crispy. Drain on kitchen paper. Serve hot

         or warm, with Sweet Chilli Sauce (see page 36).

      


      

      For gold purses, replace the spring roll sheets with 50 wonton sheets, 7 cm (3 inches) square, defrosted if frozen. Omit the flour, water and most of the chives, retaining

         about 5. Use half the ingredients plus 1 tablespoon oyster sauce. After mixing the ingredients, place about ½ teaspoon into

         the middle of each sheet. Brush the edges with water and gather up, squeezing the corners together to make a purse. Deep-fry

         each batch for 4–5 minutes until crispy.
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      sesame prawn toast


      

      Makes 10–12 pieces


      

      Preparation time 20 minutes


      

      Cooking time 20 minutes


      

      3–4 garlic cloves, roughly chopped

      


      

      2–3 coriander roots and stalks, roughly chopped

      


      

      300 g (10 oz) minced raw prawns


      

      ¼ teaspoon ground white pepper


      

      [image: image] teaspoon sea salt


      

      1 large egg


      

      5–6 slices white bread, crusts removed, each slice cut into 2 triangles, dried overnight or grilled for 1–2 minutes each side until dry

      


      

      5–6 tablespoons sesame seeds


      

      sunflower oil, for deep-frying

      


      

      Use a pestle and mortar or a small blender to pound or blend the garlic and the coriander roots and stalks into a paste. Add

         the prawns, pepper, salt and egg and mix together.

      


      

      Spread the prawn paste thickly on one side of each piece of dry bread. Sprinkle with sesame seeds and press down firmly.

      


      

      Heat 5 cm (2 inches) of oil in a wok over a medium heat. The oil is ready when a small piece of bread sizzles when dropped in.

         (It is important not to have the oil too hot or the bread will cook too quickly and turn brown.) Deep-fry a few pieces at

         a time, paste-side down, for 3–4 minutes or until golden brown. Lift out with a slotted spoon and place them paste side up

         on kitchen paper.

      


      

      Serve hot or warm as a starter with Sweet Chilli Sauce (see page 36).

      


      

      For coriander chicken toast, replace the prawns and sesame seeds with 300 g (10 oz) minced chicken. Press coriander leaves and chilli slices on each

         one and deep-fry for 5–6 minutes, following the method as above.
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      golden baskets


      

      Makes 30


      

      Preparation time 30–40 minutes


      

      Cooking time 15–20 minutes


      

      4 tablespoons sunflower oil


      

      2 garlic cloves, finely chopped

      


      

      200 g (7 oz) minced chicken or prawns


      

      25 g (1 oz) carrots, finely diced

      


      

      50 g (2 oz) mixed sweetcorn kernels and petits pois, thawed if frozen

      


      

      50 g (2 oz) red pepper, deseeded, finely diced

      


      

      1 tablespoon light soy sauce


      

      ½ teaspoon ground white pepper


      

      pinch of curry powder


      

      ½ teaspoon caster sugar


      

      1 spring onion, finely chopped

      


      

      200 g (7 oz) pack spring roll sheets, 12 cm (5 inches) square, or filo pastry


      

      To garnish


      

      30 coriander leaves


      

      a few slices of red chilli


      

      Heat 1½ tablespoons of the oil in a wok or large frying pan and stir-fry the garlic over a medium heat until it is lightly browned.

         Add the chicken or prawns, crumbling and breaking up the meat until it has separated and is cooked through.

      


      

      Add the carrots, sweetcorn, petits pois and red pepper and stir-fry for 1–2 minutes. Add the soy sauce, pepper, curry powder,

         sugar and spring onion, combine well and set aside.

      


      

      Cut the spring roll sheets or filo pastry into 60 squares, each 6 x 6 cm (2½ x 2½ inches). Brushing the sheets with a little

         oil as you use them, lay 2 squares in each indentation in a small bun tin used for making 3.5 cm (1½ inch) cakes, overlapping

         the squares so that the top sheet is at an angle of 45 degrees to the bottom one. Prepare 30 baskets and bake in a preheated

         oven, 180°C (350°F), Gas Mark 4, for 10–12 minutes or until they are crispy and golden brown. Carefully remove the baskets

         and allow them to cool slightly.

      


      

      Spoon the filling into the baskets and serve at room temperature, each garnished with a coriander leaf and some slices of chilli.

      


      

      For vegetarian golden baskets, replace the chicken or prawns with 75 g (3 oz) finely chopped button mushrooms or firm bean curd. Soak in hot water for

         6–7 minutes. Add the mushrooms after the garlic has browned and then stir-fry the rest of the ingredients as above. If you

         are using bean curd add it in before adding the soy sauce.
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      chicken satay


      

      Makes 40 sticks


      

      Preparation time 30 minutes, plus marinating

      


      

      Cooking time 40 minutes


      

      1 kg (2 lb) skinless chicken fillets


      

      Marinade


      

      4–5 garlic cloves, roughly chopped

      


      

      4 coriander roots and stalks, roughly chopped

      


      

      3 shallots, roughly chopped

      


      

      2.5 cm (1 inch) piece of fresh root ginger, peeled and thinly sliced

      


      

      1 tablespoon ground coriander


      

      1 tablespoon ground cumin


      

      1 tablespoon ground turmeric


      

      1 teaspoon curry powder


      

      400 ml (14 fl oz) can coconut milk


      

      1½ tablespoons fish sauce


      

      50 g (2 oz) coconut, palm or brown sugar or 4 tablespoons clear honey


      

      4 tablespoons sunflower oil


      

      1¼ teaspoons sea salt


      

      Cut the chicken into slices and put them in a bowl.

      


      

      Use a pestle and mortar or a small blender to pound or blend the garlic, coriander roots, shallots and ginger to a paste. Mix

         with the chicken, along with rest of the marinade ingredients. Cover and leave to marinate in the refrigerator for a minimum

         of 4 hours, but preferably overnight.

      


      

      Thread the chicken pieces on to bamboo skewers that have been soaked in water for 30 minutes, leaving some space at either end.

         Place them under a hot grill for about 4–5 minutes on each side or until the chicken is cooked through and very slightly charred.

         Turn frequently, brushing the marinade over the meat during cooking.

      


      

      Serve hot or warm with chopped raw onion and chunks of cucumber and a peanut sauce.

      


      

      For homemade peanut sauce, heat 1½ tablespoons of oil in a saucepan and stir-fry 1 tablespoon red or massaman curry paste for 3–4 minutes or until

         fragrant. Add 200 ml (7 fl oz) coconut milk, 200 ml (7 fl oz) vegetable stock, 1½ oz sugar, 1½ tablespoons light soy sauce,

         3 tablespoons tamarind purée (see page 90) or 1 tablespoon lime juice, 150 g (5 oz) roughly chopped roasted peanuts and 15

         g (½ oz) dried breadcrumbs and stir together. Taste and adjust the seasoning, using a little more sugar, light soy sauce,

         tamarind purée or lime juice if necessary. If the sauce is too thick before serving, add a little milk.
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