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NOTES


• Butter is always unsalted, unless specified otherwise.


• Eggs are always UK large/US extra-large.


• Herbs are always fresh, unless specified otherwise.


• All vegetables are peeled, unless specified otherwise.


• When a recipe calls for the grated zest of citrus fruit, use unwaxed fruit and wash well before using.


• Both metric and imperial measurements are used in the recipes. Follow one set of measurements throughout as they are not necessarily interchangeable.


• All spoon measurements are level, unless specified otherwise. 5 ml = 1 teaspoon 15 ml = 1 tablespoon


• Ovens should be preheated to the specified temperature.


• Uncooked or partially cooked eggs should not be served to the very old, frail, young children, pregnant women or those with compromised immune systems.




The vibrant world of


THAI CUISINE
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I grew up in Northern Thailand, surrounded by beautiful landscapes, fresh ingredients and warmhearted people. Since I was young, I have loved cooking. I spent my childhood watching my family prepare meals with so much care and love, using herbs and spices picked straight from the garden. The way they balanced flavours and turned simple ingredients into something special fascinated me.


From the busy street markets of Chiang Mai to small village kitchens, I learned the secrets of Northern Thai food – where fresh herbs, fragrant spices and rich flavours make every dish special. Northern Thai cuisine is all about depth and balance. The warmth of turmeric, the earthiness of coriander/cilantro, the heat of chillies/ chiles, and the creaminess of coconut milk all come together to create dishes that are bold yet comforting. These recipes have been passed down for generations, keeping our culture and traditions alive.


Food is more than just something to eat – it is a way of bringing people together. In my family, cooking was not just about feeding ourselves, but about sharing joy, love and memories. Sitting down to eat a meal was a time for laughter, storytelling and connection. That is what I want to share with you in this book – not just recipes, but a piece of my heart and the culture that shaped me.


As I continued my journey, I became curious about food from other places. I started exploring different cuisines, tasting new flavours and learning how people cook around the world. Every new dish I tried taught me something, and I realized that food is a universal language. It brings people together, no matter where they are from. This inspired me to create my own unique dishes. This book brings together my favourite recipes from Northern Thailand, along with special dishes from other regions. Whether you are looking for a comforting bowl of Northern Thai curry, a refreshing herbal salad or a spicy stir-fry that wakes up your taste buds, there is something for everyone.


DIVERSITY AROUND THE COUNTRY


Thailand’s cuisine is incredibly diverse, and each region has its own special flavours:


NORTHERN THAI – dishes are rich and aromatic, with influences from Burma and Laos. They often use turmeric, lemongrass and coconut milk to create comforting, flavourful curries and soups.


NORTHEASTERN THAI – (Isaan cuisine) is bold and spicy, with dishes like som tam (swede salad) and larb gai (spicy minced meat) that are full of fresh herbs and tangy lime.


CENTRAL THAI – offers a balance of sweet, sour, salty and spicy flavours. It includes famous dishes like pad Thai, tom yum and green curry – some of the most well-loved Thai foods around the world.


SOUTHERN THAI – known for its fiery heat and intense flavours, with curries that are deep, rich and often made with seafood and coconut (i.e. jungle curry).


COOKING SHOULD BE FUN AND EASY


It doesn’t matter if you are an experienced cook or just starting out – this book will help you feel confident in the kitchen. I have kept the recipes simple, with easy-to-follow instructions and helpful tips. You don’t need hard-to-find ingredients or fancy equipment. Many of the dishes can be made with ingredients from your local supermarket, and I will also share ways to substitute things if needed.


I share stories and memories connected to these dishes. Whether it’s a dish I grew up eating with my family or one that reminds me of my travels, I want you to feel the love and culture behind every bite.


One of the most important things I learned from cooking is that food is meant to be shared. Whether you are making a quick meal for yourself or preparing a feast for friends and family, I hope this book inspires you to enjoy the process, experiment with flavours and have fun in the kitchen.
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Thai ingredients


The heart of Thai cooking
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Thailand is a beautiful country with rich soil, clean water and a tropical climate, making it a perfect place for growing a variety of fresh ingredients. Thai cuisine is famous for bold flavours, vibrant colours and fragrant aromas, and much of this comes from the high-quality, natural ingredients available all year round.


Some ingredients are staples in every Thai household, found in almost every dish. These include dried chillies/ chiles, shrimp paste, fish sauce and fermented fish. These core ingredients form the foundation of Thai cooking, bringing the deep, complex and umami-rich flavours that make Thai food so unique.


When I was growing up, we didn’t have a lot of money to buy food from the markets every day. Instead, we relied on what we could grow in our garden. Our home was surrounded by fruit trees, vegetables and herbs, which became a part of our daily meals. We would go outside in the morning and pick whatever was available, turning simple ingredients into flavourful dishes.


We would make curries with wild vegetables, stir-fries with fresh herbs and even snacks using fruits from the trees. For example, young jackfruit was often used to make a hearty curry, while banana blossoms could be turned into a delicious salad. Even banana leaves had a purpose – they were used to wrap food for steaming or grilling. Nothing went to waste!


As long as we had our staple ingredients we could always create something delicious without spending extra money. Even now, I still keep these essential ingredients in my cupboard because they remind me of home.


ESSENTIAL THAI INGREDIENTS


If you want to cook authentic Thai food, there are some key ingredients you should try to keep in your kitchen. However, I understand that not everyone has access to traditional Thai ingredients. That’s why, in this book, I’ve included alternatives that you can use in place of harder-to-find items. While the taste may not be exactly the same, these substitutes will still allow you to enjoy delicious, Thai-inspired dishes at home.


Thai cooking is all about balancing flavours – sweet, salty, sour, spicy and umami. So even if you need to substitute some ingredients, as long as you achieve this balance, your dish will still taste amazing!


FRESH


MAKRUT LIME LEAVES (Bai makrut ใบมะกรูด)


These fragrant leaves provide a unique citrusy aroma. Often used in tom yum soup, curries and stir-fries. Alternative if lime leaves are hard to find, try using grated lime zest for a similar fresh citrus flavour.


LEMONGRASS (Ta khrai ตะไคร)


Lemongrass adds a fresh, citrusy fragrance to many Thai dishes, especially soups, curries and marinades. Alternative A mix of lemon zest and fresh ginger can give a similar flavour if fresh lemongrass is unavailable.


GALANGAL (Kha ข่า)


Galangal is a root similar to fresh ginger but has a more citrusy, peppery taste. It is an essential ingredient in tom kha gai (coconut chicken soup).


Alternative If you can’t find fresh galangal, you can use fresh ginger, but the taste will be slightly different.


THAI BASIL (Bai horapa ใบโหระพา)


This has a lightly spicy, anise flavour and is commonly used in stir-fried dishes like Thai basil chicken. Alternative Regular or Italian basil can be used.


CORIANDER/CILANTRO (Pak chi ผักชี)


Both the leaves and stalks are used in Thai cooking. The leaves add a citrusy, herby note to curries and soups, while the stalks are a key base for marinades and spice pastes.


LIMES (Ma now มะนาว)


A signature Thai ingredient that provides acidity and brightness. Used in soups like tom yum, salads like som tam and as a finishing touch for grilled meat and seafood dishes.


[image: Fresh basil and mint leaves alongside a bowl and spoon, placed on a vibrant green background.]


PANTRY


FISH SAUCE (Nam pla น้ําปลา)


Fish sauce is one of the most important seasonings in Thai cuisine. It adds a deep, salty and slightly sweet umami flavour to dishes. Made from fermented fish, it is used in everything from stir-fries to soups and dipping sauces.


Alternative If you can’t find fish sauce, you can use soy sauce or a mix of soy sauce and a little anchovy paste for a similar umami taste.


DRIED CHILLIES/CHILES (Prik haeng พริกแห้ง)


Thai cuisine is known for its spicy and bold flavours, and dried chillies are a big part of that. They are used in curry pastes, stir-fries and chilli sauces. I often use a mix of different sized dried chillies in my chilli pastes to get the right balance of colour and heat.


The large dried red chillies are used to provide colour and the medium or small dried red chillies provide the heat. Feel free to alter the amounts or balance of sizes according to your heat preferences though. Alternative Cayenne pepper or dried chilli/hot red pepper flakes can be used as a substitute.


SHRIMP PASTE (Kapi กะปิ)


Shrimp paste is a strong, pungent ingredient made from fermented ground shrimp. It is used in Thai curries, chili pastes and even some stir-fried dishes. Using shrimp paste is really up to your own preference – if you’re not a fan, feel free to reduce the amount suggested in recipes.


Alternative If shrimp paste is unavailable, try using miso paste with a little fish sauce for depth of flavour.


COCONUT MILK (Gati กะทิ)


Coconut milk is essential for creamy curries like khao soi, green curry and massaman curry. It adds richness and balances the heat from spices. Alternative If fresh coconut milk is unavailable, canned coconut milk works well. For a lighter version, use coconut water mixed with a little coconut cream.


RICE NOODLES (Sen khao เส้นขาว)


Made from rice flour, these come in various thicknesses, from thin (sen mee) to wide (sen yai), commonly used in pad Thai, pad kee mow and soups.


EGG NOODLES (Ba mee บะหมี)


Made from wheat flour and egg, they have a chewy texture. Often used in stir-fries or noodle soups.


LIGHT SOY SAUCE (See ew khao ซีอิ๊วขาวี


Salty and slightly sweet, used in stir-fries and marinades.


DARK SOY SAUCE (See ew dam ซีอิ๊วด)


Thicker, richer and slightly sweet, and used for colour and depth in dishes.


TAMARIND (Ma kham มะขาม)


A sour fruit used in paste form to add a tangy-sweet depth to Thai dishes like pad Thai, curries and dipping sauces. It balances flavours beautifully in Thai cooking.


PEANUTS (Tua lisong ถั่วลิสง)


A key ingredient in Thai cuisine, often roasted and crushed for dishes like pad Thai, swede salad and curries. Adds nuttiness, crunch and richness.
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CREATING A THAI BANQUET


A Thai banquet is a feast of flavours, textures and colours, designed for sharing. All dishes are served at once, creating a harmonious balance of sweet, sour, salty and spicy flavours. A typical Thai banquet includes curries, stir-fries, grilled or fried delights, salads, soups and rice. It isn’t just about food, it’s about togetherness, with dishes enjoyed in a lively, communal setting.







[image: Grilled skewers of marinated chicken sizzle over a smoky grill, showcasing a rich, caramelized glaze and charred edges.]


Street food


อาหารสตรีทฟู้ ด
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A symphony of spices and textures that celebrates the best of Thai cuisine.




หมูปิ้ง


MOO PING
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Grilled pork skewer


Moo Ping is my go-to dish whenever I have the time to fire up a charcoal barbecue (although, these skewers are equally good when cooked in a pan or on a griddle). The aroma of the charcoal and smoke instantly takes me back to the street-food stalls in Thailand. This dish offers a delightful mix of sweet and savoury flavours, perfectly complemented by a spicy and tangy dipping sauce. Back in my university days, there was a Moo Ping stall near my dorm, and I made it a daily treat!


4 garlic cloves, crushed/minced


½ teaspoon coriander seeds


½ teaspoon ground white pepper


small handful chopped coriander/cilantro stalks (no leaves)


500 g/1 lb 2 oz. pork collar or shoulder steaks, thinly sliced


4 tablespoons brown sugar


1 tablespoon fish sauce


1 makrut lime leaf, finely chopped


1 tablespoon cornflour/cornstarch


1 tablespoon dark soy sauce


1 tablespoon oyster sauce


2 tablespoons vegetable oil, plus extra for frying


150 g/⅔ cup coconut milk


sticky or boiled rice, to serve (optional)


DIPPING SAUCE


2 large red chillies/chiles, chopped


3 garlic cloves, crushed/minced


3 tablespoons brown sugar


4 tablespoons fish sauce


4 tablespoons lime juice


6 tablespoons hot water


3–4 sprigs of coriander/cilantro, leaves finely chopped


6–8 bamboo skewers, soaked in warm water for 30 minutes


SERVES 2–3


In a mortar and pestle, pound the garlic, coriander seeds, white pepper and coriander stalks to a smooth paste.


In a mixing bowl, combine the pork with the paste, then add the brown sugar, fish sauce, lime leaf, cornflour, dark soy sauce, oyster sauce, vegetable oil and coconut milk. Mix it until well combined. Keep it in the fridge for 1 hour to marinate.


Thread the marinated pork onto the soaked bamboo skewers.


Heat a frying pan/skillet over a high heat and brush the pan with a little vegetable oil to prevent sticking. Place the skewers in the pan and cook for 3–4 minutes on each side, turning them occasionally to ensure they are evenly cooked.


Meanwhile, make the sauce. In a small food processor, blend the large red chillies and garlic. Transfer to a bowl and add the brown sugar, fish sauce, lime juice and hot water, then add the chopped coriander and mix well until the sugar is dissolved.


Once cooked, remove the skewers from the pan and serve with the dipping sauce and either sticky rice or boiled rice, as you prefer.


[image: Grilled skewers of marinated meat, garnished with cilantro and served with a vibrant dipping sauce, on a round golden plate.
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ทอดมันปลา


TOD MUN PLA


[image: Common image-Black and white illustration of a flower with bold petals.]


Thai fish cakes


This recipe brings back memories of my first big cooking project at school. We had to set up a food stall for one day as part of a school event, so my friends and I decided to make Tod Mun Pla. Back then, there was no internet, so we all went to the library to find a recipe.


Over the years, I’ve made this dish countless times, experimenting with different types of fish and tweaking recipes along the way. After much trial and error, I’ve perfected a recipe that I’m proud of – it’s the one I use at my restaurant. Tod Mun Pla has become a popular starter on the menu, loved for its bold flavours and crispy texture.


500 g/1 lb 2 oz. frozen basa fillets (or any other frozen white fish), defrosted and chopped


10 dried red chillies/chiles, ground


1 teaspoon shrimp paste (optional)


3 garlic cloves, crushed/minced


1 small shallot, crushed/minced


100 g/3½ oz. frozen king prawns/jumbo shrimp, peeled and deveined (do not defrost)


1 egg


1 tablespoon tapioca starch (or cornflour/cornstarch)


1 tablespoon paprika


1 tablespoon fish sauce (increase to 2 tablespoons if not using shrimp paste)


1 teaspoon palm sugar (or brown sugar)


1 teaspoon salt


100 g/3½ oz. fine green beans, finely chopped


3 makrut lime leaves, finely chopped (or use the grated zest of ½ lime)


3 sprigs of coriander/cilantro, finely chopped, plus extra to garnish


500 ml/2 cups vegetable oil


chopped red chilli/chile, to garnish


sweet chilli sauce, to serve


SERVES 4


In a food processor, combine half of the fish fillets with the ground chillies, shrimp paste (if using), garlic and shallot. Blend until smooth, ensuring no large chunks remain.


Add the frozen king prawns (keeping them frozen helps maintain the batter’s cold temperature), the rest of the fish, the egg, tapioca starch, paprika, fish sauce, sugar and salt. Blend until well combined.


Transfer the batter to a mixing bowl and gently fold in the finely chopped green beans, lime leaves and coriander until evenly mixed.


Heat the vegetable oil in a large frying pan/skillet over a medium-high heat. Scoop up some of the fish cake batter (about a heaped tablespoon) and carefully drop it into the hot oil. Press it down with the back of a spoon to make a patty (with a diameter of about 5–6 cm/2–2½ inches). Fry for about 2 minutes, then flip over and cook on the other side for a further 2 minutes, or until golden brown. Remove the fish cakes and let them rest on paper towels to drain any excess oil. Cook one batch at a time, just enough to fill the pan. How many you can cook in a batch depends on the size of your pan and how big you make the fish cakes. Repeat until all the batter is used.


To serve, arrange the fish cakes on a plate and garnish with chopped coriander and chilli. Serve with sweet chilli sauce for dipping.
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ขนมจีนน้ํายา


KANOM JEEN NAM YA
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Rice noodles with fish curry sauce


This is a famous Thai dish commonly found in markets and at street-food stalls throughout Thailand. It features rice noodles served with a creamy fish curry sauce made from a blend of spices, fresh herbs and coconut milk. Traditionally, freshwater fatty fish is used, but in this recipe, canned tuna is used for convenience – it’s easy to find and still delicious.


5 large red chillies/chiles, chopped


2 teaspoons hot chilli powder


2 stalks of Chinese key root (or a thumb-sized piece of fresh ginger), finely chopped


3 garlic cloves, finely chopped


1 small shallot, finely chopped


1 lemongrass stalk, finely chopped


1 teaspoon shrimp paste (optional)


2 tablespoons sunflower or vegetable oil


400 ml/14 floz. coconut milk (at least 65% fat content)


3 tablespoons fish sauce


3 teaspoons palm sugar (or brown sugar)


200 g/7 oz. canned tuna, drained


150 g/5½ oz. vermicelli rice noodles


GARNISH


handful of beansprouts


small handful of fine green beans, finely chopped


sprig of coriander/cilantro, finely chopped


1 spring onion/scallion, finely chopped


1 sprig of Thai basil, leaves picked (optional)


1 red chilli/chile, chopped


lime wedges, for squeezing


SERVES 2


Place the red chillies in a medium-size jug/pitcher, along with the hot chilli powder, Chinese key root (or fresh ginger), garlic, shallot, lemongrass and shrimp paste (if using). Use a handheld blender to blend to a smooth paste, adding some water as needed to help loosen the mixture.


Heat the oil in a saucepan over a medium heat. Add the blended chilli paste and cook for 2–3 minutes until fragrant.


Add the coconut milk and stir through. Season with fish sauce and palm sugar, then add the drained tuna and simmer for 10 minutes.


Bring a small saucepan of water to the boil, then add the vermicelli rice noodles (making sure the noodles are fully submerged). Cook the noodles for 2–3 minutes, then drain and drizzle with a little of the cooking oil to prevent sticking.


Place the cooked noodles in a deep bowl, top with the curry, then arrange some beansprouts and fine green beans on top. Sprinkle with coriander, spring onion, Thai basil (if using), sliced red chilli and lime wedges on the side for squeezing over.


COOKING TIP There are many coconut milk brands available, but I’ve found that those with 65% or higher fat content work best. They have a richer, creamier consistency, and are less watery, making them perfect for these types of recipes.
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