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introduction





Thai food has captivated the Western palate and who doesn’t remember their first experience of that distinctive Thai genius for combining sweet and sour, sharp and fresh flavours: lime, chilli, coriander, galangal, basil and coconut? While sophisticated in taste, Thai cuisine is simple to prepare. It employs fresh ingredients and quick and easy cooking techniques, making it ideal for home preparation. Thai ingredients are now readily available in large supermarkets and specialist Asian food shops.
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how to use this eBook






	To get to a recipe quickly from the Contents page, simply click on the recipe name and you’ll be taken directly to that recipe.


	A quick link at the end of each recipe will take you back to the Contents page for the particular chapter or to the main Contents page.


	There is a photograph illustrating each recipe which you’ll find on the page after each recipe.


	There is a handy conversion chart of metric/imperial measures and oven temperatures that can also be downloaded as a PDF. Just go to the Conversion Chart page and click on the link.


	If you want to see what other books we publish, try www.australian-womens-weekly.com or www.octopusbooks.co.uk and, should you have any comments, we’d love to hear from you at aww@octopus-publishing.co.uk
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Download a PDF of the conversion chart











thai essential ingredients


With just a few basic but distinctive ingredients, you’ll find that your Thai meals will taste authentic every time.



lemon grass


A vital ingredient in Thai cooking, fresh lemon grass is available from Asian food stores and most supermarkets. The top green leaves are discarded and only the bulbous lower stem is used. When preparing lemon grass, the tough outer layers should be peeled away leaving the pale inner portion of the lower stem. Trimmed stalks can be well-wrapped and refrigerated or frozen.
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kaffir lime leaves and limes


The kaffir lime, both leaves and fruit, imparts a tangy citrus flavour to many Thai dishes. While the dried leaves 
are readily available, the fresh ones are preferable and it is often possible to find them in larger supermarkets. Where fresh leaves are specified, such as in a salad, you can substitute fresh young lemon or lime leaves, although dried leaves are perfectly acceptable in cooked food. The knobbly-skinned kaffir lime fruit can be difficult to find and limes available in all supermarkets are a good substitute. Both fruit and leaves of the kaffir lime can be frozen.




fish sauce


Known in Thailand as nam pla, fish sauce is made from the clear brown liquid drained from barrels of fermented anchovies. Its pungent fishy aroma can take a little getting used to at first, but the salty piquancy it adds makes it an essential ingredient for an authentic Thai taste.



coconut


Coconut features in a great deal of Thai cooking. Both coconut cream and coconut milk are readily available in cans, although you can also make milk by combining 2 cups desiccated coconut with 21⁄2 cups hot water. Allow to cool, blend or process for 20 seconds, then strain, pressing out all liquid. Coconut milk powder is also available from supermarkets. When reconstituted, it is a good substitute for coconut milk but is not as rich as coconut cream.
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fresh coriander leaves and roots


A strongly flavoured herb also known as cilantro, fresh coriander imparts a distinctive flavour to Thai food. All parts of the plant are used, including the roots which are an essential ingredient in curry pastes. (The dried seeds, whole or ground, of the coriander plant are also used in Asian cooking, but are never a substitute for fresh leaves.) Store coriander in the refrigerator.
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thai basil


Fresh basil is an indispensable ingredient in Thai cooking and a number of different types of basil are used. While Thais mainly use horapa, similar to our common sweet basil, and a smaller-leafed, more pungent variety called kaprao or holy basil, we have used fresh sweet basil in all the recipes in this book where basil is specified.


jasmine rice


Thai meals are always based on rice, usually jasmine rice, a long-grained variety named for its delicately perfumed flavour. It is cooked, without salt, by the absorption method and served with a variety
of other dishes and soups. 





absorption method


Rinse 2 cups jasmine rice in strainer under cold water until water runs clear. Combine 31⁄2 cups water and rice in heavy-base saucepan; bring to a boil, stirring, reduce heat to as low as possible. Cover tightly and cook for 12 minutes. Do not remove lid during cooking. Remove pan from heat; stand, covered, 
10 minutes. Fluff with a fork.


Serves 4.
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1. Rinse uncooked rice until water runs clear.
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2. Combine rice and water in saucepan, cover; bring to a boil.
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3. Fluff cooked rice with a fork so that it doesn’t “clump” while standing. 











entrees


Serving entrees just before the main course, as in Western meals, is virtually unknown in Thai households. Instead, entrees are sometimes served to guests before they sit down at the dinner table. Snacks are also served throughout the day, and at parties and celebrations. Several of our entrees can easily be modified into main courses using a dash of flexibility and imagination.


Contents: 
Mixed Satay; 
Peanut Curry with Eggs;
Corn and Chicken Fritters;
Beef and Prawn Pouches;
Spring Rolls with Chilli and Peanut Sauce;
Red Curry Fish Cakes;
Crispy Eggs with Pork and Prawn

 








ENTREES





mixed satay





PREPARATION TIME 50 MINUTES (plus refrigerating time)
COOKING TIME 35 MINUTES (plus cooling time)


MAKES 30



	250g chicken breast fillets, sliced

	250g piece beef eye fillet, sliced

	250g pork fillets, sliced

	2 cloves garlic, crushed

	1⁄2 teaspoon ground coriander

	1⁄4 teaspoon ground cumin

	1⁄2 teaspoon curry powder

	2 tablespoons oil

	1 tablespoon brown sugar

	1 tablespoon fish sauce

	
1⁄4 teaspoon sambal oelek




	SATAY SAUCE

	1 cup (150g) peanuts

	1 tablespoon oil

	1 medium brown onion (150g), finely chopped

	2 cloves garlic, crushed

	2 medium fresh red chillies, finely chopped

	1 tablespoon finely chopped fresh lemon grass

	1⁄2 teaspoon curry powder

	1⁄4 teaspoon ground cumin

	1⁄4 teaspoon chopped fresh coriander root

	1 cup (250ml) coconut milk

	2 tablespoons brown sugar

	2 teaspoons tamarind sauce

	
2 teaspoons lime juice




	SWEET AND SOUR SAUCE

	1⁄4 cup (60ml) white vinegar

	1⁄2 cup (110g) sugar

	11⁄2 tablespoons water

	1⁄2 small carrot (35g), finely chopped

	1⁄4 small green cucumber (65g), seeded, chopped





	Thread chicken, beef and pork onto skewers; place in shallow dish. Combine garlic, coriander, cumin, curry powder, oil, sugar, sauce and sambal oelek in bowl; pour over skewers. Cover, refrigerate skewers for at least 1 hour.

	Grill skewers until tender, turning often; serve with sauces.




satay sauce  Blend or process peanuts until crushed. Heat oil in wok, add onion, garlic, chillies, lemon grass, curry powder, cumin and coriander root. Cook, stirring, until onion is soft. Add peanuts and remaining ingredients, stir until hot.


sweet and sour sauce  Combine vinegar, sugar and water in pan, stir until sugar is dissolved, bring to boil. Boil, uncovered, for 3 minutes. Pour syrup over carrot and cucumber in serving bowl; cool.


store  Satay skewers can be prepared a day ahead; sauces made 6 hours ahead. Store satay skewers, covered, in refrigerator; sauces, covered, at room temperature. Uncooked satay skewers suitable to freeze.


per skewer  chicken 1.9g fat; 180kJ; beef 2.9g fat; 207kJ; pork 3.4g fat; 227kJ


sauce, per tablespoon  satay 5g fat; 242kJ; sweet and sour 0.02g fat; 371kJ
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Pouring marinade over skewers





see all entrees
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ENTREES





peanut curry with eggs





PREPARATION TIME 10 MINUTES
COOKING TIME 10 MINUTES


SERVES 6



	2 tablespoons red curry paste

	1⁄2 teaspoon canned drained green peppercorns

	1⁄4 teaspoon ground cardamom

	2 teaspoons paprika

	21⁄2 cups (625ml) coconut milk

	1⁄2 teaspoon palm sugar

	2 tablespoons fish sauce

	250g frozen peas, thawed

	8 hard-boiled eggs, halved

	1⁄2 cup (75g) coarsely chopped peanuts
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oven temperatures
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