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ROSA’S
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THE COOKBOOK





SAIPHIN MOORE




HOW TO USE THIS EBOOK





Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.





Alternatively, jump to the index to browse recipes by ingredient.





Look out for linked text (which is underlined and/or in a different colour) throughout the ebook that you can select to help you navigate between related recipes.
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BORN IN THE EAST.
RAISED IN THE
EAST END.
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One day in 2008 I was walking up Brick Lane with my husband and we stumbled across a disused old English caff in Spitalfields called Rosa’s. We fell in love with it, as it seemed like the perfect location in which to sell my food: it was a fusion of cool, authentic London and modern Bangkok. It was to be the place where Rosa’s Thai Café was born.





The story of Rosa’s Thai Café really began in a very small town called Khao Khor (it has grown a bit since I lived there) in Phetchaboon province, northern Thailand. This is where I was born into a loving, simple family – I have two sisters and one brother – and where my ancestors have been farmers for generations. I believe this set the foundation for my culinary ambitions. I was surrounded by fresh, locally grown produce that I used to cook and eat from a very young age. I would wake up at 5 a.m. to go to the local market and buy ingredients for that day’s lunch. I remember the first thing I ever cooked was sticky rice.





When I turned 14, I set up my own noodle stall. I was able to pay for my studies with the income, so I guess that noodle stall was my first entrepreneurial venture. When I graduated from college four years later, I set my sights on Hong Kong – this was a huge step for me, as I’d never even left the Thai countryside. When I arrived in Hong Kong, I lived with a Chinese family and I got a part-time job working in a Thai restaurant. I soon realized I wanted to do more than cut vegetables in the kitchen of a Thai restaurant, especially since I knew I could create delicious food. In 1994, I set about opening my own Thai grocery shop in Hong Kong, which took off thanks to the influx of Thai expats at the time. Once I had made enough money, I sold up and created my first ever restaurant – well, actually it was a takeaway, but it sold the food I made, which was all that mattered to me. In 2004 I finally opened my first real restaurant: Tuk Tuk Thai had actual seats, which was a big deal for me. I adored my creation (which is still open today), so I was incredibly reluctant to say yes when my husband asked if we were ready to move to London.





Touching down in London in 2006 was frightening, to say the least. ‘What am I to do?’ was the question that went through my head for the entire 13-hour plane journey. Starting from scratch again was daunting; it took all my courage to create a new venture, as I thought I would not be able to top Tuk Tuk Thai in Hong Kong. Finally, I started my catering company Chic, for which I cooked all the food on four electric burners in my very own kitchen. I had a few notable clients, including Red Bull and the Thai Tourism Authority, among others. I have to thank all my friends for the amount of business they put my way: their much-needed support gave me enough capital to finally create, yes, you got it, Rosa’s Thai Café. The rest is history.
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THE FLAVOURS OF THAI COOKING
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All of Thai cooking is based around four flavours: salty, spicy, sour and sweet. Every dish in Thai cuisine incorporates at least two of them, and sometimes all four. The art lies in striking the perfect balance. One flavour may be dominant, but the others will be there too, like notes in a chord. A dish may be sweet, but it will still have the essence of at least one other flavour. No single flavour is ever allowed completely to overpower the others. You must always be able to taste all the flavours, singly and in unison.





Many of the dishes in this book are cooked in a wok and come together very quickly – it might take you longer to chop and prepare the ingredients than to cook the actual dish! For best results, it’s important not to over-fill your wok – your ingredients will get steamed and soggy rather than stir-fried and crispy. A number of recipes in this book therefore serve only two people, but if you are cooking for more, I suggest you scale up the ingredients as necessary, get everything ready, and then cook your chosen dish in two or three batches. It won’t take long, and every serving will be just as delicious.


INGREDIENTS


In Thai cooking there are many different ingredients that you may not have come across before, from galangal to holy basil. The best place to find these is in Asian supermarkets. However, if you don’t have a local Asian shop, you can try your nearest large supermarket, where you should be able to find some of the ingredients you need. Alternatively, you can buy many of these ingredients online. See the following list for the some of the more exotic ingredients you will encounter in this book. If you can’t find some of the more unusual ones, don’t worry as you can easily substitute many of them with more common items.





BASIL: There are two kinds of basil used in this book: Thai basil and holy basil, both cultivars of sweet (Mediterranean) basil. Thai basil has purple stems with smaller and darker green leaves than its parent plant, but is similar at first glance, so is sometimes called Thai sweet basil, even though it has a licorice-like flavour. It is used extensively in Thai salads, soups and stir-fries. Holy basil has a much sharper, more peppery taste than Thai basil, and is therefore often called ‘hot basil’. Leaves of holy basil are used to add a fiery depth and clove-like flavour to stir-fries and other Thai dishes.





CHILLIES: Thai food is impossible to imagine without chillies of all sizes and colours, used fresh, dried or roasted. Commonly used types include long or spur chillies (prik chil faa), and the much smaller bird’s eye chillies (prik kii nuu suan). Dried chillies are usually soaked in water before use to soften them. A lot of the dishes in this book are hot and spicy: in Thai cooking, we use chillies plus the seeds for that extra kick. However, if you aren’t such a fan of spicy food, reduce the amount of chilli in the recipe and remember to deseed the pods when you’re chopping them up.





CHINESE CELERY: Chinese celery has thinner stems than regular celery and its leaves are used as much as its stalks. It has a stronger flavour than the European variety and is seldom, if ever, eaten raw. Instead, it is most commonly chopped and added to soups and stir-fries.





CORIANDER ROOT: In Thai cooking every part of the coriander plant is used, including the root, which is one of the base ingredients of many Thai curry pastes. The roots can also be chopped finely and used to season broths, sauces and rice, or pounded into a paste that can be used as a marinade. If you can’t find coriander root at your Asian supermarket, use the stalks instead – try using 5 stalks for every root, as their flavour is milder.





FISH SAUCE (NAM PLA): The idea of fermenting small fish with salt may not sound very appealing, but fish sauce is the condiment that makes so many Thai dishes come to life and I can’t imagine cooking without it.





GALANGAL: Although this knobbly root comes from the ginger family, it is lighter in colour and tastes far more peppery. There are two types of galangal: greater galangal (usually known simply as galangal) and lesser galangal. Slightly confusingly, lesser galangal has the more pungent peppery flavour of the two. Before using fresh galangal, you will need to peel it and take off the top layer. It is then prepared either by crushing it after slicing it or by cutting it into matchstick-thin strips.





GREEN PEPPERCORNS: These are young berries from a tropical vine native to India. The peppercorns start off bright green and get darker as they ripen. They are full of heat, highly aromatic and mildly tart. In Southeast Asia, short sections of stems are added to stir-fries, dry curries, sauces and soups.





LIME LEAVES: Sometimes known as kaffir lime leaves, these leaves originate from the wild lime tree and are used to add a distinctive citrus scent to soups and curries. Used in much the same way as bay leaves, they are widely available, and you can buy them fresh or dried.





MAKRUT LIMES: Sometimes known as kaffir limes, these dark green limes have a bumpy, knobbly skin and smell absolutely wonderful.





PANDAN LEAVES: These long, glossy, dark green leaves are a key flavouring in many Southeast Asian desserts and drinks. The leaves are also used in savoury dishes, perhaps to wrap around food, such as pieces of chicken, or to infuse a sauce with their flavour in much the same way as a bouquet garni. Cooking with pandan leaves not only adds a unique flavour and subtle aroma but also adds a distinctive bright green hue.





PEA AUBERGINES: These small green aubergines are about the size of grapes and, like them, also grow in clusters. Pea aubergines are worth tracking down for their wonderfully crunchy texture.





TAMARIND: The fruit of the tamarind tree lends a distinctive sweet and tart flavour to dishes such as Pad Thai. Tamarind pulp can be processed to make a ready-to-use paste or pressed into sticky black blocks. This tamarind concentrate, available from Asian supermarkets, can easily be reconstituted with water and lasts much longer than commercially made pastes. It tastes much better, too, so that is what I suggest you use.





TARO: Taro roots need to be scrubbed and peeled before you can cook their creamy, starchy flesh. Do wear gloves when you are preparing them, as the raw flesh can cause an allergic reaction. Fresh taro is readily available, but you can also sometimes find ready-prepared frozen taro chunks at Asian supermarkets.





THAI AUBERGINES: Usually white, green or pale yellow, Thai aubergines are about the size of a golf ball. Although they are slightly bitter, they readily absorb the flavours of the sauce in which they are cooked and are therefore frequently used in Southeast Asian curries. They can also be sliced and stir-fried or grilled, and tender young Thai aubergines can even be eaten raw, unlike the more common large purple varieties.





ROASTED/TOASTED RICE: This adds a nutty flavour to many Thai dishes and also a slightly crunchy texture. It can be easily prepared at home by dry-frying a few tablespoons of uncooked basmati rice in a wok or frying pan over a low heat, stirring continuously, until golden brown, then pounding it in a mortar. However, you can also buy commercially prepared roasted rice powder from specialist suppliers.





THAI CURRY


I have included recipes for a number of different Thai curry pastes in this book, from the basic red, yellow and green pastes to Penang curry and the famous Massaman curry. However, if you don’t have the time or inclination to buy all the ingredients you will need to make curry paste from scratch at home, you can use any good shop-bought curry paste of your choice.





Many traditional Thai curries, especially green curries, are cooked with coconut milk. This gives a thin, almost soupy consistency, but that doesn’t mean a lack of flavour. With the right aromatics in the right quantities, a thin curry can taste just as intense as a thick one. Thick Thai curries are usually cooked with coconut cream instead of coconut milk, which gives a heavier, richer sauce, perfect on a cold evening in Britain!
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1 THAI BASIL


2 PEA AUBERGINES


3 THAI AUBERGINES


4 CHILLIES


5 HOLY BASIL


6 LIME


7 LIME LEAVES


8 CHINESE CELERY


9 PEPPERCORNS


10 GALANGAL


11 LESSER GALANGAL


12 LEMON GRASS


13 YARD-LONG BEANS


14 CHINESE CHIVES


15 PANDAN LEAVES













ROSA’S THAI CAFE DOILY





At first glance, the Rosa’s doily is quintessentially British, but if you look closely, you’ll see that it is packed full of images that all have their own reasons for being there. In the end, all these little stories create the larger doily itself, and represent the story of Rosa’s Thai Café.





The stacks of noodle bowls around the outside represent the first noodle shop I set up, my very first venture, you could say. All the way up in the hills of Thailand, I sold my homemade broth noodles to the weary farmers. The noodle bowls are piled up on the roofs of tuk tuks, a reference not only to Bangkok’s most iconic form of transport, but also to my first-ever restaurant, which I opened in Hong Kong and called Tuk Tuk Thai. The clouds of flowers that emerge from the exhaust pipes of those little three-wheeled motorized rickshaws are of course a homage to Rosa’s Thai Café, but if you look closely, you will see that there are bottles enclosed in the rings of flowers. You can probably guessed what they are filled with: one of Thailand’s largest exports, Sriracha sauce.





The row of monkeys holding spoons and forks are cheekily placed in the inner circle in honour of my birthday, which is in the year of the monkey according to the Chinese calendar. The cutlery is also a reference to the way we eat in Thailand – where I grew up, we only ever used chopsticks to eat noodles. At a Thai meal, you’ll be given a spoon and a fork: the spoon is used in place of a knife, so it’s held in the right hand (or in the left, if you’re left-handed). Apart from the spoons and forks, there are salt cellars between the monkeys on our doily, and above their heads you’ll see a row of very British teapots, to go with the ring of little crowns at their feet.
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THAI CALAMARI


FISH CAKE MOUSSE


PRAWN WITH GARLIC AND GREEN PEPPERCORNS


CHICKEN WRAPPED IN PANDAN LEAF


MINCED CHICKEN KRA POW PUFF PASTRY


LARB SPRING ROLLS


SPICY FRIED MINCED PORK PATTIES


ROTI WITH MINCED BEEF AND BASIL LEAVES












PRA MUEK


THAI CALAMARI






When I lived in Hong Kong I would frequent one of the many Chinese restaurants in Lantau Island’s Mui Wo, which was a healthy hike from my house. This restaurant was my finish line at the end of a busy day, and I would always order fried calamari as a ‘well done’ snack for myself. I’ve tried to replicate that dish because it makes the perfect treat.






SERVES 2


1 squid, about 200g (7oz), cleaned and slit open lengthways


3 coriander roots, roughly chopped


1 lemon grass stalk, trimmed and roughly chopped


1 pandan leaf, roughly chopped


2 tablespoons dark soy sauce


1 tablespoon oyster sauce


½ tablespoon granulated sugar


5 tablespoons cornflour


1 egg, beaten


2 tablespoons water


475ml (16fl oz) vegetable oil, for deep-frying


Sweet Chilli Sauce or steamed rice, to serve


FOR THE TOPPING


2 tablespoons vegetable oil


½ green pepper, cored, deseeded and sliced


½ onion, roughly chopped


1 red chilli, deseeded and roughly chopped


2 lime leaves, roughly torn






Open the body tube of the squid out flat and score the inside of the flesh in a diamond pattern. Cut into diagonal slices. Pat the squid pieces dry with kitchen paper and set aside.


Coarsely pound together the coriander roots, lemon grass and pandan leaf using a mortar and pestle. Set aside.


Mix the soy sauce, oyster sauce and sugar in a bowl. In another bowl, mix the cornflour and beaten egg, then add this to the soy sauce mixture. Stir in the coriander root paste and mix in the water to make a batter. Add the squid pieces, mix to coat well and set aside.


To make the topping, heat the oil in a frying pan set over a medium heat, add the pepper, onion, chilli and lime leaves and cook for about 5 minutes, until the vegetables have softened.


Meanwhile, heat the oil in a wok. When it is hot, add the squid pieces one by one and deep-fry for 2–3 minutes until golden and crispy (you may need to fry the squid in batches).


Drain on kitchen paper, top with the vegetable mixture and serve hot with Sweet Chilli Sauce or rice.
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PLA HOH MOK TA LAE


FISH CAKE MOUSSE





You could call this fusion dish a sister recipe to traditional Thai fish cakes, but it has a stronger taste. The coconut milk gives the patties a denser texture and slightly sweeter taste. Ready-minced fish, such as frozen spotted featherback, is available from Asian supermarkets, but you can use any white fish of your choice and mince it using a food processor. These patties are great as a starter or snack.






SERVES 2–4


250g (8oz) minced fish


2 tablespoons coconut milk


1 tablespoon Red Curry Paste


1 tablespoon finely chopped yard-long beans (Chinese long beans)


1 egg, beaten


1 tablespoon finely sliced lesser galangal


1 tablespoon nam pla (Thai fish sauce)


3 lime leaves, finely sliced


1 teaspoon granulated sugar


2 tablespoons cornflour


Vegetable oil, for shallow-frying


TO GARNISH


2–4 sprigs of coriander


Small red chillies


TO SERVE


Sweet Chilli Sauce


Finely chopped cucumber


Crushed toasted peanuts






Put the fish into a large bowl and add the remaining ingredients. Stir the mixture very well until it forms a thick paste. Pinch off a bit of the paste that is about the size of a walnut and roll it into a ball with your hands. Now flatten the ball ever so slightly to form a pattie and place this on a plate. Continue until there is no paste remaining. You should have enough for 7–8 patties.


Heat enough oil in a wok to shallow-fry the patties over a medium heat. Fry the fish cakes in batches until they are golden brown – about 3–5 minutes on each side should do the trick. Drain on kitchen paper and leave to cool for a couple of minutes before serving.


Garnish with the coriander and chillies, then serve with a bowl of the dipping sauce, sprinkled with some chopped cucumber and crushed toasted peanuts.
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GOONG GATIEM PIK THAI


PRAWN WITH GARLIC AND GREEN PEPPERCORNS
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