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At Passiunfud, we are dedicated to i’niﬁn) a fiery passion for TRai cuisine in every individual who
walks fhrou)h our doors. We believe that c-okiu, is not just about preparing food; it's a
hnsfom-fin experience that connects us fo culture, tradition, and the joy of c'e-fin’ sumt”\in,

delicious.

Our Thai cnéiu, school is a haven for fud enthusiasts, where we celebrate the bold flawrs, vibrant
colors, and aromatic spices that dcfinc Thai cuisine. nruu’h our hands-on classes and immersive
culinary experiences, we aim to empower our students fo master the art of Thai cookin, and explore the
depths of their culinary creativity. led by our feam of skilled and passionate instructors, who have
deep roots in Thai cuisine, we offer a curriculum that encompasses both fraditional and contemporary

Thai dishes.

Passiongood is more than just a coah’u’ school; it's a 7af¢wa7 to a world of flavers, creativity, and
culinary exploration. Whether you are a novice cook or an experienced chef, our classes cater to all skill
levels and ofper personalized quidance fo ensure each student's success. We fake pride in aurtaring a
passion for Thai food within our students, empowering them to Lrin’ the vibrant and diverse flavers of
Thailand into their own kitchens.

At Pussianfood, we understand that frue culinary excellence comes from usin’ the pinest
in)rcdienfs. We carcf«”j select frcsh herbs, spices, and locally sourced produce to ensure the
uufhenficifj and -,unlify of our dishes. We take pride in sour:iu, traditional Thai in)rcdicn‘s,
ucnﬁn) an immersive experience that fransports our students fo the busHiu, markets of Thailand.

We believe that food brings people fogether, and we create an inclusive and welcoming

environment where students can connect, share stories, and create /asfiu) memories.

Thank You for joiniu7 our Thai uoﬁin] class| [t has been an absolute pleasure havin, you as part of
our culinary journey. We hope you've enjoyed Icnruiu’ about the intricacies of Thai cuisine and
Jiscnvcn'n’ new flavors. Carry the /znowled}c and skills 7ou'v¢ 7aiu¢d with you, and continue to
explore the wonders of Thai cookia’ in your own kitchen. Farewell, and may your culinary

adventures always be gilled with deliciousness!




Aiso known as "hergamot,” is a citrus

fruit used in Thai cuisine for its aromatic |,
skin. If unavailable, it can be replaced
with lemon zest for a similar flaver.

Galangal, often used in Asian cuisine,
cannot be substituted with regular
ginger. Dried galangal or lemongrass
can be used as alternatives.

Kaffir lime leaves are more tender than
regular lime leaves. Only the dried leaves x,
are used for cooking, and there is no

suitable substitute for their unigue flavor.

Big spur chili, known for its mild flaver,
is commonly used as a garnish. If
unavailable, red peppers can be used
as a suitable substitute.

CAi
Pandan is a fragrant plant used in Thai

desserts for its sweet aroma reminiscent
of Asian vanilia and vibrant green color.

Sweet basil, with its darker green color

and sharper leaf tips, can be usedasa %
substitute for Italian basil despite slight
flavor variations frem het basil.

;‘

2}
[

Rsian celery is smaller with thin stalks 3 50 =
and a leafier appearance comparedto &ﬁh‘?
Western celery, but hoth varieties share
similar aroma.

Hot hasil's round-shaped leaves with wavy |
edges and unique, intensified flavor when |
cooked make itirreplaceable with any

Lemengrass is the base of Thai curry
paste, mainly using the lower portionfor
its lemony scent and subtie ginger flavor.

In Thai cuisine, there are two types of
tamarind: sour and sweet. However, only
the sour variety is used to make sauce hy
soaking fresh tamarind in hot water.

Sawtooth coriander, widely used in
Mexican and Asian cuisine, has a much
stronger flavor compared to regular
coriander.

Coriander, an annual herh from the parsiey
family, is used in Thai cuisine for bothits &=
leaves and roots. The coriander root offers

a stronger flavor compared to the leaves.



Native Asian’s flower with bright biue
color. This flower is edible fresh but also |
can give a nice blue color from adry
flower.

flavor hut does not play a significant role |
in Thai cuisine. If unavailahle, it can be
skipped without major consequences.

Turmeric, a bright orange root related to
ginger, is used in Thai cuisine for its yello
color in curry paste and soup, while also
offering numerous nutritional benefits.

Thai eggplant, small and crunchy, canbe |
substituted with long eggplants, butthey |
require less cooking time. \

Shallots have a unique flavor reminiscent §
of onion and garlic, but red enion can be
used as a substitute if needed.

Also known as snake beans, they have a
distinct heany flavor. While they are notas |

sweet as green heans, they are crunchy in -

texture.

Clove is a spice made from the dried
flower buds of the clove tree. Roasting the

buds before use enhances their strong
fragrance.

Coriander seeds, whenroasted, offera Uyl
warm, aromatic, and slightly citrusy flavor
that is distinct from fresh coriander

leaves.

In Thai cuisine, both Thal garlic and
regular or Chinese garlic are used. Thai
garlic is smaller and has a soft shell, so it
is commonly used with the shell intact.

InThai cuisine, the smallest chili pepper is|
also the spiciest It s known to be 10 times |/
hetter than a jalapene. Exercise caution

when using it to aveid burning your tongue.

Nutmeg, derived from the nutmeg fruit, is |
used in Thai cuisine for making certain |
Indian-style curries like Massaman curry,
imparting its unique flavor.

Star anise, a star-shaped Chinese spice
with a licorice-like flavor, is used in soups
and curries. Roasting it enhances its
fragrance.




Fish sauce is made from fermented fish
or shrimp combined with sait. Ithas a
strong, distinct aroma that some may
find pungent. You can use soy salice as
an alternative.

Wsm sauce is a m:n anll thickened
sauce made from oyster extract. Itis
commonly used in stir-fries. For vegan
or vegetarian alternatives, mushroom
sauce can be used as a substitute.

sw sauce Is made from soybeans and
has two main versions: dark and light.
Light soy sauce is salty and used o
enhance flavors in cooking, while dark
soy sauce is used for taste and color.

Toastell rlcc groundtoa ﬂne powder,
imparting a nutty flavor to Thai and Lao
cuisine. Enhances salads, larh,
ursssinns and adlls texlm'e Commonly

Rice paper: thin, transiucent paper
made from rice flour and water. Used in
spring rolls, summer rolls, and Asian
desserts. Softens when soaked, perfect
for wrapping fillings.

A Illoml of slices including lurmal'ic
cumin, coriander. Adds vibrant color and
flavor to Thai and Indian dishes. Used in
curries, stews, and marinades for a hint
of warmth and complexity.

rermemed shrimp vmll salt commonly >
used in Southeast Asian cuisine, Often
added to curry paste for its distinct flaver,
but usage is optional. Enhances the
complexity and authenticity of dishes.

Small sun-tlrlul shrimp:a stanle inThai
cuisine, used in Pad Thai and Papaya
salad. Strong fishy smell, but imparts a
flavorful taste to dishes. Adds unigueness
and depth to the overall flavor profile.

Firm tofu is widely used in various
dishes and is available in two colors:
white and yellow. The yeliow color is
achieved by soaking the tofu in turmeric
water, adding a vibrant hue to the tefu.

Snrlng roll naner made from wheat flour is
commonly used for deep frying. However,
for a gluten-free option, rice paper can he
used as a substitute, though the texture will
be slightly difierent.
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Coconut sugar has a caramel-like flavor
and itis considered to have aricher and |
more complex taste compared to

regular white sugar. Additionally, it

pairs well with coconut milk.

MLV Kot T RANESY|
is a popular type of pickied vegetahie in
many Asian cuisines. It is made by
preserving sliced or julienned radishes
in a mixture of vinegar, sait, and sugar.

HEAN EralS U
Thai chili paste or Nam Prik Pao is used
in various Thai dishes as a flavor
enhancer and a condiment. It can be
added to stir-fries, curries and soup as
Tom Yum Kung.

There are two types of rice commonly
found in Thailand: jasmine rice and
sticky rice. Sticky rice has shorter
grains and appears whiter in color due
1o its higher starch content.
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Pickled mustard greens are a tangy and

zesty condiment bursting with flavor.
With their vibrant green color and crisp
texture, they add a delightiul crunch to
dishes.

Also known as "nam prik pao oil" isa

flavorful and spicy condiment commonly {

used in Thai cuisine. It is made by
infusing oil with Thai chili peppers and
other aromatic ingredients.

| Vr :}‘ \ '
Glass noodle is made from mung bean.
You may find soak noodle package and
dried noodle. For the dried noodie you

need to soak around 10 minutes before
cooking.

Sl PP e s D .
Evapor milkis a type of milk product
that has been heated to remove about
60% of its water content, resultingina
concentrated and slightly caramelized
milk with a creamy texture.

A \

Rice noodles are a type of noodle made
from rice flour and water. They are a
staple in many Asian cuisines. For dried
rice noodie, before using they need to e
soaked in water.

Egg noodles come in various shapes
and sizes, including long and thin
strands and flat. Crispy egg noodles,
also known as fried egg noodles, are a
popular topping for Kai Soi




1. Heat the oil over medium heat until it sizzles, then add the
garlic and chicken.

2. Add all the vegetables and sauce, mix everything
together, and then add the glass noodies. Allow the mixture
to cool down before rolling.

1. Take a spring roll sheet and place it with the smooth side
facing down, and one corner pointing towards you.

2. Place the filling in one comer, closest to you.

3. Fold the bottom corner of the wrapper up and over the
filling, pressing firmly. Continue rolling towards the center
of the wrapper.

4. Fold both the left and right comers inwards, resembling
an envelope. Brush the top edge with beaten egy, then roll
up tightly.

5. Deep fry the spring rolls until golden brown. Serve with
sweet chili sauce and plum sauce

Snrinyg Roll

Ingredients
1. Minced chicken 200g.

2. Garlic 3 cloves [ finely chopped )
3. Shitake mushroom [ chopped )
4. Shredded carrot & cabbage
5.Glass noodle [ soaked in water )

9. Plum sauce

Sauce

10. Oyster sauce 2 thsp.
11.Soy sauce 1thsp.

[ Mix all together 1
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resh Sorinu Roll 1

How to cook filling

1. Heat the oil in the wok over medium heat, then add garlic and
tofu.

Ingredients 2. Add mushrooms and sauce to the wok, and cook until

1. Shredded chicken 200y. everything is cooked through. Allow the mixture to cool down.
2. Firm tofu [ cut into cubes )
3. Garlic 3 cloves

4. Mushroom [ shredded )

5. Shredded carrot & Cabbage How to roll
6. Green vegetable & Edible flowers
7. Cucumber [ cut into sticks 1. Take one sheet of rice paper and gquickly dip it in water to soften.
8. Black and white seasame sees
9. Sweel chili sauce 2. Lay all the fresh vegetables on the rice paper, then add the
10. Plum sauce filling on top follow by shredded chicken.

11. Rice paper
12. Bell pepper [ cut into sticks 1 3. Fold the bottom corner of the wrapper up and over the filling,
pressing firmly. Continue rolling up.

:;;e:“ 1thsp. 4. Cut the rolled rice paper in half, sprinkie with sesame seeds,




S o
|

How to cook

|

1. Heat a pot to medium heat and cook minced
chicken with a little water.

flakes, lime juice, and sugar to the cooked

|

|

|

1 2. Turn off the heat and add fish sauce, chili
' chicken.

3. Mix in roasted rice powder and thoroughly
combine. Add the remaining vegetables.




Ingredients
1. Shredded papaya & Carrot 6. Fish sauce 1/2 thsp.
2. Chili [ depends onyou) 1. Coconut sugar 1/2 thsp.

3. Garlic 2 cloves 8.Lime
4. Dried shrimp 9. Tomato 1[ cut in haif or quarters)

9. Peanuts 10. Lony heans [ 2 inches long )

1. Crush garlic and chili together in a pestie and mortar,
then add peanuts and long beans and lightly mash them.

2. Add fish sauce, lime juice, and coconut sugar to the
mixture, stirring until the sugar is dissolved.

3. Add tomatoes, shredded carrot and papaya to the mortar
and crush them into the mixture.

4. Add dried shrimp, then serve with vegetables
and sprinkie peanuts on top.

SomTum



1.Chop garlic and shallot together, then add them to the same group as
pickled radish, tofu and dried shrimp (Group 1).

2. Cut large chunks of garlic chives and group them together with
carrot and bean sprouts.

3. Heat cooking oil over medium heat, then add [ Group 1] Add chicken
and cook until done. Crack the egg and allow itto cook hefore
scrambling.

4. Push everything to one side of the wok, then add noodles and some
water. Stir for a minute, then add sauce. Ensure all the ingredients are
coated with the sauce, and then add the remaining vegetahles (hean

sprouts, shredded carrot, and garlic chives).

9. Serve with chili flakes, ground peanuts, lime, chives, and hean
sprouts.

Pail Thail

Ingredients

1 Chicken 1509. [hite size
2.Garlic 3 cloves

3. Shallot 3 hulbs

4. Pickled radish 1thsp.

5. Dried shrimps 1/2 thsp.
6. Bean sprouts [ handful ]
1. Shredded carrot ( small handful )
8.Chives 3 stems

9. Firm tofu [ cut into cubes )
10.Egu1

11. Cooking oil 1thsp.

12. Rice noodie
13.Lime [ condiment )

14. Chili flakes

19. Ground peanuts

Sauce

16. Red chili oil 1/2 thsp.
11.Fish sauce 1thsp.

18. Coconut sugar 1/2 thsp.
19. Tamarind sauce 1thsp.
[mix all together }



Ingredients

1. Garlic 3 cloves [ finely chopped J

2. Dried spur chili 2 [ cutin big chunks)
3.Bell pepper [ cutinto cubes)

4. Chicken 150g. [ bite size]

5.0nion 1/2 [ cut in guarters)

6. Carrot [thinly sliced )

1. Spring onion 1stem [ cut in big chunks )
8.Cashew nuts 20g.

9. Cooking oil 1thps.

Sauce

10. Oyster sauce 1thsp.
11.Soy sauce 1/2thps.

12. Chili paste 1/2- 1thps.
13.Sugar 1/2 tsp. (optional )
[ Mix all together ]

Pashew Nut
Phicken

1. Heat the wok over medium heat, then add cooking
oil.

2. Once the oil is hot, add garlic and dried chili.

3. Add chicken and cook it thoroughly. When the
chicken is cooked, add the carrot, onion, and hell
peppers. Pour water into the wok to cook the
vegetables.

4. Add the sauce and mix everything together,
ensuring all the ingredients are coated. Add spring
onion and cashew nuts, and stir.

| 5.Serve withrice.




Ingredients

1.Chicken 150g. [ bite size )
2. Garlic 3 cloves

3. Red chili [depends on you)
4. Hot basil 10-15 leaves
9.Egg 1

6. Cooking oil 1thsp.

1. Spur chili [ diagonal slice )

Sauce

8. Sugar 1tsp.
9.Fish sauce 1/2 thsp.
10. Oyster sauce 1thsp.
11. Dark soy sauce 1tsp.
(mix all together )

until fragrant.
sauce and stir until well mixed.

seconds. Turn off the heat.

1.Chop the garlic and chilies together.

2. Fry the hot hasil until it's crispy, then remove it from the
wok. Using the same oil, fry an egg over medium heat until
the edges are crispy. Remove from the wok and keep it warm.
3. In the same wok, add cooking oil and heat it to medium
temperature. Add the chopped garlic and chilies, and cook

4. Add the chicken and cook it thoroughly. Then, add all the

5. Add the hot basil and spur chili, then cook for around 10

6. Serve withrice, crispy hasil and the fried crispy egg.

Hot Basil'Stir-

7]



1. Heat oil in the wok over medium heat.
2. Once the oil is sizzling, add garlic and chicken.
3. Cook the chicken until done, then push it to one

side of the wok and crack in the egg. Scramhie the
egg and then add onions, bell peppers, and a small

amount of water. Ingredients
s s i
4. Mix in the sauce thoroughly. J'..':.%m.".:"m.:r"'

4. Bell pepper ( cut into cubes ]
5. Spur chili | diagonal slices
9. Add spur chili, Chinese celeryand | T T

- ‘ : 7.Spring onion { cut in hig chunks )
spring onions. Cook for a short time. 8. Cooking oil 11bsp.

‘Sauce

10. Yellow curry powder 2 isp.
11. Oyster sauce 1thsp.
12.Soy sauce 1/21sp.

13. Chili paste 1/2 - 11bsp.

[ Mix all together 1

Yellow Curry.

SUH ]




2. lemongrass 1stem [ crushed)

3. Kaffir lime leaf 2-3 leaves How to cook
.Chili {depends on you )

5.Shallot 2 bulbs ( crushed } 1. Boil lemongrass, kaffir lime leaves, chili, shallot,
§.0nion 1/2 (cut in quarters ] and galangal together until you smell the fragrance.

1. Mushroom [ tear or cutin half)
hpossponsadpb e ( Boil longer if using dry ingredients )

9.Sugar 11sp.
10. Water : : 2. Add mushrooms and onions, then add chili paste,
11. Coriander & sawtooth coriander fish sauce and sugar.

12. $pring onion

nlc:l:m1m 3. Add prawns, but do not stir to prevent a fishy smell.

15. Chili oil 11sp.
16. Evaporated milk 4. When the prawns are cooked, turn off the heat and
17.Prawn squeeze in lime juice [ adding it while hoiling can
make it hitter ).

9. Ifyou prefer a creamy version, add evaporated milk
and chili oil for coloring at the end.

6. Finally, add finely chopped coriander,
sawtooth coriander, and spring onion. Serve
and enjoy.

TomYumKunu




1. Boil Iemongrass, kaffir lime leaves, shallot,
chili, and galangal together until you can smell
the fragrance. If using dry ingredients, extend
the hoiling time.

2. Add coconut milk and bring it to a boil. Then,
add chicken pieces without stirring.

3. Once the chicken is cooked through, add
mushrooms and onions.

4. Stir in fish sauce and sugar.

9. When everything is cooked, turn off the heat
and squeeze lime juice. [ Adding lime juice while
it's boiling can make it bitter.)

6. Add chili oil for coloring.

1.Finally, add finely chopped coriander, sawtooth
coriander and spring onion.

TomKha

Ingredients

1.Galangal 2slices
2.lemongrass 1stem

3. Kaffir lime leaf 2-3

4. Chili ( depends on you )

5. Shallot 2 bulbs

6. Onion 1/2 [cut in quarters)
1. Mushrooms

8. Fish sauce 1thsp.

9. Sugar 1isp.

10. Water

11. Coriander & sawtooth coriander
12. Spring onion

14. Lime

14. Chicken 1509. [ bite size
15. Chili oil

16. Coconut milk 1cup



Ingredients

1.Galangal 2 slices
2.lemongrass 1stem

3. Kaffir lime leaf 2-3 leaves

4. Chili [ depends on you )
5.Shallot 2 bulhs

6.0nion 1/2 [ cutin guarters)

1. Mushrooms
8.Tomato [ cut in quarters or half )
9. Sugar 1tsp.

10.Fish sauce 1thsp.

1. Coriander & sawtooth coriander
12. Spring onion

14. Lime

14. Chicken 1504. [ hite size )

15. Hot hasil & sweet hasil leaves
16. Roasted rice powder 1/2 thsp.
11. Chili flakes [ depends on you )
18. Water

TomZah

F
How to cook

1. Boil lemongrass, kaffir lime leaves, shallot, chili, and
galangal together until the fragrance is noticeahble. If
using dry ingredients, extend the hoiling time.

2. Add chicken pieces without stirring.

3. Once the chicken is cooked through, add
mushrooms, tomatoes, and onions.

4. Stir in fish sauce, sugar, chili flakes and rice powder.
5. Add hot hasil and sweet hasil, then turn off the heat.
Squeeze in lime juice [ adding it while boiling can
make it bitter ).

6. Finally, add finely chopped coriander, sawtooth
coriander, and spring onion. Serve and enjoy.




1.Crush the lemongrass and cut it into big
Ingredients chunks. Remove the kaffir lime leaves from the
1.Galangal 2 slices stem. Crush the garlic, chili, shallot, turmeric,
AT R R T T and 2 slices of galangal. Group all these
3. Kaffir lime leaf 2-3 ingredients together.
4. Chili { depends on you )

S ::“‘ml 2. Boil the above ingredients together until you
; ""' ""‘ can smell the fragrance. If using dry

8. Sugar 11sp. ingredients, extend the boiling time.
9. Tamarind sauce 11hsp. i X
10. Water 3. Add chicken pieces and cook them through

11. Chicken 150g. ( bite size without stirring.
12. Garlic 2-3 cloves [ smashed ]

4. Once the chicken is cooked, add fish sauce,
sugar, and tamarind sauce. Stir well and serve.

—

pmKhamin




ﬁlﬂw to make Curry Paste

*’

1. Place cumin, coriander seeds, and hiack pepper in a pan without oil over
medium heat. Roast them until you smell their fragrance.

2. Cut all the fresh ingredients into small pieces to make them easier to
pound.

3. In a mortar, pound the roasted spices and fresh ingredients together.
Then, add sait and shrimp paste.

4. Continue pounding with green chilies and sweet basil leaves. Mix
everything together until it forms a smooth paste.

1.Heat 1/2 spatula of cooking oil in a pan and add the curry paste. Stir
and cook until the fragrance comes through. Then, add the chicken
pieces.

2. Pour in half of the coconut milk and cook the chicken until it is done.
Then, add the remainder of the coconut milk. Add a small amount of
water and stir.

3. Add the eggplants and kaffir lime leaf. Season with fish sauce and
coconut sugar. Wait until the eggplants are cooked through.

‘ 4. Finally, add the spur chili and sweet basil, and serve.
- J
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Inoredients for Curry Paste
1. Galangal 1slice
2.lemongrass 1stem
3.Shallot 2-3 hulhs

4, Garlic 2-3 cloves

5. Kaffir lime skin 1piece
6.Salt 1/21sp.

1.Shrimp paste 1/2 thsp. [optional )
8. Coriander seeds 1tsp.
9. Cumin 11sp.

10. Green chilies

11. Black pepper 11sp.

12. Coriander root

13. Sweet hasil

Ingredients for Green Curry
1.Chicken 50g. [ hite size )
2.Coconut milk 1cup

3. Green curry paste

4. Water

5. Thai eggplants

6. Kaffir lime leaf [ take the stem off ]
1.Spur chili

8. Sweet hasil

9. Coconut sugar 1/2 thsp.
10. Fish sauce 1/2 thsp.
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How to make Curry Paste

1. To roast the coriander seeds, place them in a pan without oil over
medium heat. Roast them until you smell the fragrance.

2.Chop all the fresh ingredients into small pieces to make them
easier to pound.

3.Ina mortar, pound the roasted coriander seeds and fresh
ingredients together. Add sait and shrimp paste, and continue
pounding.

4. Add the biended red chili and continue pounding until everything
forms a paste.

How to cook

1.Heat 1/2 spatula of cooking oil in a pan and add the curry paste. Stir
and cook until the fragrance comes through. Then, add the chicken
pieces.

2. Pour in half of the coconut milk and cook the chicken until itis done.
Then, add the remainder of the coconut milk. Add a small amount of
water and stir.

3. Add the eggplants and kaffir lime leaf. Season with fish sauce and
coconut sugar. Wait until the eggplants are cooked through.

4. Finally, add the spur chili and sweet basil, and serve.




: IFTy Faste How to make Curry Paste
; 1. Place cumin, coriander seeds, and black

pepper in a pan without oil over medium heat.
Roast them until you smell their fragrance.

i affir lime BCE 2. Cut all the fresh ingredients into small
| S - pieces to make them easier to pound.

. b T SEens 115] 3. In a mortar, pound the roasted spices and
J. Gumin 11sy fresh ingredients together. Then, add salt and
ried chili (b and hiende shrimp paste.

y me HECE 4. Continue pounding and add peanuts and
3. Peanuts 1thsy biended red chili. Mix everything together
Poriander Roo! until it forms a smooth paste, —
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How to cook
lllll'lliﬂlls 1. Heat 1/2 spatula of cooking oil in a pan, then add the
1.Chicken 150g. [ bite size ) curry paste and stir. Cook until the fragrance comes

through, and then add the chicken pieces.
2.Coconut milk 1cup
2. Pour in half of the coconut milk and allow the chicken
1o cook. Once the chicken is partially cooked, add the
remaining coconut milk.

d3.Panaeng curry pasie

4. Kaffir lime leaf [thin slice )
9. Pea eggplants

6. Spur chili { cutin diagonals) S roTi et A e
1. Coconut sugar 1/2 thsp.
8.Fish sauce 1/2 thsp. they are well incorporated. Then, serve the curry.

4. 5tirin the kaffir lime leaf and spur chili, ensuring

Note: This curry is intended to he thick
> and creamy, so avoid adding additional water.

Panaens Curry

X



Ingredients for Curry Paste

1. Galangal 1slice

2.1emongrass 1stem

3.8hallot 2-3 hulbs

4. Garlic 2-3 cloves

5. Kaffir lime skin 1piece

6. Salt 1/21sp. , .
1.Shrimp paste 1/2 thsp. [optional ]
8. Coriander seeds 11sp.

9. Cumin 11sp.

10. Dried chili { beiled and blended)
11 Black pepper 11sp.

12. Bayleai 1 piece

13. Cinnamon 1piece

14. Nutmeg 1/2 tsp. Or 2 pieces

15. Clove 2-3 seeds

16. Star anise 2-3 pieces

Ingredients for Massaman Curry
1.Chicken 1500. [bite size)
2. Coconut milk 1cup

3. Massaman curry paste
4.0nion 1/2 (cut in quarters)
5. Boiled potatoes

6. Star anise & cinamon
7.Cashew nuts 20g.

8. Fish sauce 1/2thsp.

9. Coconut sugar 1/2 thsp.
10. Tamarind sauce 1thsp.

A

How to make Curry Paste

1.To roast the spices, adid cumin, coriander seeds, hay leaf,
cinnamon, nutmey, biack pepper, star anise and cloves
together in a pan over low heat. Roast them until you can smell
the fragrance.

2.Chop all the fresh ingredients into small pieces to make
them easier for pounding.

3.In a mortar, pound the roasted spices and fresh ingredients
together. Then, add salt and shrimp paste. Continue pounding
until everything becomes a smooth paste.

4. Add the blended red chili and mix it all together.

1. Heat 1/2 spatula of cooking oil in a pan and add the curry paste,
cinnamon, and star anise. Once you smell the fragrance, add the
chicken pieces.

2. Pour in haif of the coconut milk and cook until the chicken is
cooked through. Then, add the remaining coconut milk and a
small amount of water.

3. Add boiled potatoes, onions, and cashew nuts. Season with fish
sauce and coconut sugar. Aliow the onions to cook until softened.

Massaman'.!

=/ Ny

- Finally, add the tamarind sauce and serve.
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. How to make Curry Paste | e )
_‘\ D ] 1. Place coriander seeds in a pan without oil and 2.Shallot 2-3 bulbs
" roast them over medium heat until you can smell the 3. Garlic 2-3 cloves
fragrance. 4. Tuarmeric 1piece
_ 2.Chopall the fresh ingredients into small pieces to make them : ::.';;::.m
easier to pound. 7.Kaffir lime skin 1 piece
3.In a mortar, pound the roasted coriander seeds and fresh : :.ﬂ-”.ﬁ ::," _—
ingredients together. Add salt and shrimp paste to the mixture and 10. Yellow curry powder 1/2 thsp.
continue pounding until it forms a paste. 11.lemongrass

4. Add biended red chili to the paste and continue pounding until '
everything is well combined. Mix in the yellow curry nowder. Ingredients for Khao Soi Curry

1. Chicken 150g. [ bite size )
How to cook 2.Coconut milk 1cup
1.Heat /2 spatula of cooking oilin 2 pan and add the curTypaste, | | -+t
Stir and cook until the fragrance comes through. Then, add the 5. Coconut sugar 1/2 thsp.
chicken pieces. 6. Water
1. Chifi oil 1tsp.
2. Pour in half of the coconut milk and cook the chicken until itis 8. Khao Soi noodies [ hoiled )
done. Then, add the remainder of the coconut milk. Add a small 9. Crispy noodles [ fried )
amount of water and stir. 10. Corfander & spring onion [ choped )
11. Pickled mustard green
3.Season the curry with fish sauce and coconut sugar. Add chili oil 12.Shallots
for coloring. Transfer the curry to a noodie bowl and top it with 13. Spicy chili oil (condiment)
crispy noodies. Garnish with spring onion and coriander. Serve 14.Lime

with pickied mustarid green, spicy chili oil, lime and shallots on the
side. =@




1. Sticky rice 300g.

2. Coconut milk 2 cups
3.Pandan leaf 1-2 stems
4. Coconut sugar 2 thsp.
5.5alt1/21sp.

6.Mango
1.Crispy mung bean
8.Corn starch
9. Butterfly pea flower
[ Boil the dried flower first)

1. Rinse the sticky rice and soak it overnight or for at least 4
hours. Seaking the rice is essential for cooking sticky rice
properly.

2. After soaking, drain the rice. If you're using a metal
steamer, line it with white fabric (this step is not required for
hambeo steamers). Place the drained rice in the steamer
and cover it with a lid.

3. I desired, add a pandan leaf to the water in the steamer to
infuse the rice with a fragrant aroma. Make sure the hamboo
steamer does not touch the water.

4.Steam the rice for about 15-20 minutes, or until you can
see that it has changed from a white color to aclear,
transiucent appearance. The cooking time may vary, so keep
an eye on the rice to ensure it is cooked to your desired

1. Heat the coconut milk with Pandan leaves in the wok over
medium heat.

2.0nce the coconut milk reaches the desired temperature,
add coconut sugar and stir until the sugar is dissolved.

3. Add the cooked sticky rice and ensure that it is coated
evenly. Add any desired food coloring, then continue stirring
and remove the rice from the heat to cool down.

4.To make the salted cream, heat the coconut milk over

medium heat and add the salt.

5. In a separate howl, mix corn starch with a small amount of
water to create a paste. Add the paste to the saited cream to
thicken the mixture.

6. Serve the rice with mango and crispy mung bean on top.

Manuo
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1.Soak 4 thsp. of Ceylon tea leaves in hot
water.

2. Add condensed milk and evaporated
milk to the tea in a cup, and stir
thoroughly.

3. Add some ice and drizzle with additional
evaporated milk.

Note: Make sure to strain the tea leaves
hefore adding the milk.

Ingredients

1.Ceylon tea leaves 4 thsp.
2.Condensed milk 50 ml.
3. Evaporated milk 50 ml.
4. Hot water 1cup
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If you Need help with cooking, please don’t hesitate to contact us
¢ - = =127 % NN

i

A



