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Ingredlents and Seasonmgs

~in Thai Food

‘ Thai food has several itastes, in each dish. ,lt harmonio’usly co’mbinee t’as'te's of natural ingredients. All -
_tastes in Thai food can be found in netural ingredients. For inStance' sourness comes from lime, kaffir lime, -
crtron local tomatoes, tamarind paste garcmla vaeetness comes from coconut sugar palm sugar and honey
Saltiness is from shramp paste, p ckfed ﬁsh fermented beans crab chil paste, Budu fish sauce and sea salt. '
_ Spicy flavor is derived from vanous chmes Bitter ﬂavor in Thai food i is beheved to be medtcmal ,
; _In addition to medicma[ bttter mgredlents several p!ants both fresh and dned also contain medicinal
. propertnes which can rel :eve symptoms The knowledge came from local w1sdcm and keen observatlon of -
k','anc ent peope At the begmnmg of wmter they wouid eat Agastl ﬂowers tc cure a fever-during seasonal
changes or herbs like ginger and ga angal to cure a co d and enhance appeme egetables likelem-
'ongrass holy basil, basil, shailot garhc pea eggptant kafﬂr |me Ieaves are Thai food s basic ingredients

‘which are also healthy. . . -
_ Another essential ingredient in Thal kitchen are vanous SpJC s WhICh mostly,‘are dried. There are ones
,that give aromas and flavors, such as, conander seeds, caraway, cardamom ground nutmeg white pepper,
'amon star anise, black pepper, mace cloves, dned ch: ! 'ots more. Thelr distinctive flavors are
mdlspensable in Thai food ' ' ' =
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Original rice crackers come from the traditional way of
cooking rice that is totally worth the efforts. After slowly boiling
the rice and the excess water is drained off, the pot is tilted back
and forth before letting it sit a little more on low heat to make
sure all the grains are cooked (a technique called Dong Khao).
The end result is delicious, fluffy and fragrant rice. Sometimes
the grains may stick at the bottom of the pot. People would
dry them out in the sun and turn them into snacks. Nowadays
ready-made rice crackers are available. The mushy cooked rice

s shaped dried and deep-fried. They taste differently from their
$9
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Ingredients (Serves 2)

5 grams

20 grams
2.5 grams
260 ml.

40 grams
30 grams
60 grams
50 grams
10 grams
60 grams

50 grams
500 ml.
12
Coriander leaves and red spur chilies, to garnish

coriander roots, finely chopped
small Thai garlic

whole white peppercorns
coconut milk

prawn fat

minced prawn meat

ground pork

shallots, finely chopped

sea salt

palm sugar

toasted peanut, crushed
Vegetable oil, for deep-frying
1-inch Instant dried rice crackers
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Instructions:

1. Pound coriander roots, garlic and peppercorns
together finely. Pour 100 ml. coconut milk in a pot and
bring to a boil over medium heat. Stir in the pounded
mixture and fry until fragrant. Add the prawn fat and
stir-fry until the mixture turns slightly red.

2. Combine minced prawn and ground pork with
100 ml. coconut milk, tossing well to break up the
lumps. Add to the pot. Put in shallots and simmer
until it bubbles. Season with salt and palm sugar. The
flavor should be salty and sweet respectively. Mix in
crushed toasted peanut and the remaining coconut
milk. Once boiling, turn off the heat and remove from
the stove.

3. Preheat the oil over medium heat. Deep-fry the
instant dried rice crackers a few pieces at a time.
Turn to brown on both side, remove and drain.

4. Spoon the coconut dipping sauce into a bowl.
Garnish with coriander leaves and red spur chilies.
Serve warm with crispy rice crackers.

Tips:
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e Deep-fry the dried crackers in hot oil in small
batches, turning over until they are golden brown on
both sides. Remove and drain well.

e Prawn fat gives a nice reddish-orange color,
making the sauce more appetizing.

- ‘ ‘ k‘f@k,N‘]ﬁiﬁﬂ}%ﬁﬂﬂ‘iﬁﬂ@ﬁﬂﬁ’]ﬁ | Dusit Thani College Standard | Kor373981 siuemsive 21




a Y] ) Y H Y [ A . .
aunsnutazaamuriisde Ini 10 szuudesayaonTuia Walai Autolib

https://lib.rmutp.ac.th/catalog/Bibltem.aspx?BibID=b00107068

¢irduaunsne = Authentic Thai cuisine / @Swed $nTuisi ...[uazauiu

1.
vl - Published ATIVIWA - audunni Ui uausiLALd, 2563
e ¢ Edition vonviadari 2
Detail 95 v ; awalsenauy |
Subject asUsaatws(+

Added Author

LlaNWRA WY
Inndaadnsiil
ISBN 9786165775434


https://lib.rmutp.ac.th/catalog/BibItem.aspx?BibID=b00107068

	ตำรับอาหารไทย
	สารบัญ
	ประวัติและนิยามอาหารไทย
	วัตถุดิบและเครื่องปรุงรสอาหารไทย
	ข้าวตังหน้าตั้ง



