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Ingredients (for 2 skewers):
2 8-inch wooden skewers
2 Large orinji mushrooms cut in half vertically 
4 pcs Shallot cut into cubes
4 pcs Red bell pepper cut into squares
4 pcs Pineapple cut into cubes
4 pcs Cucumber cut into cubes
2 Small tomatoes

Ingredients for vegetable marinade:
½ cup Coconut milk
1 tsp Yellow curry powder
2 tsp Soy sauce
½ tsp Coconut sugar

Instructions:
Place coconut milk, Thai Massaman curry paste, coconut sugar, and soy sauce in a pan. Bring to the boil for 1 minute. 
Add peanut powder.
Place all vegetables into the marinade for at least ½ hour. 
Grill the mushrooms.
Stick the cubed vegetables and grilled mushrooms onto the wooden skewers.
Grill on low flame until brown.
Serve with the dipping sauce.

Ingredients for dipping sauce: 
½ cup Coconut milk
¼ tsp Thai Massaman curry paste
½ tsp Coconut sugar
1 tsp Soy sauce
1 tbsp Peanut powder

VEGETABLE AND MUSHROOM SATAY Satay-Hed-Pug
Ingredients (for 1 person):
½ tsp Nam-Ngiaw curry paste (or red curry paste mixed with bean paste)
1 cup Water
2 tsp Soy sauce
½ tsp Coconut sugar
¼ tsp Salt
2 tbsp Tofu cut into pieces and marinated with black soy sauce
2 tbsp Textured vegetable protein (TVP) soaked in water for 15 minutes 
4 pcs Tomato (cut with seeds included)
4 pcs Cotton flower (dried flower boiled for 15 minutes until soft)
1 slice Fresh lime
Fresh sprouts and pickled cabbage
Minced garlic (deep fried)
Coriander (chopped)

Instructions: 
Pour a little of the water into a pot and add Nam-Ngiaw curry paste. Fry until it smells good.
Pour in the remaining water and add the cut tomato.
Season with soy sauce, coconut sugar, and salt.
Add the tofu, soaked TVP, and boiled cotton flower.
Boil for 10 minutes until the tomato is very soft.
Place the rice noodle into a bowl and top with the soup.
Place the fresh sprouts and pickled cabbage on top and add the chopped spring onion, coriander, and crispy garlic.

NORTHERN SOUP WITH RICE NOODLE Kha-Nom-Jeen-Nam-Ngiaw



Ingredients (for 3 persons):
3 cups Potato (thinly sliced)
1 cup Mushrooms
1 cup Spinach (or broccoli) 
1 cup Green bell pepper (diced)
1 cup Raw cashew nut powder
1 tsp Minced garlic and onion
2 tbsp Nutritional yeast

Instructions: 
Pour a little water into a pan. Add the garlic, onion, and mushrooms. Fry until it smells good.
Add the potato, spinach, and green bell pepper. Fry for 1 minute.
Add the remaining water, raw cashew nut powder, nutritional yeast, Italian seasoning, and black pepper.
Add the soy sauce and salt.
Stir for another 5 minutes.
Place the above ingredients into 3 serving bowls and top each with mixed vegan
parmesan (see recipe) and breadcrumbs. 
Bake at 190 °C for 1 hour.
Remove from the oven, top with fresh parsley and serve with vegan bacon. 
Prepare the vegan bacon by cutting a sheet of rice paper into long strips, about 2cm wide.
Add soy sauce and balsamic vinegar and mix well.
Brush the wet ingredients between 2 long rice paper sheets and press them together.
Roast in a pan at low heat. Continue brushing both sides and turn the back and front until they become crispy.

Ingredients (for 4 persons):
1 cup Sweetcorn
1 cup   Sweet potato (cubed)
½ cup Carrots (cubed)
½ tsp Garlic (chopped)
½ tsp Shallot (chopped)
½ tsp Celery stem (chopped) 

Instructions: 
Place garlic, shallot, and celery stem into the pan. Fry until it smells good.
Add sweetcorn, sweet potato, and carrots. Continue to fry for another 2 minutes.
Add coconut milk and water.
Add salt, soy sauce, paprika, and black pepper.
Boil for another 5 minutes.
Place half the mixture into the blender. 
Return the blended cream to the pan and boil for another 5 minutes.
Serve with garlic bread.

POTATO GRATIN CORN CHOWDER WITH SWEET POTATO

1½ tsp Salt
1½ tsp Soy sauce
3 cups Water
½ tsp Black pepper
1 tsp Italian seasoning
Parsley (chopped)

2 cups Coconut milk
1 cup Water
½ tsp Salt
1 tsp Soy sauce  
½ tsp Paprika 
½ tsp Black pepper



Ingredients (for 2 persons):
½ cup Red bell peppers (sliced)
½ cup Yellow bell peppers (sliced)
½ cup Green bell peppers (sliced)
½ cup Cauliflower (cut)
½ cup Onion (sliced)
½ tsp Garlic (chopped)
2 tsp Soy sauce
½ tsp Salt
1 tsp Cinnamon powder
1 tsp Oregano
½ tsp Black pepper

Instructions: 
Place garlic into the pan. Fry until it smells good.
Add sliced red/yellow/green bell peppers and cauliflower.
Continue to fry for another 2 minutes.
Add cinnamon powder, oregano, and black pepper.
Add salt and soy sauce. Fry for another 2 minutes.

Ingredients (for 2 persons):
1 tsp Red curry paste
½ cup Grilled mushrooms
½ cup Seedless grapes
½ cup Cherry tomatoes
½ cup Pineapple cubes
2 cups Coconut milk
4 tsp Soy sauce
½ tsp Salt
½ tsp Coconut sugar
½ cup Thai basil leaves
(various vegetables can be added as desired)

Instructions: 
Place the red curry paste into the pan with a little coconut cream and stir fry until it smells good.
Add the remaining coconut cream.
Add the mushrooms, grapes, tomatoes, and pineapple.
Cook for another 2 minutes.
Serve in a bowl, topped with fresh Thai basil leaves.
Serve with rice or rice noodles.

FAJITAS RED CURRY WITH GRILLED MUSHROOMS Gaeng-Phed-Hed-Yang
Instructions for sour cream:
Soak ½ cup of raw cashews in water for 1 hour.
Place the soaked cashews into the blender.
Add ¼ cup of apple cider and a pinch of salt.
Blend until smooth.

Instructions for hot sauce:
Place the following ingredients into a roasting pan: 4–6 red Thai chilies, ½ cup of 
red bell pepper, 1 cup of tomatoes, ½ cup of shallots, 2 cloves of garlic.
Roast until the skins are completely wrinkled and charred.
Blend all the ingredients.



Ingredients for dipping sauce:
1 Small fresh garlic   
½ Fresh chili
½ tsp Coconut sugar
2 tsp Soy sauce
2 tsp Tamarind sauce
2 tbsp Roasted peanuts

Ingredients for the fresh spring roll:
Brown rice paper or riceberry paper
Salad leaves 
Shredded carrot and cucumber
Soft glass noodles
Mint leaves, chopped culantro, and Thai basil leaves

Instructions for wrapping the spring roll:
Soak the brown rice paper quickly in the water.
Place the soaked paper on the wooden board.
Using the salad as a base, add the glass noodles, shredded carrot and cucumber, mint leaves, chopped cilantro, and Thai basil.
Roll as quickly as possible.
Cut into three pieces and serve with the dipping sauce.

Ingredients (for 2 persons):
1 Small pack of dry glass noodles, soaked in water for 10 minutes
1 cup Cucumber, carrot, tomato, and onion (sliced)
½ cup Kidney beans
½ cup Spring onion, celery, and Thai cilantro (chopped)
Ingredients for dressing:
¼ tsp Thai chili (chopped)
2 tbsp Pickled garlic (chopped)
2 tbsp Pickled garlic juice
2 tsp Lime juice
3 tsp Soy sauces

Instructions:
Boil the soaked glass noodles until clear and leave on the side.
Prepare the dressing by mixing together the Thai chili, pickled garlic, pickled garlic juice, soy sauce, and lime juice. 
Add the boiled glass noodles, cooked kidney beans, cucumber, carrots, tomatoes, spring onion, celery, and Thai cilantro.
Add the dressing and gently stir the mixture into a salad bowl.
Serve on a plate.

FRESH SPRING ROLL Poh-Pia-Sod GLASS NOODLE SALAD Yum-Woon-Sen
Instructions for dipping sauce:
Pound the roasted peanuts, garlic, and chili in a stone mortar. 
Add the coconut sugar, soy sauce, and tamarind sauce and mix well.

Ingredients for dressing:
¼ tsp Thai chili (chopped)
2 tbsp Pickled garlic (chopped)
2 tbsp Pickled garlic juice
2 tsp Lime juice
3 tsp Soy sauce



Ingredients (for 1 person):
1 cup Tofu and mushroom (chopped very small and
cooked with a little water for about 5 minutes)
2 tsp Raw rice, roasted and pounded into powder
½ tsp Thai chili powder
2 tsp Lime juice
2 tsp Soy sauce
½ tsp Palm sugar
1 tbsp Spring onion, culantro, Thai cilantro, mint leaves — all chopped small
1 tbsp Shallots (sliced)
Whole mint leaves to garnish 

Instructions:
Prepare the dressing using coconut sugar, soya sauce, lime juice, raw rice powder, and Thai chili powder. 
Mix together.
Add the cooked tofu, mushrooms, sliced shallot, spring onion, culantro, Thai cilantro, and mint leaves. 
Stir into the dressing.
Prepare a salad leaf and a cucumber boat. 
Put the salad leaves on the boat. 
Top with whole mint leaves.

Ingredients (for 4 persons):
½ cup Three-color quinoa
1 cup Yellow bell peppers (diced)
1 cup Red bell peppers (diced)
½ cup Carrots (shredded)
½ cup Cucumber (shredded)
4 Fresh avocados cut into 16 slices

Ingredients for dressing:
½ cup Baked cashew nut powder
2 tbsp Balsamic vinegar
½ tbsp Coconut sugar
½ tsp Salt
1 tsp Soy sauce
Mix all the above ingredients together.

Instructions:
Boil quinoa until cooked (fully open).
Place the yellow and red bell peppers, carrot, and cucumber into a salad bowl. 
Add the prepared dressing and mix in slowly.
Serve in a bowl, topped with fresh sliced avocado.
Pour a little dressing over the avocado and serve.

MINCED TOFU AND MUSHROOM SALAD Larb-Taohu-Hed QUINOA SALAD



Ingredients for fresh plate (for 2 persons):
1 Small pack of dry glass noodles, soaked in water for 10 minutes
200 g Assorted mushrooms
100 g Tempeh soya
500 g Assorted vegetables: morning glory, Chinese cabbage, celery, Thai basil, culantro, and spring onions

Ingredients for soup:
4 cups Vegetable stock
Lemongrass slices, galangal slices, and kaffir lime leaves
1 tbsp Soy sauce
½ tsp Salt
½ tsp Coconut sugar
Boil for 10 minutes

Ingredients for 3 different sauces:
Sauce 1: Tomato paste, Sriracha chili sauce, sesame oil, soy sauce, coconut sugar, and white sesame
Sauce 2: Soy sauce, roasted rice powder, chili powder, lime juice, and coconut sugar
Sauce 3: Minced garlic, minced fresh chili, lime juice, soy sauce, and coconut sugar

Instructions:
Boil the vegetable soup in the hot pot and keep warm.
Add the ingredients from the fresh plate to the hot pot and heat until cooked.
Serve with different sauces and steamed rice (riceberry steamed with lemongrass, galangal, kaffir lime leaves, and salt).

Ingredients (for 2 persons):
1 tsp Garlic (minced)
1 tbsp Onion (diced)
½ cup Broccoli (chopped)
½ cup Red and yellow bell peppers (diced)
1 Pineapple (sweet) cut in half and the flesh scooped 
to make two pineapple bowls
¼ cup Pineapple (diced)
2 tbsp Yellow curry powder
2 tbsp Soy sauce

Instructions:
Pour a little water into the pan.
Add the minced garlic and onion and fry until it smells good.
Add the broccoli and red and yellow bell peppers and fry for 2 minutes (they should be half raw).
Add the steamed brown rice, then season with yellow curry powder, soy sauce, salt, and black pepper.
Add the diced pineapple flesh.
Stir for another 2–3 minutes.
Place finished pineapple fried rice into the pineapple bowls and top with fresh spring onion and roasted cashew nuts.

1 tsp Salt
½ tsp Black pepper
1 tbsp Spring onion (chopped)
2 cup Brown rice (steamed)
1/2 cup Roasted cashew nuts

Thai Hot Pot Jim-Joom PINEAPPLE FRIED RICE Khao-Phad-Sub-Pa-Rod



Ingredients (for 2 persons):
150 grams Dry Pad-Thai noodle
1/2 cup Tempeh soya
3 tbsp Ground roast peanut
1/2 cup Fresh sprout
1/4 cup Shredded carrot
1/4 cup Cut garlic chives
1/2 tsp Minced garlic
1/4 cup Chopped shallot

Instructions:
Soak dry Pad-Thai noodle in the water for 10 minutes.
Place little water into the wok, add garlic and shallot, fried for 30 seconds.
Place the sauce and the soaked noodle, it will look like soup, keep stir frying for another 5 minutes or until the noodle get really soft. 
Add tempeh soya carrot, sprout, garlic chives and ground roast peanut, stir for another 1 minute.
Bring to the plate, put fresh sprout, ground roast peanuts, a piece of lime and whole garlic chives on the side. 

Ingredients (for 2 persons):
200 grams Dry spaghetti, boil for 8 minutes
8 pieces Big size tomato
20 pieces Basil leaves
1/2 tsp Minced garlic
1 tbsp Minced onion
1/2 tsp Dried oregano1
1/2 tsp Dried parsley
1/4 tsp Ground black peppers
1 tsp Salt
1 tsp Soya sauce
5 pieces Unseeded black olives, cut to rings

Instructions:
Soak dry Pad-Thai noodle in the water for 10 minutes.
Place little water into the wok, add garlic and shallot, fried for 30 seconds.
Place the sauce and the soaked noodle, it will look like soup, keep stir frying for another 5 minutes or until the noodle get really soft. 
Add tempeh soya carrot, sprout, garlic chives and ground roast peanut, stir for another 1 minute.
Bring to the plate, put fresh sprout, ground roast peanuts, a piece of lime and whole garlic chives on the side. 

Stir Fried Rice Noodles Pad-Thai Spaghetti Tomato Sauce with Black Olives
Ingredients for sauce:  
1 cup Tamarind sauce
1 cup Water
1/2 cup Sriracha chili sauce
1 tbsp Coconut sugar
4 tbsp Soya sauce
1/2 tsp Salt
Mix all well 



Ingredients (for 2 cups):
2 tbsp Nutritional yeast
1½ tsp Salt
2 tsp Dried garlic
1 cup Raw cashew nuts

Instructions:
Place all ingredients into the blender and blend quickly until thoroughly mixed.

Ingredients (for 6 pieces):
12 pcs 1 inch wide sheets of brown rice paper cut into long strips
2 tbsp Balsamic vinegar
2 tbsp Soy sauce
½ tsp Black pepper

Instructions:
Mix together the balsamic vinegar, soy sauce, and black pepper.
Take two strips of rice paper together with the mixture above and place in the grilling pan on low heat.
Continue brushing the strips on both sides and flip over occasionally until crispy.

VEGAN PARMESAN VEGAN BACON



Ingredients (for 4 small glass containers):
2 Fresh passion fruit
1 cup Raw cashew nuts
½ cup Almond milk
2 tbsp Honey or maple syrup
1 tsp Vanilla extract
½ cup Oats
1 tbsp Brown sugar
1 tsp Coconut oil

Instructions:
Soak raw cashew nuts for at least ½ hour.
Place the soaked raw cashews into the blender with the almond milk, honey (or maple syrup), and vanilla extract & blend until smooth. 
Check that the texture is creamy and add more almond milk if necessary.
Mix the oats, brown sugar, and coconut oil thoroughly and bake until golden brown.
Take the small glass containers and add the creamy mixture, fresh passion fruit, and baked oats layer by layer. 
The top layer should consist of baked oats.

Ingredients (for 2 persons):
1 Sweet mango
1 cup Steamed riceberry
1 cup Coconut milk
1 tbsp Coconut sugar
1 tsp Pandanus extract (or fresh leaves)

Instructions:
Place the coconut milk, coconut sugar, and pandanus leaves into a pan and boil for 2 minutes.
Add the steamed riceberry to the pan and stir gently with a wooden spoon until creamy.
Serve on a plate with half a fresh sweet mango.

PASSION FRUIT PARFAIT SWEET COCONUT RICE WITH FRESH MANGO Khao-Niaw-Mamuang



Ingredients (for 6 small glass containers):
2 Bananas (large and ripe)
1 Avocado (ripe)
3 tbsp Chocolate powder
1 tsp Honey or maple syrup
1 tsp Vanilla

Instructions:
Place all ingredients into the blender and blend until smooth.
Taste the mixture and add more honey or maple syrup if it is not sweet enough.

CHOCOLATE MOUSSE


