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			To my grandfather คุณตา for giving me the space to grow into my own self.

			For Rayas and Alex, who will always be missed at my table.
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			Recipe List

			1 Larder

			Namprik Pao
 Grandmother’s Chili Jam

			Prik Pon
 Toasted Chili Flakes

			Khao kua
 Isaan Fragrant Rice Powder

			Prik Laab
 Northern Thai Chili-Spice Blend

			Khao Tung
 Crispy Rice Crackers

			Nam Makam
 Tamarind Liquid

			Kee Lo
 Cracked Coconut Milk

			Nam Jim Gai
 Sweet Chili “Chicken” Sauce

			Nam Som Prik Tum
 Chili Garlic Vinegar

			Gratiem Dong
 Pickled Garlic

			Gratiem Grob
 Fried Garlic Chips

			Saam Kleur
 Three Buddies Paste

			2 Snacks

			Nam Miang
 Miang Sauce

			Variation: Vegan Miang Sauce

			Miang Kam
 Classic One-Bite Miang

			Miang Goong Sa-uh 
 Shrimp Ceviche Miang

			Miang Hed
 Mushroom Miang

			Miang Polamai 
 Seasonal Fruit Miang

			Laab Jin
 Beef Tartare Laab

			Khao Tung Na Tung 
 Coconutty Shrimp, Pork, and Peanut Dip with Fried Rice Crackers

			Tod Mun Pla
 Curried Fish Cakes

			Pla Duk Foo 
 Fish Cereal

			Saeng Wah
 Fish Cereal and Grilled Prawns with “Pretend” Sauce

			Peek Gai Tod
 Kin Khao Wings

			Karee Puff Op 
 Baked Chicken Curry Puff

			Karee Puff Hed
 Mushroom Curry Puff Filling

			3 Salads and Pickle

			Yum Som-O
 Savory Citrus-Herb Salad

			Som tum Thai
 Green Papaya Salad

			Variation: Issan-Style Som Tum

			Carrot / Apple and Asian Pear / Kohlrabi and Apple / Melon and Cucumber Som Tum

			Yum Gati Hoy Shell
 Seared Scallops with Coconut-Chili Jam Sauce

			Yum Makeua
 Burnt Eggplant Salad

			Yum Pla Duk Foo
 Fish Cereal with Green Mango Salad

			Yum Goong Sai Linchee
 Grilled Shrimp and Lychee Salad

			Laab Isaan
 Any Meat Laab Isaan

			Laab Jae
 Tofu Laab Isaan

			Hao Dong
 Hissing Cobra

			Laab Meung Jae
 Not-Quite-Jackfruit Laab

			Nam Tok Jae
 Nam Tok Beans

			Ajaad 
 Cucumber, Pepper, and Shallot Pickle

			4 Relishes

			Gapi Dee
 Good Gapi

			Namprik Gapi 
 Standard-but-Not-Ordinary Shrimp Paste Relish

			Namprik Ong
 Pork and Tomato Relish

			Variation: Vegan Namprik Ong

			Namprik Noom
 Charred Chili Pepper Relish

			Namprik Makmaad
 Heaven or Hell Prickly Ash Relish

			Variation: Namprik Makmaad and Grilled Steak

			Namprik Kai Kem
 Spicy Salted Duck Egg Relish

			5 Curries

			Prik Gaeng Ped
 Red Curry Paste

			Gaeng Ped Sai Polamai
 Quickie Roast Duck Red Curry

			Gaeng Ped Jae
 Red Curry with Bamboo Shoots and Thai Eggplant

			Panang Pak
 Panang Curry of Spring Vegetables

			Panang Neua
 Panang Beef Short Ribs

			Prik Gaeng Massaman
 Massaman Curry Paste

			Massaman Gam Wua
 Massaman Curry with Beef Cheeks, Potatoes, and Burnt Shallots

			Variation: Beef Short Rib Massaman Curry

			Massaman Gai
 Massaman Curry with Chicken, Potatoes, and Burnt Shallots

			Massaman Mun Pao
 Massaman Curry with Roasted Sweet Potatoes

			Prik Gaeng Kiew Wan 
 Green Curry Paste

			Variation: Gaeng Rawang Curry Paste

			Gaeng Kiew Wan Neua
 Green Curry with Beef and Thai Eggplant

			Gaeng Rawang Gai
 Life-Changing Chicken Curry

			Prik Gaeng Tai 
 Southern Curry Paste

			Gaeng Neua Yang Bai Chaplu 
 Southern Curry with Grilled Beefsteak and Bai Chaplu

			Gaeng Gati Pu 
 Southern Thai Crab Curry

			Kua Kling Moo
 Hunter’s Dry Curry

			Gaeng Moo Chamuang
 Pork and Sour Leaf Curry

			Gaeng Som Cha-om Tod 
 Sour Curry with Shrimp and Fluffy Herb Omelet

			Gaeng Hunglay 
 Pork Belly Hunglay Curry

			Prik Gaeng Mueng
 Northern Curry Paste

			Gaeng Khae Jae
 Northern Curry of Summer Vegetables and Aromatic Herbs

			6 Soups

			Tom Yum Goong
 Sour-Spicy Prawn Soup with Chili Jam

			Tom Klong
 Smoked Fish–Tamarind Soup

			Tom Saap
 Delicious Isaan Mushroom Soup

			Gaeng Ranjuan
 Beguiling Beef Soup

			Gaeng Jued Tang Kwa
 Soothing Stuffed Cucumber Soup

			Tom Gai Ya Jeen
 Apothecary Chicken Soup

			7 Grilled, Roasted, Simmered, Steamed

			Gai Yang
 Best Thai Grilled Chicken Ever

			Nam Jim Jaew
 All-Purpose Isaan Spicy Sauce

			Prik Gaeng Golae
 Golae Curry Marinade

			Variation: Vegan Golae Curry Marinade

			Gae Yang Golae
 Golae Grilled Lamb Lollipops

			Gai Golae
 Chicken Golae Skewers with Coconut Curry Sauce (the Better Satay)

			Golae Tauhu
 Golae Grilled Tofu Triangles

			Pla Muek Yang
 Charred Squid with Seafood Sauce

			Moo Wan
 Caramelized Pork Belly

			Pla Yang Bai Tong
 Banana Leaf–Roasted Fish

			Nam Jim Seafood
 Seafood Sauce

			Jaew Makaam
 Tamarind Jaew Sauce

			Hor Mok Pla
 Steamed Fish Curry Mousse

			Hor Mok Hed
 Steamed Mushroom Curry Mousse

			8  Stir-Fried and Deep-Fried

			Pad Gaprao Neua
 Bougie Pad Gaprao

			Variations: Holy Basil Chicken / Holy Basil Ground Meat / Holy Basil Tofu

			Moo Gon Tod
 Fried Pork Meatballs

			Pad Galamplee
 Charred Cabbage in Caramelized Fish Sauce

			Prik King Pla Duk Foo
 Crispy Curry Fish Cereal

			Hoy Lai Pad Namprik Pao
 Chili Jam Clams

			Pu Pad Prik Thai Dam
 Phuket Black Pepper Crab

			Sikrong Moo Tod
 Crispy Garlic Fried Riblets

			Moo Krob
 Crispy Fried Pork Belly

			9 Rice and Noodles

			Khao Suay
 Basic Jasmine Rice

			Khao Niew Neung
 Microwave Sticky Rice

			Khao Pad Namprik Kai Kem
 Salted Egg Yolk–Shrimp Fried Rice

			Variation: Northern Curry and Mushroom Fried Rice

			Khao Pad Namprik Gapi
 Namprik Gapi Fried Rice

			Pad Kee Mao
 Drunken Noodles (with Any Meat)

			Variation: Drunken Noodles with Tofu

			Sen Chan Pad Pu
 Crab Sen Chan Noodles

			Kanom Jeen Nam Ya
 Fish Curry “Velouté” with Rice Noodles and Vegetables

			Kanom Jeen Nam Prik
 Rice Noodles with Shrimp-Coconut Sauce

			Variation: “Dry” Duck Noodle Soup

			Kuey Tiew Ped Nakhon Chaisri
 Nakhon Chaisri Duck Noodle Soup

			Khao Soi Gai
 Khao Soi with Chicken

			10 Desserts

			Som Chun
 Ginger Granita with Fruit and Fried Shallots

			Bua Loy
 Rainbow Mochi “Boba” in Coconut Milk

			Sankaya Faktong
 Pumpkin Coconut Custard

			Babin Bai Toey
 Coconut Pandan Mochi Cake

			Kanom Kai Bai Toey
 Pandan Madeleines

			Cookie Prik Laab
 Lanna Spicy Chocolate Cookies

			Cheesecake Cha Thai
 Thai Tea Cheesecake

			Cha Yen
 Thai Iced Tea
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			My Cooking Journey

			I never met my grandmother. She passed away shortly before I was born. Yet she was the biggest influence in my cooking life. Her name was Somjitr, though everyone, including my grandfather, called her Khun Yai, the formal Thai term for maternal grandmother.

			Specters of her were everywhere in our family’s home in Bangkok, especially around the kitchen, where her presence was most strongly felt. Her culinary prowess was the stuff of family lore. Everything delicious prepared at our house was said to come from Khun Yai’s recipes. “Khun Yai wouldn’t have approved” qualified as a grave slight, while “just like Khun Yai’s” was the highest compliment. Her most beloved recipe was for namprik pao, an ambrosial blend of fragrant fried shallots and garlic, spicy roasted chili, sour tamarind, salty fish sauce, and sweet palm sugar—the very embodiment of classic Thai flavors.

			Khun Yai’s namprik pao was always present in our family’s kitchen, packed in a tall glass jar with a red plastic lid repurposed from an old Nescafé instant-coffee container. The thick, reddish-brown puree could be mistaken for a dark berry jam but for the glistening layer of red chili oil on top.

			The chili jam made its way into many dishes in our home. A ladleful to finish a pot of the sour prawn soup called tom yum goong. Mixed with chopped garlic and bird’s eye chili as a base for spicy stir-fries like the clams on this page. Whisked with lime juice and fish sauce for a basic yum salad dressing, which is good on just about everything (try the seared scallops recipe). And, my favorite, spread like sweet jam on a slice of toast for a tasty, if a little pungent, breakfast.

			After moving to the United States to attend graduate school, first in Washington, DC, then Los Angeles, and eventually ending up at the University of California San Diego, I found myself unmoored in a sea of unfamiliar flavors. My lifeline was always a treasured jar of Khun Yai’s chili jam—the comforting taste of home—made for me by her premier disciple, my eldest aunt, Chawiwan Kasemkhun, or Pah Pui, as I called her. The chili jam was always selfishly guarded and carefully rationed to last until the next trip home. Sharing was simply out of the question. I had not, nor have I since, known myself to be so disciplined.

			Becoming a Cook

			I moved to Silicon Valley to work after graduate school. As I became more settled in California, and the trips back to Bangkok grew less frequent, learning to reproduce the flavors from my childhood became more important, a central project for whenever I did return. Each journey represented an opportunity for kitchen fieldwork: I spent time in the kitchen with Pah Pui and tracked down old relatives and family cooks who apprenticed with my grandmother. I asked them to share her secrets—and perhaps some of their own—with me. I reveled in spending time in the kitchen in Thailand, pounding, chopping, and cooking my way back to my childhood.

			The day I mastered Khun Yai’s chili jam was a milestone in my cooking life. It was the day I finally considered myself a proper Thai cook. Before that, I’d only been tinkering, making easy stir-fries and curries from store-bought pastes. A few months earlier in Bangkok, I had carefully observed and helped Pah Pui make a batch of chili jam to take home to California. The supply I carried back was depleting at an alarming rate, and the next trip to Bangkok was still far on the horizon. I had to do something about it. I pulled out my little black notebook—oil-stained and a little worse for wear, having spent many a hot and humid day in Bangkok kitchens—and set to work.

			Step by step, I cooked through my notes. I began with peeling and slicing a pound each of shallots and garlic. Make sure you use a sharp knife, my note admonished. A dull knife or a food processor would bruise the alliums, turning them bitter. Then I fried the garlic and shallots in a hot wok. I used far more oil than I thought prudent, but that’s what my notebook—in lieu of Pah Pui looking over my shoulder—said to do. One ingredient after the next, the gooey mess in the wok began to look and smell more like Khun Yai’s chili jam. By the time I was done whirling the final mixture in the blender (the one modern consolation my aunt allowed), it could have been the same chili jam from the red-top jar on the shelf of my childhood.

			I made myself a bowl of steaming-hot jasmine rice, stirred in a generous spoonful of the freshly made chili jam, and took the first bite. Leading with a hint of sweetness, followed by the smoky warmth of the chili, a bright acidity from the tamarind, and rounded out with the salty shrimp paste, there it was, my very first batch of chili jam. It wasn’t exactly like Khun Yai’s quite yet, but surely she would have approved.

			Becoming a Chef

			In the early 2000s, during the initial waves of social media, I launched a food blog—one of the first!—simply named Chez Pim. It was highly opinionated (me being me, after all). My day job was at Cisco Systems working on a project that regularly took me to Europe. In Paris and London, I spent my spare time and dollars shopping and cooking from local markets and eating in Michelin-starred restaurants and writing about those experiences. The blog became quite popular, and I was even covered in The New York Times and in The Guardian/Observer in the United Kingdom.

			As a result of the blog’s success, I wrote my first book, The Foodie Handbook (forgive me the hubris of youth), about those food experiences, mostly with recipes adapted from fancy chefs I’d met.

			But all the while, what I actually craved was doing something with my hands. I wanted to cook.

			Living in California, among some of the most beautiful produce in the world, I decided to learn how to make jam. I read everything by Christine Ferber, my favorite French jam maker, who concocts delicious, surprising jams such as raspberry, rose, and lychee. I tasted every jam that I could get my hands on from June Taylor, my favorite not-French jam maker. Based in Northern California, June makes jams that are clear, pure expressions of the local fruits at their peak ripeness. Then I set out to make my own jams. Aiming for a style that was somewhere in between the two, I wasn’t afraid to explore unusual flavor combinations but always preserved the fruit’s best savors. The jams were my first foray into cooking outside of the circle of family and friends.

			My one-woman jam company took on a life of her own. I was happy with my jams but was surprised by how much people really loved what I made. My Flavor King pluot jam and blueberry and golden raspberry jam won consecutive Good Food Awards in 2011 and 2012. Jeffrey Steingarten raved about my jams in Vogue magazine. Nigella, yes, that Nigella, tweeted about dreaming of my “peach+saffron” jam. I sold all my jams en primeur style, at the beginning of each season to subscribers.

			The big success of my little project brought me to a point where I had to decide if crafting jam full-time was the path for me. Things were becoming almost unmanageable. I was still making all the jams on my own, even harvesting some of the fruit that went into them. Did I want to take the success and expand the jam company? Was that really what I wanted to do when I “grew up”?

			I knew I made delicious jams. I had access to some of the best fruit available, and I did my best to preserve those fresh flavors. But I didn’t really have anything to say. I had nothing groundbreaking to contribute as a jam maker.

			Meanwhile, I looked around at the state of Thai food in the United States. When you went to a Thai restaurant, without even glancing at a menu, you likely knew what you could order. That’s because the chefs were all cooking the same dishes—crowd-pleasers like pad Thai, tom kha gai, and pad see ew, which they knew would help them cover expenses. You could order curry by the color, then tell the server what protein to add and how spicy you want it. That was the extent of Thai cuisine for many people in the United States.

			But that wasn’t my Thai food, not the flavors I grew up with. Constrained by the economic realities of making ends meet, many Thai restaurants could not afford the care and quality ingredients required to craft the kind of food I had experienced in my family’s kitchen.

			I wanted to fill that void. I knew I could. I began crafting a plan to open a restaurant. My aim was not to “elevate” Thai food. Thai cuisine didn’t need that. Rather, I intended to do it justice. Using the best ingredients, I would show the world the depth and breadth of Thai cuisine beyond the simple dishes people thought they knew. That became my mission.

			An opportunity arose when my friend Doug Zeif called about a tiny restaurant space in a downtown San Francisco hotel that the investment company he worked for had just acquired. That space in the Parc 55 hotel in Union Square became my first restaurant. I named the restaurant Kin Khao: Kin means “to eat” and khao means “rice.” For Thai people, to eat is to eat rice. So colloquially when you say “Kin khao,” you mean “Let’s eat!”
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			Kin Khao wasn’t just my first restaurant. It was my first job in the restaurant business. Looking back, the smartest thing I did when I started planning was acknowledging my naivete. I sat down with a notepad and put together a list of things I didn’t know how to do—starting with running a professional kitchen. I had conceived the menu with my recipes, but I didn’t have a clue about how to prep and cook for a room full of paying diners.

			The Stuff I Don’t Know How to Do List became a crucial checklist for building my team. I needed to hire a professional chef to run my kitchen. Check! I knew what wine I wanted to serve with my food, but I needed to hire a proper wine director. Check! I went down the list, finding awesome people to fill the gaps in my experience, and opened Kin Khao in March 2014.

			While writing the first Kin Khao menu, I was adamant about not including dishes that American diners would recognize on other Thai menus. Yes, I opened a Thai restaurant without pad Thai! Instead, we had true pad kee mao punched up by plenty of locally grown holy basil, the real deal to make that dish properly Thai. We prepared all the curry pastes, base components, and sauces in-house. We used the best-quality seafood and the same locally raised proteins lauded by expensive multiple-Michelin-starred restaurants, like rabbit from Marin County’s Devil’s Gulch Ranch in our green curry. We collaborated with local farms to grow certain hard-to-find herbs and vegetables for our menu. Basically, I opened the Thai restaurant I wanted to eat in. Of course, my grandmother’s chili jam figured into guest favorites, like the chili jam clams.

			Launching Kin Khao was harder than I ever imagined. The first six months flew by in a blur. I was exhausted, but I was also never so energized. I’d finally found my métier. Bon Appétit and GQ magazine named Kin Khao one of the year’s best restaurants. Not long after opening, we had our first rave review in The New York Times. Mark Bittman’s article led with, “Pim Techamuanvivit is an old-school restaurateur, a person who knows her cuisine inside out.”

			In September 2015, when Kin Khao was barely eighteen months old, we received our first Michelin star. Despite our success and my energy, it had been a hard year. In addition to opening Kin Khao, I was diagnosed with breast cancer. In fact, I was freshly released from the hospital after my second major surgery just in time to attend the Michelin star award ceremony. My punk Kin Khao team debated carrying me in a palanquin. I conceded to a wheelchair. (In hindsight, I should have gone with the palanquin. Just imagine the entrance!)

			Ten years on, I’m still cancer-free. My Kin Khao team and I—including some who’ve been around since our early days—are still holding on to that Michelin star.

			Being a Link in the Chain

			In 2018, I added two more restaurant projects to my life. That year, I began building my second restaurant in San Francisco. Named for the Sanskrit-derived Thai word that means “woman,” Nari is my love letter to generations of Thai women who are the soul of our cuisine. The restaurant also honors all the women in my family and life who have nourished and taught me and to whom I owe so much of my success.

			As I was working on the opening of Nari, another opportunity came knocking. Christina Ong, the owner of the restaurant Nahm in Bangkok, asked me to take the reins of the kitchen when the original chef departed. Returning home to run my own kitchen was a big challenge that meant multiple, lengthy trips to Bangkok to conceptualize the menu and train staff. Whichever continent I was on, I remained in regular contact with my three teams to maintain our quality standards and manage the crises that inevitably happen in restaurant life. I took all of that on believing, like I do with most things in life, that I either succeed or I learn. Nahm received the first Michelin star the year before I took over. I’ve retained that star every year since.

			Nari launched with great fanfare in September 2019, which was unfortunately only six months before the pandemic effectively closed down San Francisco for two years. But she finally got her own Michelin star in 2023. And I still have all of them—the restaurants and the Michelin stars. (And yes, I assign gender and pronouns to the restaurants because, in many ways, I nurture them like my children.)

			Having the extensive kitchen at Nari (compared to the tiny one at Kin Khao) plus a kitchen of my own in Bangkok helped me develop as a Thai cook. Being in Thailand gave me access to incredible artisanal ingredients that I didn’t have in California, opening my eyes even further to the nuance and delicacy of my cuisine. For instance, I tasted twenty different fish sauces produced by artisans up and down the coast of Thailand just to find the two we would use at Nahm. We did the same with other foundational ingredients too, like palm sugar and gapi (shrimp paste). As a result, I started to import some of those ingredients to use in San Francisco as well.

			I returned every few months to Bangkok to work with my restaurant team. I also started building relationships with farmers, purveyors, and craftspeople to source special ingredients and equipment. Of note, I’ve collaborated with Nguan Lohachalatanakul of Aoon Pottery to design modern pieces inspired by ancient Ban Chiang ceramics for the dining room at Nahm.

			It was also then that I began collecting antiquarian cookbooks dating back to the early 1900s; some were original printings and others were reproductions. I was curious about the evolution of Thai cuisine, and those books, mostly written by female home cooks from all walks of Thai society, helped me connect the dots and identify heritage dishes.

			Upon learning about my new interest, family members shared their resources with me. My aunt Pah Tas, Tasanee Aryakul, gave me some of her precious notes and old books. She taught me how to make the caramelized pork and many other dishes.

			My brother-in-law’s mother, Dr. Pathum Snitwongse, whom I call aunt Pah Tum, was impressed enough by my culinary interest and diligence that she left me all of her cooking notebooks after she passed away. A nuclear physicist by training, her notebooks were meticulously written, even peppered with subsequent notes from later experiments. Her sensational recipe for kanom jeen nam ya, a luscious fish curry with rice noodles, is on this page. Chamuang curry (this page) was also Pah Tum’s specialty.

			Friends who excelled at Thai home cooking also generously offered knowledge. For instance, Nantana Chitman, Pi Goong (older sister Goong) as I call her, regularly shares her insights and observations about old-fashioned techniques and modern changes in our cuisine. When I asked about the correct way to process rice flour for a recipe, she commissioned a granite rice grinder for me!

			These cooking experiences, in home and professional kitchens, shaped me into the cook I am today.

			This book, Cooking Thai, presents what I’ve learned about Thai food. Teaming up with my longtime friend and ace cookbook author Andrea Nguyen, I’m documenting recipes, flavors, and techniques that I’ve practiced in my home kitchen and taught to my teams of professional cooks across the world.

			I’ve had the great fortune to learn so much about Thai cuisine. This is my heritage. I am a link in this chain. This is my chance to write it all down and pass it on. Let me teach you what I’ve learned so far.
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			Core Ingredient and Equipment Guide

			Even if you are familiar with Asian ingredients, I highly recommend that you read this important section on ingredients and equipment. What’s needed for Thai dishes can be different from what is used in other Asian or Southeast Asian cuisines.

			With homes and restaurants in three countries, I’m constantly thinking about what it takes to prepare Thai food well wherever I am. Some ingredients are the same as what I use in Thailand, while others need a smart swap. I share my knowledge and preferences in this guide to aid you in understanding and sourcing the necessities. There are also tips scattered throughout to help you be a good Thai cook. Carefully review this section so you can make my recipes work in your kitchen.

			Where to shop? The ideal is a Thai market, but there are few of them, even if you live in Los Angeles, the hub of Thai America. That’s because the Thai expat population is relatively small. Don’t be deterred. Cooking Thai food is partly about sleuthing and community building. For instance, Thai people often congregate at a Buddhist temple (wat), so if there’s one nearby, ask visitors there where they shop for food. You can also befriend a favorite Thai restaurant owner, then ask for pointers. One of the recipe testers for this book, a teacher named Hugh, asked a former Thai student about their preferred grocer and found some treasures.

			Chances are, they’ll direct you to mine Vietnamese, Cambodian, Hmong, and Lao grocers, or Chinese markets that cater to those communities. Those grocery stores should have much of what you need, including hard-to-find items like frozen grachai (fingerroot). Geographically and culturally, we are all neighbors with many culinary overlaps.

			What about online vendors? Go for it, but you’ll miss out on wandering the aisles of an Asian market and learning. Online vendors such as Weee!, ImportFood.com, TempleofThai.com, and AsianGrocer.co.nz are good sources for specialty ingredients and brands I like.

			How about superstores like Ranch 99 and H Mart? They are pan-Asian markets that emphasize Chinese and Korean items, respectively. They will have about 85 percent of the ingredients you need but no frozen grachai and a limited selection of gapi. If you do not need those ingredients, no problem.

			Source dried chilies from Mexican or other Latin markets because they have a high turnover of peppers. They may have frozen banana leaves too. Look, too, for independent grocery stores in your area that carry international foods. For example, Buford Highway Farmers Market in Doraville, Georgia, and C Fresh Market in Des Moines, Iowa, are two gems that may surprise you with their eclectic global inventory. In Auckland, I regularly shop at the tiny but well-curated Cambodian-owned produce market called JHC Fruit & Veg on Khyber Pass Road.

			Once you have a good understanding of the core ingredients and how to source them, you’re ready to make the best Thai food of your life.

			Heat Heroes

			Many Thai dishes benefit from the fruity heat, vegetal sweetness, and exciting color of chilies. Aside from the common serrano, jalapeño, and mini sweet peppers, you will make good use of the following chilies in fresh and dried forms:

			
				
					[image: Photo of an assortment of fresh and dried chilies arranged on plates and a light surface, each group labeled: fresh green serrano chilies in a shallow bowl, a small pile of slender red and green “Thai Chilies,” dried guajillo pods with loose seeds, long dark red “New Mexico” chilies, a blue bowl filled with thin red “Árbol” chilies, darker wrinkled “Jinda” chilies, and a plate of glossy red “Prik Chee Fa” chilies, with “Puya” labeling a few long red pods nearby.]
				

			

			Dried prik chee fa พริกแห้ง, พริกชี้ฟ้าแห้ง and puya chilies are medium-hot largish chilies used for curries and more. In Thailand, dried prik chee fa is the default dried chili, which explains why when you see these chilies in the United States, they are simply labeled “dried Thai chili.” When unsure, do what I and countless other Thai chefs and home cooks do: Use dried Mexican puya chilies. (If your chili tolerance is low, use milder dried guajillo, New Mexico, or very mild California chilies.) Good dried whole chilies have even color. Bend the package to ensure you have pliable, relatively fresh ones.

			Dried prik jinda พริกจินดาแห้ง and árbol are hot chilies that are not often used in large quantities unless you’re a thrill seeker. Skinny dried prik jinda are called “small chilies” in Thailand, and just like prik chee fa, they’re sometimes ambiguously sold abroad as “Thai chili.” To get a chili heat level that works well in my recipes, use dried prik jinda or Mexican árbol chilies.

			Fresh Thai chilies พริกสด, basically the typical bird’s eye variety sold at supermarkets and Asian markets, are used in this book. They are hot, 2 inches (5cm) long, and available green or red (plus in-between shades like orange and yellow). Buy them fresh or frozen (or grow a bunch and freeze them). Weight is provided in a recipe when it’s crucial to have enough heat in a dish. Color is specified when it matters, but otherwise, just use  any color of chili.

			
				Hot Tip

				Can’t find any of the dried chili varieties or need seeded dried chilies fast? In a pinch, some curry pastes can be made with coarse gochugaru (Korean chili powder). Go ahead and cheat but don’t tell your imaginary Thai auntie.

			

			Chili Pro Tips

			It can seem daunting to prep all the chilies required for Thai dishes. But you need to do it because Thai food depends on their vibrancy. Here are some pointers for your journey.

			SEED CHILIES STRATEGICALLY

			For my recipes, seeding chilies involves removing the inner fleshy membranes (that’s the placenta, where most of the capsaicin, or heat source, is produced and stored) plus the seeds attached to them along with any seeds that are just hanging out inside the chili. Some call that “deseeding,” but I just use the term seeding. By seeding, you’re reducing the chili heat.

			Save time by seeding a bunch of dried chilies in advance. Start with a 2- to 4-ounce (60 to 120g) bag of large dried chilies (prik chee fa, puya, or a milder variety). Smaller chilies (prik jinda, árbol) are used less often, so unless you’re Thai or a heat seeker, just seed 1 to 2 ounces (30 to 60g). Remove the seeds from fresh chilies, such as for making green curry paste, when needed (you can do it a day ahead but why?). More “seedy” tips are below.

			Invest time. Seeding a pile of chilies can take about 45 minutes. Work undisturbed because things will get messy and certainly highly aromatic.

			Take precautions. Wear gloves and maybe a mask to protect yourself. Open a window and turn on the range hood exhaust fan for ventilation.

			Snip smart. Using kitchen scissors (Joyce Chen is my go-to brand), stem and cut open all the dried chilies lengthwise, dropping them onto a sheet pan to catch any seeds that voluntarily fall out.

			Remove seeds well. Open the cut dried chilies and use your gloved fingers to pull away the seeds and fleshy membranes, letting them fall onto the sheet pan. When dealing with fresh chilies, treat them like vanilla beans and cut them open lengthwise with the tip of a knife, then scrape off the seeds. As you seed the chilies, put them into a bowl or on a different sheet pan. More seeds will fall out, so you can discard them too, after you pack up your work.

			Store for the future. Transfer the seeded dried chilies to an airtight container or ziplock bag. They will keep at room temperature for months. Fresh chilies are best used as soon as they are processed.

			Be Flexible with Heat

			What determines chili heat? It’s not just the variety but also the growing conditions, how long the fruit hangs on the plant, and the weather at harvesttime.

			Be open to tweaking the heat to your liking. For instance, dial it up with prik pon or down with the smaller number of fresh chilies suggested in recipes. Got unusually hot dried puya chilies? Cut their heat with a milder chili like guajillo, New Mexico, or California (make sure the total weight is the same as what the recipe calls for). Chilies make Thai dishes exciting, so don’t shy from them. Figure out your tolerance level and be aware of external factors so you can negotiate them.

			Safely Cut and Garnish

			Avoid touching chilies with your bare fingers. After slicing or chopping fresh chilies, use one of the trimmed stems to usher the cut pieces onto your knife blade and then push them off to wherever you need them. When garnishing with superthin chili slices, use cooking tweezers for precision and safety. Go ahead and be cheffy!

			Color-Code the Heat

			If you or your guests are chili-heat sensitive, use different-colored chilies so they can be easily identified and picked out of the food. For instance, use fresh red Thai chilies and yellow mini sweet peppers for the basil stir-fries on this page and this page. At the table, you can readily locate the extra heat source and decide to eat it or not.

			
				
				
					[image: Photo of two scenes with dried chilies: at the top, tall plastic bags packed with red and orange dried chilies stand in a Thai market, each bag labeled in Thai with prices; at the bottom, glossy dark red dried chilies are lying on a stone surface, some cut into pieces beside scattered seeds and stems and a pair of orange-handled kitchen scissors.]
				

			

			Savory, Spicy, and Salty

			When a recipe ingredient is labeled “Thai,” such as Thai thin soy sauce, use a brand from Thailand. It makes a huge difference in how the recipe comes out. Stock your pantry with these condiments to craft great Thai food.

			
				
					[image: Photo of a marble countertop holding an assortment of Thai pantry staples, including several glass jars of coarse salt, dried shrimp, dried shallots, and a chunky paste, arranged in front of tall bottles of condiments such as Tiparos fish sauce, dark soy sauce, Sriraja Panich chili sauce, Megachef oyster sauce, Golden Mountain seasoning sauce, and other labeled sauces and a tub of dark miso-like paste, each item marked with a small numbered circle.]
				

			

			Fish sauce น้ำปลา [image: 1] is a liquid made from fermented fish and salt and is widely sold. The two brands I use the most are Thai-produced Trachang (scale logo) and Megachef. Two other commonly available Thai brands, Squid and Tiparos, are OK too. Those four Thai brands contain between 1,500 and 1,700 mg of sodium per tablespoon. If your brand differs from mine significantly, adjust as needed.

			Golden Mountain Seasoning Sauce ซอสภูเขา ฝาเขียว [image: 2] has a distinctly savory, slightly sweet flavor that’s akin to lighter Maggi Seasoning sauce. It harmonizes well with Thai ingredients, whereas Maggi easily overwhelms. If unavailable, substitute Thai thin soy sauce.

			Sea salt เกลือทะเล [image: 3], particularly fine sea salt that clocks in at about 550 mg per ¼ teaspoon, is what I often use in recipes. Check the nutrition label on your sea salt and adjust the amounts called for in recipes if needed.

			Thai black soy sauce ซีอิ๊วดำ [image: 4] is sweet, salty, and slightly syrupy—like diluted Indonesian kecap manis; this condiment is sometimes labeled sweet black soy sauce. I like the sauces by Megachef and Dragonfly, which is made by the Kwong Hung Seng company in Thailand.

			Thai oyster sauce น้ำมันหอย [image: 5] tastes salty-sweet with a hint of brininess to evoke the piscine origin of the original condiment long ago. I prefer a Thai brand with relatively low sodium. Maekrua brand is mild and fine, but harder-to-find Megachef brand is punchier and better (check online, including Weee!). If you use non-Thai oyster sauce, use about 25 percent less. For vegan oyster sauce, we use Lee Kum Kee brand.

			Thai sriracha ศรีราชา [image: 6] is a chili-based hot, slightly garlicky, and mildly sweet condiment that originated in the 1930s in Si Racha, a town on the Gulf of Thailand. Generally available in two heat strengths, medium and strong, Thai-style sriracha works best for my dishes, like the Kin Khao Wings. I favor Sriraja Panich and Shark brands.

			Thai thin soy sauce ซีอิ๊วขาว [image: 7] is not as dark as Chinese, Japanese, or Korean soy sauce, but it has a strong salinity and deep umami flavor so it pairs well with and can stand in for fish sauce in Thai vegetarian recipes. Healthy Boy thin soy sauce and Megachef gluten-free soy sauce work well.

			Umami from Land and Sea

			Along with sauces and salt, these umami-laden seasonings help build exciting Thai dishes.

			Dried shrimp กุ้งแห้ง [image: 8] are used whole or chopped to add savory depth. Check the cold case of a Chinese or Southeast Asian market for small or medium ones and keep them frozen to preserve flavor and freshness. When possible, buy dried shrimp without food coloring; those may not be the brightest orange, but they’ll be better for you.

			Gapi กะปิ [image: 9] (Thai shrimp paste) is the grounding umami in many Thai dishes. The dark mauve paste is typically sold in plastic jars, shelved in the fermented condiment or Thai section of Southeast Asian and Chinese markets. It is also sold online. Gapi is made from fermented shrimp (krill to be exact) and salt, plus maybe some MSG and sugar. Buy true, pure gapi made from just shrimp and salt, if you can. Brands such as Prateepthong (shrimp logo) and Trachang (scale logo) are good. Store it in the fridge, where it will last forever. Artisanal gapi is hard to find, so use my good gapi hack [image: 10] (see this page) to mimic excellent gapi produced in Thailand. Perplexingly, some Thai products labeled “shrimp paste” are not gapi. If the list of product ingredients includes oil and other spices, that’s not gapi!

			Hatcho miso [image: 11] is a dark, thick, strong-flavored paste made from pure soybeans with no other grains (unlike other types of miso), is the best substitute for dried fermented soybeans, or tua nao ถั่่วเน่่า, from Northern Thailand. To make a swap for tua nao, I dehydrate miso and my recipes offer fast- and slow-drying methods. Shop for quality brands of hatcho miso, like Hikari or Marukome, at Japanese markets. When unavailable, use a dark aka (red) miso. If you are lucky enough to find real Thai tua nao, use it.

			
				Fast Fake Fish Sauce

				In a jar, combine ¼ cup (60ml) Thai thin soy sauce, ¼ cup (60ml) water, and 2 tsp fine sea salt and stir to dissolve the salt. If a recipe in this book calls for fish sauce but is otherwise vegetarian, use this condiment as a substitute for the fish sauce. You’re welcome!

			

			Fatty, Sweet, and Sour

			What would Thai food be without a complex dance of flavors? These staples are used over and over in my kitchen—and will soon be in yours too.

			
				
					[image: Photo of a marble countertop holding Thai pantry staples, including a large green carton of Aroy-D coconut milk, a can of Native Forest organic coconut milk, a tall glass bottle of pale yellow rice vinegar, a clear carafe of golden oil, a bottle of bright orange sweet chili sauce, a bag of round palm sugar cakes with some pieces in a small glass bowl, a package of wet seedless tamarind with extra chunks on paper, a small glass of thick brown tamarind sauce with a spoon, and several fresh limes and lime leaves, each item marked with a small numbered circle.]
				

			

			Coconut milk น้ำกะทิ [image: 1] defines so many Thai dishes. Use unsweetened full-fat coconut milk, not the stuff for piña coladas. A little emulsifier is OK, but the unshaken box or can of coconut milk should have distinct separation to ensure it will separate well for certain dishes. Thai cooks distinguish gati (coconut milk) by its creamy head, or hua gati หัวกะทิ, versus its watery tail, or hang gati หางกะทิ. When a recipe needs coconut cream or “thick” coconut milk, you’re looking for hua gati. Simply spoon it from the top of an unshaken can of coconut milk (canned coconut cream tastes oddly soapy). What remains is the thinner tail. Most times, you just need gati, so it’s fine to use head and tail together. Suggested brands include Aroy-D, Mae Ploy, Chaokoh, PraHom, Whole Foods, and Native Forest.

			Lime juice น้ำมะนาว [image: 2] can help brighten and uplift dishes for a great interplay of flavors. To breeze through prep, juice a bunch of Persian or Key limes, freeze the juice in an ice cube tray, then transfer the frozen juice to an airtight container and store for up to 6 months. See this page and this page for makrut lime information.

			Rice bran oil น้ำมันรำข้าว [image: 3] is the neutral oil that I use in my home and restaurants. Among its many positives are a clean flavor and a high smoke point of 450°F (230°C). Rice bran has a lighter viscosity than other oils, like corn oil, so rice bran oil does not cling as much to finished fried food, making it less greasy tasting. Because it is naturally rich in antioxidants, it doesn’t go rancid as easily as other oils. Rice bran oil is a favorite for tempura frying, so look for it at a Japanese market, or seek it out online.

			Rice vinegar น้ำส้มสายชู [image: 4] is the vinegar I prefer for most dishes. Choose unseasoned rice vinegar. Good distilled white vinegar can be used in a pinch, but use a little less because it’s more acidic and stronger tasting.

			Tamarind pulp มะขามเปียก [image: 5] sold as double-wrapped “seedless” slabs is the source of the delicious tamarind liquid that’s required for some sauces and curries in this book.

			Thai palm sugar น้ำตาลมะพร้าว น้ำตาลโตนด [image: 6] is the unrefined, concentrated sap harvested from cut sugar palms. It is sold as hard, small pucks and large disks or sometimes in a soft, spoonable texture. Some brands include fillers, so always buy brands that contain “pure palm or coconut sugar 100 percent.” Suggested brands include Jack Hua and Dragonfly. Note that if your palm sugar comes in a jar with a layer of wax on top, you should scrape off the wax (and a bit of the sugar below too). See below for bonus tips.

			Thai sweet chili sauce น้ำจิ้มไก่ [image: 7] has a garlicky undercurrent that lends good funk to the mildly hot, sweet condiment. Because commercially made sauce tastes cloying right out of the bottle, use the easy recipe on this page to doctor it up so it’s special. Suggested brands include Aroy-D and Mae Ploy.

			
				Palm Sugar Pointers

				After opening a new package of palm sugar, briefly microwave the puck(s) to soften, then chop into small chunks. Store the chunks in a tightly capped glass container so they retain moisture, making the sugar easier to measure for recipes. If a recipe has a weight measure for palm sugar, use it for ease; otherwise, do your best to firmly pack the sugar into a measuring spoon or cup. For easier disintegration, you may have to re-chop the sugar before adding it to a dish.

				When you need to use palm sugar in a recipe but find that it’s rock hard and does not melt easily, try this: Put the palm sugar into a small microwave-safe bowl, add a little water, and then microwave on high power for 15 to 30 seconds, stirring at the midpoint, until the sugar has melted. Just be sure to use it before it rehardens.

				To finesse or finish a dish with a pinch of palm sugar, use a vegetable peeler to shave a bit off a hardened chunk.

			

			Rices, Flours, and Starches

			Learn how to cook jasmine rice and sticky rice, but first, here’s what you should shop for.

			
				
				
					[image: Photo of two shallow bowls of uncooked white rice in the foreground, with packages of Thai starches and flours behind them, including bags of glutinous rice flour, regular rice flour, and tapioca starch with Thai, English, and Vietnamese text, a box labeled “Koda Farms Mochiko Sweet Rice Flour,” and an open yellow can of Rumford corn starch on a white countertop, each item marked with a small numbered circle.]
				

			

			Rice is the daily go-to grain for many Thai meals and there are many kinds cultivated, as discussed on this page, but in the main, you’ll need two types.

			
					
					Jasmine rice ข้าวหอมมะลิ [image: 1] is commonly eaten, and what is cultivated in Thailand not only cooks up fragrant and fluffy but also has unparalleled perfume, texture, and taste. The brands Three Ladies, Golden Phoenix, Golden Star, and Elephant are great. If you want to go for domestic jasmine, try Lundberg from California or Jazzmen from Louisiana.

				

					
					Sticky rice ข้าวเหนียว [image: 2] has a good amount of amylopectin (the starch that makes rice grains stick to one another) versus amylose (the starch that makes rice grains firm). That’s why the chalky grains cook up very sticky. For certain Isaan dishes, the flavor and texture of the rice counter the heat and soak up sauces. Thai cooking favors long-grain sticky rice (also called glutinous rice and sweet rice). Look for Three Ladies or Golden Phoenix brand.

				

			

			Rice flour แป้งข้าวเจ้า comes in many forms, but you’ll need only the following three kinds of Asian rice flour for recipes in this book. The Thai rice flours we use are water-milled to a very fine, powdery texture; I recommend buying Erawan brand, identifiable by its three-headed elephant logo. Please don’t substitute other kinds of rice flour, such as stone-ground flour.

			
					
					Thai (regular) rice flour แป้งข้าวเจ้า [image: 3] is made from long-grain jasmine rice. It is sold in plastic bags with RED lettering.

				

					
					Thai glutinous rice flour แป้งข้าวเหนียว [image: 4] is made from glutinous (sticky) rice and is not interchangeable with regular rice flour. Look for bags with GREEN lettering.

				

					
					Mochiko sweet rice flour แป้งโมจิ [image: 5] is ground from dry short-grain glutinous rice so it is slightly coarser than the water-milled Thai flour. I recommend boxed Blue Star brand by Koda Farms.

				

			

			Starches have multiple purposes in the Thai kitchen. I often use tapioca starch แป้งมัน [image: 6], derived from the cassava plant, to thicken dishes or to combine with regular rice flour to create a crispy coating for deep-fried foods. Choose a Thai brand like Erawan, which is sold in plastic bags with BLUE lettering. In a pinch, use a supermarket brand. Any brand of cornstarch แป้้งข้้าวโพด [image: 7] will do.

			Aromatics and Herbs

			Whether chopped or pounded, raw or cooked, tropical aromatics and herbs set the tone for Thai food experiences. They inject flavor, color, and perfume.

			
				
				
					[image: Photo of an overhead arrangement of fresh Thai aromatics and herbs on a light surface, each bunch numbered, including several types of basil with green or purple leaves, lemongrass stalks with roots attached, long yellow turmeric roots, glossy betel leaves, kaffir lime leaves with a whole lime, galangal rhizome, and other leafy sprigs and flowering herb tops.]
				

			

			Basil finishes certain foods and serves as an accompaniment. Anisey and purple-stemmed Thai basil [image: 1] (โหระพา bai horapa) is sold at many Asian markets. If you cannot find Thai basil, use dark opal basil [image: 2], which has similar flavor; you can also combine the two basils, as done for the duck curry. The softly serrated leaves of rarer holy basil [image: 3] (กะเพรา bai gaprao), whether green or reddish purple, have a distinct aroma and a spicier, more peppery flavor than Thai basil. Lemon basil  [image: 4] (ใบแมงลัก bai mang luck), true to its name, has a citrusy scent. Grow these as summer crops or buy them from Southeast Asian farmers or Cambodian or Hmong markets.

			Cilantro [image: 5] (ผักชี pak chee) plays a big role in Thai cooking. The tender leaves and blossoms are used for garnish, and tougher stems and roots are used for curry pastes and seasonings. Cilantro’s soapy taste gets neutralized in cooking but if you do not like the herb, omit it for garnishing. Cilantro root [image: 6] (รากผัักชีี raak pak chee) is widely sold in Thailand but abroad can be hard to source. Trim stubby roots from farmers’ market bunches and freeze for future recipes. Cilantro stems are an OK substitute, but the roots are best.

			Climbing wattle [image: 7]  (ชะอม cha-om) has a strong, musty aroma that mellows when cooked. Enjoy its vegetal, slightly bitter flavor in the curry and fried omelet on this page and this page. Look for the feathery herb in frozen or fresh form at Southeast Asian markets.

			Galangal [image: 8]  ( ข่่า kha) is related to ginger but it has a sharper, earthier, and more medicinal flavor than ginger. Chinese and Southeast Asian markets sell it fresh and frozen. Spring-harvested galangal has thin skin so buy some to freeze in chunks or thick slices. Ground dried galangal can be used in certain recipes. Please do not substitute ginger.

			Grachai [image: 9] (กระชาย fingerroot, Chinese keys) lends an earthy, pungent pepperiness and menthol-like medicinal note to certain curries. Buy the fingerlike rhizome fresh or frozen at Thai and Vietnamese markets (it is imported from Vietnam as ngải bún). I never use jarred pickled grachai.

			Lemongrass [image: 10]  (ตะไคร้ takrai) costars in many dishes in this book, so find a source for fresh stalks or purchase frozen stalks (resist prechopped frozen lemongrass) from an Asian market. Thinly slice fresh stalks for raw uses. See this page for prep tips.

			Makrut lime leaves and fruits [image: 11] (ใบมะกรูด bai makrut, ลูกมะกรูด luk makrut) are both used in Thai dishes, but the leaves are called for more often. You’ll crumple or sliver the leaves for recipes (see this page). Need makrut rind? Use a paring knife to cut the skin and a bit of pith (ditto if swapping in regular lime rind). Makrut lime leaves and fruits freeze beautifully.

			Mint (สะระแหน่ saranae) leaves, whether spearmint or peppermint (see this page, in the center), impart refreshing zip to Thai dishes. Grow it for the best flavor and perkiest texture.

			Pandan leaves [image: 12] (ใบเตย bai toey) offer jade color and grassy, vanilla-ish notes to sweets and savories. Frozen pandan is great because fresh is rare. Partially thaw the package of leaves (which resemble giant blades of grass) at room temperature for 15 to 20 minutes, then peel off what you want and refreeze the package in a ziplock bag. Pandan is sold as lá dứa at Vietnamese markets.

			Sawtooth herb [image: 13] (ผักชีฝรั่ง pakchee farang) is a spiny-leaf herb with an earthy cilantro flavor. The skinny, long leaves, usually folded over in their packaging, are sold at many Chinese, Southeast Asian, and some Latin grocers. At Vietnamese markets, look for packages labeled “ngò gai.”

			Shiso  [image: 14] (ใบชิโสะ bai shiso), whether the Japanese or Viet variety (called tía tô), is great with laab and other dishes. The matte, broad leaves may be ruffly or serrated, green, red, or purple and green. Shiso’s unique flavor blends elements of basil and mint.

			Wild betel leaves [image: 15] (ใบชะพลู bai chaplu) have an inviting peppery, nearly incense-like flavor. The glossy, heart-shaped green leaves of Piper sarmentosum and P. lolot are mostly sold at Viet markets as lá lốt and are in season from late spring into fall. Do not mistakenly buy thicker, matte betel leaves (P. betle), which are meant to be chewed as a mild stimulant. Fresh is best for raw eating. Sold at Viet grocers, frozen lá lốt (sometimes labeled “piper la lot”) will work fine for cooked dishes.

			Vietnamese coriander (ผักไผ่ pak pai) is available at Vietnamese and some Chinese markets. With cilantro-ish heat, the miniature bamboo-like leaves (in the lower right of the photo on this page) are a worthy swap for sawtooth herb. Use 50 percent less because pak pai is strong! In Vietnamese markets, this herb is labeled “rau răm.”

			
				
				
					[image: Photo of a market display of Thai aromatics, showing bundles of pale lemongrass stalks tied with green bands in the center, surrounded by glossy kaffir lime leaves and knobby galangal roots on the left and piles of leafy green herbs on both sides, all resting on large banana leaves.]
				

			

			Tips for Aromatics and Herbs

			Beyond knowing what to buy, these tips offer basic insights for making the most of the aromatics and herbs that you’ll soon be using for cooking Thai food.

			Prep Lemongrass Wisely

			Lemongrass looks like an inedible baton, but you can eat it if you prep it right. To trim a stalk, chop off the tough bottom base with its hard V-shaped core and the green, woody tops. Remove any loose or dry outer layers to reveal a smooth, tight stalk.

			To slice, firmly hold the trimmed stalk with your nondominant hand and cut crosswise into thin (⅛-inch | 3mm) rings. If the lemongrass is to be eaten raw, slice it super thin (1⁄16 inch | 1.5mm) or thinner so it can be easily chewed. (Or cut the stalk into roughly 3-inch | 7.5cm lengths, then split in half lengthwise before cutting crosswise into half circles. It’s steadier on the cutting board but less handsome in the dish.)

			To chop or mince lemongrass, go at the thin circles or half circles with a sharp knife. For ¼ cup (25g) or more, chop the sections into ¼-inch (6mm) pieces, then blitz in a food chopper. A food processor can handle 1 cup (100g) or more.

			When you spy gorgeous fresh lemongrass, buy five or six stalks, trim off the base and the woody tops, and remove the loose, dry outer layers. Freeze the trimmed sections in a ziplock bag for up to 3 months. Frozen lemongrass is easier to chop, but the slices aren’t as fresh tasting for raw garnishes.

			If your lemongrass is weak on flavor, use more. You can never have enough, it seems.

			Keep Basil Fresh for Days

			Avoid refrigerating basil, as the moisture of a refrigerator will darken and spoil the leaves. Trim the ends of the stems at an angle, then stand the sprigs like flowers in a water vase. Cover loosely with a large plastic produce bag (poke four or five holes on each side of the bag for ventilation) and keep at room temperature, changing the water every few days. The basil should last for a good week or more, depending on the type and its freshness.

			Cut Lime Leaf Slivers Like a Pro

			The delicate slivers of makrut lime leaf in Thai dishes are not there for show. They inject aroma and flavor. For chewability, a makrut leaf needs to be rendered into delicate threadlike slivers.

			Separate each figure eight–shaped leaf into a big and small leaf. With the big-leaf spine running vertically, roll the leaf up into a cylinder as wide as a thick pencil.

			Press two fingertips on the center spine to hold the leaf in place as you slowly and methodically cut the leaf (rushing yields uneven cuts). Wield a sharp, thin knife, such as a santoku, nakiri, or vegetable cleaver. Alternatively, snip with kitchen scissors, like a pair by Joyce Chen. When using a knife, curl your knuckles to avoid mishap.

			Whatever your tool, make superfine cuts to yield threadlike pieces. When you come uncomfortably close to the spine, rotate the leaf 180 degrees and cut the other side. When done, discard the leftover inedible spine. If the smaller leaf is big enough, cut it too (or save it to add whole to dishes). Slivers sometimes break into short lengths, so don’t fret. Transfer to an airtight container with a damp paper towel touching the slivers and refrigerate for up to 3 days.

			Weigh or measure the slivers as loosely packed quantities, but be generous because a little more makrut leaf won’t hurt a dish.

			
				
					[image: Photo of two hands holding a knife and finely slicing stacked makrut lime leaves on a worn wooden cutting board, with whole leaves on the left and a loose pile of thin green slivers on the right.]
				

			

			Alliums

			Thai food involves lots of alliums. Luckily, you likely already keep these on hand.

			Garlic กระเทียม appears often and in large amounts. Purchasing already-peeled garlic is fine as long as it is fresh. For the pickled garlic recipe, make sure the cloves are very fresh (peel them yourself).

			Green onions ต้นหอม (scallions) add verdant pungency to laab salads and other dishes. Unless specified otherwise, use a medium green

			
			
			
			
				
					[image: Photo of assorted Thai aromatics and spices arranged on dishes and labeled: sliced yellow ginger and a halved shallot on the left, whole garlic bulbs and cloves below, a spoonful of cumin seeds near the center, long pepper on a gray plate at the top, cinnamon sticks on a round beige plate, sand ginger slices on a small plate, black cardamom pods in a bronze bowl, and black peppercorns on a scalloped gold plate.]
				

			

			
				
					[image: Photo of an overhead arrangement of whole and ground spices in small bowls on a light surface, each labeled in black text: Sichuan peppercorn, malaeb, clove, nutmeg, mace, star anise, fennel, fenugreek, green cardamom, white peppercorn in a spoon, and a central fluted dish holding bright yellow ground turmeric.]
				

			

			Spices

			
			
			Core Equipment Needs

			
			
			
			
			
			
			
			
					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

			

			
				
				
				
			

			
				
				
			

			
				
						
						
					
						
						
					
						
						
					
				

				
						
						
					
						
						
					
						
						
					
				

				
						
						
					
						
						
					
						
						
					
				

				
						
						
					
						
						
					
						
						
					
				

				
						
						
					
						
						
					
						
						
					
				

				
						
						
					
						
						
					
						
						
					
				

			

			
				
						
						
					
						
						
					
						
						
					
				

				
						
						
					
						
						
					
						
						
					
				

				
						
						
					
						
						
					
						
						
					
				

				
						
						
					
						
						
					
						
						
					
				

				
						
						
					
						
						
					
						
						
					
				

				
						
						
					
						
						
					
						
						
					
				

			

			
				
					[image: Photo of assorted Thai cooking tools arranged on a light countertop, including a wooden cutting board with three knives, nested stainless-steel saucepans holding metal tongs, a dark wok with a bamboo-handled wire skimmer, and several metal serving spoons and utensils scattered around.]
				

			

			
				
				
					[image: Photo of two hands holding a granite Thai mortar and pestle, one hand gripping the pestle and the other steadying the rim, while pounding a coarse, bright red curry paste inside the bowl on a wooden work surface.]
				

			

			Thai Mortar and Pestle Pointers
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