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INTRODUCTION

I grew up on a farm in Khao Kho, in northern Thailand. My hometown is in a mountainous region of Phetchabun province, known as the Little Switzerland of Thailand. It doesn’t snow there, but the cooler climate is perfect for growing all kinds of produce, such as cabbage, broccoli and even strawberries. My family would always cook seasonal vegetables that came straight from the field. It never occurred to me that we were eating a mostly plant-based diet.

Vegetables are a big part of my family’s and of Thai culinary culture. Every October, many Thais become strict vegetarians or vegans for the month, and food stalls and restaurants are decorated with yellow triangle flags to show that they are taking part in the Vegetarian Festival. Many offer special veggie dishes and some even switch to a completely vegan menu. This tradition has been around for as long as I can remember, but its roots lie in Chinese Buddhism. There are many stories as to why vegetarianism is such an important part of Thai culture, mostly to do with showing gratitude to mother nature for providing us with bountiful land and to redeem ourselves for taking the lives of animals. Many Thais still follow a vegetarian or vegan diet at least once a week.

Rosa’s Thai Vegetarian brings together my family recipes with new dishes that I have created along the way using local produce I could find, whether I was in Hong Kong, Jersey or London at the time. Living in different countries over the years, I’ve learned to be inventive and not stress out too much when certain vegetables or seasoning sauces aren’t available in my local market. The important thing is to cook with what you’ve got and find good substitutes for what you haven’t. I hope you enjoy these free sampler recipes.

Most of the recipes in this free sampler are vegan, as indicated by a V symbol. [image: image]
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Tod Mun Khao Pod

Sweetcorn Patties

Serves 2–3

▸ A few years ago a friend was planning to visit a temple in Thailand. She wanted to make fish cakes for the monks, not realizing that Thai monks don’t usually eat meat or fish, so we had to come up with a vegetarian dish for them – and these quick and easy sweetcorn patties were born. We played around for a few hours and ended up with this recipe. These corn cakes are crunchy, with a wonderful balance of peppery savour to balance the sweet burst of corn. They’re great served as a party finger food.



260g (9½oz) canned sweetcorn, drained

½ teaspoon sea salt flakes

½ teaspoon white pepper

2 tablespoons tempura flour

1 tablespoon cornflour, plus extra as required

3 tablespoons cold water

1 egg, beaten

2 kaffir lime leaves, shredded (optional)

sunflower oil, for deep-frying

Sweet Chilli Sauce, to serve



▸ MAKE IT VEGAN

To make these patties suitable for vegans, leave out the egg.

In a mixing bowl, combine the sweetcorn, salt, pepper, tempura flour, cornflour, measured water and egg. If the mixture is too loose, add a little more cornflour. Stir the lime leaves, if using, into the batter.

Fill a heavy-based saucepan or wok with oil to a depth of one-third and set the pan over a medium-high heat, to prepare for deep-frying. When the oil is hot, carefully drop a tablespoonful of the batter at a time into the oil, being careful not to overcrowd the pan. Deep-fry for about 1 minute, then turn over and fry for a further minute, until golden brown and cooked through. Remove with a slotted spoon and drain on kitchen paper. Repeat until the mixture is used up – the mixture will make about 6 patties. Serve the patties with Sweet Chilli Sauce.
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