

GIGGLING SQUID

Tantalising Thai to cook at home
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INTRODUCTION

Food has always played a central role in my life. My earliest and often favourite childhood memories of growing up in Thailand always seem to focus on food. Thailand is teeming with natural resources – beautiful herbs, spices and vegetables – and being quite an adventurous kid, I spent many happy hours climbing trees to pick mangoes and tamarind and occasionally helping myself to a handful of glossy red chillies growing on my neighbours’ land on the banks of the Mekong River!

The inspiration behind our Giggling Squid menus and the recipes included here comes from traditional Thai dishes but also a lifelong fascination with natural ingredients – instilled in me from childhood trips with my mum to our local food markets. I’d wander past tubs of live prawns, glistening rows of fresh fish packed in ice, bundles of green leafy vegetables, baskets of colourful fruits and small, sizzling grills with all manner of delicious treats – my favourite being Moo Ping pork skewers.

It’s not simply the rich variety of ingredients that defines Thai food – it’s also how we eat our meals. In Thailand, we don’t really have the concept of starters and mains, it’s all about serving an array of different dishes to bring balance to the meal, and we’ll often choose a soup, stir-fry and spicy salad to offer that variety. Most importantly, it’s about sharing and enjoying the dishes together and, in that sense, even a simple family dinner becomes an occasion. It was a longing to bring this spirit of Thai mealtimes to the UK that inspired me and my husband Andy to create Giggling Squid.

I moved to the UK to study in Brighton and in my spare time I waitressed at a local Thai restaurant, which is when I fell in love with the restaurant business (Andy, too, but that’s a different story), with its buzz, fast pace and that sense of fulfilment when your guests are relishing their food. Mealtimes in Thailand are sociable and super relaxed – there’s no standing on ceremony! It’s all about good food and good company and this is what I wanted to bring to the UK food scene.

Andy and I opened our first Thai restaurant in Brighton in a tiny, rickety fisherman’s cottage with dodgy electricity and the kitchen in the basement, with Andy and I taking turns to wash up. Our first ever Thai tapas menu is still going strong in our restaurants today and I have now been in the hospitality business for over 20 years, which I can’t quite believe. And of course, the question we are always asked … the name Giggling Squid was originally the nickname for one of our three kids (we’re not allowed to say which one!).

I hope you enjoy trying out the recipes. People sometimes express a nervousness when approaching Thai cooking because they are unfamiliar with some of the ingredients. I always give the same advice: ‘Hot and fast and don’t forget to have fun!’. If you can’t find the exact ingredient, experiment and don’t be afraid to add your own personal touch. Enjoy.
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THAI TAPAS

Forget food envy, Thai tapas is the perfect way to indulge in the variety of textures and flavours that Thailand’s food is known for. This way everyone gets a little taste of everything.
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GOLDEN MONEY BAGS

These found their way onto our menu by popular demand as we used to only offer them as canapés at opening parties for new restaurants. But people loved the crisp pastry and the herby chicken filling, and they’re now one of our most most-requested dishes.


Makes 16, to serve 4


	250g minced chicken

	1 carrot, peeled and cut into small dice

	1 spring onion, finely sliced

	1 medium potato, peeled and cut into small dice

	4 tbsp freshly chopped coriander

	2 tsp salt

	4 tsp cracked black pepper

	4 tsp granulated sugar

	4 tbsp Stir-fry Sauce (see recipe below)

	500ml vegetable or rapeseed oil, plus extra for greasing

	5 sheets of spring roll pastry

	200ml sweet chilli sauce, to serve



For the Stir-fry Sauce (Makes a batch of 900ml)


	400ml water

	250g granulated sugar

	500ml light soy sauce

	30g cornflour or potato starch





To make the Stir-fry Sauce, mix all the ingredients together in a pan over a low heat until the sugar and cornflour have dissolved. Leave to cool and store in the fridge for up to two weeks.

Put the chicken in a large mixing bowl, add the vegetables, coriander, salt, pepper, sugar and stir-fry sauce and mix well.

Lightly grease your hands with oil and form the mixture into 16 equal, round meatballs, reserving a little to test the oil. Cut 4 sheets of spring roll pastry into 4 equal pieces to create 16 rectangles. Place a meatball in the centre of each piece of pastry and wrap into a pouch. Cut the remaining sheet of spring roll pastry into long strings and use one to tie the money bag together at the top. Repeat with the remaining meatballs and spring roll pastry – you should have 16 money bags in total.

Pour the oil into a wok or deep saucepan and heat over a medium to high heat. To test if the oil is hot enough, add a small meatball. If the oil sizzles and the meatball starts to colour quickly, it is ready.

Place the money bags into the hot oil and deep-fry for 4–5 minutes until golden brown. You may need to do this in batches, depending on the size of your pan.

Serve 4 money bags per person with 50ml of the sweet chilli sauce on the side for dipping.
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CHICKEN SATAY

There’s just something about the sight and aroma of chicken satay skewers lined up on a small open grill in a street market. Often, it’s the first scent that greets you in the taxi ride from the airport as you touch down in Thailand.


Makes 16, to serve 4


	320g chicken breast, cut into 20g slices

	2 tbsp crushed garlic

	4 tsp ground turmeric

	2 tsp curry powder

	4 tsp salt

	2 tsp cracked black pepper

	2 tbsp granulated sugar

	2 tbsp freshly chopped coriander

	4 tbsp honey

	4 tbsp evaporated milk

	16 short bamboo skewers



To serve


	175ml sweet chilli sauce

	4 tbsp roasted unsalted peanuts, crushed





Put the chicken in a large mixing bowl and add the remaining ingredients. Mix well and leave to marinate in the fridge for 2 hours.

Soak the bamboo skewers in cold water for 10 minutes.

Thread each piece of marinated chicken on to a prepared skewer.

Heat a griddle pan over a medium to high heat, add the skewers and grill for 1 minute each side – 4 minutes in total. You may need to do this in batches, depending on the size of your pan.

Mix the sweet chilli sauce with the crushed peanuts and serve alongside the chicken satay skewers.
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SWEET JICAMA OR APPLE SALAD VG

Jicama is gently sweet with a fresh crunch, so it teams up perfectly with the burst of flavours in this salad. It’s worth the effort to track down but apples make a good substitute too.


Serves 4


	300g tamarind juice

	100g granulated sugar

	4 tsp salt

	4 tbsp light soy sauce

	4 pinches of chilli flakes

	250g sliced jicama or apple

	½ red onion, sliced

	2 carrots, peeled and cut into matchsticks

	2 spring onions, finely sliced

	4 tbsp freshly chopped coriander

	2 tbsp freshly sliced mint leaves

	4 tsp Fried Onions, to serve (see Ingredients, page 198)





Add the tamarind, sugar, salt, soy sauce and chilli flakes to a large mixing bowl and mix together to make a sauce.

In a separate bowl, add the jicama (or apple), red onion, carrots, spring onions, coriander and mint and fold them in until all the ingredients are well mixed.

Now add the sauce and gently mix together, ensuring all the vegetables are coated with it. Transfer to a serving platter or large plate. Top with the fried onion to serve.
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SWEET JICAMA OR APPLE SALAD

SPRING ROLLS VG

For many people a spring roll with its flaky pastry and hot, tasty filling is the ultimate everyday comfort food. They are also frequently made to share with friends and family on special occasions.


Makes 12, to serve 4


	500ml vegetable or rapeseed oil, for deep-frying, plus 8 tbsp

	½ sweetheart cabbage, finely shredded

	200g carrots, thinly sliced into matchsticks

	2 celery sticks, thinly sliced into matchsticks

	1 large leek, thinly sliced into matchsticks

	4 tsp salt

	½ tsp ground white pepper

	4 tsp granulated sugar

	8 tbsp Stir-fry Sauce (see page 12)

	4 tbsp freshly chopped coriander

	12 sheets of filo pastry

	Sweet chilli sauce, to serve



Batter mix to seal the pastry


	50g self-raising flour or plain flour

	20ml water





Add the 8 tablespoons of oil to a wok and place over a medium to high heat. Add all the vegetables, followed by the salt, pepper, sugar, stir-fry sauce and coriander and stir-fry for 2 minutes. Remove from the heat and set aside to cool. Once cool, chill in the fridge for 1 hour.

To make the spring rolls, use one sheet of pastry for each spring roll to ensure maximum crispiness.

Place about 45g of the vegetable filling in the centre of each piece of pastry. Carefully roll the pastry over the top of the filling, tucking in both ends halfway through rolling.

Combine the flour and water to make a batter mix, then use this to carefully seal the ends of the rolls.

Pour the 500ml oil into a wok or deep saucepan over a medium to high heat. Add the spring rolls and deep-fry for 4–5 minutes or until golden brown. You may need to do this in batches, depending on the size of your pan.

Remove the cooked spring rolls to paper towels to soak up any excess oil, then serve with sweet chilli sauce for dipping.
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BLACK PEPPER PORK BELLY

Another delicious and popular street-food treat from Bangkok. Pork belly can sometimes be a bit under-valued but this combination with the black pepper works so well to bring out the sweetness of the meat.


Serves 4


	800g pork belly, diced

	300ml Stir-fry Sauce (see page 12)

	150g granulated sugar

	1 tsp cracked black pepper

	8 tbsp light soy sauce

	4 tbsp crushed garlic

	500ml vegetable or rapeseed oil

	12 little gem lettuce leaves





Put the pork belly in a large mixing bowl and add the stir-fry sauce, sugar, black pepper, soy sauce and crushed garlic. Mix well and leave to marinate in the fridge for 2 hours.

Heat the oil in a wok over a medium to high heat, add the marinated pork belly and deep – fry for 4 minutes until golden brown. Remove to a plate and set aside.

Carefully decant the oil into a heatproof container, reserving a teaspoon for the next cooking stage. Return the wok to the heat and add the leftover marinade. Cook until the sauce thickens – about 1 minute – then return the pork belly to the pan and toss through to coat.

Divide the pork belly equally among the lettuce leaves and serve immediately.
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SOM TAM – GREEN PAPAYA SALAD VG

Nothing beats the perfect balance of flavours in a traditional papaya salad – savoury, fresh and with a satisfying flash of spicy heat.


Serves 4


	4 tbsp light soy sauce

	8 tbsp granulated sugar

	2 tsp salt

	8 tbsp tamarind juice

	2 tsp crushed garlic

	1 lime, halved

	2 bird’s eye chillies, whole with stalks removed

	200g green papaya, thinly sliced into matchsticks

	120g carrots, thinly sliced into matchsticks

	20 fine green beans, halved

	4 cherry tomatoes, halved

	8 little gem lettuce leaves





Put the soy sauce, sugar, salt and tamarind in a large mixing bowl and mix well.

Using a pestle and mortar, pound the crushed garlic, lime and chillies together. Remove the lime skin before adding the rest of the ingredients.

Add the papaya, carrots and fine beans to a mixing bowl and mix them together using a large spoon. Then mix in the pounded garlic, lime and chilli.

Pour in the tamarind mixture and fold in, then stir through the cherry tomatoes.

Divide in the salad equally between the lettuce leaves to serve.
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SOM TAM – GREEN PAPAYA SALAD

VEGGIE GOODIE BOWLS VG

There’s something so immediately satisfying and a little theatrical about eating with your hands and these little nests are best enjoyed without cutlery. Simply wrap the lettuce leaves around the goodies and devour in one mouthful!


Serves 4


	300ml tamarind juice

	100g palm sugar (or soft brown sugar)

	2 tsp salt

	4 tsp light soy sauce

	60g diced pineapple

	75g whole chestnuts, diced

	75g water chestnuts, diced

	1 green apple, diced

	6 tbsp Fried Onions (see Ingredients, page 198)

	16 little gem lettuce leaves





Put the tamarind juice, sugar, salt and soy sauce in a large mixing bowl and mix well. Add the pineapple, chestnuts, water chestnuts, apple and fried onions to the dressing and toss together.

Arrange the lettuce leaves on a large platter or individual serving plates and divide the salad equally between them.
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CANDY PORK WITH PINEAPPLE

A decadent pork belly dish, sweet, sticky and caramelised. You can also wrap this hot candy pork in a sticky ball of rice (see page 143) before eating.


Serves 4


	500ml vegetable or rapeseed oil

	800g pork belly, diced

	300ml Stir-fry Sauce (see page 12)

	100g granulated sugar

	4 tbsp sriracha sauce

	1 tbsp light soy sauce

	300ml tamarind juice

	300g diced pineapple

	1 red pepper deseeded and sliced

	4 tbsp Fried Onions (see Ingredients, page 198)





Heat the oil in a wok over a medium to high heat, add the pork belly and deep-fry for 4 minutes until golden brown. Remove the pork to a plate and set aside.

Carefully decant the oil into a heatproof container, reserving a tablespoon for the next cooking stage. Return the oil to a medium to high heat and add the Stir-fry Sauce, sugar, sriracha, soy sauce and tamarind juice and cook until glossy, then add the pineapple, red pepper and pork belly and stir-fry for a further minute.

Transfer to a serving plate or divide between four plates, garnish with the fried onions and serve.
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CANDY PORK WITH PINEAPPLE

ZINGY PRAWNS

This is a recipe to make your mouth water. We use a typical ‘seafood sauce’ made from fish sauce, chilli, garlic, spring onions and lemongrass to flavour the prawns, and it’s an absolute favourite.


Serves 4


	50g butter salted or unsalted (depending on preference)

	12 tbsp crushed garlic

	200g large, uncooked prawns



For the dressing


	12 tbsp fish sauce

	8 tbsp granulated sugar

	12 tbsp lime juice

	4 tbsp crushed red chillies

	12 tbsp crushed garlic

	4 tbsp freshly chopped coriander

	1 spring onion, finely sliced

	1 lemongrass stick, finely sliced





First make the garlic butter. Mash together the butter and minced garlic and set aside.

Add 1 tablespoon of the garlic butter to a flat or griddle pan on medium to high heat and fry the prawns until cooked through. Grill the prawns on a griddle pan for 2 minutes until cooked through.

Place the fish sauce, sugar, lime juice, chilli, garlic and coriander in a mixing bowl and mix well. Now add the spring onion and lemongrass, folding into the dressing.

Divide the cooked prawns between four plates and drizzle over some dressing to serve. Serve the remaining dressing in a bowl on the side so people can add more if they like.
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ZINGY PRAWNS

GARLICKY GRILLED SQUID

One of the best culinary activities is visiting the local seafood markets in Thailand where produce is so fresh it barely needs any other ingredients. This recipe was inspired by that pleasing simplicity – the fresh sweetness of squid fried with aromatic garlic.


Serves 4


	4 tsp ground turmeric

	4 tsp mild curry powder

	2 tsp salt

	4 tbsp Stir-fry Sauce (see page 12)

	4 tsp granulated sugar

	4 tbsp crushed garlic

	500g squid, cut into 20 pieces and scored

	2 tbsp fried garlic

	180ml sweet chilli sauce, to serve



For the fried garlic


	100ml vegetable or rapeseed oil

	3 garlic cloves, finely sliced





Put the turmeric, curry powder, salt, stir-fry sauce, sugar and crushed garlic in a large mixing bowl and mix well. Add the squid, mix well and leave to marinate in the fridge for 2 hours.

Remove the squid from the marinade and cook on a hot griddle pan for 3–4 minutes until evenly charred. You
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GARLICKY GRILLED SQUID

SALMON MORSELS



Serves 4


	4 tbsp self-raising flour

	2 salmon fillets, skin on and diced into 2.5cm (1-inch) cubes

	500ml vegetable or rapeseed oil

	4 tbsp sweet chilli sauce

	4 tsp tamarind juice

	4 tbsp sriracha sauce

	16 little gem lettuce leaves

	2 tsp diced fresh ginger

	4 tbsp diced red onion

	2 tbsp finely sliced lemongrass

	4 tbsp diced lime

	4 tbsp Fried Onions (see Ingredients, page 198)
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SALMON MORSELS

CORN FRITTERS VG



Makes 16, to serve 4


	640g sweetcorn

	4 tbsp self-raising flour

	4 tbsp granulated sugar

	4 tbsp freshly chopped coriander

	8 tbsp cornflour

	1 tsp salt

	2 tsp cracked black pepper

	150g sunflower seeds

	500ml vegetable or rapeseed oil

	180ml sweet chilli sauce, to serve
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CORN FRITTERS

[image: ]

EPUB/images/pg029.jpg





EPUB/images/pg030.jpg





EPUB/images/pg025.jpg






EPUB/images/pg026.jpg










EPUB/images/pg017.jpg
b

FE





EPUB/images/pg018.jpg






EPUB/images/pg022.jpg
i
1N

)

=

]

)

!
AAn

y

-
el \
ot 2 2 2
-

N 1
Do 2aa Sae ! ] ]
! amenl S 5 5

..-‘\

-

P

— ok )
& N5
il

-

—
a4 A A
so asd L4
i 11)

-

o
-
ABy,
.- “
e
-
»
)
=<
) )90
R '.-ﬂ‘ PP )
o 3
]

)
Tabb)
-

-
|
i

: \ ,

A ARARRRRARA REARIAARAASARAY
SARARRARARSE DRARR
oy ¢ 1Y
. (Y

{r;
1
148
(8
(W'

0 W0 o T
P e
o e e
':‘*:t—r—v—-
L ool ol R Wl

e W W O
A W Bt
"vapwﬁwmrn
T e OO e

{ g

ity

R R R TR il
s e Y M Ty e

AT By D A

T o g D e ey
) \ o ) -






EPUB/images/pg024.jpg





EPUB/images/pg020.jpg





EPUB/images/pg021.jpg





EPUB/images/pg008_01.jpg
Pranets





EPUB/images/pg006.jpg





EPUB/images/pg009.jpg
===228 ;
———
======3S R






EPUB/images/pg008_02.jpg





EPUB/images/pg013.jpg





EPUB/images/pg010.jpg





EPUB/images/pg014.jpg





EPUB/images/title_logo.jpg





EPUB/images/cover.jpg
Tantalising Thai to cook at home





EPUB/images/pg033.jpg





EPUB/images/pg034.jpg





EPUB/images/pg031.jpg





EPUB/images/pg004.jpg





EPUB/images/pg037.jpg





EPUB/images/pg002.jpg





EPUB/images/pg038.jpg
e
o
-
<
-






