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Disclaimer

This book is not to be used for financial advice. 

All the material contained in this book is provided for informational purposes only. The author does not guarantee any results from the use of this information. 

No responsibility can be taken for any results or outcomes resulting from the use of this material.

While every attempt has been made to provide information that is both accurate and effective, the author does not assume any responsibility for the accuracy or use/misuse of this information.
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Introduction
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Craving Thai food but don’t want to leave the house?

This cookbook has all of your favorite Thai takeout recipes that you can make right at home. With recipes for everything from curries to stir-fry, you’ll be able to recreate your favorite Thai dishes in no time.

The best part is that these recipes are simple and easy to follow, so even if you’re a novice cook, you’ll be able to create restaurant-quality Thai cuisine in your own kitchen.

The Basics of Cooking Thai Cuisine

Thai cuisine is known for its intense and complex flavors. Traditionally, Thai dishes are made with a combination of sweet, sour, salty, and bitter flavors. In order to create these flavor profiles, Thai cooks use a variety of ingredients such as chilies, lime juice, fish sauce, and palm sugar.

One of the most important aspects of cooking Thai food is getting the right balance of flavors. This can be a challenge for novice cooks, but don’t worry – with a little practice you’ll be a pro in no time.

Another important factor in cooking Thai food is the use of fresh ingredients. Thai cuisine relies heavily on fresh herbs and vegetables, so it’s important to use the freshest ingredients possible. If you can’t find fresh ingredients, don’t hesitate to substitute with frozen or canned goods.

You’ll be surprised at how easy it is to make delicious Thai food at home. So what are you waiting for? Let’s get started!
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Chapter 1: Thai Appetizer and Side Dish Recipes
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Are you looking for some delicious Thai appetizer and side dish recipes? Then look no further! 

This chapter includes the most delicious Thai appetizer and side dish recipes that are sure to please your taste buds!
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Thai Fried Rice
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Servings: 4 | Time: 25 minutes

Ingredients:

1 cup uncooked white rice

2 tablespoons vegetable oil

1 small yellow onion, diced

3 cloves garlic, minced

1 large carrot, peeled and grated

1/2 cup frozen peas

4 green onions, thinly sliced

3 tablespoons soy sauce

1 tablespoon oyster sauce

2 teaspoons sriracha sauce

1 teaspoon sugar

4 eggs, beaten

Directions: 

1. Cook rice according to package instructions.

2. In a large wok or skillet over medium heat, heat oil. Add onion, garlic, and carrot and stir fry for 3 minutes.

3. Add cooked rice and peas and continue to stir fry for 2 minutes.

4. Push rice mixture to one side of the pan and add beaten eggs to the other side. scramble until cooked then mix into the rice.

5. Add soy sauce, oyster sauce, sriracha sauce, and sugar and stir fry for 1 more minute. Serve with green onions and enjoy!
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Thai Vegetable Spring Rolls
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Servings: 4 | Time: 25 minutes

Ingredients:

8 spring roll wrappers 

1/2 cup shredded carrots 

1/2 cup chopped green onions 

1/4 cup chopped fresh cilantro 

1/4 cup chopped peanuts 

3 tablespoons soy sauce 

2 tablespoons rice vinegar 

1 tablespoon sugar 

1 teaspoon chili garlic sauce 

1/4 teaspoon salt 

2 cups vegetable oil, for frying 

Dipping Sauce: 

1/4 cup sugar 

1/4 cup water 

3 tablespoons white vinegar 

2 tablespoons fish sauce 

Directions: 

1. In a medium bowl, combine the carrots, green onions, cilantro, peanuts, soy sauce, rice vinegar, sugar, chili garlic sauce, and salt. Mix well.

2. To assemble the spring rolls, place a wrapper on a clean work surface. Spoon 1/8 of the filling onto the center of the wrapper. Fold the bottom corner up over the filling. Fold in the two side corners. Roll up tightly to enclose the filling completely. Repeat with the remaining wrappers and filling.

3. In a large skillet or wok, heat the oil over medium-high heat until hot. Add the spring rolls and fry for 2 to 3 minutes per side, or until golden brown and crispy. Remove with a slotted spoon and drain on paper towels.

4. To make the dipping sauce, in a small saucepan, combine the sugar, water, vinegar, and fish sauce. Bring to a boil over medium-high heat and cook for 2 minutes. Remove from the heat and let cool slightly. Serve with the spring rolls.
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Thai Chicken Satay
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Servings: 4 | Time: 30 minutes

Ingredients:

1/2 cup smooth peanut butter 

1/4 cup coconut milk 

2 tablespoons soy sauce 

3 tablespoons brown sugar 

1 tablespoon curry powder 

1 teaspoon ground turmeric 

1/4 teaspoon cayenne pepper 

1 pound boneless, skinless chicken breasts, cut into 1-inch strips 

8 bamboo skewers, soaked in water for 30 minutes 

1/4 cup vegetable oil, for brushing 

Dipping Sauce: 

1/2 cup coconut milk 

1/4 cup smooth peanut butter 

3 tablespoons brown sugar 

1 tablespoon curry powder 

1 teaspoon ground turmeric 

1/4 teaspoon cayenne pepper 

Directions: 

1. In a large bowl, whisk together the peanut butter, coconut milk, soy sauce, brown sugar, curry powder, turmeric, and cayenne pepper. Add the chicken strips and toss to coat. Cover and refrigerate for at least 1 hour or overnight.

2. Preheat a grill or grill pan over medium-high heat.

3. Thread the chicken strips onto the skewers. Brush with oil. Grill for 5 to 7 minutes per side, or until cooked through.

4. To make the dipping sauce, in a small saucepan, whisk together the coconut milk, peanut butter, brown sugar, curry powder, turmeric, and cayenne pepper. Cook over low heat until heated through. Serve with the chicken satay.
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Thai Crab Cakes
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Servings: 4 | Time: 30 minutes

Ingredients:

1 pound fresh crabmeat 

1/4 cup chopped green onions 

1/4 cup chopped fresh cilantro 

3 tablespoons mayonnaise 

1 tablespoon fish sauce 

1 teaspoon sugar 

1/2 teaspoon ground ginger 

1/4 teaspoon salt 

1/4 teaspoon cayenne pepper 

1 egg, beaten 

1/3 cup bread crumbs 

2 tablespoons vegetable oil, for frying 

Dipping Sauce: 

1/4 cup mayonnaise 

3 tablespoons Thai sweet chili sauce 

Directions: 

1. In a large bowl, mix together the crabmeat, green onions, cilantro, mayonnaise, fish sauce, sugar, ginger, salt, and cayenne pepper. Stir in the egg and bread crumbs. Mix well. Form into 8 patties.

2. In a large skillet or wok, heat the oil over medium-high heat. Add the crab cakes and cook for 3 to 4 minutes per side, or until golden brown and crispy. Remove with a slotted spoon and drain on paper towels.

3. To make the dipping sauce, in a small bowl, whisk together the mayonnaise and sweet chili sauce. Serve with the crab cakes.
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Thai Veggie Wraps
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Servings: 4 | Time: 30 minutes

Ingredients:

1/4 cup chopped green onions 

1/4 cup chopped fresh cilantro 

1/4 cup chopped peanuts 

3 tablespoons soy sauce 

2 tablespoons rice vinegar 

1 tablespoon sugar 

1 teaspoon chili garlic sauce 

1/4 teaspoon salt

1/2 cup vegetable oil 

8 oz. rice noodles 

1 head Boston lettuce, leaves separated 

1 carrot, julienned

1 red bell pepper, julienned

1/2 English cucumber, julienned

Directions:

1. In a small bowl, whisk together green onions, cilantro, peanuts, soy sauce, vinegar, sugar, chili garlic sauce, and salt. Gradually whisk in oil until emulsified. Set aside.

2. Cook noodles according to package instructions. Drain and rinse with cold water; set aside.

3. In a large bowl, combine cooked noodles, salad greens, carrot, bell pepper, and cucumber. Toss with desired amount of dressing. Serve immediately.
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