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Dedication
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This book is for anyone who loves the warmth and magic of Thai food made right at home. It’s for those moments when you want to bring a little bit of that vibrant, spicy, and comforting flavor into your kitchen without the fuss. 

To my family, whose love and laughter around the dinner table inspire every recipe here. 

And to all the home cooks out there who aren’t afraid to try something new, make a mess, and share delicious meals with the people they care about. May this cookbook help you create many happy memories and full plates.
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Preface
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Thai food is all about bold flavors, bright colors, and fresh ingredients that come together in a way that’s both comforting and exciting. This cookbook is a collection of dishes you can make in your own kitchen without needing to hunt down dozens of hard-to-find ingredients. I’ve focused on recipes that bring out the authentic taste of Thailand while keeping things simple enough for home cooks of any skill level.

You’ll find everything from quick weeknight meals to dishes that are perfect for sharing with family and friends. Whether you’re craving something spicy, tangy, sweet, or savory, there’s something here to satisfy those cravings. The aim is to inspire you to explore the beautiful balance Thai cuisine is known for, using fresh herbs, fragrant spices, and natural sweetness.

Cooking Thai food at home is a joy once you get to know a few staple ingredients and techniques. It’s about layering flavors and adjusting the heat and sourness to suit your palate. This book is not just about recipes but about helping you feel comfortable and confident in the kitchen, so you can enjoy making meals that transport you to bustling Bangkok streets or quiet village kitchens.

There’s a deep sense of tradition behind every dish you’ll find here, but also room for adaptation. Feel free to tweak the recipes to fit your taste and what’s available locally. The most important thing is that you enjoy the process and the delicious results. So roll up your sleeves, gather your ingredients, and dive into the world of Thai home cooking. It’s easier and more rewarding than you might think.

	[image: ]
	 	[image: ]


[image: ]

[image: ]
[image: ]



About The Author

[image: ]

Emi Kohana is a Japanese cook with a passion for bringing the vibrant flavors of Asia into home kitchens. Growing up surrounded by traditional Japanese cooking, she quickly developed a curiosity for the tastes and techniques of Japan, Thailand, Vietnam, China, and beyond. 

Emi loves creating dishes that are simple, affordable, and bursting with authentic flavor, making Asian cuisine approachable for cooks of all levels. 

When she isn’t experimenting with new recipes, Emi enjoys exploring local markets, discovering unique ingredients, and sharing her love of Asian food with friends and family. Her cookbooks invite readers to experience the rich diversity of Asia, one delicious dish at a time.

With love and health,
Emi Kohana
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No part of this book may be reproduced, stored in a retrieval system, or transmitted in any form or by any means, electronic, mechanical, photocopying, recording, or otherwise, without prior written permission from the author. This includes, but is not limited to, digital, print, and audio formats. Unauthorized reproduction or distribution of this book, or any portion of it, may result in severe civil and criminal penalties and will be prosecuted to the maximum extent possible under the law.

This e-book is licensed for your personal use and enjoyment only. It may not be resold or given away to other people. If you would like to share this book with another person, please purchase an additional copy for each recipient. If you are reading this book and did not purchase it, or it was not purchased for your use only, then you should return to the seller and purchase your own copy. Thank you for respecting the hard work of this author.

All ideas, suggestions, and guidelines mentioned in this book are provided for informational purposes only. While the author has made every effort to ensure the accuracy and completeness of the information contained in this book, the advice and strategies contained herein may not be suitable for your situation. You should consult with a professional where appropriate. The author shall not be held liable for any loss or other damages, including but not limited to special, incidental, consequential, or other damages.

By using the information in this book, you agree that the author is not responsible or liable for any harm or damage resulting from the use or misuse of this information. The content is provided “as is” without warranties of any kind, either express or implied, including but not limited to implied warranties of merchantability, fitness for a particular purpose, or non-infringement.
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Chapter 1: The Essence of Thai Flavors

Thai cooking is all about finding the perfect balance between different flavors that hit your palate in a way that feels lively and exciting. You’ll notice that sweet, sour, salty, and spicy all play important roles in most dishes. It’s not about one flavor overpowering the others but rather about how they come together to make something unique and totally satisfying. Whether it’s the freshness of lime juice, the heat from fresh chilies, the saltiness of fish sauce, or the gentle sweetness of palm sugar, each element works like a note in a delicious melody.

One of the best things about cooking Thai food at home is how accessible the ingredients actually are. Things like lemongrass, galangal, Thai basil, and kaffir lime leaves might sound exotic, but you can find them at most grocery stores or Asian markets without too much trouble. If you don’t have everything on hand, don’t sweat it. A lot of recipes allow room for some substitutions or adjustments based on what’s available to you. This flexibility is a big part of what makes Thai cuisine so home-friendly and endlessly adaptable.

Getting comfortable with the balance of flavors in Thai cooking means tasting as you go and trusting your senses. The key to making a dish stand out is often adding a little bit of this or a touch of that until it feels just right to you. It’s part science and part feeling your way through, which makes the process fun and a little bit like an adventure every time you cook. Once you start to understand how these flavors play off each other, you’ll find that creating classic Thai dishes becomes much more intuitive.

The essence of Thai flavors is also rooted in fresh ingredients and bold aromatics. You’ll often use plenty of herbs and spices right at the end of cooking to bring brightness and depth. Ingredients that smell amazing on their own or when lightly bruised or chopped are the secret weapons that lift your dishes from good to unforgettable. It’s not just about heat or sourness but about building complexity in layers, which is why each bite of Thai food feels like a little explosion of color and flavor.

As you dig into this cookbook, keep in mind that Thai cooking is a journey that rewards your curiosity and willingness to experiment. Don’t be afraid to adjust recipes based on what you like or what you have on hand. The heart of Thai home cooking is in making it your own while staying true to those vibrant, fresh flavors that make Thai food so special. Mixing, balancing, tasting, and tweaking will soon feel like second nature, and you’ll be amazed at how easily you can bring a little bit of Thailand into your kitchen.
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Chapter 2: Essential Thai Ingredients and Where to Find Them
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If you’re diving into Thai cooking at home, getting to know the key ingredients can make all the difference. Thai food is all about balance, with flavors that are spicy, sour, sweet, and salty coming together perfectly. Some staples you’ll want to have on hand include fish sauce, which brings that unmistakable salty, savory punch. It’s a pantry must and behaves almost like soy sauce does in Chinese cooking but has its own unique taste. Coconut milk is another essential, lending creaminess and a hint of sweetness. It’s used in everything from curries to desserts.

Fresh herbs play a huge role too. Things like Thai basil, cilantro, and kaffir lime leaves add fresh, bright notes that really make the dishes sing. Don’t overlook lemongrass either; it gives a lovely citrus aroma and flavor that’s hard to replace. Bird’s eye chilies are tiny but pack a punch, so if you like it hot, these are for you. Rice is a big deal in Thailand as well, whether it’s jasmine rice served alongside your dishes or sticky rice for specific meals.

When it comes to finding these ingredients, many local Asian markets stock them, especially if you’re in a city with a diverse food scene. Fish sauce and coconut milk often hang out in the same aisle, so keep an eye out for well-known brands. If fresh lemongrass or kaffir lime leaves are tricky to find fresh, sometimes frozen or dried versions can be good substitutes. Thai basil might pop up in farmers markets or specialty stores, so it’s worth asking around. For bird’s eye chilies, check the fresh produce section or the refrigerated area.

If you don’t have access to an Asian market nearby, online stores can be a great option. They usually have a wide range of authentic ingredients delivered right to your door, making your Thai cooking journey easier and more authentic. The key is to experiment a bit and get familiar with the flavors; once you have these staples stocked, making delicious Thai food at home becomes a lot less intimidating and way more fun.
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Chapter 3: Mastering Thai Cooking Techniques
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When you dive into cooking Thai food at home, getting the techniques right can make all the difference between something just okay and a dish that really tastes like it belongs at a Thai table. Thai cooking often involves high heat, fast movements, and a mix of textures and flavors that come together beautifully if you know the basics.

Stir-frying is one of the most common techniques and it’s all about working quickly. You want your pan or wok to be hot before you add anything. If the pan isn't sizzling, your ingredients will steam rather than fry, and you’ll lose that signature bright, fresh flavor. Keep everything prepped and ready to go since once you start, you’re moving fast. Toss those ingredients continuously but gently, so nothing burns and every piece cooks evenly.

Another staple is simmering or slow cooking, especially when making soups and curries. This is where patience pays off. Start with good quality stock or broth, add your herbs and spices early on to let flavors develop, and simmer at a gentle bubble. It’s easy to think these dishes should cook fast, but slow cooking helps the ingredients release their full flavor and the texture becomes just right.

Grilling or charring things over open heat is also a favorite in Thai kitchens. This adds a smoky depth that balances the well-loved sour, sweet, and salty notes. Whether it’s meat, seafood, or even vegetables, quick grilling over medium-high heat with a brush of marinade or oil enhances everything without drying it out.

A lot of Thai cooking depends on vibrant fresh ingredients, so don’t overlook the importance of chopping and pounding. Using a mortar and pestle to crush garlic, chilies, and spices releases essential oils and intensifies flavors better than pre-ground alternatives. Chopping herbs just before adding them to your dish ensures their aroma bursts through when you eat.

Lastly, seasoning is key and should be done carefully and in stages. Taste as you go and remember balance is everything in Thai food. It’s a dance of salty, sweet, sour, and spicy so by the end you want a lively harmony that wakes up your palate but doesn’t overwhelm.

Once you get comfortable with these techniques, cooking Thai food turns from a bit of a challenge into pure joy, and you’ll find yourself reaching for these methods again and again to create that authentic taste right in your own kitchen.
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Chapter 4: Building Your Thai Pantry
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When you want to cook Thai food at home and make it taste authentic, having the right ingredients on hand is a total game changer. Thai cooking is all about balancing flavors like sweet, sour, salty, and spicy, so stocking your pantry with key staples can make a huge difference. First off, grab some fish sauce. It's salty and pungent and brings that unmistakable depth to dishes, so don’t skip it if you want your food to really pop. Next up is Thai jasmine rice. It’s fragrant and slightly sticky, perfect alongside any curry or stir-fry. You’ll also want to have dried chilies. They add heat and smokiness, and can be crushed or soaked to suit your taste.

Coconut milk is another must-have. It’s creamy and rich, the base for so many Thai curries and desserts. Keep a couple of cans in the pantry. Tamarind paste brings a tangy sourness that brightens soups and sauces, while palm sugar adds a subtle sweetness that balances those tart and spicy notes beautifully. Fresh herbs like cilantro and Thai basil lift dishes with their unique aromas, but if you can only get dried versions, that’s okay for now. Lemongrass, garlic, and galangal are also key players—fresh is best, but frozen versions work too if you can’t find them nearby.

Don’t forget about rice noodles and thin sheets of rice paper for making soups and rolls. These are simple ingredients but open up a lot of possibilities. Keeping a bottle of sweet chili sauce in your pantry is handy for quick dips or glazing grilled meats. Finally, a good quality soy sauce and oyster sauce round things out by adding that savory umami punch.

With these ingredients ready, cooking Thai at home feels less about scrambling for stuff and more about enjoying the process. You can experiment with recipes confidently because you know you’ve got what you need. Over time, as you try more dishes, you’ll naturally add to your pantry with things that suit your taste and local availability. But this core list is the heart of the Thai kitchen and sets you up for success.
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