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Preface 

 

This book has been designed as a learning resource for skillful culinary students in 

food industry majors. The purpose of this book is to provide the students with skills 

to read and write recipes in Thai cuisine written in English language. Articles and 

recipes of famous Thai dishes are written in ways to make them easy to understand 

and use as models where they can learn how to write a recipe in English.  

 

In the book, activities are designed to infuse the learning of English for Thai cuisine 

and self-regulated thinking. Relevant information is involved as well as knowledge 

of cooking. It is suitable for learners who already have experience in cooking Thai 

food and want to construct their own recipes in English.  

 

The book contains an introduction to Thai food, ten units for different types of food 

involving six sections: introduction, reading 1, reading 2, vocabulary, grammar and 

writing; appendices and index.  

 

This book presents subject matter and terminologies that are probably difficult to 

understand without clarification by instructors. Therefore, in conceptualizing and 

then writing this book, the author has employed a top-down approach to Whole 

Language Approach that emphasizes literature and text comprehension where 

students are encouraged to use critical thinking strategies and use context to guess 

words that they do not recognize. They should be able to construct a personal 

meaning for a text based on using their prior knowledge to interpret the meaning of 

what they are reading. The method employed will help to keep the students engaged 

and interested in the learning process, which will enhance their writing skills by 

using newly acquired language to construct their own recipes.  
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Introduction 

Thai Food 

 

Thai cuisine is known to be one of the most popular cuisines in the world, and CNN Travel’s worldwide online poll, the "World’s 50 Most Delicious Foods (Readers’ 
Pick)" confirms it. Thirty-five thousand people voted and the final list has seven 

dishes from Thailand: Massaman Curry, Phat Thai, Tom Yam Kung, Som Tam, Green 

Curry, Thai Fried Rice and Mu Nam Tok. This is more than from any other country. 

 

So, just what is Thai food? In his book The Principles of Thai Cookery, the famous 

Chef McDang says that every country in the world has its own food profile that 

reflects its culture, environment, ingenuity and values. When talking about Thai food, 

people think of intricacy; attention to detail; texture; color; taste; and the use of 

ingredients with medicinal benefits. In addition, Thais are concerned about how 

their food looks, smells, and how it fits with the rest of the meal. A complete Thai 

meal should have five fundamental tastes: sour, sweet, salty, bitter, and spicy. (Svasti, 

2010), (Wikipedia, 2001), (Cheung, 2017), (Chueng, 2018) 

 

TYPES OF THAI FOOD  

Thai food can be simply divided into two major categories: meat dishes and desserts. 

Some appetizers can be considered both meat dishes and desserts and are served 

between meals.  In Thai homes, you can usually find the following dishes at the table.   

1. Soups  

Thais like to make their soup hot and spicy, however, they also have mild 

soup. Kang Chuet (clear soup), Tom Yam (hot and sour Thai soup), Tom 

Khlong (sour and spicy soup with smoked dried fish) and Tom Som (spicy 

and sour fish soup). The soups mainly contain meats and vegetables.  

 

2. Deep-fried dishes  

Whether it is fried chicken, fried fish, Spring rolls or Thung Thong (Gold 

Bag—Thai crispy dumplings), fried food is everywhere and it is delicious.  
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3. Stir-fried dishes  

Two types of stir-fried dishes are non-spicy and spicy. To make a plain stir-

fried dish, meat and vegetables are cooked together and seasoned with fish 

sauce or light soy sauce. A spicy stir-fried dish requires stir-fry meat with 

fresh or dried chili. It is possible to stir-fry curry paste with meats such as 

Panaeng Kai (stir-fried chicken with Panaeng curry paste), Pla Duk Phat 

Phet (stir-fried catfish with red curry paste).   

 

4. Salads  

Unlike western vegetable salads, Thai salad has a wider range of flavors. 

The dish can be divided into two categories according to the tastes, sweet 

or sour. In sweet salad coconut milk and roasted coconut meat are mixed 

in, while sour salad contains meats and vegetables. Famous Thai salad 

dishes are Yam Thua Phu (winged bean salad), Lap Mu, Som Tam etc. Sour 

yams like Yam Yai and others contain meats and vegetables.   

 

5. Steamed dishes  

Cooking in steam is a healthy cooking method because it retains the 

vitamins, minerals, flavor, shape and color of the food. In Thai cuisine there 

are plenty of steamed dishes such as Pla Nueng Manao (steamed fish with 

lime), Ho Mok Mu (Thai Curried Fish Custard), Pla Nueng Chaeo (steamed 

fish served with steamed vegetables and chili paste) etc.  

 

6. Curries  

Thai curries are also well known for their complex flavors and textures. 

There are many types of curries in Thai cooking—for example, Kaeng Phet 

(red curry), Kaeng Khua, Kaeng Som (sour vegetable curry). 

 

7. Dips   

Dips that Thais like to eat include Nam Prik Kapi (spicy shrimp paste dip), 

Nam Prik Mamuang (green mango chili sauce), Kapi Khua (shrimp paste 

and coconut milk dip), Plara Lon (fermented fish dip), Taochiao Lon 

(preserved soy bean dip) and Nam Pla Wan (sweet dipping sauce) etc. They 
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serve these dips with fresh vegetables (i.e. eggplant, morning glory, white 

turmeric) and cooked vegetables (i.e. blanched bamboo shoots, roasted 

eggplant or fried eggplant with egg, fried acacia). Having dips with fried 

fish, roasted shrimp or boiled shrimp makes a better taste—dips and 

vegetables with fried mackerel, Lon and fried snakehead fish with 

vegetables, sweet dips with Siamese neem and roasted shrimp, roasted 

catfish etc.   

 

8. Individual dishes  

Individual dish means a food that is served on only one plate. For a quick 

meal or so, a single dish such as Khao Phat Mu (fried rice with pork), Kuai 

Tiao (noodles), Khao Mok Kai (Thai chicken biryani), Khao Man Kai 

(chicken rice), Rat Na (rice noodles with gravy), Phat Si-io (Thai stir-fried 

wide noodles), and rice topped with Thai food, for example, curries, stir-

fried vegetables and deep-fried meats.  

 

9. Appetizers  

Small dishes served between meals are called Ahan Wang. These dishes can 

be meat dishes eaten with tea, coffee or other beverages in the 

afternoon. Sakhu Sai Mu, Pan Sip Nueng/Thod, Khao Kriap Pak 

Mo, Khao Tang Na Tang. It could be some sweets 

like Khanom Sai Sai, Khanom Bueang and Khao Mao Thot.   

 

10. Desserts 

Thai food also has a variety of desserts that are served to finish a meal. 

They come both dry and in coconut milk or sweet sauce. Most include 

coconut milk, sugar and flour i.e. Kluai Buat Chi (Thai banana in coconut 

milk), Khanom Piak Pun (rice flour custard), Khanom Sai Sai (steamed flour 

with coconut filling wrapped in banana leaf).   In King Narai's reign, 

residents from western countries made desserts with egg i.e. Thong Yip, 

Thong Yod, Foi Thong, Sang Khaya and Khanom Mo Kaeng.  To preserve 

fruit, there are many techniques such as pickling, conserving, solar drying 

and preserving in syrup.  Dried sweets can be served as Khanom Klip 
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Lamduan, Khanom Sommanat, Khanom Nanuan, Khanom Thongmuan and 

Khanom Phing.  Traditional Thai dessert could be formed into various 

shapes and then scented with rose, jasmine, or fragrant candle.   

 

INGREDIENTS 

Hundreds of ingredients can be listed, however the ingredients in this section are 

commonly found in Thai cuisine.  

 

Basil   

Thais love basil so much. They use several varieties, cooked into curries, 

stir-fries, and other dishes. Holy basil (Kraprao) is especially mint like: 

small and green, rough-textured leaves 

with a purplish tinge. Thai basil 

(Horapha) is another type of basil, 

usually found in Thai curries. The leaves 

are pointy ovals, with purple stems and 

strong anise flavor.   

 

Chilies or chili peppers (UK chilli, chillies) (Phrik)  

These hot and spicy fruits of pepper plants come in red, green, orange or 

orange. In the Thai kitchen, both dried and fresh chilies are used to make 

hot tastes for Thais, varied from mild to incredibly hot.  

   

Chinese parsley, cilantro, coriander (Phak Chi)  

This is the most-used fresh herb for hundreds of Thai recipes. They use its 

thin and flat leaves for garnishing and favoring.  Its roots and seeds are also 

used, but they are less delicious than the leaves.   

 

Coconut (Maprao)  

Coconut is an essential of Thai cuisine. A coconut contains coconut water 

and meat. Coconut milk (Kathi) and coconut cream (Hua Kathi) are the 

liquids that come from squeezing the grated meat of a mature coconut and 

water. Coconut-palm sugar (Nam Tan Pip) is made of the sap of young 

             Holy basil  

Thai basil  
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     White and green  

     ping-pong-sized  

     eggplant  

 

 

Pea eggplant  

coconut trees, boiled down in to semi-soft paste and then solidified in a 

container. Young coconut meat (Nuea Maprao On) is usually soft and perfect 

for many Thai desserts.   

 

Curry pastes  

These pastes are traditionally made in a mortar by pounding together fresh 

herbs and hot spices, especially chilies, lemon grass, kaffir lime leaves, 

ginger, garlic and coriander. They may be red, yellow, orange or green, 

depending on the color of the chilies used. To pound the ingredients, 

blender or electronic grinder can be used.  

  

Eggplants  

Eggplants in Thailand are varied in sizes.  

The smallest eggplants are pea-sized and 

called pea eggplants (Makhuea Phuang) 

whereas white and green ping-pong-ball-

sized eggplants are called Makhuea Po.   

Thais use them in curries and dips. 

 

Fish sauce (Nam Pla)  

The sauce is made from salt-packed fermented fish. The color is pale when 

the aroma is strong before cooked.   

 

Garlic (Kratiam)  

It is a healthy herb that is served in many cooking style; raw, pickled, fried 

and etc. It is popular for soups, fries, salads, noodles, and other dishes.   

 

Ginger (Khing)  

Ginger is a flowering plant. People use its root as a spice or a medicine. 

(Stuluson, 2000) Baby ginger (Khing On) is milder than that of mature 

ginger and are served with its tender skin. Lesser Siamese Ginger or fingerroot 

(Krachai) is a relative of ginger. It has a mildly spicy and aromatic flavor.  
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Siamese ginger or Galangal (Kha) 

has a richer aroma and is used as 

a flavoring component. Thais add 

it into some soups (i.e. Tom Yam) 

or curry pastes.  

  

Kaffir Lime (Makrut)  

Kaffir Lime has a dark, thick, wrinkled skin. Its peel and the zest are used 

for cooking. The leaf is used in soups and curries, as an aromatic ingredient. 

   

Lemon Grass (Takhrai)  

The grass-like plant is one of the most-used herbs in Thai cuisine. It adds a 

lemony flavor and aroma. When finely sliced, it can be eaten.  

 

Long beans, yard-long beans (Thua Fak Yao)  

These popular beans are used in curries and stir-fries. They are also called 

Chinese long beans.   

 

Noodles   

It is a food in the form of long, thin strips made from flour or rice, water, 

and often egg, cooked in boiling water. (Cambridge University Press, 2015) 

Common noodles in Thai cuisine are bean thread vermicelli (Wunsen) and 

rice noodles (Sen Kuai Tiao) that come both dried and fresh and in many 

sizes such as Sen Lek, Sen Yai, Sen Mi and etc.     

 

Pandan leaf, Pandanus   

Sometimes called ‘Bai Toei’ or ‘Toei Hom’, this plant is useful for weaving 

and for cooking.   

 

Peppercorns (Prik Thai)  

This important hot spice in Thai cooking is cooked when it is young and 

green or when it is mature and dried.   

 

           Siamese ginger or 

                  fingerroot  

 

Baby ginger 
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Rice (Khao)  

Rice is the most basic ingredient of all meals 

for Thais. Two major categories of Thai rice are 

glutinous and non-glutinous. They include 

Jasmine rice, sticky rice, riceberry, brown rice 

and many more.   

 

Seafood (Ahan Talae)  

Seafood is shellfish (e.g. oyster, crab or shrimp) and sea fish that people 

serve as food.   

 

Shallots (Hom Dang)  

A member (with bulbs) of the onion family, shallots are smaller and milder 

than other onions.  

 

Shrimp paste (Krapi)  

It is a blend of salted and fermented shrimp.  

This paste-like component gives a very strong smell.   

 

Soy sauce Soy sauce or literally Sot Thua Lueang in Thai language is a salty 

and strong-tasting, dark brown liquid made from fermented soya 

beans. (Macmillian Education, 2007) 

 

Sweet black soy sauce, sweet soy sauce (Si-io Dam or Si-io Wan)  

This thick sauce is a blend of dark soy sauce and molasses. It makes some 

dishes darker and sweet.   

 

Thin soy sauce, light soy sauce  

(Si-io Khao)  

Light and not sweet, thin soy sauce  

is blended and used to flavor a simple  

broth or vegetarian stir-fry.   

 

Riceberry  

 

Shrimp paste  

 

Sweet soy sauce  

 

Thin/Light soy sauce  
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Tofu (Tao-hu)  

Tofu or bean curd is known as a high-protein, cholesterol-free, easy to 

digest soybean product. There are many of them such as deep-fried tofu, 

firm tofu, pressed tofu, soft tofu, red tofu and savory baked tofu.   

(Sodsook, 1995, pp. 5-19) 

 

EQUIPMENT FOR THAI COOKING  

Cookware and utensils in Thai homes are simple pots, pans or a steamer which can 

make most meals in a very short time. However, preparing ingredients for Thai food 

can take hours and require more cooking tools for a specific preparation method.  

 

Ladle and spatula 

It is common to see a ladle and a spatula in a kitchen. The two cooking tools are for 

different cooking methods. A ladle is for liquid food preparation whereas a spatula is 

suitable for the act of stirring food in a wok or frying pan.  

 

Pan/Wok 

A pan is a container made of metal used for frying, searing and browning foods. The 

most used item in this group in Thailand is a wok because it is versatile for all sorts 

of Thai cooking as it distributes heat evenly and is excellent for stir-frying.  

The wok is probably the most versatile and efficient cooking utensil in Thai cuisine. 

It can be used to stir-fry, deep-fry, roast or steam. Woks come in a variety of sizes 

and are usually made of spun carbon steel, stainless steel, or aluminum.  

 

Pestle and mortar 

Thai cooking involves making curry pastes and spicy salad dishes by combining or 

grinding ingredients together. Normally, there are two types of pestle and mortar 

used in the kitchen: a large and heavy granite pestle and mortar are commonly used 

for curry pastes, and a lighter wooden version is used for making authentic Thai 

spicy papaya salad.  
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Steamer 

A Steamer is traditional equipment, usually consisting of round stackable pans that 

fit over a container in which water is placed. With little holes in the pans, hot steam 

circulates inside a steamer and cooks the food.  Thais do not only have metal 

steamers but steamers made from bamboo are also available.  

 

 



Unit 1 

Thai Soups 

 

INTRODUCTION 

Soup is a food with a large amount of liquid. Generally, Thais like to boil meat and 

vegetables together. When the food is cooked, its ingredients are soft, juicy and easy 

to digest. This healthy dish possibly contains hot spices and herbs, which are easily 

found in locals. 

 

READING 1 

Pre-reading 

1 Look at the photo and answer the questions.  

 

1) Do you know this soupy dish? 

_______________________________________________________________________________ 

2) What are the ingredients you see in the photo?  

_______________________________________________________________________________ 

3) How does it taste? (Choose more than one word.) 

 bitter  sweet  spicy  salty 

 rich  greasy  sour  savory 

 

2 Read the questions and discuss your answers.  

1) What is your favorite Thai soup? Why? 

2) What is the most well-known soup among people from other 

countries? 

3) Which soup would you recommend to tourists? Why?  



12 

 

While-reading 

3 Read the article and underline the unfamiliar words.  

 

 

1 

 

 

 

 

 

 

 

2 

 

 

 

 

 

 

 

 

3 

 

 

 

 

 

 

 

 

4 

 

Thai Soups 

 

Thai soup is a kind of soup made by cooking vegetables, meat, or 

fish in a large amount of liquid.  (Macmillian Education, 2007) As one of the world’s great soup makers, Thais like to make the soups 

hot and often incredibly spicy. The secret is adding a combination 

of herbs that makes the soup fresh and fragrant. It can be divided 

into two major categories by the ingredients and tastes, plain soup 

and spicy soup. 

 

Plain soup is made with clear 

broth, meat and vegetables; it is 

light and healthy. Kaeng Chuet 

Tao-hu Mu Sap, Kaeng Chuet 

Mara Yat Sai, and Kaeng Chuet 

Luk-rok are very popular among 

foodies (persons with a particular 

interest in food) in Thailand. 

(Wikipedia, 2002) 

Spicy soup contains hot spices 

and herbs such as chilies, 

galangal and/or lemongrass. 

Today one of the most well-

known is Tom Yam Kung; not 

only this dish, there are many 

more of authentic spicy soup 

recipes such as Po Taek Tha-le 

and Tom Kha Kai.  

Thai soups are not eaten as a separate course; it is usually served 

along with the main course and rice.  

Fig. 1.1 Kaeng Chuet Tao-hu Mu Sap 

Fig. 1.2 Tom Yam Kung 
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4 Discuss and find the meaning of your underlined words with friends.  

 

5 Match the words to the meanings.  

a large amount of authentic broth foodie 

healthy  herb ingredient separate 

 

1) _______________________ (n.) plant used for flavoring 

2) _______________________ (adj.) real or genuine 

3) _______________________ (v.) to keep apart 

4) _______________________ (n.) things that are used to make a food 

5) _______________________ (n.) a person who enjoys eating food 

6) _______________________ (adj.) promoting good health 

7) _______________________ (n.) a large quantity of something 

8) _______________________ (n.) liquid part of soup 

 

6 Read the article again. Answer the questions. 

1) What is the main idea of the article?  

_______________________________________________________________________________ 

2) Is Thai soup well-known to other countries?  

_______________________________________________________________________________ 

3) How many categories can the soups be divided? What are they? 

_______________________________________________________________________________ 

4) How do Thais like to serve the soups? 

_______________________________________________________________________________ 

5) What is the secret of making Thai soups?  

_______________________________________________________________________________ 
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7 Read the article again. Are these statements true or false? Circle T if 

the statement is true and F if the statement is false.  

1) Herbs are great help to the fragrant and spicy flavors in 

Thai soups. 

T F 

2) Foodies are people who don’t enjoy eating food.  T F 

3) Thai soups are eaten as a separate course. T F 

4) To make plain soup, you need to prepare broth from 

meat or vegetables.  

T F 

5) Chilies, galangal and lemongrass are ingredients in Thai 

spicy soups. 

T F 

6) Vegetables in plain soups make the soup healthy.  T F 

7) None of the soups from Thailand are famous.  T F 

 

Post-reading 

8 Match the two parts to make complete sentences. Write a-l.  

____ 

 

 

____ 

____ 

 

____ 

____ 

____ 

____ 

 

____ 

____ 

 

____ 

1) One of the most well-

known Thai spicy soups… 

2) Spicy soup contains… 

3) A combination of herbs is the secret of… 

4) Vegetable soup is… 

5) Thai people like… 

6) Plain soup is… 

7) There are more spicy 

soup recipes  

8) Plain soups are mild… 

9) The soups are usually served… 

10) Tom Yam Kung has… 

a) a kind of soup made from 

vegetable and meat. 

b) along with rice. 

c) and very popular among foodies. 

d) hot spices and herbs. 

e) is Tom Kha Kai. 

f) make with clear broth, meat and 

vegetable.  

g) making the soup fresh and 

fragrant. 

h) galangal in it.  

i) Po Taek Tha-le. 

j) such as Po Taek Tha-le and Tom 

Kha Kai. 

k) to make the soup hot and spicy. 

l) meat, vegetable and broth. 
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9 Circle the best answer a, b, c or d.  

1)  What don’t you need to cook Thai soup? 

 a) Vegetable c) water 

 b) Meat d) cheese 

2)  Plain soups are usually made with_________________.  

 a) meat, vegetables and broth c) chili, meat and vegetables 

 b) meat and spices d) chicken broth 

3)  Thais like to make the soup ________________ and _________________. 

 a) hot, spicy c) fragrant, hot 

 b) cold, fresh d) light, cold 

4)  Soup can be divided into ________________ and ________________. 

 a) category, ingredient c) plain soup and spicy soup 

 b) plain soup, taste d) Popular soup, authentic 

soup 

5)  Spicy soup is made with __________________.  

 a) vegetables c) meat and herbs 

 b) broth, meat and hot spices d) meat and vegetables 

6)  ___________________ can be put in spicy soup.  

 a) Chili or lemongrass c) Cucumber  

 b) White gourd  d) Papaya  

7)  Thai soup is cooked ____________________.  

 a) in a large amount of liquid c) with heat in a pot 

 b) in a cooking pot d) over high heat 

8)  ____________________ is found in spicy soup. 

 a) spring onion c) galangal 

 b) tofu d) seaweed 

9)  People who enjoy food very much are called ______________________.  

 a) goodies c) boogies 

 b) foodies d) hoodies 

10)  Which one is not spicy? 

 a) Po Taek Tha-le c) Kaeng Chuet Luk Rok 

 b) Tom Kha Kai d) Tom Yam Kung 
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READING 2 

10 Read the recipe of Kaeng Chuet Tao-hu Mu Sap.  

 

 

Kaeng Chuet Tao-hu Mu Sap 

 

150 grams minced pork 

200 grams soft tofu, cut into pieces 

2 spring onions, cut into 1″ long pieces 

1 Chinese celery, cut into 1″ long pieces 

(keep 2-3 leaves for garnishing) 

1/2 teaspoon preserved cabbage 

1/4 teaspoon sugar 

1 teaspoon fish sauce 

1/2 teaspoon soy sauce 

1/2 teaspoon ground pepper 

1 tablespoon fried garlic (for garnishing) 

2 cups broth (or water) 

5 dried shiitake mushrooms 

 

Preparation 

1. In a big bowl, mix together minced pork, sugar and a half teaspoon 

of fish sauce. Marinate for 30 minutes. 

2. Heat broth (or water) in a pot over medium heat. Add marinated 

minced pork (use a spoon to make round-shaped pork) and 

mushrooms. Stir until the pork is nearly done. 

3. Add tofu, spring onion, preserved cabbage and Chinese celery. Then 

season with fish sauce, soy sauce, and pepper. Cook until it is done. 

Remove from heat. 

4. Transfer to a serving bowl. Sprinkle with Chinese celery leaves and 

fried garlic. Serve immediately with hot steamed rice. 
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11 Read the text again and answer the questions. 

1)  What is the text about? 

_____________________________________________________________________________ 

2)  In the text, how long do you need to marinate the pork mixture? 

_____________________________________________________________________________ 

3)  Which tools do you need when cooking the soup?  

_____________________________________________________________________________ 

4)  How much sugar do you need for the recipe? 

_____________________________________________________________________________ 

 

12 Match the two parts to make complete sentences.   

_____ 1) Heat broth in… a) pork with sugar and fish sauce.  

_____ 2) Transfer the soup… b) over high heat. 

_____ 3) Remove the pot… c) make round-shaped pork. 

_____ 4) Sprinkle with… d) into the pot. 

_____ 5) Stir the pork… e) to boil the meat. 

_____ 6) Add dried mushrooms … f) from heat. 

_____ 7) Use a spoon to… g) mix with seasonings. 

_____ 8) In a big bowl, mix … h) to a serving bowl. 

  i) until nearly cooked. 

  j) a pot over medium heat. 

  k) Chinese celery leaves and garlic. 

13 Read the recipe again. Circle “T” if the statement is true and “F” if the 

statement is false.  

1) Minced pork is mixed with seasonings and set aside. T F 

2) You should place tofu in the pot before the soup is boiled.  T F 

3) Fish sauce is added into the pork mixture and the soup. T F 

4) You need to stir the soup until mixed well.  T F 

5) Two ingredients are used to garnish the soup bowl.  T F 
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14 Circle the best answer a, b, c or d.  

1)  Which of the following is soft? 

 a) Chinese celery c) pepper 

 b) Sugar d) tofu 

2)  What is the synonym of ‘scallion’? 

 a) galangal c) kaffir lime leaf 

 b) green onion d) coriander  

3)  Which picture is a dried Shiitake mushroom? 

 a) 

 

c) 

 

 b) 

 

d) 

 

4)  Which word can replace the word ‘sprinkle with’ in the text? 

 a) spray c) pour 

 b) garnish d) marinate 

5)  Which of the followings can be added in the soup?  

 a) Galangal c) pickled lime 

 b) seaweed  d) spearmint 

 

VOCABULARY 

This section is about ingredients, cookware and tools in preparing Thai soups 

 

Ingredients  

In Thai cuisine, soft meats like chicken, fish, ground pork, prawn and seafood are 

often chosen to make a soup. To prepare a spicy soup, some herbs, vegetables and 

seasonings are added in to flavored the soup and make it spicy hot.  The following 

pictures will help you learn terms of ingredients and also figure out unfamiliar 

vegetables and ingredients found in both plain and spicy Thai soups.  
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bean thread noodles, 

glass noodles,  

mung bean noodles, 

bitter gourd chicken breast  Chinese celery  

 
 

  

Chinese parsley, 

cilantro,  

coriander 

egg tofu extra soft tofu  garlic 

 
  

 

galangal kaffir lime leaves lemongrass minced pork 

 
 

 

 

oyster mushroom pickled lime,  

salted lime  

Manao Dong, 

prawn, 

shrimp  

 

preserved cabbage 

  
 

 

spring onion, 

green onion 

shiitake 

mushroom 

straw mushroom white gourd 

ash gourd 
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Cookware and tools  

When you need to cook food with a large amount of liquid, you need some 

kitchenware that suits the recipe. Cookware you commonly use are pots that come 

in different sizes and materials.  In a kitchen, pots come in sizes from small to very 

large—the diameter of a pot can be 14-32 centimeters or larger. A lid and a ladle 

are also used to cover and to stir respectively while you cook soup.  

 

 

 

 

 
 

 

knife ladle  large pot lid 

  
 

 

 

medium-size pot mixing bowl small pot spoon 

Pictures retrieved from Amazon.com 

 

15 Read the ingredients, cookware and tools in preparing a Thai soup 

again. Circle “T” if the statement is true and “F” if the statement is 

false.  

1) Chicken and ground pork are considered soft meats.  T F 

2) Some herbs are added to Thai soups to make them spicy.  T F 

3) Preserved cabbage and pickled lime are fresh ingredients.  T F 

4) Some tofu is very soft. T F 

5) Shiitake mushrooms are not a vegetable but a fungus.   T F 

6) Mixing bowl set contains a bowl and a lid.  T F 

7) A pot is used in cooking food with liquid.  T F 

8) Pots sizes vary. T F 

9) A ladle is used to cover a pot. T F 

10) Pots have many diameters.  T F 
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16 Match the two parts to make complete sentences.   

____ 1) Chinese celery and coriander are… a) spring onion. 

____ 2) Galangal is… b) herbs. 

____ 3) Green onion can be called… c) healthy food. 

____ 4) Manao Dong is… d) fermented lime. 

____ 5) White gourd is… e) very spicy. 

  f) a kind of melon. 

  g) a root. 

  h) lemongrass. 

 

GRAMMAR 

Part of Speech 

Part of speech is one of the main grammatical groups that a particular word belongs 

to according to the way it is used in a sentence. (Macmillian Education, 2007) In a 

cooking book, 7-8 parts of speech are commonly found. They are noun, verb, 

adjective, adverb, pronoun, preposition, conjunction and article.  

A. Noun 

In English grammar, a noun is traditionally defined as the part of speech that 

names or identifies a person, place, thing, quality or activity e.g. bowl, broth, 

chili, combination, shrimp, soup, Tom Yam Kung and water.  Most nouns have 

both a singular and plural form and serve as the head of a noun phrase. 

Singular form Plural form 

a blender 

a frying pan 

a knife 

blenders 

frying pans  

knives 

 

B. Verb 

A verb is the part of speech that describes an action or occurrence or 

indicates a state of being. They also display differences in tense, mood, aspect, 

number, person, and voice. Important cooking verbs that are commonly 

found in recipes are as follows: 

add boil broil chop cook drain  
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fry garnish heat marinate  mince mix  

parboil peel pour prepare put roast  

season serve squeeze steam stir-fry strain  

 

C. Adjective  

An adjective is the part of speech (or word class) used for describing a noun 

or pronoun. In addition to their basic (or positive) forms (e.g. big, beautiful), 

most descriptive adjectives have two other forms: comparative (e.g. bigger, 

more beautiful) and superlative (e.g. biggest, most beautiful).  

big pot sharp knife thick sauce dark soy sauce 

fresh leaf healthy food hot water  main course  

raw vegetable main course strong flavor spicy soup  

 

D. Adverb 

It is a word used for describing a verb, an adjective, another adverb or a 

whole sentence.  

 

E. Pronoun 

A word used instead of a noun for referring to a person or thing that has been mentioned earlier. Some of them are in this book e.g. ‘it’, ‘they’, ‘yourself’, ‘this’, ‘that’ and ‘something’. 
 

F. Preposition 

Preposition usually comes before a noun or a pronoun and shows its relation 

to another part of the sentence. (Macmillian Education, 2007) In the sentences ‘Remove from heat’ and ‘Heat broth in a pot’, the words ‘from’ and ‘in’ are prepositions.  
 

G. Conjunction 

Conjunction is a word that is used to join other words, phrases, clauses, and 

sentences e.g. ‘and’, ‘because’, ‘but’ and ‘or’.  
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H. Article 

In grammar, article is a type of determiner, usually used before a noun.        

The word is used in referring to a particular thing or a general example of 

something. The indefinite article is ‘a’ or ‘an’ and the definite article is ‘the’.  
 

17 Do you know these words? What part of speech are they? Write them 

in the correct category.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Noun 

……………………….……………    ……………………….…………. 

……………………….……………    ……………………….…………. 

……………………….……………    ……………………….…………. 

……………………….……………    ……………………….…………. 

……………………….……………    ……………………….…………. 

Verb 

……………………….……………    ……………………….…………. 

……………………….……………    ……………………….…………. 

……………………….……………    ……………………….…………. 

……………………….……………    ……………………….…………. 

……………………….……………    ……………………….…………. 

Adjective 

……………………….……………    ……………………….…………. 

……………………….……………    ……………………….…………. 

……………………….……………    ……………………….…………. 

……………………….……………    ……………………….…………. 

……………………….……………    ……………………….…………. 

add 

authentic 

combination 

contain 

course 

divide 

fragrant 

galangal  

heat 

herb  

incredible 

ingredient  

interest 

lemongrass 

liquid  

make 

mix  

particular 

popular 

recipe 

season 

separated 

serve 

spices 

spicy 

stir 

well-known 
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18 Read the preparation of Tom Kha Kai and underline the nouns.   

Tom Kha Kai 

 

1) Heat coconut milk until boiling.  

2) Pour broth into the pot. Stir well with coconut milk.  

3) Add galangal, lemongrass, kaffir lime leaves, chili, parsley and 

coriander root.  

4) Add the shredded chicken. Season with fish sauce and sugar.  

5) Put the mushrooms in.  

6) Turn off heat, and then add lime.  

 

19 Complete the preparation of ‘Kaeng Chuet Mara Yat Sai’ with the 

verbs provided.  

mix cut apply set  remove  

season scoop wash stuff add  

 

Kaeng Chuet Mara Yat Sai 

(Stuffed Bitter Gourd with Minced Pork and Vermicelli) 

 Preparation: 

1. Cut shiitake mushroom 

stalks off. Then cut the 

mushrooms in half and 

(1)__________ aside. 

 

2. (2)__________  glass noodle into 1-inch pieces. Set aside. Cut the bitter 

gourd in 1 1/2 inches pieces. (3)__________  out the seeds and the  
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white fluff part. 

3. (4)__________  salt inside and outside of bitter gourd. Leave for 15 

minutes. Then (5)__________  the gourd in water and set aside. 

(6)__________ minced pork, coriander root, garlic, fish sauce, oyster 

sauce, soy sauce, sugar, pepper and glass noodle together. 

4. (7)__________ the pork mixture into bitter gourd and press tightly. 

5. Heat broth until boiling. (8)__________ coriander root, carrots, 

mushrooms, stuffed bitter gourd and cook until done.  

6. (9)__________ with salt, fish sauce, lower the heat to low and stew 30 

minutes more until soft. (10)__________ from heat and serve with rice. 

 

20 Read the recipe of Tom Yam Kung and choose the best adjectives. 

 

 

Tom Yam Kung 

(Spicy Thai Shrimp Soup) 

 

 

Ingredients  

1 pint water 

10 large shrimps, 

deveined/deboned1 

1 cup  straw mushrooms 

1 stalk lemon grass, 

ground/chopped2 

2 kaffir-lime leaves  

1 teaspoon fresh/dried3  

coriander leaves 

1 tablespoon chili paste in oil  

1/2 tsp salt 

2 tablespoons lime juice 

2 tablespoons fish sauce 

 

Preparations 

1. Pour the water into a 

medium/wooden4 pot, put the 

lemon grass and kaffir-lime leaves.  

2. When the water is boiling, put 

shrimps and cover the pot. 

3. Wait for 3 minutes before adding 

the mushrooms and salt. 

4. Leave it to simmer for a few minutes.  

5. Season with fish sauce, lime juice 

and chili paste. Remove from the 

heat. 

6. Transfer to a large serving/mixing5 

bowl. Garnish with coriander 

leaves before serving. 
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WRITING 

Writing a recipe 

When writing a recipe, you need to know some keywords for ingredients, measuring 

tools, and cooking methods needed for the preparation. To start you need to make a 

list of all vocabulary you already know and don’t know yet.   

 

Ingredient list and preparation method writing 

In 2008, Sara Gillingham, the founding editor of The Kitchn.com, posted on 

her website about how to write a recipe, focusing on the two main parts of 

it—the Ingredient List and the Preparation Method. (Gillingham, 2018) Her 

recommendation is that when you make a list, you should list all ingredients, 

measuring tools and kitchenware needed. You should also spell out 

everything: tablespoons, ounces, etc. and then rearrange the list by the 

importance, order and volume. Study the list below. 

1 cup all-purpose flour, divided  

1 (8-ounce) package cream cheese 

Freshly ground black pepper 

2 eggs, beaten 

1 stick butter, softened 

 

Gillingham (2018) suggests that ‘Be short and concise as possible’ when 

writing the preparation method part of a recipe. It is better to indicate these 

3 things: sizes of bowls and cookware, level of heat, and cooking time.  

Sizes: large bowl, medium pot etc. 

Level: 'Simmer over low heat.’ or ‘Stir-fry over high heat.’ 

Time: ‘Fry 2 minutes until golden’. or ‘Simmer for 10 minutes.’ 

 

Finally, you should finish the recipe with serving instructions such as how to plate, what temperature to serve and how to garnish, for example, ‘Serve hot 

with steamed rice.’  
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21 Look at the photo of Kai Tun Fak Manao Dong and then make a list of 

ingredients you need for the recipe.  

 

Kai Tun Fak Manao Dong  

(White Gourd with Pickled Lime Soup) 

 

 

 

 

_____________________________________________________________________________________ 

_____________________________________________________________________________________ 

_____________________________________________________________________________________ 

_____________________________________________________________________________________ 

 

22 Look at your ingredient list of Kai Tun Fak Manao Dong again and 

then put your amount of ingredients, measurement and necessary 

adjective for each ingredients. 

 

Number Measuring tool Ingredient Adjective 

Ex.     2 cloves garlic , peeled 

_________ _________________ __________________________ ,____________________ 

_________ _________________ __________________________ ,____________________ 

_________ _________________ __________________________ ,____________________ 

_________ _________________ __________________________ ,____________________ 

_________ _________________ __________________________ ,____________________ 

_________ _________________ __________________________ ,____________________ 

_________ _________________ __________________________ ,____________________ 
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23 Write and draw your own soup recipe. Choose your favorite 

ingredients.  

 

 

 

_________________________________ 

_________________________________ 

Ingredients 

________________________________________ 

________________________________________ 

________________________________________ 

________________________________________ 

________________________________________ 

________________________________________ 

 

________________________________________ 

________________________________________ 

________________________________________ 

________________________________________ 

________________________________________ 

________________________________________ 

Preparation 

___________________________________________________________________________________ 

___________________________________________________________________________________ 

___________________________________________________________________________________ 

___________________________________________________________________________________ 

___________________________________________________________________________________ 

___________________________________________________________________________________ 

___________________________________________________________________________________ 

___________________________________________________________________________________ 

___________________________________________________________________________________ 

 

 

 

 

 

 

 

Draw picture of your soup here. 



 

 

Unit 2 

Deep-fried Dishes 

 

INTRODUCTION 

Fat makes food tastier. In Thai cuisine, meats like chicken, fish, and shrimp are 

usually selected for cooking in hot fat or oil. When coating the meats with a mixture 

of flour, it makes the food crunchy and soft in just one bite.  

 

READING 1 

Pre-reading 

1 Look at the picture collage. How many words can you find? List them 

and discuss the meaning.  

 

 

 

 

 

 

 

 

 

 

___________________________________________________________________________________ 

___________________________________________________________________________________ 

___________________________________________________________________________________ 

___________________________________________________________________________________ 

 

2 Read the questions and discuss your answers. 

1) What is your favorite deep-fried dish? Why do you like it? 

2) Which one is the most well-known deep frying dish among people 

from other countries? Give some examples. 

3) Which deep fried dish would you recommend to tourists? Why? 
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While-reading 

3 Read the article and underline the unfamiliar words. 

 

 

 

1 

 

 

 

 

 

 

 

 

 

 

2 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Deep Frying 

 

Submerging food in plenty of hot fat or oil is deep-frying. This cooking 

method is one of the oldest food preparations and one of four standard frying methods in Egypt’s history for over 4500 years (since 2500 BC). 

(Wikipedia, 2016) The term ‘deep frying’ and many modern deep-fried 

foods were not invented until the 19th century. Early records and 

cookbooks suggest that the practice began in a few European and 

Arabian countries before other countries adopted the practice. The deep 

frying method is defined as a process where food is completely cooked in 

hot oil at temperatures typically between 350°F (177°C) and 375°F 

(191°C). (Bittman, 2013)  

 

When deep frying, there are two techniques to cook meat and 

vegetables; with or without batter. With a mixture of flour, seasonings 

and some other ingredients, multiple layers of the batter are coated 

around the meat or the vegetable in order to make it crispy on the 

exterior and moist in the interior when it is cooked and golden brown. 

Without batter, after the food is submerged in heated oil, the surface 

begins to dehydrate creating the golden brown exterior of the food. This 

forms a crust which prevents further oil absorption and makes it dry 

and crunchy. (Joachim, 2013) 

 

 

 

 

 

 

 

Fig. 2.1 Fries chicken with batter and without batter 
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3 In Thailand, deep-fry cooking is popular all around the country. A wide 

range of food from sea creatures to edible insects are seasoned and then 

deep-fried to accentuate the flavors. The pieces of frying food are either 

served with sweet and sour dipping sauces or mixed with spicy salads 

for appetizing dishes.  

 

4 Read the article out loud 2-3 times and check meanings of unfamiliar 

words. 

 

5 Read the article again and answer the questions. Choose a, b, c or d.  

1)  What is this passage about? 

 a) fried food c) deep frying 

 b) soup d) curry 

2)  What is the synonym of ‘edible’? 

 a) eatable c) available 

 b) editable  d) capable 

3)  What are things made to fry? 

 a) oil and water c) olive oil and lard 

 b) fat and water d) water and palm oil 

4)  What is a mixture of ‘batter’? 

 a) flour, seasonings and 

water 

c) sea creatures and insects 

 b) heated oil, golden brown 

exterior 

d) wok and deep fry pot 

5)  What is the synonym of ‘in order to’? 

 a) according to c) so  

 b) for the purpose of d) therefore 

6)  Which words can be used in the place of ‘a wide range of’? 

 a) a few of c) an amount of 

 b) a variety of d) a sort of 

7)  What can the ‘sea creatures’ refer to? 

 a) fish c) shrimp 

 b) squid d) All are correct.  
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Post-reading 

6 Match the adjectives and nouns that go together in the article. Then 

write them in the spaces given. 

1) heated _____________________ a) method 

2) standard _____________________ b) interior 

3) cooking _____________________ c) salad 

4) edible _____________________ d) frying method 

5) moist _____________________ e) absorption  

6) crunchy _____________________ f) oil 

7) spicy _____________________ g) insect 

h) vegetables 

i) exterior  

j) temperature 

 

7 Match the two parts to make complete sentences.  

___ 

___ 

___ 

___ 

___ 

1) There are two techniques… 

2) Meat and vegetables are… 

3) Fried food is… 

4) The exterior of frying food… 

5) Adding multi layers of batter… 

a) popular in Thailand.  

b) is normally golden brown.  

c) dry and crunchy. 

d) seasoned and fried in hot oil. 

e) is very soft and juicy. 

f) to deep-fry food. 

g) makes the food crispy in the 

exterior. 

 

8 Read the article again. Are these sentences true (T) or false (F)? Circle 

your answers. 

1) 177 °F to 191°F is the typical temperature of oil for frying.   

2) Deep Frying is the cooking of food in oil only. 

3) Deep-frying is to submerge food in hot liquid fat. 

4) Batter makes the frying food thoroughly crunchy.   

5) Deep-frying is the newest technique invented in the 19th 

century.  

6) Dehydrated exterior makes the deep fried food crisp.  

T 

T 

T 

T 

T 

 

T 

F 

F 

F 

F 

F 

 

F 

https://en.wikipedia.org/wiki/Cooking
https://en.wikipedia.org/wiki/Cooking_oil
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9 Find the words/phrases in the text that mean the same as the 

following, then write them down in the space given: 

1) a book of recipe _______________________ 

2) having a thick or crisp crust _______________________ 

3) having enough of the things _______________________ 

4) an oil of plant origin _______________________ 

5) basic or common _______________________ 

6) numerous, more than one _______________________ 

7) an outer part or surface _______________________ 

8) events of the past _______________________ 

9) to begin to use or have a  different method _______________________ 

10) a way of doing something by using special 

knowledge or skill 

_______________________ 

 

READING 2 

10 Read the recipe of Thot Man Pla. Underline unfamiliar words and 

discuss the meanings. 

 

 

Thot Man Pla 

(Thai Fish Cake) 

 

 

Ingredients 

8 ounces fish paste  

1/2 egg, beaten 

2 tablespoons Thai red curry paste                     

5 snake beans or long beans, thinly sliced 

5 kaffir lime leaves, cut into fine thin strip 

1 liter of vegetable oil 
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Preparation 

1. In a mortar, put in fish paste and red curry paste. Smash the mixture 

until smooth and sticky. Transfer to a mixing bowl.  

2. In the bowl, add all the ingredients and mix well.  

3. Heat up the vegetable oil in a wok. Wet your hands and pick up the 

fish paste (about the size of a ping pong ball). Use your fingers and 

palms to flatten it and make it into a patty. Drop it into the cooking 

oil and fry till golden brown.  

4. Remove from the wok and allow draining on paper towel. 

5. Serve the fish cakes hot with Thai cucumber relish. 

 

  

 

 

 

 

 

Fig. 2.2 Thot Man Pla  

 

11 Read the recipe again and answer the questions. Mark X on the letter 

a, b, c or d. 

1)  What is this type of dish? 

 a) Thot Man Pa c) deep fried dish 

 b) soup d) curry 

2)  What is Thod Man Pla made from? 

 a) fish paste, red curry paste 

and kaffir lime leaves 

c) fish paste, green curry and 

long beans 

 b) fish paste and beans d) fish flavor and lime leaves 

3)  Is Thot Man Pla spicy? 

 a) Maybe. c) Not at all. 

 b) Yes, it absolutely is. d) No, it’s not right. 
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4)  What are kaffir lime leaves done for this dish? 

 a) Soak into water. c) Slice into pieces. 

 b) Stir within hot pan. d) Cut into fine thin strip. 

5)  After all the ingredients mixed well, what must the fish paste be 

shaped? 

 a) a patty c) a dough 

 b) a ball d) a cup 

 

12 Find the words/phrases in the recipe that mean the same as the 

following and write them in the space given. 

1) spread the flesh of the fish __________________ 

2) leaves from the kaffir lime tree __________________ 

3) a bowl-shaped frying pan used typically in 

Chinese cooking 

__________________ 

4) a long, narrow piece of a material __________________ 

5) the amount held by a tablespoon, in the UK 

considered to be 15 milliliters when used as a 

measurement in cooking 

__________________ 

6) a sheet that is spread to absorb oil __________________ 

7) with an even consistency; without lumps __________________ 

8) to make or become flat or flatter __________________ 

9) a cold dish of various mixtures of raw or cooked 

vegetables, usually seasoned with oil, vinegar, 

or other dressing 

__________________ 

10) a small flat cake of minced food, especially meat __________________ 

 

13 Read the questions and discuss your answers with friends.  

1) What do you know about the side dish that served with Thot Man 

Pla?  

2) What are the ingredients?  

3) How does it taste?  
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14 Match the two parts to make complete sentences. 

___ 

___ 

___ 

 

___ 

___ 

___ 

___ 

___ 

1) Thai fish cake is… 

2) Each bite of the fish cakes is… 

3) Put in fish paste and red curry paste… 

4) Wet your hands and… 

5) Use your fingers and palms… 

6) Drop it into the cooking oil… 

7) Remove from a wok and… 

8) Serve the fish cakes hot… 

a) to fry the patty. 

b) to flatten it and make it 

into a patty. 

c) allow draining on paper 

towel. 

d) bursting with flavors of the 

fish. 

e) to coat the meats. 

f) and fry till golden brown. 

g) over medium heat. 

h) in a mortar. 

i) with Thai cucumber salad. 

j) pick up the fish paste. 

k) made with fresh fish paste, 

long beans, red curry paste 

and kaffir lime leaves. 

 

15 Read the recipe again. Decide if the following statements are true 

(T), false (F) or not given (N)? Circle your answers.  

1) Thot Man Pla is Thai fish cake. T F N 

2) It is made with fresh fish paste and red curry paste 

only. 

T F N 

3) It is bursting with briny flavors of the fish, the 

fragrance and nuance from the red curry paste. 

T F N 

4) Without the crunchiness of the long beans, they are 

absolutely unpleasant. 

T F N 

5) The pan is usually used in cooking this dish.  T F N 

6) The fish cakes are usually served hot with Thai 

cucumber salad. 

T F N 
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VOCABULARY 

Ingredients  

Almost any vegetable can be deep-fried. As for meat, any meat can be deep-fried 

with or without batter.  Michael Babcock (2014) is a blogger and traveler who loves 

Thai food so much. He thinks Thais are very inventive with their frying and they fry 

most everything: seafood like shrimp, fish and squid; meats like pork, duck and 

chicken; and leafy vegetables like morning glory. 

 

  

 

chicken breast crab  

 

 
 

eggs fish sauce fish paste  

 

 

 

  

 

 

kaffir lime leaves lard (pig fat) sesame oil shrimp 

 

 

 

 

  

snake beans, 

long beans 

soy sauce Thai red curry 

paste 

vegetable oil 
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Cookware and tools 

Tools basically needed for deep-frying are woks, spatula and skimmer. However, 

in modern Thai kitchen, it is not difficult to see deep-fry pot and culinary basket. In 

some restaurants, an electric deep fryer makes a large volume of fried food faster 

than a wok.  

 
 

  

Commercial Electric 

Countertop Deep 

Fryer 

culinary basket, 

fryer basket 

deep fry pot frying pan  

 
 

 

 

paper towel skimmer stone mortar and 

pestle 

wok 

Pictures retrieved from Amazon.com 

 

16 Do you know how to use these cookware and tools? Write the words 

in front of the descriptions. 

wok paper towel mortar 

wok spatula skimmer bowl 

 

__________________ 1)   It is a cooking utensil used especially in stir-frying. 

__________________ 2)    It helps us drain the access oil from deep-fry food.  

__________________ 3)    It is a shovel-like shape kitchen utensil, used in stir-

frying.  

__________________ 4)    It is used to grind or pound food with a pestle.  

__________________ 5)    It is a piece of paper which is used for wiping up 

liquids or drying things. 



39 

 

GRAMMAR 

A. Simple Present Tense 

The simple present tense in English is used to describe an action that is regular, true or normal. In general, in the third person we add ‘s’ or ‘es’ in the 

third person. 

I / you / we / they speak English at work. 

he / she / it speaks 

For verbs that end in -o, -ch, -sh, -ss, -x, or -z we add ‘-es’ in the third person 

such as do-does, wash-washes, mix-mixes etc. For verbs that end in a 

consonant + ‘y’, we remove the ‘y’ and add ‘-ies’, e.g. study-studies, carry-

carries. However, for the verbs that end in a vowel + ‘y’, we just add ‘-s’. 
(play- plays, enjoy-enjoys, say-says. 

 

B. Imperative Sentences  

Imperative sentences contain verbs in the imperative form, meaning the 

purpose of the verb in the sentence is to make a command. Examples are as 

follows: 

Pour me a glass of water. 

Put that down now! 

Clean the shrimp first. 

Mix together all the ingredients. 

Serve with steamed rice. Though the subject usually isn’t obvious in imperative sentences, it’s 
there.  The subject is always in the second person and is always the word “you”. In the sentence examples used earlier the subject isn’t written but is 
implied.  

 

C. Cooking Verbs 

As mentioned in the introduction unit, methods of cooking Thai food are 

varied and some are differed from other cuisines. Here are some common 

verbs that you may often see in many recipes. 

add (v.t.) To put something with another thing or group of things 
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beat 

 

break 

chop 

coat 

cut 

 

deep-fry 

grind  

mix 

 

pour 

 

put 

 

slice 

soak 

stir 

 

wash 

(v.t.) 

 

(v.t.) 

(v.t.) 

(v.t.) 

(v.t.) 

 

(v.t.) 

(v.t.) 

(v.t.) 

 

(v.t.) 

 

(v.t.) 

 

(v.t.) 

(v.i., v.t.) 

(v.i., v.t.) 

 

(v.t.) 

To mix foods such as eggs, cream or butter well using a 

fork or special tool or machine. 

To make something separate into two or more pieces 

To cut something into pieces 

To cover something with a layer of a substance 

To use a knife or sharp tool to divide something into 

two or more pieces 

To fry food submerged fat or oil  

To break something into very small pieces or powder 

To combine two or more substances so that they 

become a single substances 

To make a liquid flow out of a container that you are 

holding 

To move something to a particular position, especially 

using your hands 

To cut something into flat pieces 

To place something in liquid 

To move food around in a dish or pan using a spoon or 

other object 

To clean something, usually with soap and water 

(Macmillian Education, 2007) 

 

17 Complete the sentences with the verbs provided, using Present 

Simple Tense. 

1) He ____________ (fry) the bacon. 

2) Jack ____________ (peel) the potato for soup. 

3) Marie ___________ (dice) an onion. 

4) The chef ___________ (prepare) all the ingredients. 

5) Rose ___________ (deep-fry) chicken wings in a frying pot.  

6) Pam and I usually __________ (prepare) dinner for her 12 guests. 

7) Tommy __________ (cook) rice for his breakfast. 

8) Joe ___________ (soak) dried noodles in warm water before cooking. 

9) Maggie ___________ (mix) together the sauces and the meat.  

10) Linda‘s friend ___________ (grind) dried herbs for their customers. 
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18 Work in pairs. What are these cooking verbs in English?  Write an 

imperative sentence for each.  

1)  2)  3)  4)  

____________________________________________________________________________________ 

____________________________________________________________________________________ 

____________________________________________________________________________________ 

____________________________________________________________________________________ 

5)  6) 7) 8) 

____________________________________________________________________________________ 

____________________________________________________________________________________ 

____________________________________________________________________________________ 

____________________________________________________________________________________ 

9) 

 

 

10) 

 

11) 

 

 

12) 

  

____________________________________________________________________________________ 

____________________________________________________________________________________ 

____________________________________________________________________________________ 

____________________________________________________________________________________ 
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WRITING  

Writing a food name 

To write name of Thai dishes, the Royal Thai System of Transcription (RTGS) is one 

possible tool for Thais to render Thai script to Latin script. In Appendix E, you will 

see tables for Thai-Latin consonants and vowels.  While transcribing names of food, 

vowels are transcribed in the position in the word where they are pronounced. 

Transcribed words are written with spaces between them. (Royal Society of 

Thailand, 1999)  

Ex. เป็ดทอด เป็ด ทอด ป-เอ็-ด ท-อ-ด ph-e-t  th-o-t Phet Thot 

 ปลาไหล ปลา ไหล ป-ล-า ห-ล-ไ p-l-a  l-a-i Pla Lai 

 ใบ เตย ใบ เตย บ-ใอ ต-เอย b-ai  t-oei Bai Toei 

 

19 Transcribe the name of Thai foods from Thai alphabets to Latin, 

using appendix E in page 213.  

1) ปอเป๊ียะทอด     

2) ปลานึ่งมะนาว     

3) ถงุทอง     

4) ต้มแซบ่เนือ้     

5) ไชเ่จียวกุ้ง     

6) น า้พริกออ่ง     

7) ไก่ชบุแป้งทอด     

8) ย ารวมมิตร     

9) แป๊ะซะปลานิล     

10)  ผดัพริกขิง     
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20 Rearrange the sentences to complete a recipe.  

1) pat the / paper towels / shrimp dry with  

2) shrimp for 2 / or until cooked / to 3 minutes /  deep-fry the  

3) or skimmer, and / remove with / a slotted spoon / paper towels / 

drain on the  

4) combine all / a small saucepan / to make the tamarind sauce / of the 

ingredients / together in  

5) in a wok / for deep-frying / to 350°F / (177°C) / or heavy-bottomed 

pot / heat the oil  

6) over medium heat /cook, stirring, / minutes /  for 3 to 4  

7) the heat and / the pan from  / remove / set aside 

8) garnish / dried chilies / garlic and / with fried  

9) and then / reheat / the shrimp / the tamarind sauce / pour it on  

10) to serve, / plate / arrange the shrimp / on a serving  

 

 

 

Kung Thot Sot Makham 

(Fried Shrimp in Tamarind Sauce) 

Preparation 

1. ___________________________________________________________ 

2. ___________________________________________________________ 

3. ___________________________________________________________ 

4. ___________________________________________________________ 

___________________________________________________________ 

5. ___________________________________________________________ 

___________________________________________________________ 

6. ___________________________________________________________ 

7. ___________________________________________________________ 

8. ___________________________________________________________ 

9. ___________________________________________________________ 

10. ___________________________________________________________ 

(Chongchitnant, 2010) 



44 

 

 

 

21 Read the preparation of Kung Thot 

Sot Makham again and make a list 

of ingredient and cooking tools 

 

Kung Thot Sot Makham 

(Fried Shrimp in Tamarind Sauce) 

Ingredients: 

(1)_______________________________ 

(2)_______________________________ 

(3)_______________________________ 

(4)_______________________________ 

 

 

 

 

Cooking tools: 

(1)_______________________________ 

(2)_______________________________ 

(3)_______________________________ 

(4)_______________________________ 

 

 

22 Complete the recipe with the verbs below. 

enclose marinate boil wrap put  

fry  cut serve set heat  

put  wrap repeat 

 

Kai Ho Bai Toei 

 

Ingredients 

Pandan leaves   

400 grams chicken breast      

1 1/2 tablespoons oyster sauce   

1 1/2 tablespoons soy sauce        

1 1/2 tablespoons sugar 

1 teaspoon pepper 

2 tablespoons sesame oil 

1 tablespoon minced coriander root 

1 tablespoon minced garlic 
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Preparation 

1. (1) _______ chicken breasts into 1-inch pieces. 

2. (2) ___________ chicken with all ingredients. (3) _______ aside for 1-hour. 

3. Tightly (4) __________ the marinated chicken by making a cup with a 

pandan leaf. ((5) ________ a piece of chicken in the fold and, moving 

the bottom of the leaf, (6) ________ it around the chicken to create a tie 

and (7) ___________ the chicken. (8) ________ until you have used all the 

chicken.) 

4. (9) __________ wrapped chicken for 15 minutes. 

5. (10) _________ oil in a wok or deep frying pan over medium heat. (11) 

________ the chicken in and (12) ________ until the meat is golden 

brown.  

6. (13) _________ along with chili sauce. 

(Tanwiratchada, 2000), (FoodTravel.TV, 2013) 

23 According to the preparation of Kai Ho Bai Toei, write number 1-5 to 

rearrange the photo into the correct order.  

  

  

 

 

Pictures retrieved May 20, 2016, from: https://www.youtube.com/watch?v=ISRcn54M3fc 



46 

 

 

 

24 Write and draw your own “Deep-fried Dish” recipe. Choose your 

favorite ingredients you like.  

 

____________________________ 

 

Ingredients 

_______________________________________ 

_______________________________________ 

_______________________________________ 

_______________________________________ 

_______________________________________ 

_______________________________________ 

_______________________________________ 

 

 

_______________________________________ 

_______________________________________ 

_______________________________________ 

_______________________________________ 

_______________________________________ 

_______________________________________ 

_______________________________________ 

 

Preparation 

_________________________________________________________________________________ 

__________________________________________________________________________________

__________________________________________________________________________________

__________________________________________________________________________________

__________________________________________________________________________________

__________________________________________________________________________________

__________________________________________________________________________________

__________________________________________________________________________________

__________________________________________________________________________________

__________________________________________________________________________________

__________________________________________________________________________________

__________________________________________________________________________________ 

_________________________________________________________________________________ 

__________________________________________________________________________________

__________________________________________________________________________________

__________________________________________________________________________________

__________________________________________________________________________________ 

 

 

 

 

 

 

Draw picture of your deep-fried dish 

here. 



Unit 3 

Stir-fried Dishes 

 

INTRODUCTION 

Without thinking much for things to eat, Thais do not hesitate to order a stir-fried 

dish along with other staple dishes in a meal. Influenced by Chinese cuisine, this dish 

needs cooking skills and high heat. A hundred of vegetable choices, meats and spices 

create hundreds of stir-fried dishes in a menu.  

 

READING 1 

Pre-reading 

1 Look at these photos of Thai food. Do you know all of them in your 

language? Write the name of the food in Latin script.  

1)    Chicken Fried with Cashew Nuts 

 

 

____________________________ 

____________________________ 

____________________________ 

2)  Stir-fried Squid with Salted Egg 

 

 

____________________________ 

____________________________ 

____________________________ 

4)    Stir-fried Morning Glory 

 

 

____________________________ 

____________________________ 

____________________________ 

2 Compare your answers to those of your friends. Study Appendix E 

and check your answer again.  
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3 Read the questions and discuss your answers. 

1) Have you ever tried any stir-fried dishes? Give the names of those 

dishes you have tried. 

2) Do you love the flavor? Why? 

3) Have you ever cooked a stir-fried dish? What was it? 

 

While-reading 

4 Do you like to have your favorite vegetable stir-fried? Read the 

article and underline new words to you.  

 

 

 

1 

 

 

 

 

 

2 

 

 

 

 

 

 

 

3 

 

 

 

 

 

Stir-frying 

 

Out of all the different cooking methods, stir-frying is the one method 

we can always rely on for a quick, healthy, and delicious meal. Whether we’re trying to get dinner on the table in the shortest amount 
of time possible, or use up some veggies in our fridge, stir-fries are the 

way to go. (Dang, 2012) 

  

Stir-frying is a fast and fresh way to cook. 

Simply toss and turn bite-sized pieces of 

food in a little hot oil in a wok over high 

heat, and in five minutes or less, the 

work is done. Vegetables emerge crisp 

and bright. Meats are flavorful, tender, 

and well seared. (Anusasananan, 2018) 

 

Stir-frying is a Chinese cooking technique that is done over high heat 

and with a small amount of oil. (Wikipedia, 2001) Vegetables and 

proteins are tossed together in a wok, which is a round-bottomed pan, 

shaped like a bowl. The bottom of the wok gets the highest 

temperature, and the ingredients that call for a lower heat can be  

Fig. 3.1 Dam’s Stir-frying 

Retrieved November 2, 2016, 

from: shorturl.at/fvJWY 

 

http://bit.ly/CSBuy-NonStckWok


49 
 

 

 

 

4 

 

 

 

 

 

 

5 

pushed up the sides of the wok. The high side also allows the 

ingredients to be stirred quickly without spilling over.  

 

However, round-bottomed woks don’t fit 
too well over electric stove tops, and heat 

will not distribute evenly. That’s why 
there are flat-bottomed woks available, 

making it easy for you to make Asian stir-

fries in your own kitchen.  

  

Stir frying and Chinese food have been recommended as both healthy 

and appealing for their skillful use of vegetables, meats, and fish which 

are moderate in their fat content and sauces which are not overly rich, 

provided calories are kept at a reasonable level. 

 

5 Look at the key words in bold in the article and match them to the 

definitions.  

1) highly pleasant to the taste 

2) depend on with full trust or confidence 

3) to mix (food) lightly so as to cover with dressing or 

sauce  

4) another term for vegetable  

5) give a share or a unit of (something) to each of a 

number of recipients 

6) move a spoon or other implement round and round 

in (a liquid or other substance) in order to mix it 

thoroughly 

7) able to be used or obtained; at someone's disposal.  

8) attractive or interesting 

9) to advise as the best course or choice 

10) having sound judgment; fair and sensible  

________________ 

________________ 

________________ 

 

________________ 

________________ 

 

________________ 

 

 

________________ 

________________ 

________________ 

________________ 

 

 

Fig. 3.2 Round-bottomed wok (above) 

Flat-bottomed wok (below) 
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6 Answer the following questions. 

1) What is the type of dish explained in the passage? 

____________________________________________________________ 

2) What does it usually contain? 

____________________________________________________________ 

3) What is the tool used to stir-fry? 

____________________________________________________________ 

4) Do you know how to stir-fry? 

____________________________________________________________ 

5) If you have to recommend a stir-fried dish to those who visit 

Thailand, which should you recommend? Why?            

____________________________________________________________ 

 

Post-reading 

7 Match the two parts to make complete sentences.  

___ 

___ 

 

___ 

 

___ 

___ 

___ 

 

___ 

 

___ 

 

___ 

___ 

1) Stir-frying is … 

2) Stir-frying is the one method … 

3) Vegetables and proteins are… 

4) Vegetables emerge …  

5) The high side allows … 

6) If we want to use up some 

veggies, … 

7) Stir frying and Chinese food… 

8) A wok is a round-bottomed 

pan, … 

9) The ingredients… 

10) Stir-frying provides calories… 

a) we can always rely on for a 

quick meal. 

b) a Chinese cooking technique. 

c) crisp and bright. 

d) tossed together in a wok. 

e) stir-fries are the way to go. 

f) the ingredients to be stirred 

quickly. 

g) which are kept at a 

reasonable level. 

h) have been recommended as 

both healthy and appealing 

i) can be pushed up the sides 

of the wok. 

j) is cooked through.  

k) which is used to stir-fry 

food in Chinese cuisine.  

 

http://bit.ly/CSBuy-NonStckWok
http://bit.ly/CSBuy-NonStckWok
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8 Circle the best answer a, b, c or d. 

1) What is the main idea of paragraph 1? 

a) Stir-frying the one method we can always rely on for a quick, 

and healthy meal. 

b) Stir-frying is the method of cooking food quickly. 

c) Trying to get dinner, use stir-frying food. 

d) Stir-fries are the way to go. 

2) What does Paragraph 2 illustrate? 

a) Vegetables and meat will be mixed. 

b) Cooking in a wok is best with hot oil. 

c) Simply toss and turn bite-sized pieces of food in a little hot oil 

in a wok. 

d) Stir-frying is the fast way to cook. 

3) What does Paragraph 3 illustrate? 

a) Type of pan which is best for stir-frying. 

b) Ingredients can be provided. 

c) Vegetables and proteins are tossed together in a wok. 

d) The bottom of the wok gets lowest temperature. 

4) What does ‘it’ refer to in ‘…making it easy…’? 

a) Distribute evenly   c)     Stir-frying 

b) Flat-bottomed woks are available. d)     Round-bottomed up 

5) What does ‘their’ refer to in ‘…their fat…’? 

a) Use of vegetables, meat and fish c)     Use of moderate fish 

b) Use of fat    d)     Provide high calories 

6) What happened to a normal wok over an electronic stove?  

a) Heat doesn’t distribute evenly.  
b) It has round bottom, so it doesn’t fit to the stove.  
c) We can easily use it to make Asian stir-fried dishes.  

d) We can change it to a flat bottomed by ourselves.  

 

 

 

 

http://bit.ly/CSBuy-NonStckWok
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READING 2 

9 Read the recipe of Kai Phat Khing and underline the verbs you found. 

 

 

Kai Phat Khing 

(Stir fried Chicken with Ginger) 

 

 

Picture retrieved November 10, 2016,   

from: http://www.foodtravel.tv/recipe.aspx?viewid=2404 
 

Ingredients 

2 chicken breast, cut into bite-

size pieces  

2 tablespoons fresh ginger, cut 

into matchstick-size pieces 

2 cloves garlic, minced 

2 green onions, cut crosswise 

into 1-inch pieces 

 

 

1/2 cup thinly sliced onion  

1 red bell pepper, thinly sliced 

2 tablespoons fish sauce 

1 tablespoon oyster sauce  

2 teaspoon salted soya bean 

1 teaspoon sugar 

2 tablespoons vegetable oil 

Preparation 

1. To make seasoning sauce, in a small bowl, mix together the fish 

sauce, oyster sauce, and sugar.  

2. Heat a wok or large skillet over high heat until very hot. Add the oil 

and swirl the pan to coat the bottom.  

3. Add chicken, undisturbed for about 1 minute. Add garlic, stir, and 

continue cooking for 1 minute, stirring constantly. The chicken will 

be lightly browned, but not cooked through.  
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4. Add the green onions, bell pepper, onions, ginger, and the seasoning 

sauce. 

5. Stir-fry for 2 to 3 minutes, until the chicken is cooked through and 

the bell peppers and onions are crisp-tender.  

6. Serve immediately, with plain white or brown rice. 

(Prasertong, 2018), (Foodtravel.TVChanel, 2016) 

 

10 Read the recipe again. Do you think this statements are true (T) or 

false (F) about it? Circle your answers. 

1) Bell peppers and onions are normally crisp and tender. T F 

2) Seasoning sauce is mixed with other ingredients before 

cooking.  

T F 

3) Chicken and ginger are cut into bite-size pieces. T F 

4) You can use a wok or a skillet to stir-fry food. T F 

5) When cooking chicken, you need to stir it for a while.   T F 

 

11 Find the words/phrases in the text that mean the same as the 

following, then write them down in the space given. 

1) stir  __________________ 

2) across __________________ 

3) not interfered with  __________________ 

4) slightly  __________________ 

5) chopped up  __________________ 

6) to make warm or hot  __________________ 

7) right away, at once __________________ 

8) without change  __________________ 

9) dressing __________________ 

10) soft  __________________ 

11) preserved with salt __________________ 

12) crunchy __________________ 
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12 Read the recipe again and put the events into the correct order (1-7). 

___ a) Add the chicken, undisturbed for about 1 minute. 

___ b) Heat a wok or large skillet over high heat until very hot. Add 

the oil and swirl the pan to coat the bottom. 

___ c) Mix together the fish sauce, oyster sauce, and sugar to make 

seasoning sauce. 

___ d) Add garlic, stir, and continue cooking for 1 minute, stirring 

constantly. 

___ e) Serve immediately, with plain white or brown rice. 

___ f) Stir-fry for 2 to 3 minutes, until the chicken is cooked through 

and the bell peppers and onions are crisp-tender. 

 

VOCABULARY 

Ingredients 

Most vegetables are good for stir-frying. During preparation, blanching some hard-

to-cook vegetables before you stir-fry them results a good looking stir-fried dish.  

    

black pepper cashew nuts chicken breast Chinese celery 

 
   

ear mushroom garlic ginger green onions, 

scallion  

    

green pea kale light soy sauce morning glory  
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onion oyster sauce pepper sweet soy sauce 

 

  

 

 

 

soya bean water chestnut  young pepper  

 

Cookware and tools 

Deep-fried and stir-fried dishes need the same cooking tools—a wok and spatula. 

When preparing the ingredients you also need other utensils such as a cutting board, 

strainer, etc. 

 
   

a bowl a round-bottomed 

wok 

a wok spatula  cutting board 

 
 

 

 
 

a strainer a sink serving plates a flat-bottomed 

wok 

Pictures retrieved from Amazon.com 

13 Complete the sentences, using words from the vocabulary section. 

1) _________________________________ is used to fry food with smooth 

cooktops in modern kitchen.  

2) This is a ______________________bulb. 

3) _______________________________ is round and green. 

4) Sweet soy sauce is thicker than ___________________________________ and 

__________________________________. 

5) You can wash dishes or your hands in the _____________________________. 



56 
 

GRAMMAR 

A. Simple Past Tense 

Simple Past Tense or Past Simple Tense is used principally to describe events 

in the past. Regular English verbs form the simple past in –ed; however, there 

are a few hundred irregular verbs with different form, for examples: 

Subject V.2/V.-ed  

Jim prepared food in the kitchen yesterday. 

Marisa drank more than 5 glasses of beer last night. 

Sam made dinner for friends last week. 

 The verb ‘prepared’ in sentence 1) illustrates that Jim spent time in preparing 
food yesterday. The –ed form of the verb showed the action in the past. Verbs 

in this group are used by adding –ed at the end of verbs. 

 The verb ‘drank’ in sentence 2) illustrates that Marisa had more than 5 glasses of beer. Verbs in this group are called ‘irregular verbs’ because they 

did not follow the rule of adding –ed, instead they change their form to show 

what happened in the past.  

 

B. Passive Form of Verb  

The passive form of verbs is made with different tenses using be+ past 

participle form. The subject of a passive verb corresponds to the object of an 

active verb. The passive form of a verb is used when it is not important who does the action, or when we don’t know who does it. 
Active Passive 

The chef cooks food every day. Food is cooked every day. 

Someone delivered the letter at 9 a.m. The letter was delivered at 9 a.m. 

My mother stir-fried pork with vegetables. Pork was stir-fried with vegetables.  

 

C. Cooking verbs in stir-frying 

To describe the preparation for stir-frying, some specific action verbs are 

usually found. Look at these cooking verbs and their meanings.  
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blanch (v.t.) to put (food) in boiling water or steam for a short time 

sauté  (v.t.) to fry (food) in a small amount of fat 

sear (v.t.) to cook the surface of quickly with intense heat 

stir  (v.t.) to move a spoon around in order to mix thoroughly 

swirl (v.t.) to move with a spinning motion 

toss (v.t.) to stir or mix lightly 

trim off (v.t.) to remove something by cutting 

 

14 Sri Owen is a cook and lecturer. She wrote a book named Healthy 

Thai Cooking. Read her story about making a stir-fried mixed 

vegetables. Write the correct form of the verbs. Use the past simple.  

 

Last night, Sri Owen (1)________________ (have) a party at home. As a host 

she (2)________________ (prepare) Thai food for her American friends. After 

blanching vegetables, Sri Owen (3)________________ (place) a large wok over 

high heat and (4)________________ (add) vegetable oil. When the oil was hot, 

she (5)________________ (stir-fry) garlic for seconds and added the blanched 

broccoli, carrot and baby corn. She (6)________________ (stir) again and 

(7)________________ (season) with light soy sauce, oyster sauce and sugar. 

She (8)________________ (continue) to stir-fry for two minutes. When the 

vegetable was done, she (9)________________ (remove) from heat and 

(10)________________ (transfer) it to a beautiful plate. At the table, she served 

the dish with steamed rice.  

 

15 Are the statements active (A) or passive (P)? Choose A or P and 

underline the passive form. 

1) The dish is served with sweet and sour dipping sauce.  A P 

2) A pan is usually used in cooking the dish. A P 

3) There are two techniques to cook meat and vegetables; 

with and without batter. 

A P 

4) Thais like eating soup when it is hot. A P 

5) The chef added meat in the pan and stir-fried quickly. A P 

6) Sugar is dissolved with low heat.  A P 
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7) Adding oil in a wok over high heat is not difficult.   A P 

8) There are two techniques to deep-fry meats. A P 

9) A culinary basket is used for removing excess oil from food.  A P 

10) Broth, meat and vegetables are boiled together in a pot. A P 

 

16 Complete the recipe with the appropriate cooking verbs.  

heat cooked fry sauté set  heat  

add mix pour make dust turn off 

 

Kai Phat Met Mamuang Himmaphan 

 

 

 

 

 

Picture retrieved November 2, 2016, from: https://www.pim.in.th/side-dish-by-

chicken/255-spicy-chicken-with-cashew-nuts 

Preparation 

1. To (1) ___________ seasoning sauce, in a small mixing bowl,                      

(2) __________ all the sauce, oyster sauce, sweet soy sauce, light soy 

sauce and sugar together and (3) _________ aside.  

2. In a bowl, (4) __________ in a pinch of salt and white pepper to the 

chicken and then (5) ___________ them with flour.  

3. In a wok, (6) _________ cooking oil on the medium high heat. (7) _______ 

cashew nuts until they are very light brown. After that, fry dried chili 

until crispy and then the chicken until (8) _________. Set aside.  

4. In a wok, (9) ____________ oil over high heat, add chopped garlic in the 

hot oil. (10) ___________ the garlic until it is golden brown and then 

add the cut onion.  

5. Add the fried chicken, chilies and cashew nuts to the wok.                

(11) ________ the mixed sauce over them and stir fry until the sauce 

coats all of the meat. (12) ___________ the heat. Add green onions and 

toss a few times.                                                                    (anthonyc, 2012) 
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WRITING 

17 Complete the preparation of Khana Namnan Hoi. Use the cooking 

verbs given. 

add cook  wash remove  season 

squeeze stir transfer trim off  turn  

 

Khana Namnan Hoi 

 

 

 

 

 

Picture retrieved November 2, 2016,  

from: http://www.foodtravel.tv/recipe.aspx?viewid=714 

 

Preparation 

1. (1) ___________ hard stems and (2) ___________ the kale well.  

2. (3) ___________ a small amount of salt in a pot of water and bring to 

the boil over high heat. Blanch the whole stems in the pot until 

done.  

3. (4) ___________ to soak in cold water for a few minutes. (5) 

__________ and (6) __________ lightly to dry. Set aside. 

4. In a hot pan, add oil and chopped garlic and stir.  

5. When the garlic smells fragrant and becomes golden, add 

blanched kale. (7) ____________ to coat and reduce the heat.  

6. Add Chinese wine, sesame oil and water or vegetable stock. Stir 

well.  

7. (8) ___________ with light soy sauce, dark soy sauce, vegetarian 

oyster sauce and sugar. (9) ___________ to high heat.  

8. Mix corn flour or tapioca flour with a small amount of water and 

add in. Cook until everything is done, turn off the heat. 

9. (10) _____________ to a serving dish and top with pepper. Serve 

immediately.                                                 (FoodTravelTVChannel, 2011)   
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18 Write the ingredients of Khana Namman Hoi in the chronological 

order and add the appropriate amount of each ingredients.  

Chinese kale oyster sauce garlic Chinese wine 

corn flour water pepper vegetable stock 

light soy sauce sesame oil crispy pork black pepper 

minced pork soy sauce vegetable oil dark soy sauce 

 

 

Khana Namman Hoi 

 

 

 

 

 

 

 

 

Ingredients 

_________________________________________________________________________ 

_________________________________________________________________________ 

_________________________________________________________________________ 

_________________________________________________________________________ 

_________________________________________________________________________ 

_________________________________________________________________________ 

_________________________________________________________________________ 

_________________________________________________________________________ 

_________________________________________________________________________ 

_________________________________________________________________________ 

_________________________________________________________________________ 

_________________________________________________________________________ 

_________________________________________________________________________ 

_________________________________________________________________________ 

 

 

 

 

 

Draw picture of your Khana Namman Hoi here. 
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19 Look at the photos of making Phat Wunsen and read the instruction. 

Write the correct instruction next to each photo.  

 Add green onions. Toss for 10-15 seconds. Remove from heat and plate. 

 Add minced pork and cook until done.  

 Add noodles, the sauce mixture, sugar and white pepper.  

 Cook, stirring constantly, until the noodles are done. 

 In a large pan, over medium-high heat, add the oil. When the oil is hot, 

add the garlic and stir until golden brown. 

 Push everything in the pan to one side, add a little more oil in the 

empty space, and add eggs. Let the eggs set about half way, then 

scramble and mix with the pork.  

 Soak the noodles in room-temperature water for 15 minutes. Drain 

and then cut the noodles with scissors to shorten them. 

 To make the sauce mixture, mix together oyster sauce, soy sauce and 

seasoning sauce in a small bowl. 

 Toss quickly just to mix.  

 When the eggs are done, add cabbage and half a tablespoon of the 

sauce mixture.                                                                            (Samarnkun, 2012) 

Phat Wunsen (Stir-fried Mung Bean Noodles) 

 

1) 

_________________________________________ 

_________________________________________ 

_________________________________________ 

 

2) 

_________________________________________ 

_________________________________________ 

_________________________________________ 

 

3) 

_________________________________________ 

_________________________________________ 

_________________________________________ 



62 
 

 

4) 

_________________________________________ 

_________________________________________ 

_________________________________________ 

 

5) 

_________________________________________ 

_________________________________________ 

_________________________________________ 

 

6) 

_________________________________________ 

_________________________________________ 

_________________________________________ 

 

7) 

_________________________________________ 

_________________________________________ 

_________________________________________ 

 

8) 

_________________________________________ 

_________________________________________ 

_________________________________________ 

 

9) 

_________________________________________ 

_________________________________________ 

_________________________________________ 

 

10) 

_________________________________________ 

_________________________________________ 

_________________________________________ 

 

Pictures retrieved November 1, 2016, from: https://www.youtube.com/watch?v=na3MFYHBJg4 
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20 Read the preparation of Phat Phak Bung Fai Daeng. Put the 

ingredients in the spaces given. Note that the ingredients are listed 

in chronological order.  

 

 

Phat Phak Bung Fai Daeng 

(Stir-fried Morning Glory) 

 

Ingredients 

3 cloves of garlic 

3 small red chilies 

vegetable oil for frying  

a bunch of morning glory, washed, trimmed and cut into finger 

length pieces 

a big pinch of sugar 

a big splash of oyster sauce  

a big splash of soy sauce 

a small splash of salted soya bean 

a big splash of water 

 

Preparation 

1. Smash the (1)__________________ and (2)__________________ in a 

mortar into a rough paste.  

2. Heat a wok and when hot, swirl in the vegetable oil.  

3. When smoking, throw in the garlic/chili paste; stir fry for just 

a few seconds before throwing in all of the (3)_________________. 

Stir fry briefly for a minute. 

4. Now add in the (4)__________________, oyster sauce, soy sauce, 

salted soya bean and (5)__________________. 

5. Stir fry for a further minute and turn out on a plate.  

6. Serve with steamed rice. 

(Prasertong, 2018) 
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21 Put the sentences in the correct order to make the preparation part 

for the stir-fried clam recipe.  

 Add chopped garlic. Sauté the garlic until it is golden brown. 

 Add roasted chili paste, oyster sauce, water, fish sauce and sugar.  

 Add sliced chili and stir quickly.  

 And then add the clams and increase the heat to the highest.  

 Heat oil in a wok over medium high heat until hot. 

 Spoon to a serving plate and serve with steamed rice.   

 Stir-fry for a few minutes until all the clams are cooked and their 

shells have opened.  

 Turn off the heat and add the basil leaves.  
 

Hoi Lai Phat Namprik Phao 

This is simple delicious recipe that anyone can do. It consists of 

intense flavor of clams with the sweet and slightly spicy taste from 

chili paste. Serving with rice is delicious. 

Ingredients  

2 cups whole clams 

2 tablespoons roasted chili paste 

2 teaspoons chopped garlic 

2 chilies 

2 tablespoons water 

 

2 tablespoons oil 

2 teaspoons fish sauce 

1 teaspoon oyster sauce 

2 teaspoons sugar 

1/2 cup of Thai basil leaves 

Preparation 

______________________________________________________________________________ 

______________________________________________________________________________ 

______________________________________________________________________________ 

______________________________________________________________________________ 

______________________________________________________________________________ 

______________________________________________________________________________ 

______________________________________________________________________________ 

______________________________________________________________________________ 

______________________________________________________________________________ 

______________________________________________________________________________ 

(The High Heel Gourmet, 2016) 



Unit 4 

Thai Salads 

 

INTRODUCTION  

Mixing, tossing and pounding are cooking techniques used to cook Thai salad 

recipes. Like normal salads, Thai salads are a meat and vegetable dish, but unlike the 

others, Thai salads can be very spicy, sour, sweet and salty. Ingredients in a salad are 

mixed and matched, and the spiciness depends on chili that added.  

  

READING 1 

Pre-reading 

1 Tick the words you know. Find their meanings in a dictionary.  

earthenware pickled salad dressing spice up 

fermented pound set aside sundried 

parboiled recommend smoked unripe 

 

2 Read the questions and discuss your answers. 

1) What is Thai salad do you think? 

2) Have you ever had salads before?  

3) What do you like about them? 

4) What are the differences between Thai spicy salads and typical 

salads you know?  

 

While-reading 

3 Read the article and underline unfamiliar words. Discuss the 

meaning of the bold words. 

 

 

 

1 

 

 

Thai Spicy Salads 

 

When people think about fresh and spicy things to eat, give them 

energy, or spice up their meal — they might think about internationally 
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3 

 

 

 

 

 

 

 

 

 

 

 

known Thai salads. In Thai cuisine, the dishes usually consist of a 

variety of foods. In a salad, small pieces of food including vegetables, 

fruits, cooked meat, eggs, noodles, herbs and nuts are mixed with a hot 

and spicy sauce or salad dressing and are typically served cold. The 

salads are divided into four main methods of preparation called Yam, 

Tam, Lap and Phla. (Wikipedia, 2012) 

 

To cook Yam, the main ingredients are first prepared and then mixed 

with a spicy-sour dressing in a mixing bowl right before serving.        

The main ingredients can be raw, pickled, fermented, sun-dried, 

smoked, steamed, parboiled, boiled, grilled, baked, stir-fried or deep 

fried, or a combinations thereof.  

Besides the main ingredient, the basic 

recipe of a yam usually contains sliced 

fresh shallots, spring onions and herbs 

such as Chinese celery, spearmint and 

coriander leaves. A clear dressing of 

fresh lime juice, sugar, fish sauce and 

chilies makes the salads the most 

popular Thai salads. 

 

In the making of Tam, you need special 

tools, such as an earthenware mortar 

and a wooden pestle. The dish is 

famous from the Northern and 

Northeastern area of Thailand, and 

throughout the country. It is a pounded style salad, made from unripe 

(green) papaya or fruits. The basic dressing contains a special mix of 

fermented fish sauce. All ingredients will be mixed or slightly pounded 

that help release the flavors. The main ingredients are mixed and 

matched and the dish is usually named after the main ingredients; for 

examples, Tam Thai, Tam Lao, Tam Ta-lae, and Tam Phon-la-mai.  

 

Fig. 4.1 Yam Ruam Mit 

Fig. 4.2 Tam Lao 
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5 

 

 

 

 

 

 

 

 

 

 

6 

According to the cooking method, Lap is one of the ‘easy to cook’ Thai 
dishes. Meat is normally cooked in a small amount of water and set aside. 

When cooled down, lime juice, herbs and seasonings are added in and 

mixed to get a fresh, spicy and sour 

taste. The dish is generally garnished 

with mint sprigs and chilies, and 

served with slices of cucumber.  It is 

popular throughout the country and 

you will find it at eateries from the 

very North to the deep South. (Temple 

of Thai, 2009) 

Similar to other salad dishes, Phla 

contains cooked meat, herbs and 

seasonings which are mixed together 

and served cool. The basic dressing is 

very much the same as a yam or a lap 

but with a difference — Phla will 

always contain large amounts of thinly 

sliced lemongrass and mint.  

Additional fresh herbs, such as coriander leaves, and/or chili paste can 

also be added to the dressing to your liking.  (Wikipedia, 2012) 

 

These Thai salads are served in many restaurants. With a wide variety 

of the dishes, they are recommended by chefs and eaten as a meal 

together with rice or as a snack on their own. Perhaps the fresh herbs 

and tasty flavor of the four styles of salad makes them famous. The 

spicier they are, the more delicious.  

 

4 Which Thai salads do you like best? Make a short list. Why? 

____________________________________________________________________________________ 

 

5 How do you like your salad? Choose your favorite tastes. 

  hot   sweet   salty   sour   strong-flavored 

Fig. 4.3 Lap Mu 

Fig. 4.4 Phla Mu 
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6 Read the article again. Circle the best answer a, b, c or d. 

1)  What is paragraph 1 about? 

 a) Basic information about Thai salads 

 b) How famous Thai salads are 

 c) The taste of Thai salads 

 d) a combination of vegetables and fruits  

2)  What is the main idea of paragraph 2? 

 a) Ingredients of a yam   

 b) Basic recipe of a yam    

 c) Preparation of a yam   

 d) Combination of ingredients 

3)  What is not true about paragraph 3? 

 a) Green papaya is one of the main ingredients.  

 b) Tam can be named after the main ingredients.  

 c) You can mix and match the ingredients to your liking.  

 d) Ingredients are pounded hardly to make it more flavored. 

4)  What is the synonym of ‘eateries’?  
 a) restaurants c) eaters 

 b) menus d) Thai dishes 

5)  In Thai cuisine, salads usually consist of_________. 

 a) methods of preparation c) small pieces of food 

 b) spicy and sweet d) main ingredients 

6)  To make a tam, you need _________and a pestle 

 a) a mortar  c) a mixing bowl 

 b) unripe papaya d) Fruits 

7)  The basic dressing for a tam contains a special mix of_________.  

 a) green papaya c) fermented fish sauce 

 b) fresh tomato d) palm sugar 

8)  Additional fresh herbs such as_________ can be added to Phla to your 

liking.  

 a) cooked meat c) nuts 

 b) onion d) coriander 
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9)  Lemongrass is sliced _________ and added in a Phla.  

 a) slightly c) usually 

 b) thinly d) typically 

10)  Lap is _________ garnished with mint sprigs and chilies, and normally 

served with sliced cucumber.   

 a) naturally c) generally 

 b) generously  d) traditionally 

 

Post-reading 

7 Match the two parts to make complete sentences.   

___ 

 

___ 

___ 

___ 

___ 

___ 

___ 

___ 

___ 

___ 

1) Thai salads usually consist of… 

2) The salads fall into… 

3) The meat is cooked… 

4) The dish is famous from… 

5) The dish is named… 

6) Lab is served with… 

7) Phla contains… 

8) Thai spicy salads are… 

9) We garnish a lap…  
10) When people think about spicy food… 

a) thinly sliced lemongrass 

and mint. 

b) after the main ingredients. 

c) four main methods of 

preparation.  

d) to a large bowl. 

e) meat, fruits and 

vegetables. 

f) eaten as a meal together 

with rice. 

g) together with many spicy 

sauces.  

h) they think about Thai 

spicy salads. 

i) slices of cucumber and 

herbs.  

j) until it is dry. 

k) with mint sprigs and fresh 

chilies. 

l) and set aside. 

m) the Northeast of Thailand. 
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READING 2 

8 Read the recipe of Yam Thua Phu and underline the verbs you found.  

Thu Phu is a kind of sweet and edible pea. It is generally called winged 

bean because of the four wing-edges it has. In Thai cuisine, it is cooked as 

a vegetable and is the main ingredient in Yam Thu Plu. 

 

 

Yam Thua Phu 

(Spicy Winged Bean Salad) 

 

 

 

 

 

Picture retrieved April 12, 2018, from: http://www.tvthailand.me/watch/678878/0 

Ingredients  

1/4 cup coconut meat 

2 tablespoons shallots  

2 teaspoons peanuts, roasted 

3-4 small dried chilies  

2 eggs 

2-3 medium-sized shrimp  

200 gram wing beans  

 

1 teaspoon palm sugar  

2 tablespoons tamarind paste 

2 tablespoons roasted chili paste  

1 tablespoon lime juice 

1 1/2 teaspoons fish sauce 

3/4 cup coconut milk 

Vegetable oil 

 

Preparation 

1. Slice the fresh coconut meat into small strips. Remove the skin of 

the shallots and slice thinly. 

2. Roast the coconut on medium heat in a dry pan until light brown.  Keep stirring so it doesn’t burn. Set aside on a flat plate to cool. 
3. Crush the peanuts with a stone mortar and pestle or the side of a 

heavy knife. 

4. Fry the shallots in enough vegetable oil to cover them on 

medium heat until golden brown.  
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5. Fry the dried chilies in the oil until a bit darker and crispy. 

6. Boil the eggs in water until hard-boiled, about 10 minutes. 

Remove and place the egg in cold water. Peel and slice halved, 

quartered or thin. 

7. Clean the shrimp by peeling off the heads and legs. Devein, but 

leave the tail on. 

8. Trim off the ends of the wing beans. Add a pinch of salt in water 

and blanch the beans for 30 seconds or until darker green. Rinse 

the bean in cold water and cut into thick slices. 

9. Heat the coconut milk in a pan until boiling. Add the shrimp and 

cook until pink. Turn off the heat and add the palm sugar, 

tamarind paste, roasted chili paste, lime juice, fish sauce, peanuts 

and coconut. Mix well. 

10. Add the wing beans and mix. Transfer to a serving plate and 

arrange the eggs alongside. Garnish with the fried shallots and 

chilies.  

(TVThailand.me, 2015) 

 

9 Match the two parts to make complete sentences.   

___ 

___ 

___ 

___ 

___ 

___ 

___ 

___ 

1) Skin of the shallots is… 

2) Roasted peanuts are… 

3) Chilies are fried in the oil… 

4) A pinch of salt is added… 

5) Wing beans are blanched… 

6) Shrimps are boiled… 

7) All ingredients are mixed…  

8) The coconut meat is sliced… 

a) until a bit darker and crispy. 

b) into match small strips. 

c) in water when blanching the 

beans. 

d) in spicy salad dressing. 

e) and transferred to a serving 

plate. 

f) crushed in a mortar. 

g) blanched over low heat. 

h) removed and sliced. 

i) until pink. 

j) and rinsed in cold water. 

k) are cooked through. 
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10 Read the recipe again. Are these sentences true (T) or false (F)? 

Circle your answers. 

1) Shrimps are deveined before cooking. T F 

2) Grilled shallot is added in the dish. T F 

3) Fried chilies are used to garnish the dish. T F 

4) Eggs are mixed well in the salad when served. T F 

5) You don’t need to roast peanuts.  T F 

 

11 Read about the recipe again and answer the questions. 

1)  What are you going to do with the coconut meat? 

 a) Slice it. c) I don’t know. 
 b) Roast it. d) Both a and b. 

2)  Fry the chilies in the oil until ______________________. 

 a) a bit darker and crispy c) golden brown 

 b) cool down. d) darker green 

3)  How do you clean a shrimp? 

 a) Devein it. c) Peel the head. 

 b) Wash it d) Both a) and c). 

4)  What do you add into the water while you blanch the bean? 

 a) sugar c) salt 

 b) lime juice d) coconut meat 

5)  How long do you boil eggs? 

 a) 2 minutes c) 10 minutes 

 b) 5 minutes d) 12 minutes 

6)  Which word is similar to ‘crush’ in the recipe? 

 a) slice c) pound 

 b) chop d) cut 

7)  What color are the shrimps when cooked? 

 a) orange c) red 

 b) green d) pink 

8)  How do you prepare the winged bean? 

 a) slice, blanch c) trim, slice, blanch 

 b) trim, blanch, slice d) blanch, trim, slice 
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VOCABULARY 

Ingredients  

Almost Thai salads are extremely flavored. Fresh herbs and hot spices put every 

Yam, Tam, Lap and Phla on the list of Thai spicy foods, they are easy to find 

everywhere around Thailand. Any ingredients you find in Thai cuisine can be mixed 

and matched and the salads can be served with other dishes or eaten alone. 

 

    

cashew nut chilies Chinese celery fresh lime juice 

    

fermented fish 

sauce 

fish sauce green/unripe 

papaya 

nuts 

 
 

 

 
 

mint sprig peanuts seafood spearmint 

 

  

 

sliced fresh shallot sliced lemongrass winged beans  
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Cookware and tools  

Thai salad is a type of food that needs not be heated when preparing it and it is 

usually served cool, either separately or with other dishes. To cook some Thai 

salads, simple cooking tools used are pots and ladles. When preparing, you need 

only a bowl and a spoon for Yam, Lap and Phla. You use a mortar and pestle to make 

a Tam dish. 

 

    

an earnthenware 

mortar 

a wooden pestle a mixing bowl dip bowls 

Pictures retrieved from Amazon.com 

 

12 Do you know these cookware and tools? Write the words in front of 

the descriptions.  

__________________ 1)  It is used when serving a small amount of liquid. 

__________________ 2)    This tool is made of wood or stone and you hold it in 

your hand. 

__________________ 3)    You crush food in it for making Tam.   

__________________ 4)    It is used when mixing ingredients together.  

 

13 Circle the odd one out.  

1)  a) spearmint b) chili c) coriander d) celery 

2)  a) bowl b) mortar c) pestle d) herb 

3)  a) fish sauce b) egg c) meat d) vegetable 

4)  a) Lap b) Yam c) Tom d) Phla 

5)  a) Thailand b) North c) South d) Northeast 

6)  a) fresh b) spicy c) sour d) salt 

7)  a) fermented b) steamed c) boiled d) parboiled 

8)  a) sugar b) seasoning c) chili d) salt 

9)  a) nut b) celery c) spearmint d) coriander 

10)  a) shrimp b) crab  c) seafood d) fish 
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GRAMMAR 

A. Pronoun  

A pronoun is a word that is used instead of a noun or noun phrase. (Merriam-

Webster dictionary, 2008) In this section, types of pronouns are listed with 

some examples.  

Subject  Object  Possessive  Demonstrative Relative Reflective  Indefinite  

I 

you 

we 

they 

he 

she 

it 

me 

you 

us 

them 

him 

her 

it 

mine, 

yours 

ours 

theirs  

his 

hers 

its 

this 

that 

these 

those 

that 

which 

who 

whom 

what 

whose 

myself 

yourself 

yourselves 

ourselves 

themselves 

himself 

herself 

itself 

everybody 

either 

none 

something 

anybody 

anyone 

anything 

nobody 

 

We use subject pronouns as subject of the verb: 

 I like your dress. 

 You are late. 

 He is my friend 

 It is raining 

We use object pronouns as the object of the verb and after prepositions: 

 Can you help me please? 

 I saw her in town today. 

 I’ll get it for you.  

 She is waiting for me. 

 Give it to him.  

 

Possessive pronouns show that something belongs to someone. We 

commonly use it without a noun. 

 The kitchen on the corner is theirs.  

We use demonstrative pronoun to point to something specific within a 

sentence. 

 This is my favorite restaurant in town. 

 That cookbook is really difficult to understand.  

Relative pronouns introduce relative clauses. The relative pronoun we use 

depends on what we are referring to and the type of relative clause, for 

examples: 

 We don’t know the person who create this spicy salad. 

 We chose a restaurant, which is celebrating its 10th anniversary this year.  



76 

 

We use reflexive pronouns when both the subject and the object of a verb 

are the same person or thing. 

 Joe helped himself. 

 Maggie cooked dinner for herself. 

We use indefinite pronouns to refer to people or things without saying 

exactly who or what they are.  

 Everybody enjoyed the meal. 

 I opened the door but there was no one in the kitchen. 

(Cambridge, 2016), (British Council, 2010) 

B. Participle modifier with -ed 

Past participle (V.3) can modify nouns that come after and can express 

completed states. These modifiers have some adjective and some verb-like 

properties.  

 This is a roasted chicken. 

 Fried potatoes would taste good right now. 

 

14 Find and circle the meaning of each underline pronoun. Then draw 

an arrow from the pronoun to its meaning.  

 

1) Thai spicy salads are popular and you will find them at eateries in 

Thailand.  

2) Add the pre-cooked pork belly slices. Just stir them in and let it get hot 

for about 1 minute. 

3) Roast the coconut on medium heat in a dry pan until light brown. Keep 

stirring so it doesn’t burn. 
4) If you can't get wing beans where you are, they can be substituted 

with green beans or snap peas. 

5) In Thailand there are over 50 types of bananas; they are native to South 

East Asia.  

6) Once Jett and I were cooking and we left it on the oven for about 2 hours. 

7) I soaked the glass noodle in cold water, then I drained it when soft. 

8) Tam and Yam are well-known hot and spicy dishes from Thailand. 

They are typically served cold.  
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15 Match the words with their meanings.  

___ 

___ 

___ 

___ 

___ 

___ 

___ 

___ 

___ 

___ 

 

1) steamed 

2) pickled 

3) parboiled 

4) deep-fried 

5) fermented 

6) boiled 

7) stir-fried 

8) sundried 

9) grilled 

10) roasted 

 

a) treated with smoke to add flavor and 

prevent spoiling 

b) partly cooked by boiling 

c) cooked in a deep layer of oil or fat 

d) produced or preserved by the action of 

microorganisms (bacteria, yeast) 

e) cooked by steaming  

f) preserved with salt water or vinegar 

g) cooked in an oven using dry heat 

h) cooked on a metal frame over fire 

i) cooked by boiling 

j) cooked by dry heat in an oven or a pan 

k) quickly fried over high heat while being 

stirred constantly 

l) dried by the heat of the sun  

m) not cooked 

 

16 Complete the sentences with one of the verbs in the blankets in the 

past participle form (-ed).  

1) In a mixing bowl, put ________________ minced pork, ________________ 

shrimp and peanuts. (blanch, dry) 

2) Toss quickly and add in ________________ cucumber and ________________ 

garlic. (slice, chop) 

3) Mix ________________ garlic juice and ________________ fish sauce in a small 

bowl. (pickle, ferment) 

4) Add garlic and ________________ coriander into the bowl. (pound) 

5) Top with ___________________ shrimp and then sprinkle with salad 

dressing. (deep-fry) 

6) Add the ___________________ and ____________________ fish in a food 

processor. (steam, debone) 

7) To make Phat Wun-sen, _________________ mung bean noodles are stir-

fried with other ingredients over medium heat until done. (soak) 
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How much of 

each ingredient 

you need 

Ingredient you 

need 

Temperature to 

cook food 

How long to cook, 

chill or freeze 

How to tell when 

the food is done 

What to do with 

the ingredients  

For how many people 

WRITING 

Writing standard recipes 

A standard recipe consists of a list of all ingredients and a list of instruction or 

preparation. To make a good recipe, using standard format, you need to start from 

listing the ingredients in order of use—that means you need to know how to cook 

the dish. It is possible to start from the instruction part first and then put the 

ingredients in the order later. Don’t forget to give the exact measurement to the 
ingredients.  

 

A good recipe should be accurate (correct), completed, concise, simple and clear. All 

the ingredients should be listed in the order used with the measurement. 

Abbreviation can be used in case of limited space. Sentences should be short, clear 

and simple. When writing a recipe, cooking methods, specify size of cookware and 

give number of servings of a certain size should be mentioned. (University of 

Nebraska—Lincoln Extension, 2012) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                                                                             Fig. 4.5 What a good recipe tells 
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17 Check your understanding. Put the information into the correct boxes. 

 2 cups coconut milk 

 Soak it in bowl for 5 minutes. 

 Transfer the noodles to a pot. 

 Add the beans and mix.  

What to do with the ingredients 

________________________________________ 

________________________________________ 

How long to cook, chill, freeze 

________________________________________ 

________________________________________ 

How much of an ingredient you need 

________________________________________ 

________________________________________ 

 

18 Read the preparation of Tam Thai. Put the ingredients in order of 

used and then rewrite them in the recipe template.  

Preparation 

1. Peel the skin of a green papaya. 

2. Shred the flesh using a shredder or knife.  

3. Pound chilies and garlic in a mortar until they are broken up. 

4. Add long beans and roasted peanuts pounding only enough to 

break them up a little bit.  

5. Add a handful of shredded papaya, tomato, sugar, fish sauce, lime 

juice and dried shrimp.  

6. Pound until everything is thoroughly mixed together.  

 

A list of ingredients 

 1 1/2 tablespoons Thai fish sauce  

 1 medium-size green papaya    1 

 1 tablespoon chopped roasted peanuts 

 1 tablespoon palm sugar 

 1 teaspoon chopped dried shrimp 

 2 strings long bean, cut into 1 inch length 

 2 tablespoons lime juice 

 2-5 tomatoes, cut in half or quarters  

 3 small cloves of Thai garlic 

 4 Thai fresh chilies (to taste) 
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Tam Thai 

(Thai Spicy Papaya Salad) 

Serves 2  

 

 

 

 

 

 

 

This sweet, yet spicy dish is normally served with meats such as grilled 

chicken or fish. It is great to eat this spicy salad with sticky rice. 

Ingredients 

_____1 medium-size green papaya___  

_________________________________________ 

_________________________________________ 

_________________________________________ 

_________________________________________ 

 

_________________________________________ 

_________________________________________ 

_________________________________________ 

_________________________________________ 

_________________________________________ 

 

Preparation 

_______________________________________________ 

_______________________________________________ 

_______________________________________________ 

_______________________________________________ 

_______________________________________________ 

_______________________________________________ 

_______________________________________________        Fig. 4.6 Pounding Tam in a mortar 

_____________________________________________________________________________________ 

_____________________________________________________________________________________ 

_____________________________________________________________________________________ 

_____________________________________________________________________________________ 
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19 Complete the recipe with the words and phrases below. 

sugar drain toss dressing 

soak transfer blanch dried shrimp 

reduce pestle pour lime juice 

until soft and pliable cut  mung bean 

 

 

 

Yam Wunsen 

(Thai Glass Noodle Salad) 

 

Ingredients 

5-6 sprigs coriander  

1 bundle (1)______________ noodles 

1/4 cup dried shrimp 

¼ cup ground pork 

1 tablespoon fish sauce 

3 cloves garlic 

 

1 tablespoon lime juice 

1/2 onion, sliced 

1/2 cup peanuts 

1 tablespoon (2)___________________ 

3 Thai chili pepper 

2 tomatoes, (3)____________________ 

Preparation 

1. (4)______________ mung bean noodles in a bowl for 10 minutes 

(5)______________. Transfer the noodles to a large pot of boiling water. 

(6)_____________ to medium heat. Cook until noodles are plump and 

glass like. (7)_____________ with a colander. Cut into preferable length.  

2. (8)_____________ the pork and set aside. 

3. To make spicy (9)_____________, use a mortar and (10)_____________  to 

pound together chili and garlic, then add in sugar, fish sauce and 

(11)_____________.  

4. Put the noodles, blanched minced pork, (12)_____________, onion, 

tomatoes and peanuts in the mixing bowl. (13)_____________ the 

dressing in and add in the coriander. (14)_____________ well.  

5. (15)_____________ to a serving plate. Garnish with a coriander sprig. 

(Netsuwan, 2015) 
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20 Write your own ‘spicy salad’ recipe. Choose your favorite ingredients 

and hot salad dressing. Use all the words and phrases provided and 

underline them.  

mix add parboiled boil set aside 

toss blanch chopped blanched until mixed well 

 

 

My Spicy Salad Recipe 

__________________ 

Ingredients 

_________________________________________ 

_________________________________________ 

_________________________________________ 

_________________________________________ 

_________________________________________ 

_________________________________________ 

 

_________________________________________ 

_________________________________________ 

_________________________________________ 

_________________________________________ 

_________________________________________ 

_________________________________________ 

 

Preparation 

______________________________________________________________________________________ 

______________________________________________________________________________________ 

______________________________________________________________________________________ 

______________________________________________________________________________________ 

______________________________________________________________________________________ 

______________________________________________________________________________________ 

______________________________________________________________________________________ 

______________________________________________________________________________________ 

______________________________________________________________________________________ 

______________________________________________________________________________________ 

______________________________________________________________________________________ 

______________________________________________________________________________________ 

______________________________________________________________________________________ 

______________________________________________________________________________________ 

 

 

 

 

Draw picture of your salad here. 

 



Unit 5 

Steamed dishes 

 

INTRODUCTION 

Steamed food is a cooking method that cooks food with hot steam with temperature 

between 100 to 105 °C. The method has an advantage over methods such as boiling 

or simmering is that it makes food soft and moist. It also cooks quickly and keeps 

nutrients of the food. In Thai cuisine, food is usually mixed and prepared with other 

ingredients inside a steamer. When preparing a dish, hot steam circulates through 

the steamer and combines food with aroma of herbs. To cook a steamed dish, you 

need specific tools for steaming. (Pornchalermphong), (Alfaro, 2017) 

 

READING 1 

Pre-reading 

1 Look at the photos. Do you know all of them? What kind of food are 

they for?  

 

 

 

 

 

 

 

 

 

 

 

Pictures retrieved from Thai-Thaifood.com and Amazon.com 

2 Read the questions and discuss your answers. 

1) Is it difficult to steam food?  

2) Do you think steam food is healthy? Why? 

3) What kind of meat can you cook by steaming? 
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3 Before you read the article about steamed food. Study the bold 

words and circle their definitions.  

1)  Steam was rising from the mugs of coffee.  

 a) smell b) hot vapor of water c) water in the air 

2)  This dish is prepared specifically for this season.  

 a) particularly  b) simply c) typically 

3)  Add a little salt to bring out the flavor of the herbs. 

 a) aroma b) taste c) quality 

4)  The flesh of one durian could be bitter and/or sweet. 

 a) peel b) butter c) meat 

5)  Thai cooking emphasizes on dishes with aromatic components and 

spices. 

 a) spicy b) fragrant c) tasteless 

6)  Steaming is one of the best cooking methods for maximizing taste 

and color.  

 a) techniques  b) recipes c) Both a and b. 

 

While-reading 

4 Read the article and discuss about the differences among steamed 

dishes in Thailand. What make(s) them different from each other? 

Think about the preparation method, ingredients and tools.  

 

 

 

1 

 

 

 

 

2 

 

 

 

 

Steamed Food 

 

Steaming is a method of cooking food with steam. This is often done 

with a food steamer, a kitchen appliance made specifically to cook food 

with steam. It is considered a healthy cooking technique that can be 

used for many kinds of food.  

 

In Thai cooking, steaming is most often used to cook vegetables, and 

soft meats like chicken, fish, ground pork and seafood. This method 

seasons the meat and creates more flavors from basic ingredients 

placed in the steaming water. There are three ways to steam foods; 
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3 

 

 

 

 

 

4 

 

 

 

 

 

5 

steaming it with a plate, without a plate and in a leaf wrap in a steamer. 

 

A whole fish or chicken is usually steamed 

on a plate that fits the steamer to catch 

juice from the flesh. Pla Nueng Manao and 

Pla Nueng Kratiam are two samples of 

such dishes.  

 

Unlike the first method, steaming without 

a plate lets the juice from the meat mix  

directly with the boiling water inside the steamer. Seafood is sometimes 

cooked this way to keep the sweetness of the meat. This steamed dish 

goes well with spicy, sour and salty dipping sauces. 

 

Wrapping and steaming meat mixed 

with vegetables and herbs in banana 

or lotus leaves gives the dish an 

aromatic flavor of both the mixture 

and the wrap. The term ‘Ho Mok’ 
comes before the main ingredients: 

Hor Mok Pla and Ho Mok Mu. 

 

 

 

 

5 Read the article again. Are these sentences true (T) or false (F)? 

Circle your answers. 

1) Steaming is another way to make food crispy.  T F 

2) Steaming with or without a plate creates different flavors of 

the food. 

T F 

3) Juice from the flesh of fish is gathered in a steamer.  T F 

4) Banana leaf is commonly used to wrap food in steaming. T F 

5) Many times, steaming food can be done without a steamer.  T F 

Fig. 5.1 Electric Food Steamer 

Retrieved May 18, 2018, from: 

shorturl.at/yY489 

Fig. 5.3 Ho Mok Mu 

Fig. 5.2 Steamed seafood 
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6) Many sorts of food can be cooked with steam.  T F 

7) Steaming evaporates the flavor of the food when it is 

cooked. 

T F 

8) You can steam crab, shrimp and shellfish without plate or 

leaf wrap.  

9) A plate is used to catch juice from the flesh. 

10) Steaming fish can be done with or without banana leaf. 

T 

 

T 

T 

F 

 

F 

F 

 

6 Read about steamed food again and answer the questions. 

1) What is related to the story? 

 a) A kitchen appliance is 

made to cook food. 

c) Healthy techniques can be 

applied to many kinds of food. 

 b) Vegetables and soft meat 

are cooked with steam. 

d) All sorts of meat go well with 

spicy dipping sauce. 

2) What cookware is used in steaming? 

 a) steam c) banana leaf 

 b) steamer d) spoon 

3) How is ‘Ho Mok’ cooked? 

 a) It is put on a plate. c) It is wrapped and steamed. 

 b) It is wrapped with a leaf. d) It is steamed with steam water.  

4) Why do you use a plate in steam cooking? 

 a) To serve the food right 

away when it is cooked.  

c) To protect the food from steam. 

 b) To gather juice from the 

food. 

d) To cook food with steam.  

5) Which is not true about the steaming method? 

 a) They make healthy food. c) They season the meat. 

 b) They make juice. d) They are done in a steamer.  

6) What can you do to keep the sweetness of food when steaming?  

 a) Mix the juice and the meat 

together. 

c) Dip the food in spicy dipping 

sauce. 

 b) Steam the food without a 

plate under it. 

d) Wrap the food with a banana 

leaf. 
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Post-reading 

7 Scan the article and find the information to complete the statements.   

1)  Wrapping food in banana leaf gives a combination of ___________________. 

2)  Steaming is done with _____________________________ or a special kitchen 

appliance to cook food with steam. 

3)  ______________________________is a cooking technique where food is 

wrapped inside a leaf before it is steamed until done.  

4)  Pla Nueng Manao is _____________________________ using a steaming plate 

technique.  

5)  Without a plate or leaf wrap, juice from the food mixes with 

________________________________.  

6)  To make Ho Mok, you need to wrap the mixture with 

________________________________ to make the food more aromatic.  

7)  Crab is usually steamed without a plate just to keep ____________________ 

_________________________.  

 

8 Match the two parts to make complete sentences. 

____ 

____ 

____ 

____ 

____ 

____ 

____ 

____ 

 

1) A steamer is… 

2) Leaves are used to… 

3) Banana leaf is… 

4) Lotus leaf is… 

5) A plate in a steamer… 

6) Cooking with steam… 

7) ‘Ho Mok Mu’ has… 

8) Seafood is cooked with steam… 

a) cooked in steam. 

b) a natural wrap that gives the dish 

an aromatic flavor of the mixture. 

c) to keep the sweetness of the 

flesh. 

d) is used to catch juice from the 

food. 

e) an alternative choice for 

wrapping.  

f) to steam the meat until cooked. 

g) pork as a major ingredient. 

h) a kitchen appliance. 

i) wrap food  in Thai cuisine. 

j) is a healthy cooking method.  
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READING 2 

With its combination of cooking methods, Ho Mok is a sophisticated dish which is 

not easy to cook. However, it can be easily found in markets all around Thailand.   

 

9 Read the recipe of Ho Mok Pla.  

 

Ho Mok Pla 

(Thai Steamed Fish Curry) 

 

Ingredients 

300 grams white fish fillet such 

as catfish or tilapia 

6 kaffir lime leaves, sliced thinly 

1/2 cup Thai basil leaves 

2 tablespoons  red curry paste 

1 egg 

1 teaspoon palm sugar 

1 tablespoon fish sauce 

1/2 cup coconut milk, chilled 

 

1/4 cup coconut cream, for 

topping 

1 tablespoon rice flour 

1 red chili, sliced thinly 

banana leaves and toothpicks 

Preparation 

1. Slice the fish fillet into small pieces.  

2. Slice the kaffir lime leaves and red pepper into very fine strips. 

Wash the Thai basil leaves. 

3. Place half of the fish pieces into a blender along with the red 

curry paste, egg, palm sugar, and fish sauce. Blend until a paste is 

formed. 

Picture retrieved May 25, 2018, from: 

https://youtu.be/Hw9G9WfUnro 
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4. Add the chilled coconut milk and the majority of the thinly sliced 

kaffir lime leaves (saving some for topping) and blend again until 

incorporated. If this mixture seems too thick, add a bit more 

coconut milk.  

5. Lay a layer of Thai basil leaves on the bottom of each banana leaf 

cup. Add the remaining fish slices on top and then scoop in the 

prepared fish custard.  

6. Mix 1/4 cup of coconut cream with one tablespoon of rice flour 

and stir until there are no lumps.  

7. Place a spoonful of this thickened cream on top of the fish custard 

and sprinkle with the thinly sliced red chili and kaffir lime leaves. 

8. Steam for approximately 15 minutes, or until the fish is cooked 

through. Serve with rice. 

(Rachel, 2013) 

 

10 Read the recipe again and answer the questions. 

1)  How much fish meat do you need for the recipe?  

___________________________________________________________ 

2)  What kind of fish meat do you need? 

___________________________________________________________ 

3)  What do you need to make a container for Ho Mok? 

___________________________________________________________ 

4)  What is wrong about this statement “Coconut cream is placed on 

the bottom of the cup”?  

___________________________________________________________ 

___________________________________________________________ 

5)  How do you prepare the kaffir lime leaves? 

___________________________________________________________ 

6)  How long do you need to steam the food? 

___________________________________________________________ 
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11 Match the two parts to make complete sentences.   

___ 

___ 

___ 

___ 

 

___ 

1) Fish fillets are cut into… 

2) Kaffir lime leaves are… 

3) Fish meat is placed… 

4) Other ingredients are blended with fish meat… 

5) Coconut cream and flour is stirred… 

a) a food processor. 

b) on top of fish custard.  

c) and mix well 

d) until a paste is formed. 

e) bite-sized pieces. 

f) for 15 minutes.  

g) until there are no lumps. 

h) sliced thinly. 

 

12 Read the recipe again. Are these sentences true (T) or false (F)? 

Circle your answers. 

1) A blender is used to make smooth fish paste. T F 

2) Thai basil leaf is placed on the bottom of the banana cup. T F 

3) You can thicken the mixture of fish paste with coconut 

milk.   

T F 

4) Kaffir lime leaf and red chili are used to garnish the food.  T F 

5) After steaming, coconut cream is placed on top of the 

food.  

T F 

6) Banana leaf is used to make a container for the food. T F 

7) All fish meat is blended alone, not with other ingredients. T F 

 

VOCABULARY 

This section contains pictures of meat, vegetables, cookware and tools needed in 

making steamed food. Some common sea creatures like shrimp, crab, clam, fish, 

squid and other seafood are usually cooked in steamers.   

Ingredients  

  
  

Chinese cabbage coconut cream coriander  garlic 
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ginger lime lobster  Ma-prao On, 

young coconut 

  

 

 

 

mussel Prik Num,  

green hot pepper 

red jalapeno 

pepper 

rice flour 

 
 

 

 

seabass  squid Thai basil tilapia  

 

Cookware and tools  

Steamers and containers found in Thai cuisine are both made of natural materials 

like plant leaves or bamboo and of metals such as aluminum. Other accessories can 

be applied.  

 
 

 
 

Aluminum 

steamer 

bamboo steamer steamer pot Thai sticky rice 

cooker 

Pictures retrieved August 12,  2016, from: Amazon.com 
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13 Using your background in Thai food and catering, complete the 

sentences with the words/phrases provided.  

lotus leaf seafood squid bamboo steamer 

toothpicks rice flour kaffir lime leaves aluminum steamer 

restaurants lime banana leaf cup sticky rice cooker 

 

1) Not only in Thai cuisine, _____________________ and _____________________ 

can be used in Chinese kitchen as well.  

2) To thicken the coconut cream, _____________________ is added in and 

stirred well.  

3) In Thailand, sticky rice is steamed in a _____________________. 

4) To steam a mixture of fish paste, _____________________ is used as a 

container in the steamer.  

5) In _____________________ , Muek Nueng Manao is a popular spicy dish, 

which is made of _____________________. 

6) Sprinkle thinly sliced _____________________ on top of the ‘Ho Mok’.  
7) Lemon is yellow whereas _____________________ is green.  

8) Besides banana leaf, _____________________ is also used to wrap food. 

9) To make a banana cup, banana is cut to make a cup and shaped with 

_____________________. 

 

14 Circle the odd one out.  

1)  a) crab b) squid c) mussel d) tilapia  

2)  a) coriander b) cabbage c) Thai basil d) coconut cream 

3)  a) coconut  b) coconut 

milk 

c) young 

coconut 

d) rice flour 

4)  a) bamboo b) steamer c) steamer pot d) rice cooker 

5)  a) boil b) garnish c) steam d) fry 

6)  a) wash b) slice c) cut d) steam 

7)  a) plate  b) lotus leaf c) toothpick d) banana leaf 

8)  a) egg b) palm sugar c) fish sauce d) salt 

9)  a) cup b) pot c) tablespoon d) teaspoon 

10)  a) chilled b) soaked  c) sliced d) steamed 
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GRAMMAR 

A. Using ‘until’ as a preposition Until as a preposition means ‘up to (the time that)’: 
 Jane steamed a fish until 7pm. (up to 7pm) 

 The chef didn’t come until four o’clock. 
 I was employed by a restaurant until 2017. 

 

B. Using ‘until’ as a conjunction 

We use until as a subordinating conjunction to connect an action or an event 

to a point in time: 

 Keep going until I tell you to remove it from heat. 

 Let’s wait here until the meat is cooked through.  

 Blend the ingredients until a paste is formed. 

We use present tense verb forms to refer to the future after until: 

 It smells very good. I can’t wait until the dish is done. 

 

15 Match the phrases in Column A to the phrases with similar meaning 

in Column B. 

A B 

___ 1) until golden brown a) until it is hot 

b) until well browned on every side 

c) until it is dissolved 

d) until it’s tender 

e) until crisp. 

f) until it is thick and paste-like 

g) until pasty and smooth 

h) until cooked. 

i) until it is gone. 

j) until evenly combined 

___ 2) until done 

___ 3) until thickened and 

reduced 

___ 4) until well mixed  

___ 5) until a paste is formed 

___ 6) until it boils 

___ 

 

 

7) until softened 
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16 Complete each statement, giving a specific point in time.  

1) Steam the fish in a steamer for 20 minutes or until ___________________ 

___________.  

2) Spoon the fish custard into a banana cup until _________________________. 

3) Add more seasonings until________________________________________________. 

4) Pound fish meat until______________________________________________________. 

5) Wash the mussels until____________________________________________________. 

6) Blend the fish meat until__________________________________________________. 

 

WRITING 

Writing recipe: Active Format 

Active format is a step-by-step method which is very easy to follow, but it takes more space than 

standard format. With this format, you need to look for available ingredients and it is not easy 

since they are usually placed within the directions of the recipe. (University of Nebraska—

Lincoln Extension, 2012) 

 

Fig. 5.4 Active Format 

Adapted from The Taste of Thailand (Bhumichitr, 1998) 

Serves 2 

Ingredient you need 

How long to 

cook, chill or 

freeze 

What to do with the 

ingredient 

For how many people 
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17 Change the standard recipe format of Phak Kat Khao Ho Mu to active 

format.  Rewrite them in the active recipe template.   

 

 

Phak Kat Khao Ho Mu 

Pork Wrapped in Chinese Cabbage 

Serves 2 

200 grams minced pork 

2 cloves of garlic 

1 teaspoon ground pepper 

2 teaspoons light soy bean 

1 tablespoon oyster sauce 

1 teaspoon sugar 

6 large leaves Chinese cabbage 

1. In a mixing bowl, put minced pork and then add in garlic, 

ground pepper, light soy bean, oyster sauce and sugar. Mix well 

and chill for about 30 minutes. 

2. Blanch cabbage leaves for less than a minute or until soft. Drain 

and cool in water. 

3. Scoop the pork mixture and place on each cabbage leaf and fold 

nicely. 

4. Pour water in a steamer and bring to a boil. Place the folded 

cabbage roll in the steamer. Steam for about 15 minutes or until 

cooked.  

5. Serve with Thai seafood dipping sauce or sukiyaki dipping 

sauce. 
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18 Complete the ‘Hoi Malaeng Phu Nueng’ recipe with the phrases 

below. 

- Serve immediately -    with a tight fitting lid 

- every now and then -    into a big pot 

 

Hoi Malaeng Phu Nueng 

Steamed Mussels with Thai herbs 

 

Clean and de-beard 1 kilogram mussels.  

Wash: 

4 stalks lemongrass 

2 big handfuls Thai basil leaves 

Cut the lemongrass into 1 inch long pieces. 

Put the mussels, lemongrass and Thai basil leaves 

(1)______________________ over high heat. 

Add a 1/4 cup of water to start the steaming process.  

Cover (2)______________________________.  

Steam in its own liquid for about 8-10 minutes, or until the 

shells have opened.  

Shake the pot (3)________________________ during that time to 

spread the mussels and herbs around. 

(4)____________________ in a big bowl with the dipping sauce 

on the side. 

 

19 Look at these steamed dishes. Do you know these dishes? Discuss 

with friends.  

1) 

 

2)  

 

3) 
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20 Look at the photos again and answer the questions below. 

1) Have you ever eaten these steamed foods? If so, how do they taste? 

_______________________________________________________________________________ 

_______________________________________________________________________________ 

2) Are they prepared with the same or different technique? 

 Yes, they are the same.  

 No, they are completely different.  

 

21 Look at the photos. Rearrange the words into the correct order to 

create the instruction for Pla Nueng Si-io recipe.  

 

and set aside / mix well / sugar, 

sesame oil and soy sauce / in a 

mixing bowl 

 

1) __________________________________________________________________________________ 

_____________________________________________________________________________________ 

 

on both sides / using a sharp knife, / 

cut 3 diagonal, parallel slits / about 

1 inch apart / of the fish, spacing the 

cuts 

 

2) __________________________________________________________________________________ 

_____________________________________________________________________________________ 

_____________________________________________________________________________________ 

 

sliced garlic / and fish / or a tray / 

add / into a plate 

 

3) __________________________________________________________________________________ 

_____________________________________________________________________________________ 
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mixture all / pour /over the fish / 

the sauce 

 

 

4) __________________________________________________________________________________ 

_____________________________________________________________________________________ 

 

celery, ginger / add spring / on top 

of the fish / onion, Chinese / and red 

chili 

 

 

5) __________________________________________________________________________________ 

_____________________________________________________________________________________

_____________________________________________________________________________________ 

 

steam / until cooked / for 15-20 

minutes / the fish 

 

6) __________________________________________________________________________________ 

_____________________________________________________________________________________ 

 

the fish / to a serving plate / transfer 

/ and the juice 

 

7) __________________________________________________________________________________ 

_____________________________________________________________________________________ 

(Daily Dish, 2015) 

Pictures retrieved from https://youtu.be/HVoW44oI6KI 

 

22 Write your own ‘steamed food’ recipe. Choose your favorite 

ingredients. Use most or all of the words and phrases below and 

underline them.  
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steam add approximately clean set aside 

blend wrap chop blanch place 

 

My Steamed Food Recipe 

________________________________ 

Ingredients 

_________________________________________ 

_________________________________________ 

_________________________________________ 

_________________________________________ 

_________________________________________ 

_________________________________________ 

 

_________________________________________ 

_________________________________________ 

_________________________________________ 

_________________________________________ 

_________________________________________ 

_________________________________________ 

 

 

Preparation 

____________________________________________________________________________________ 

____________________________________________________________________________________ 

____________________________________________________________________________________ 

____________________________________________________________________________________ 

____________________________________________________________________________________ 

____________________________________________________________________________________ 

____________________________________________________________________________________ 

____________________________________________________________________________________ 

____________________________________________________________________________________ 

____________________________________________________________________________________ 

____________________________________________________________________________________ 

____________________________________________________________________________________ 

____________________________________________________________________________________ 

 

 



 

 

Unit 6 

Thai Curries 

 

INTRODUCTION 

Curry is a large category in Thai cuisine. It refers to dishes that are made with 

various types of curry paste. A Thai curry dish is very unique. Each curry needs a 

specific curry paste—red, yellow, green, massaman or panaeng. Different curry 

paste gives different color, flavor and taste. It is typically cooked with coconut milk, 

meat, herbs and vegetables or fruit. Thais like to have it with hot steamed rice.  

 

READING 1 

Pre-reading 

1 In the photos below, they are shown the key ingredients for savory 

Thai curries. These five commonly found curry pastes do not look 

very much different from one another. Can you identify which one is 

which?  

 panaeng curry paste 

 massaman paste 

 red curry paste 

 sour curry paste 

 green curry paste 

1)  

 

2) 

 

3) 

 

4) 

 

5) 

 

Pictures retrieved from http://www.baanlaesuan.com91197/diy/diy101/thai-curry/ 

2 Read the questions and discuss your answers. 

1) Which is your favorite Thai curry? Why do you like it? 

2) Which one is the most well-known curry among people from other 

countries? 

3) Which curry would you recommend to tourists? Why? 
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While-reading 

3 Read the article and discuss the meaning of bold words.  

 

 

 

1 

 

 

 

 

 

2 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

3 

 

 

 

Thai Curries 

 

Curry is a favorite dish in Thai restaurants throughout the world and for 

good reason. Based on a delicious paste of fresh and dried herbs and 

spices, curry is unique and unlike any dish in Western cuisine. The 

endless combinations and fresh taste make curry a popular dish. But 

what exactly is curry? 

 

Favored throughout Asia in many different forms, curry can be defined 

as a savory, stew-like dish flavored with herbs and/or spices. Curry is 

widely used in India, Pakistan, Sri Lanka and South East Asia. This 

method of cooking was brought to South East Asia by Indian 

immigrants over the past several centuries. Thai curry is usually a 

soupy dish consisting of coconut milk or water, curry paste and meat.  

In Thailand, curries tend to be more 

soup-like compared to thicker 

Indian cuisine. Curries are the 

richest dish of Thai cuisine, being 

based on spicy herbs and spicy 

pastes such as curry pastes. There 

are dozens of different types of 

curries in Thailand varying by the 

use of various types of curry pastes, 

the addition of coconut or water 

and different combinations of 

meats, herbs, vegetables and fruits. 

(Temple of Thai, 2009) 

 

Curry is a staple dish of Thailand and in many Thai homes it is eaten on 

a daily basis. Using ingredients commonly found growing around the 

Fig. 6.1 Indian masala curry (above) 

Thai Chicken Red Curry (below) 

https://en.wikipedia.org/wiki/Thai_cuisine
http://www.templeofthai.com/cooking/ingredients.php
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 home and very little meat, curry is an economical and healthy part of 

the Thai diet. High in vitamins and rich in protein, it is easily digested 

when eaten with rice as part of a Thai meal. 

Adapted from: https://www.templeofthai.com/cooking/about_thai_curry.php 

 

4 Work in pairs to answer the questions.  

1)  Why is curry is unique and unlike any dish in Western cuisine? 

_____________________________________________________ 

2)  Why did curry become part of Thai diet? 

_____________________________________________________ 

3)  How did curry become part of a Thai meal? 

_____________________________________________________ 

4)  Why are Curries the richest dish of Thai cuisine? 

_____________________________________________________ 

 

5 Read the article again. Decide if the following statement is true (T), 

false (F) or not given (N). Circle your answer.   

1) Curry is a favorite dish in Thai restaurants only in 

Thailand. 

T F N 

2) A curry is unique and unlike any dish in Western 

cuisine. 

T F N 

3) Curry is usually consisting of coconut milk or water, 

curry paste and lime juice. 

T F N 

4) Curries in Thailand mainly differ from the curries in 

Indian cuisine.  

T F N 

5) Curries in western cuisines are very light. T F N 

 

6 Read the article again. Find the suitable words that complete the 

spaces. 

1) Thai curries tend to be more _________________ compared to their 

thicker Indian cousins.  

2) In Thailand curries are varied by the _________________ of various types 

of curry pastes.  

http://www.templeofthai.com/cooking/health-benefits-curry-paste.php
http://www.templeofthai.com/cooking/health-benefits-curry-paste.php
http://www.templeofthai.com/cooking/curry-by-color.php
http://www.templeofthai.com/cooking/curry-by-color.php
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3) Curry is a _________________ dish of Thailand and in many Thai homes it 

is eaten on a _________________. 

4) Curries are made with various types of _________________. 

5) Based on a _________________ paste of fresh and dried herbs and spices, 

curry is unique.  

6) Curries are the richest dish of Thai cuisine, being based on 

_________________ and spice pastes.  

7) High in vitamins and rich in protein, it is easily _________________ when 

eaten with rice.  

8) Curry is an _________________ and healthy part of the Thai diet.  

 

Post-reading 

7 Match the two parts to make complete sentences. 

___ 

___ 

 

___ 

___ 

___ 

___ 

___ 

___ 

___ 

 

___ 

1) Curry is … 

2) Curry is a staple dish of Thailand… 

3) Curries are … 

4) Curry is unique and …  

5) Curry is varied… 

6) Curry is easily digested… 

7) Thai curries tend… 

8) Curry is popular… 

9) The endless combinations and fresh taste … 

10) There are dozens of … 

a) are thicker than Indian’s 
curries.  

b) make curry a popular dish. 

c) being based on spicy herb 

and spice pastes. 

d) and is eaten on a daily basis. 

e) the richest dishes of Thai 

cuisine. 

f) by the use of various types of 

curry pastes. 

g) like other Thai curries. 

h) different types of curries in 

Thailand. 

i) unlike any dish in Western 

cuisine. 

j) to be more soup-like. 

k) a kind of soup using pastes. 

l) contains spices and herbs. 

m) when eaten with rice as part 

of a Thai meal. 

http://www.templeofthai.com/cooking/health-benefits-curry-paste.php
http://www.templeofthai.com/cooking/curry-by-color.php
http://www.templeofthai.com/cooking/curry-by-color.php
http://www.templeofthai.com/cooking/about_thai_curry.php#typescurry
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READING 2 

8 Read the recipe quickly. Underline the cooking verbs. Discuss what 

you get. 

 

Kaeng Khiao Wan Luk-chin Pla Krai 

(Fish Fillet Green Curry with Coconut milk and Thai Eggplants) 

 

 

 

 

 

 

 

 

Ingredients 

350g skinless, firm white, fish fillets (deboned and roughly cut into 

pieces) 

3 tablespoons coconut cream, with extra for topping  

2 tablespoons, green curry paste 

1¾ cups coconut milk 

20 quartered Thai eggplants 

175g pea eggplants  

2 tablespoons fish sauce 

2 tablespoons sugar  

4 sliced galangals 

3 kaffir lime leaves 

1 handful Thai basil leaves 

½, long red chili, seeded and finely sliced 

(Good Food, 2016) 
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Preparations 

1. Put the fish fillets in a food processor or in a mortar with a 

pestle and process or pound to a smooth paste. 

 

 

Fig. 6.2 Pounding fish 

fillet. Retrieved from 

shorturl.at/cqCOQ 

 

 

 

2. Put the coconut cream in a pot, bring to a rapid simmer over 

medium heat, stirring occasionally, and cook for 5-10 minutes. ❶ 

3. Add the curry paste and cook ❷ until fragrant. Add the 
coconut milk and mix well. 

4. Use a spoon ❸ to shape the fish paste into small balls. Then 
drop them into the coconut milk.  

 

Fig. 6.3 Shaping fish paste. 

Retrieved from shorturl.at/mKW58 

 

5. Add the eggplants, fish sauce and sugar. Cook for 12-15 minutes ❹ or until the fish and eggplants are cooked. 
6. Stir in the galangal and kaffir lime leaves. ❺ Spoon into a 

serving bowl and sprinkle with extra coconut milk, basil 

leaves and sliced chili. 

Source: http://www.goodfood.com.au/good-food/cook/recipe/thai-green-curry-with-fish-balls-

20130807-2rfvj.html#ixzz47Hrwb1w0 

 

9 There are some phrases taken out of the recipe. Write number 1, 2, 

3, 4 or 5 of where these phrases should be.  

1) , stirring occasionally,  ________ 

2) for 5 minutes, or  ________ 

3) or until the mixture "splits" (the oil starts to separate) ________ 

4) or your wet hands ________ 

5) Taste and then adjust the seasoning if necessary.  ________ 
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10 Read the recipe again and put the events into the correct order.  

___ 1) Add the curry paste and cook for 5 minutes. Add coconut milk and mix 

well. 

___ 2) Add the eggplants, fish sauce and sugar and cook for 12-15 minutes, 

stirring. 

___ 3) Put the coconut cream in a pot over medium heat and stir. 

___ 4) Put the fish fillets in a mortar with a pestle and pound to paste. 

___ 5) Shape the fish paste into small balls. Then drop them into the coconut 

milk. 

___ 6) Spoon into a serving bowl and sprinkle with extra coconut milk, basil 

leaves and sliced chili. 

___ 7) Stir in the galangal and kaffir lime leaves. Taste and adjust the 

seasoning. 

 

VOCABULARY 

Ingredients  

To make a curry, you need the right curry paste and some specific herbs for each 

curry. The flavor and color of curries are varied by the ingredients such as 

fresh/dried chili, herbs and spices. In Thai cuisine, coconut milk and cream are 

needed in some curries, but for some others, they are already delicious without 

coconut. Thai basil leaves and/or kaffir lime leaves are always the herbs for 

curries. Vegetables such as long bean and eggplants are often added in some 

curries. 

Curry Pastes 

    

green curry paste Massaman curry 

paste 

Panaeng curry 

paste 

red curry paste 

  

  

sour curry paste yellow curry paste   
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Fish in Thai Cuisine 

Many fish from fresh water or the sea are good for Thai recipes. Not only steamed or 

deep-fried, Thais cook the fish in many different ways. There is a long list of common 

fish they like. Here are some samples.  

 

 

 

 

 

 

catfish, 

Pla Duk 

clown knifefish 

Pla Krai 

king mackerel 

Pla In-si 

pomfret 

Pla Charamet 

 

 

 

  

 

 

seabass 

Pla Kaphong 

snakehead fish 

Pla Chon 

tilapia 

Pla Nin 

mackerel 

Pla Thu  

 

Cookware and tools 

Pounding with mortar or processing with a food processor is a method you need to 

do when preparing curry pastes and some ingredients. It is alright to cook a curry in 

a pot or in a pan.  

 

    

frying pan food processor ladle and spatula measuring cup 

 

 

 

 
 

pot and lid rice soup spoon stone mortar and pestle 

Pictures retrieved from Amazon.com 
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11 Do you know how to use these tools and cookware? Write the words 

in front of the descriptions. (Macmillian, 2007) 

mortar pestle ladle 

spatula measuring cup food processor 

 

__________________ 1)  It is used for cutting food into very small pieces or 

mixing different foods together. 

__________________ 2)    It is used for lifting and stirring hot foods. 

__________________ 3)    It is used with a pestle to pound or crush substance 

into paste or powder. 

__________________ 4)    It is used for measuring food and liquids when you 

are cooking. 

__________________ 5)    It is used for serving or cooking liquid food such as 

soup. 

__________________ 6)    It is used for crushing food in a mortar. 

 

GRAMMAR 

A. Compound noun 

When nouns consist of more than one word, they are compound nouns. It can 

be formed in different ways and the most common way is to put two nouns 

together (noun + noun); other common types are adjective + noun and verb + 

noun. 

N. +N. car park, catfish, palm sugar, coconut cream, curry paste 

Adj. + N. blackberry, greenhouse, pickled lime 

V. + N. bakeware, cookware 

 

B. What is the difference between ‘to be made from’ and ‘to be made of’? 

‘be made’ 

To talk about types of material or to say what something consists of, we often 

use is made, which is the passive form of make. 

There are a few different prepositions commonly used after is made, each 

expressing something slightly different.  
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made of 

We use made of to speak about material: 

 Lego is made of plastic. 

 All of their furniture is made of oak. 

 “What’s this table made of?” “It’s oak, American white oak.” 

 

made from 

We usually use made from to explain that a material is created by 

modifying another material: 

 Glass is made from sand. 

 Paper is made from wood.  

 

Other prepositions after ‘be made’ 

You may have heard someone say that something is made out of something. 

We say this when we want to draw attention to the manufacturing process of something. It’s common when speaking about art exhibitions, for instance: 
 The exhibition had miniature cars and buses made entirely out 

of chocolate. 

 All the exhibits were made out of ice. 

 

C. Phrasal Verbs  

A phrasal verb is a verb that is made up of a main verb together with an 

adverb or a preposition, or both. It has two parts: a main verb and an adverb 

particle such as around, at, away, down, in, off, on, out, over, round, up and etc.   

Phrasal verbs often have meanings which we cannot easily guess from their 

individual parts. Study the table with samples. (Cambridge University Press, 

2016) 

Phrasal Verbs Meaning and Example 

bolt down 

 

to eat your food very quickly. 

 Siri has only 15 minutes to eat lunch so she bolts it 

down really fast. 
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chop up to cut into pieces, usually with several sharp blows. 

 If you want to help me, please chop these vegetables 

for the stew up. 

cut back to do less of (something) 

 You eat too much salt, you should cut back on salty 

foods. 

cut out  to stop doing (something) 

 My Dad has very high cholesterol, so he has cut 

out eggs and dairy from his diet. 

eat out  to eat away from home, usually in a restaurant. 

 When I don’t want to cook, my boyfriend and I eat 

out at a restaurant. 

knock back to drink or swallow (an alcoholic drink) quickly 

 When John got to the bar he immediately asked for a 

big whiskey and knocked it back 

pick up the act of going somewhere to get a person or thing that 

you will then take to another place. 

 There’s nothing in the fridge so I will pick some 

sandwiches up from the shop. 

pig out  

 

to eat a lot of food at one time. 

 Ton had been on a diet all week, so during the 

weekend he pigged out on fast food. 

warm up to become warm or to make (someone or something) 

warm 

 If you’re hungry, warm up the leftovers in the 

microwave. 

whip up to produce or prepare (a meal) very quickly. 

 Toni loves cooking so every day he whips up a 

delicious supper for his wife and kids. 
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12 Match words in the two columns to make compound nouns.   

1) curry 

2) coconut 

3) kaffir lime 

4) food 

5) fish 

___________________ 

___________________ 

___________________ 

___________________ 

___________________ 

 

a) ingredients  

b) curry 

c) cuisine 

d) paste 

e) leaf 

f) cream 

g) processor 

h) fillets 

 

13 Complete the recipe of Panaeng Mu with the verbs below.  

put mix  clean  add   strain  top   

remove  pour   serve  slice  transfer  fry  

 

Panaeng Mu 

 

 
 

Ingredients 

150 grams pork 

50 grams green beans, cut 

50 grams baby corn 

200 milliliter  coconut milk 

50 milliliter water 

2 tablespoons fish sauce 

 

1 teaspoon sugar 

3 tablespoons coconut cream 

2 tablespoons red curry paste 

2 kaffir lime leaves 

2 red chilies 



113 

 

Preparation 

1. (1)__________ the pork and (2)_________ it into strips. 

2. (3)__________ the coconut cream in a frying pan, Put the curry paste in 

and (4)_______ over a medium heat to release the curry fragrance. 

3. (5)__________ the pork and fry for a further 2 minutes. 

4. Add the coconut milk, fish sauce, sugar and water and (6)___________. 

5. Add the green bean and baby corn and fry for 10-20 seconds. 

6. (7)__________ from the heat and (8)___________ to a serving plate.      

(9)__________ with the finely sliced kaffir lime leaves and chilies.  

7. (11)__________ with hot rice. 

(Bowden, 2006) 

14 Choose the correct phrasal verbs.  

1) To eat food very quickly is to___. 

a)  bolt down b)  pig out c)  whip up 

2) To cut up food into small pieces is to___. 

a)  eat out b)  chop up c)  warm up 

3) To eat a lot of food is to: 

a)  pick up b)  pig out    c)  knock back 

4) To eat less of something to improve your health is to ___ on it. 

a)  pick up     b)  cut down     c)  cut back 

5) To drink a lot of alcohol quickly is to ___. 

a)  chop up     b)  knock back     c)  warm up 

6) To become warm or to make someone or something warm is to ___. 

a)  pick out  b)  knock back       c)  warm up 

7) The act of going somewhere to get someone or something is to ___. 

a)  eat out b)  pick up c)  cut back 

8) To eat away from home usually in a restaurant is to ___. 

a)  eat back b)  eat out c)  pig out 

9) To stop doing something is to ___. 

a)  eat out   b)  warm up c)  cut out 

10) To prepare a meal very quickly is to ___. 

a)  pig out   b)  whip up c)  add in 
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WRITING 

Writing a food description 

Writing a description for food is not difficult. You can start from how to cook it, major 

ingredient and important ingredient like this.  

     How to cook 

(participle) 

Major ingredient(s) Important ingredient(s) 

Ex. Steamed bass (fish) with garlic and chili 

 Fried  rice with shrimp paste 

 Blanched vegetables with chili dips 

 Stir-fried kale with oyster sauce 

 Stuffed bitter gourd  with minced pork and vermicelli  

 

Or you can start with major ingredient and the type of the food with or without 

important ingredients.  

Ex.     Major ingredient(s) Type of food Important ingredient(s) 

 Chicken  curry with Thai eggplant 

 Winged bean spicy salad with prawns and boiled eggs 

 Coconut and pandan jelly  

 Toddy palm cake  

 Roast duck curry  

 

You can also add flavors of the food in front of the description. Some adjectives add 

more information about the food.  

Ex. Adjective(s) Description  

 Crispy  

 Crunchy   

 Sweet fried chicken with cashew nuts 

 Sweet and 

sour 

 

 Spicy  

 Traditional   
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15 Do you know these dishes? Is it easy to find them in food markets? 

Write a description to each dish.   

1)   Chu Chi Pla Thu 

  

 

_____________________________________ 

_____________________________________ 

_____________________________________ 

2)    Kaeng Phet Mu 

  

 

_____________________________________ 

_____________________________________ 

_____________________________________ 

3)   Kaeng Lueang Pla In-si 

  

 

_____________________________________ 

_____________________________________ 

_____________________________________ 

4)   Kaeng Som Cha-om Khai Kung 

  

 

_____________________________________ 

_____________________________________ 

_____________________________________ 

5)   Kaeng Phet Pet Yang 

  

 

_____________________________________ 

_____________________________________ 

_____________________________________ 

Photos retrieved from http://www.foodtravel.tv/index.aspx 
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16 Write phrases using the words given.   

1) countries / from / other 

__________________________________________________________________ 

2) in / dish / a / close / or pan 

__________________________________________________________________ 

3) a  / to / dish / make / particular  

__________________________________________________________________ 

4) red / in / curry / sauce 

__________________________________________________________________ 

5) any / unlike / dish 

__________________________________________________________________ 

6) over / several / the past / century 

__________________________________________________________________ 

7) Thai / in / many / homes 

__________________________________________________________________ 

8) basis / a  /on  / daily  

__________________________________________________________________ 

9) part / of / a / as / meal / Thai  

__________________________________________________________________ 

10) a  / in / mortar 

__________________________________________________________________ 

11) small/ balls / into 

__________________________________________________________________ 

12) red/ seeded / and / chili / sliced 

__________________________________________________________________ 
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17 Rearrange the sentences and write them in the box below to 

complete a recipe.  

___ 

___ 

___ 

_1_ 

 

___ 

___ 

___ 

___ 

___ 

a) Add the chicken. Stir well until cooked. 

b) Stir occasionally until a thin film of oil appears on the surface. 

c) Add the coconut milk slowly and then add other ingredients. 

d) Put the coconut cream in a pot, bring to a rapid simmer over 

medium heat. 

e) Add the curry paste and cook for 5 minutes, or until fragrant. 

f) Serve over Thai jasmine rice or in a serving bowl.  

g) Add the eggplants and continue until the chicken is cooked through. 

h) Adjust the flavors with sugar and fish sauce.  

i) Bring to a boil and cook until the chicken begins to change color. 

 

 

 

 

Kaeng Phet Kai 

 

Preparation 

1. ___________________________________________________________________________  

___________________________________________________________________________  

2. ___________________________________________________________________________  

3. ___________________________________________________________________________  

4. ___________________________________________________________________________  

5. ___________________________________________________________________________  

6. ___________________________________________________________________________  

7. ___________________________________________________________________________  

___________________________________________________________________________  

8. ___________________________________________________________________________  

___________________________________________________________________________  

9. ___________________________________________________________________________  

(Good, 2017) 
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18 Write your specialty ‘Curry’ recipe. Choose an uncommon meat and 

vegetables. The amount of ingredients can be adjusted. 

 

 

 

 

 

______________________ Curry 

 

Ingredients 

_____________________________________ 

_____________________________________ 

_____________________________________ 

_____________________________________ 

_____________________________________ 

_____________________________________ 

 

 

_____________________________________ 

_____________________________________ 

_____________________________________ 

_____________________________________ 

_____________________________________ 

_____________________________________ 

Preparation 

______________________________________________________________________________ 

______________________________________________________________________________ 

______________________________________________________________________________ 

______________________________________________________________________________ 

______________________________________________________________________________ 

______________________________________________________________________________ 

______________________________________________________________________________ 

______________________________________________________________________________ 

______________________________________________________________________________ 

______________________________________________________________________________ 

______________________________________________________________________________ 

______________________________________________________________________________ 

______________________________________________________________________________ 

______________________________________________________________________________ 

 

 

 

 

Draw picture of your curry here. 



Unit 7 

Thai Dips 

 

INTRODUCTION 

At a Thai table, besides main courses and desserts, there are some small cups that 

seem to be a hidden gem, yet many times they enhance the taste of many Thai dishes 

or they are served with side dishes along with the main course. In this unit, dipping 

sauces and chili pates are introduced to readers—from simply made dipping sauces 

to complicated chili pastes.  

 

READING 1 

Pre-reading 

1 Look at the photos of four Thai dips. Do you know all of them? Read 

the description and discuss with your friends.  

1)   sweet peanut sauce 

 

3)   peanut satay sauce 

 

2)   spicy cucumber sauce 

 

4)   traditional Thai sauce 

 

 

2 What are the dips in Thai language? 

 

3 Can you write the names in Latin script?  

_____________________________________________________________________________________ 

_____________________________________________________________________________________ 

_____________________________________________________________________________________ 
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4 Read the questions and discuss your answers. 

1) How many dishes that served with dipping sauce(s) can you name? 

2) What kind of dipping sauce(s) do you have with the dishes?  

3) What are the main ingredients in the dip(s)?  

 

While-reading 

5 Read the article. Underline unfamiliar words. Discuss the meaning.   

 

 

 

1 

 

 

 

 

 

 

2 

 

 

 

 

 

 

 

 

 

 

 

3 

 

Thai Dips 

 

Dips are a part of Thai culture. With a variety of dipping sauces and 

pastes, they are typically served in small dipping bowls and placed on 

the table along with select Thai dishes. From sweet and tangy to hot 

and spicy, the sauces allow diners to adjust the taste of a dish to their 

own liking or to enhance its taste. Each of them is unique, yet not 

difficult to prepare.  

 

Dipping sauces are typically light. A classic dipping sauce is combined 

with Asian fish sauce, lime juice and sugar, then raw garlic, fresh 

coriander and red and green hot chilies. The sauce is versatile enough 

to add to many dishes from fried rice to deep-fried selections. 

(Achitoff-Gray, 2015) 

 

 

 

 

 

Fig. 7.1 Thai classic dipping sauce                                        Fig.7.2 Chili Paste 

 

Pastes are thicker than the sauces and, of course, the making is more 

complex. Chilies, vegetables, beans, fruits, mushrooms, meats or dried 

seafood are roasted or steamed before pounding them into many 

different pastes. They carry strong tastes and flavors. Thais like to dip 
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them with fresh and cooked vegetables. Pastes are one of the most 

essential components, or foundations of Thai cuisine; they form the 

base of many dishes ranging from soups, to curries, to deep-fries, to 

stir fries. (Wiens, 2014) 

 

Fig. 7.3 Fired Fish Cake and Chicken Red Curry 

 

6 Look at the key words in bold in the article and match them to the 

definitions. 

1) a person who eats at a local restaurant 

2) a kind of fungus which is edible 

3) ingredient of food 

4) span, variety 

5) increase 

6) sauce that can be used to put the food down 

7) flexible 

8) crush something into little pieces  

_________________ 

_________________ 

_________________ 

_________________ 

_________________ 

_________________ 

_________________ 

_________________ 

 

7 Read the article again. Are these sentences true (T) or false (F)? 

Circle your answers. 

1) Sauce and paste are part of Thai culture. T F 

2) There are not many dips in Thai cuisine. T F 

3) It is common to see dips on the table with meals. T F 

4) Dips are always thick and spicy.  T F 

5) Thais add sauces or pastes in their food for a better taste.  T F 

6) Pastes are thicker while dipping sauce is lighter.  T F 

7) All ingredients are cooked before making a dipping sauce.  T F 

8) You can have chili pastes alone or add them in curries.  T F 
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8 Work in pairs. Read the article again and answer the questions.  

1)  What is the main idea in paragraph 1? 

 a) Thai dips have tastes from 

sweet to tangy.  

c) Dips are unique and easy to 

make. 

 b) Dips are part of Thai culture. d) Dips are normally served in 

a bowl.  

2)  What is the main idea in paragraph 2? 

 a) The traditional dipping 

sauce  

c) The quality of dipping 

sauces 

 b) The ingredients of dipping 

sauces 

d) The raw garlic in dipping 

sauce 

3)  What does ‘they’ in paragraph 1 refer to? 

 a) Thai culture c) dipping bowls  

 b) dipping sauces and pastes d) Thai dishes 

4)  What are the main ingredients in the Thai classic dipping sauce?  

 a) chili, lime, garlic, sugar and 

coriander 

c) garlic, chili, sugar, bean and 

coriander 

 b) garlic, mushroom, sugar and 

coriander 

d) coriander, chili, lime, garlic 

and salt 

5)  How do Thais serve dipping sauces or dips? 

 a) in a small dish c) in a small bowl 

 b) by hands d) in a pan 

6)  Which dip need more steps to prepare? 

 a) dipping sauce c) I don’t know. 

 b) paste d) Both dipping sauce and 

paste. 

7)  What do Thais like to serve a dipping sauce with? 

 a) vegetables   c) fish sauce 

 b) fried riced  d) lime juice 

8)  Which method is not used in preparation of a paste?  

 a) roasting c) pounding  

 b) steaming  d) straining   
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9 According to the article, find a word/words to complete these 

statements. 

1)  Thais has a variety of ________________________ on the table. 

2)  Dips adjust the taste of food to ________________________ 

3)  Major ingredients are usually prepared ________________________ 

pounding. 

4)  Thai people like to dip ________________________ with fresh and cooked 

vegetables. 

5)  In dipping sauces, there are both ________________________ 

 

Post-reading 

10 Match the two parts to make complete sentences.   

___ 

___ 

___ 

___ 

___ 

___ 

___ 

___ 

1) Classic dipping sauce… 

2) Chili paste is… 

3) Most of dipping sauces are… 

4) Mushrooms and fruits… 

5) Light dipping sauces… 

6) Nam Phrik can stir-fry… 

7) Pounding is the method… 

8) Most ingredients in dipping sauces… 

a) is usually served alone.  

b) with rice. 

c) thick and spicy. 

d) can be major ingredients in 

pastes. 

e) is cooked and mixed. 

f) not spicy at all. 

g) adjust the taste of many 

dishes at the table. 

h) are raw. 

i) used to make dips.  

j) not difficult to prepare. 

k) is usually found on the table. 

 

READING 2 

Nam Phrik is a big name for Thai Chili paste. With extreme flavors (salty, spicy, 

sweet and/or sour), this type of thick dips is usually served with rice, main dishes 

and side dishes (vegetables, boiled egg or fried fish). Sometimes we stir-fry the dip 

with rice and meat.  
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11 Read the recipe of Nam Phrik Long Rua. Focus on the ingredients and 

answer the question. What are the most important ingredients in 

this dip? 

 

Nam Phrik Long Rua 

Ingredients 

For sauce:  

2 tablespoons garlic 

2 tablespoons spur chilies 

2 tablespoons shrimp paste 

4 tablespoons shredded madan fruit 

2 tablespoons lime juice 

1 tablespoon fish sauce  

4 tablespoons palm sugar 

2 cup catfish or serpent head fish, 

steamed and deboned 

4 tablespoons vegetable oil, for fry 

1 tablespoon chopped garlic 

1/4 cup pickled garlic 

2 salted egg, boiled and quartered 

 

 

 

 

 

 

For sweet pork: 

200 grams pork belly, sliced 

into 1-centimeter pieces 

2 tablespoons sliced shallot  

4 tablespoons palm sugar 

1 tablespoon fish sauce 

 

Preparation 

1. In a mortar, place garlic, chilies, shrimp paste and madan fruit. 

Pound until fine. Season with lime juice and fish sauce. Mix well 

and set aside. 

2. To make crispy fish, smash the fish meat, using a mortar and 

pestle. Then, fry it in hot vegetable oil until crisp and set aside. 

3. To prepare sweet pork, fry the pork on low heat until it is nicely 

golden and a little crisp. Add in shallot and fry until golden. Drain 

off some excess fat. Add in palm sugar and fish sauce. Stir until 

the sugar is dissolved and then remove from the heat. 

4. In a pan, fry chopped garlic until golden. Add in the mixture from 

Picture retrieved from 

https://www.cookingth.com/ch

ili-boat/ 
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step 1 and fry until fragrant. Remove from the heat.  

5. Add sweet pork, some crispy fish and mix thoroughly. Transfer to 

a serving bowl. Top with pickled garlic and salted eggs.  

6.   Serve with side dish; cucumber, long bean, white turmeric and 

crispy fish. 

(ส ำนกัพิมพ์แสงแดด, 2554) 

12 Read about the recipe again and answer the questions. 

1)  How many tablespoons of fresh garlic do you need in total? 

___________________________________________________________________________ 

2)  What do you do with the madan fruit? 

___________________________________________________________________________ 

3)  When do you add the sliced shallots in the pan?  

___________________________________________________________________________ 

4)  Which ingredients do you need to fry? 

___________________________________________________________________________ 

5)  When do you use the shrimp paste? 

___________________________________________________________________________ 

6)  What kind of fish do you need? 

___________________________________________________________________________ 

7)  How do you prepare the fish? 

___________________________________________________________________________ 

8)  How do you cook the sweet pork? 

___________________________________________________________________________ 

 

13 Read the recipe and put the instructions into the correct order.  

___  

___  

___  

___  

___  

___  

1) Caramelize the crispy pork belly. 

2) Fry the pork belly and then shallot until golden and crispy.  

3) Mix well all the ingredients except the pickled garlic and salted eggs. 

4) Pound garlic, madan fruit, chilies and shrimp paste in a mortar.  

5) Put pickled garlic and salted eggs on the top.  

6) Squash the fish meat and then deep-fry it until crisp.  
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14 Match the two parts to make complete sentences.   

___ 

___ 

___ 

___ 

___ 

___ 

___ 

1) To make sweet pork… 

2) Top the dip … 

3) The dip is usually… 

4) In a mortar… 

5) To make crispy fish… 

6) Transfer the mixture… 

7) In a pan, add in the 

mixture and… 

a) pound the ingredients until fine. 

b) squash the fish and fry it.  

c) fry it until crisp and add in sugar. 

d) caramelized with palm sugar. 

e) fry until fragrant. 

f) to a serving bowl. 

g) in a mortar or a food processor. 

h) with pickled garlic and salted eggs. 

i) served with beans and cucumber. 

j) in the room temperature. 

 

VOCABULARY 

Thai dips hide hundreds of ingredients (both dried and fresh) in the form of dipping 

sauces and pastes. They can be listed and plenty of them are unique.  

Ingredients  

 

 

 
 

 
broccoli  catfish Chinese cabbage dried shrimp 

 

 

 

 

 

 
dried squid green beans long beans madan fruit 

 

  

 

  

palm sugar pickled garlic pork belly salted egg 

 

 

 

 

 

 

 

serpent head fish shrimp paste spur chilies Thai eggplant 
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Cookware and tools  

Mortar and pestle are used in pounding food. Normally, Thais pound tough 

ingredients first and then soft ones later. For dried ingredients, they can be pounded 

together or separately.  

 

 

   

mortar dipping bowls pestle pan 

 

 

 

 

 

 

  

saucepan wok   
Pictures retrieved from Amazon.com 

 

15 What are these ingredients in English? Consider which ingredient is 

soft, dried or tough. Write them in the boxes.  

 

1)  

 

2)  

 

3)  

 

4)  

 

 

5)  

 

6)  

 

7)  

 

8)   

 

9) 

Soft 

_________________________ 

_________________________ 

_________________________ 

Dried  

_________________________ 

_________________________ 

_________________________ 

Tough  

_________________________ 

_________________________ 

_________________________ 
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GRAMMAR 

A. Preposition ‘in’ and ‘into’ We use ‘in’ to talk about where something is in relation to an area around it: 
 A:   Where’s Jane? B: She’s in the garden. 

 Put the pork in the steamer.  We use ‘into’ to talk about the movement of something, usually with a verb 

that expresses movement (e.g. go, come). It shows where something is or was 

going: 

 A:    Where’s Jane? B: She’s gone into the house. 
 Helen came into the room. 

 Add the vegetable into the pot. 

We can also use the word to show when a thing is changing from one form to 

another. 

 The pork is sliced into 1-centimeter pieces.  

 Cut the chilies into small pieces and roast until fragrant and crisp. 

 

B. Present Participle as an Adjective 

Formed with a plain verb and –ing, the present participle is sometimes placed 

before a noun as an adjective.  

 It was an amazing film. 

 Many of his paintings show the setting sun. 

 Dipping sauces are typically light. 

 

C. Cooking Verbs 

Thai dips come with a combination of cooking techniques. Many verbs are 

used to describe the cooking processes. Study the verbs and their meanings.  

 caramelize (v.t., v.i.) to change into caramel 

 debone (v.t.) to bone, to remove the bones from (a fish) 

 grill (v.t.) to broil on a grill 

 grind (v.t.) to reduce to powder 

 pound (v.t.) to reduce to powder by beating 

 quarter (v.t.) to cut or divide into four (nearly) equal parts 

 roast (v.t., v.i.) to cook by exposing to dry heat 
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 seed  (v.t.) to extract the seeds from (fruit) 

 shred (v.t.) to cut or tear into shreds 

 squash  (v.t.) to press or beat into a pulp or a flat mass 

 taste (v.t., v.i.) to test the flavor of something by taking a 

small part into the mouth 

Adapted from Macmillan Dictionary for Advanced Learner (2007) 

 

16 Complete the sentences with one of the verbs in the blankets in the 

present participle form (-ing). 

1) John is a professional. He writes many recipes and __________________  

instructions. (cook) 

2) A _______________ board is a durable board on which to place material 

for cutting. (cut) 

3) ________________ bowl is a bowl used for mixing of ingredients. (mix)  

4) Wide range of _______________ dishes are available to buy today at Top’s. (serve) 

5) A ______________ pan is a long-handled, shallow pan used for frying 

food. (fry) 

6) When the dip is done, spoon it into a _______________ bowl. (serve) 

7) To make the food tasty, ______________ sauce is added in. (season) 

8) You should roast dried ingredients before ______________ them. (grind) 

9) Thais like to have __________________ dishes with steamed rice. (stir-fry) 

10) _________________ a pestle and mortar, pound the chili and garlic until 

smooth. (use) 

 

17 Complete the sentences with the cooking verbs in the box.  

pound caramelize slice top with season with 

smash seed transfer place adjust 

 

1) To make a paste, ______________ all the ingredients in the mortar and 

use the pestle to pound them until fine.  

2) In a pan, ______________ the crispy pork with sugar over the low heat.  

3) Add the steamed and deboned fish meat in the mortar and 

________________ it.  
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4) ______________ lime juice and fish sauce to make the dish tasty.  

5) ______________ the chilies and soak them in water for about 10 minutes. 

6) ______________ the dip to a small serving bowl and decorate it with 

fresh red chilies.  

7) Transfer it to a serving bowl and ________________ coriander leaves.  

 

WRITING 

18 Read the recipe of Nam Phrik Ta Daeng. Underline the ingredients 

and circle the cooking verbs.   

 

Nam Phrik Ta Daeng 

Ingredients 

1/2 cup large dried chilies 

3/4 cup large garlic cloves 

3/4 cup shallots 

1 tablespoon shrimp paste, grilled  

1/2 cup dried shrimp  

3-4 tablespoons palm sugar 

1/4 cup fish sauce 

1 teaspoon pinch of salt 

 

  

 

 

1/4 cup sour tamarind,                                  

seeded and finely chopped 

3 tablespoons vegetable oil 

 

Preparation 

1. Seed chilies, cut into small pieces and roast until fragrant and crisp. 

Roast shallots and garlic separately. Peel the outside and set aside.  

2. Roast dried shrimp. When it is cool, pound until finely ground. 

3. Pound the roasted chili with salt. Add in the roasted shallot, garlic, 

shrimp paste, ground shrimp, tamarind, palm sugar and fish sauce. 

Pound the ingredients together. Taste and add more sugar or fish 

sauce to taste.  

4. In a pan, heat vegetable oil over low heat, put in the mixture and stir-

fry until mixed well and fragrant. Transfer to a serving bowl. 

(ส ำนกัพิมพ์แสงแดด, 2554) 
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19 Read the recipe again and answer the questions with full statements.   

1) What kind of chilies do you need for the paste? 

I need ____________________________________________________________. 

2) How many garlic cloves do you need? 

I need ____________________________________________________________. 

3) What do you have to do with the shrimp paste?  

I have to __________________________________________________________.  

4) What do you do with the sour tamarind?  

I ________________________________________________________________. 

5) What do you do with the chilies after cutting them into small pieces? 

I _________________________________________________________________. 

6) Do you stir-fry the mixture over low, medium or high heat? 

I _________________________________________________________________. 

7) What tools do you need to make the dip? 

I need ____________________________________________________________. 

 

20 Use the information provided to complete the sentences.  

 

Peanut Satay Sauce 

 

 

Ingredients 

3 tablespoons red chili paste 

1/2 cup roasted peanut, ground 

2 cups coconut milk 

3 tablespoons palm sugar 

 

 

 

 

 

2 tablespoons tamarind paste 

1 teaspoon salt 

2 tablespoons vegetable oil 

 

1. To prepare major ingredients for grilled pork or chicken satay, you 

need (1)____________ of roasted peanut. You need to grind the peanut 

and set aside.  

2. To make the sauce, you need to heat (2)_______________ of vegetable oil 

in a saucepan. Then add in (3)______________ of red chili paste, 

(4)____________ of palm sugar, (5)_____________ of salt and (6)______________ 
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of tamarind paste. Stir for a while and add in ground roasted peanut 

and pour (7)_____________ of coconut milk. Stir until mixed well and 

remove it from the heat.   

 

21 Complete the recipe with the words below. 

pestle transfer cherry fresh with 

tamarind deseeded until halved minutes 

and eggplant vegetable pork wok 

 

 

Nam Phrik Ong 

(Thai Lanna Spicy Tomato Dip) 

Ingredients 

4 slices galangal, finely chopped 

8 dried chilies, (1)_______ and 

soaked in warm water 

5 garlic cloves, peeled and 

chopped 

11/2 shallots, finely chopped 

1/2 teaspoon  salt 

1 teaspoon shrimp paste 

15 cherry tomatoes, (2)_________  

2 tablespoons (3)_________  oil 

 

300 grams  pork (or chicken), minced  

2 tablespoons water 

1/2 tablespoon tamarind Juice 

1/2 tablespoon fish sauce 

3 teaspoons caster sugar 

2 coriander leaves, to garnish  

fresh vegetables, such as lettuce, 

cucumber, Thai (4)_________, Chinese 

cabbage leaves, steamed green beans, 

to serve 

 

Preparation 

1. Using a (5)_________ and mortar, 

pound the galangal, chilies, garlic, 

shallots, salt and shrimp paste, then 

(6)_________ to a mixing bowl. Add 

the (7)_________ tomatoes and mix 

together well. 

2. Heat the oil in a (8)_________, add the pounded paste and cook until 

golden brown, add the pork and cook for 10 (9)_________ more. 

Reduce the heat, add the water, (10)_________ juice, fish sauce and 
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sugar and simmer for 5 minutes, stirring often, (11)_________ the dip 

thickens. 

3. Serve in a bowl with the (12)_________ vegetables arranged on a plate 

beside it ready for dipping (13)_________ garnish with coriander. 

Serve (14)_________ fresh cucumber and crispy (15)_________ skin.  

 

22 Rearrange the sentences into the correct order and write a-g to 

match the preparation of Thai Cucumber Relish (Cucumber in 

Vinegar) with the pictures.   

___ 

___ 

___ 

___ 

___ 

 

___ 

___ 

___ 

a) Add the sweet and sour mixture in to the bowl. 

b) Bring the mixture into a boil over low heat. 

c) Garnish with coriander leaves.  

d) In a small saucepan, add the sugar, salt, water and vinegar. 

e) Remove from the heat and allow the mixture to cool to room 

temperature.  

f) Slice cucumber, shallots, chili into thin pieces. 

g) Place cucumber, shallots and chili in a serving bowl.  

h) Stir the mixture slowly until all is dissolved.  

 

1) ____ 

 

 

2) ____ 

 

 

3) ____ 

 

 

4) ____ 

 

 
(ThaiCookbook.TV, 2014) 
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23 Look at the photos of Nam Phrik Num (Northern Thai Green Chili 

Dip) and its preparation. Rearrange the words/phrase to make 

sentences and write the sentences under the photos that match. 

a) and pestle / using a mortar /pound the chilies / until finely ground / 

garlic and shallot 

b) and transfer / mix well / to a serving bowl 

c) garlic and shallots / and set aside / of the chilies / remove the skin  

d) lime juice  / and fish sauce / with palm sugar / to taste / season  

e) or for about 3 minutes / in a heavy pan / garlic and shallots / grill 

chilies / until charred 

f) the heat / turn off / cool down / and                             (López-alt, 2016)    

  

1) _______________________________ 

_______________________________ 

2) _______________________________ 

_______________________________ 

  

3) _______________________________ 

_______________________________ 

4) _______________________________ 

_______________________________ 

  

5)  _______________________________ 

_______________________________ 

6) _______________________________ 

_______________________________ 
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24 Write the ingredients in the chronological order according to the 

preparation of Nam Phrik Num (Northern Thai Green Chili Dip). 

5 bulbs garlic 

15 green chilies 

2 limes, squeezed  

 

 

2 tablespoons fish sauce  

1 teaspoon palm sugar 

5 shallots 

 

 

Nam Phrik Num 

(Northern Thai Green Chili Dip) 

This is a favorite northern Thai flame roasted green chili sauce that 

locals eat with Chiang Mai sausage, with a plate of raw vegetables, or 

especially with crispy fried pork skin. 

Ingredients 

(1)_____________________________________________________________ 

(2)_____________________________________________________________ 

(3)_____________________________________________________________ 

(4)_____________________________________________________________ 

(5)_____________________________________________________________ 

(6)_____________________________________________________________ 

(ส ำนกัพิมพ์แสงแดด, 2554) 

25 Write your Nam Phrik. Use the ingredients and words provided. Add 

the amount of every ingredient.  

palm sugar thicken (v.) clean (v.) whole dried chilies 

fish sauce salt a wok medium heat 

fried garlic top (v.) blanch (v.) until crunchy 

hot water drain (v.) heat (v.) dried shrimp 

a saucepan stir (v.) soak (v.) tamarind juice 

cucumber Thai eggplant long bean Sadao (Neem flower) 

set aside (v.) fried onion fried mackerel a small serving bowl 
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My Recipe 

___________________________________________________ 

Ingredients 

______________________________________ 

______________________________________ 

______________________________________ 

______________________________________ 

______________________________________ 

______________________________________ 

______________________________________ 

______________________________________ 

______________________________________ 

______________________________________ 

______________________________________ 

______________________________________ 

 

Preparation 

________________________________________________________________________________ 

________________________________________________________________________________ 

________________________________________________________________________________ 

________________________________________________________________________________ 

________________________________________________________________________________ 

________________________________________________________________________________ 

________________________________________________________________________________ 

________________________________________________________________________________ 

________________________________________________________________________________ 

________________________________________________________________________________ 

________________________________________________________________________________ 

________________________________________________________________________________ 

________________________________________________________________________________ 

________________________________________________________________________________ 

________________________________________________________________________________ 

________________________________________________________________________________ 

________________________________________________________________________________ 

________________________________________________________________________________ 

________________________________________________________________________________ 

________________________________________________________________________________ 

 

 

 

 

 

Draw picture of your Nam Phrik 

here. 



Unit 8 

Individual Dishes 

 

INTRODUCTION Do you know ‘individual dish’? In Thai cuisine, it is a single dish served alone as a 
meal. Usually, the dish comes with rice or noodles. Individual dishes or Ahan Chan 

Diao (literally meaning single dish) are distinguished by the major ingredients, with 

or without rice/noodles. Not only steamed rice topped with stir-fried meat and 

vegetables or thick curry like Panaeng Mu, it can also be stir-fried noodles. A single 

dish in Thailand can be all kinds of noodles with or without soup—lists of these 

individual dishes can be quite long because of hundreds of possible ingredients 

used. 

 

READING 1 

Pre-reading 

1 Of all individual dishes in Thai cuisine, what you think is the most 

well-known dish? Why? Share your idea with friends.  

 

2 Make a list of your favorite individual dishes. Are they with or 

without rice? Write five names for each box.  

With rice Without rice 

1)  1)  

2)  2)  

3)  3)  

4)  4)  

5)  5)  
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3 Of all your favorite dishes, which one would you recommend to 

tourists? Why? 

I would recommend _____________________________________________________________ 

because___________________________________________________________________________ 

____________________________________________________________________________________. 

 

4 Look at these photos of four individual dishes. Write a short 

description for each.  

1)    Khao Phat Pu 

 

 

__________________________________ 

__________________________________ 

__________________________________ 

__________________________________ 

2)   Khao Khluk Kapi 

 

 

__________________________________ 

__________________________________ 

__________________________________ 

__________________________________ 

3)    Khha Kraprao Nua 

 

 

__________________________________ 

__________________________________ 

__________________________________ 

__________________________________ 

4)    Phat Si-io Tha-le 

 

 

__________________________________ 

__________________________________ 

__________________________________ 

__________________________________ 
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While-reading 

5 Read the article and check the meaning of bold words using a 

dictionary.  

 

 

 

 

1 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

2 

 

 

 

 

 

 

 

 

 

 

Thai Individual Dishes 

 

Ordering an item from an à la carte menu that is served in a single dish at 

a Thai restaurant or a food stall is not easy. With its massive list of single 

dishes,   it would make your eyes sore.  Rice or noodles? Stir-fried or 

boiled? What kind of meat? Soup or no soup? Vegetables? Spicy or mild? 

Considering what you prefer for a meal can take a while. However, the 

following list of famous savory Thai foods and descriptions can save us 

time and make it a delicious meal.   

 

 

 

 

 

Fig. 8.1 à la carte menu at a food stall 

Restaurants in Thailand provide lists of single dishes for customers who 

prefer a light meal. À la carte dishes are normally served over rice. 

Kraprao Kai, Kraprao Mu, stir-fried mixed vegetables and stir-fried kale 

with pork usually come with your choice of Khai Dao (fried egg)—cooked 

or half cooked.  

 

 

Fig. 8.2 Kraprao Mu Khai Dao 
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3 

 

 

 

 

 

 

 

 

 

 

4 

 

 

 

Stir-fried rice is a real single dish where rice is mixed with other 

ingredients in a wok. Khao Phat Mu, Khao Phat Kai, Kao Phat Pu, Khao Pat 

Kung are in the top rank of easy-to-order food for tourists. They say ‘it is delicious’. We can assume that fried rice is not too spicy for them and is 

healthy enough. With only two words, ‘Khao’ or rice and ‘Phat’ or stir-

fried, this dish is easy-to-remember and say. Today stir-fried rice from 

Thailand is already well-known among people around the world. 

(Chueng, 2018)  

 

Fig. 8.3 Rat Na  

 

If rice is not to your liking for a meal, 

noodles are a common alternative. Wide 

noodles are stir-fried with sweet soy 

sauce to make Phat Si-io or topped with 

heavy gravy for Rat Na. Rice noodles are 

stir-fried to make Phat Thai or served 

with soup in Kuai Tiao.  

 

 

6 Answer the questions.  

1)  What is the passage about?  

_____________________________________________________ 

2)  What is the synonym of ‘massive’? 

_____________________________________________________ 

3)  What do you usually have with Kraprao dishes? 

_____________________________________________________ 

4)  How do you cook wide noodles? 

_____________________________________________________ 

5)  What is the main idea of paragraph 2? 

_____________________________________________________ 

6)  How are foods served in the article? 

_____________________________________________________ 
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7 Read the article again. Decide if the following statement is true (T), 

false (F) or not given (N). Circle your answer.   

1) Stir-fried rice is not spicy. T F N 

2) Tourists like to order stir-fried rice because it is 

cheap. 

T F N 

3) There are many kinds of noodles.  T F N 

4) Rat Na is usually served with other food. T F N 

5) All single dishes are stir-fried.  T F N 

6) Phat Si-io is covered with gravy to make Rat Na. T F N 

7) To make stir-fried rice, rice is cooked with other 

ingredients in a wok.  

T F N 

 

Post-reading 

8 Match the two parts to make complete sentences. 

___ 

 

 

___ 

___ 

___ 

___ 

 

1) Tourists think ordering 

frim an à la carte menu in 

Thailand… 

2) A single dish can be… 

3) Reading a long menu can… 

4) Fried rice is…. 
5) Stir-fried rice from 

Thailand… 

a) spicy or mild. 

b) make my eyes sore. 

c) not healthy enough. 

d) is not easy  

e) easy-to-order for tourists. 

f) assumes it is not spicy. 

g) is famous and people around 

the world know it. 

h) in the top rank.  

 

9 Answer the question. This is a poll question about your favorite 

individual dish. Choose only one answer and compare your answer 

with friends.  

 

What is your favorite single dish in Thai cuisine? 

 Khao Kraprao Kai   Khao Kluk Kapi  Phat Si-io  

 Phat Thai  Other: ________________ 
 

 
 

 

Vote 
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READING 2 

When ordering food in fine dining restaurants or food stalls, you often hear people order their favorite dish ‘Phat Kraprao’.  The name ‘Kraprao’ taken from an herb—
holy basil or hot basil, is now famous around the world. The variety of this dish is 

named before the meat that is used in the recipe: for example, Kraprao Mu (pork), 

Kraprao Kai (chicken), Kraprao Kung (shrimp), Kraprao Nua (beef) and Kraprao 

Tha-lae (seafood).  This dish is usually garnished with a few slices of cucumber and 

served hot.  

 

10 Read the preparation of Khao Kraprao Mu Khai Dao.  

 

Khao Kraprao Mu Khai Dao 

(Thai Basil Pork with Fried Egg) 

 

 

 

 

 

 

 

Preparation 

Khai Dao (Fried Egg) 

1. Heat about 2 tablespoon 

of vegetable oil in a wok 

or frying pan on high-

medium heat. 

2. When the oil is hot and 

sizzling, drop in the egg.  

Let it sizzle and bubble up, and at the same time, splash some of 

the hot oil onto the top of the egg (don't flip the egg, unless you 

really want to). 

3. When it is cooked, take it out, drain the excess oil, and put on a 

plate.  
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Kraprao Mu (Basil Pork) 

1. Cut the pork into small bite-sized pieces. 

2. Rinse and peel the garlic and chilies, and pound them in a 

mortar and pestle. They don't need to be super fine, you just 

want to bring out the oils and flavors from the garlic and chilies. 

3. Now it's time to start cooking. Heat a wok on high heat, and add 

about 1 tablespoon of oil to the wok. 

4. When the oil is hot, add the chilies and garlic. Stir fry for about 

20 seconds or until they get really fragrant, but don't let them 

burn or get too dry. 

5. Toss in your pork. Keep stir frying continuously. At this stage 

you want to continue to stir and cook your pork until it is just 

about fully cooked all the way through (depending on the size of 

pork and how hot your fire is, it should take about 2 - 3 

minutes). If it starts to get dry, add just a tiny splash of water. 

6. Add 1 teaspoon of oyster sauce, 1/2 teaspoon light soy sauce, 

1/2 teaspoon sugar, and finally a splash of dark soy sauce. Keep 

stir frying for about another 30 seconds. 

7. Grab a handful of basil leaves, toss into the wok, fold into the 

pork, and then immediately turn off the heat (if you're using an 

electric stove, you'll want to remove the wok from the burner). 

The holy basil really only needs to cook for about 5 seconds, and 

it will continue to wilt and cook from the existing heat of the 

pork. This step is important because if you cook the basil for too 

long, it loses some of its glorious flavor and gets slightly chewy. 

(Wiens, 2014) 

 

11 Read the preparation section again. Cross out unnecessary 

information to make it concise.  
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12 Find the synonyms of these phrasal verbs. 

___ 

 

___ 

 

 

___ 

 

___ 

 

___ 

 

___ 

 

___ 

 

___ 

1) Let the egg sizzle and bubble 

up in the frying pan.  

2) Pluck a good sized handful of 

holy basil leaves off the 

stems.  

3) You turn off the heat when 

you finish cooking.   

4) They peel the skin off the 

apples for the fruit salad.   

5) John cut several pieces of the 

ham out.   

6) Marie baked off the bread in 

the oven.   

7) Peter sliced the meat off the 

bone.   

8) It will continue to wilt and 

cook from the existing heat of 

the chicken.  

a) remove  

b) boil away 

c) baking bread  

d) shape  by cutting close 

e) until done 

f) divide or cut from a large piece 

g) finish  

h) take leaves out of stems  

i) become soft or limp on heating 

j) crusty 

k) become foam 

 

13 Read the recipe again and answer the questions. 

1) What is the major ingredient of the dish?  

_______________________________________________________________________________ 

2) How long do you need when stir-frying chili and garlic? 

_______________________________________________________________________________ 

3) How much vegetable oil do you need for the recipe? 

_______________________________________________________________________________ 

4) Which tools do you need for the recipe? 

_______________________________________________________________________________ 

5) When do you add the basil in the pan?  

_______________________________________________________________________________ 
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14 Have you ever cooked a Kraprao dish before?  

  Yes, I have. 

  No, I haven’t.   
 

15 What kind(s) of meat have you used? 

_____________________________________________________________________________________ 

 

16 Rearrange the sentences into the correct order to make a 

preparation for Kraprao Kai and then write a - j to match the cooking 

process with the photos. Compare your answers.  

 

___ 

 

___ 

___ 

___ 

___ 

___ 

 

___ 

___ 

 

___ 

___ 

___ 

 

___ 

 

a) Heat vegetable oil in a wok or frying pan on medium-high 

heat. 

b) Cut chicken into small bite sized pieces. 

c) Pick a handful of holy basil leaves off the stems. 

d) Rinse and peel the garlic and chilies.  

e) Pound the garlic and chilies in a mortar. 

f) Take your holy basil, toss it into the pan, and fold it into 

the chicken. 

g) Add the chilies and garlic.  

h) Stir fry the garlic and chilies for about 20 seconds or so 

until they get really fragrant 

i) Toss in the chicken.  

j) Keep stir frying continuously. 

k) Add oyster sauce, light soy sauce, sugar, and finally a 

splash of dark soy sauce. 

l)  Keep stir frying for about another 30 seconds. 



146 

 

1) ____ 

 

2) ____

 

3) ____

 

4) ____ 

 

5) ____

 

6) ____ 

 

Adapted from (Wiens, 2014) 

 

VOCABULARY 

Ingredients 

When time is limited for a meal and you want to cook something that fits on just one 

dish, you can stir-fry, sauté or even boil to make a quick bite. Therefore, ingredients 

in this category can be everything—rice, noodles, crabmeat or seasoning sauces.  

 

 
 

 

  

bean sprouts black pepper Chinese chives  Chinese kale 
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Chinese sausage crabmeat cucumber dried shrimp 

 
 

 
 

egg egg noodles fish sauce holy basil, 

hot basil 

 
   

jasmine rice lime wedges rice noodles rice vermicelli 

 

 

   

seasoning sauce steamed rice,  

cooked rice 

tofu wide noodles 

     

Cookware and tools 

To stir-fry, deep-fry and sauté, you need a wok and spatula. To boil, a pot and ladle 

are needed. However, in preparation of a soupy noodle cup, some specific cookware 

and tools are required.  
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a fish spatula a noodle strainer a turner, 

a flipper spatula  

Thai noodle soup 

pot 

Pictures retrieved from Amazon.com 

 

17 Complete the sentences, using words from the vocabulary section.  

1) When cooking Kuai Tiao, noodles are soaked in boiling water. At this 

process, you need to use ______________________________________.  

2) There are many types of spatula. In this unit ____________________________ 

and __________________________ are introduced.  

3) Plant with long green leaves that gives aroma for Phat Thai (Thai 

stir-fried noodles) is _________________________________________.  

4) A kind of noodle that consists of egg is called __________________________. 

5) ________________________________ is long red sausage which is made of 

pork meat and lard.  

6) ________________________________ is usually sir-fried with crispy pork or 

tender beef.  

 

18 Read the descriptions. Match them with the words in the vocabulary 

section. Write them in the space provided.  

1) It is a soft food, made of soy bean.  __________________ 

2) It is a kind of food from the sea.  __________________ 

3) It is an oval or round object laid by a hen. __________________ 

4) It is a large pot with three sections for noodle shops. __________________ 

5) It is dried black spice.  __________________ 
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GRAMMAR 

Modal verbs 

Modal verbs are special verbs which behave very differently from normal verbs. 

Here are some important differences: 

1. Modal verbs do not take "-s" in the third person. 

 He can cook good fried rice with crab. 

 She should clean the egg before boiling it.  

 You must parboil the vegetables before stir-fry them.  

 You should marinate the meat for 1 hour.  

 

2. You use "not" to make modal verbs negative, even in Simple Present and 

Simple Past. 

 He should not be late. 

 They might not come to the party. 

 You should not add too much salt.  

 I cannot cook well.  

 

3. Common Modal Verbs 

can, could  may, might  must, have to  

shall, should, ought to will, would need to 

 

4. In cooking food, the cooking process is always done step by step and the 

sentences begins with a verb such as ‘Crush the garlic into pieces.’ The subject is ‘you’ as ‘(You) crush the garlic into pieces.’ When using with the 
subject a modal verbs can be placed after the subject and before the 

cooking verb.  

For examples:  

Imperative  Imperative with subject and modal verb 

Listen to your teachers. You must listen to your teachers. 

Do not cook it until done. You should not cook it until done. 

Don’t be late. You mustn’t be late. 
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19 Complete the sentences using the modal verbs listed in the box 

below. Compare your answers with friends.  

should should not can 

can not must must not 

 

1) Phat Thai ___________________________ have ground roast peanut.  

2) You _____________________________ eat sticky rice with chopsticks.  

3) To stir-fry vegetable, you _______________________________ start from 

heating the wok and vegetable oil over high heat.  

4) When deveining the shrimp, you _____________________________ leave the 

tail.  

5) To make a stir-fried pork with basil, you ________________________________ 

cook the meat first and then vegetable and herb. 

6) You _________________________________ wash wide noodles. You can cut 

and cook right away.  

7) You _________________________________ stir fry Thai vegetables on low 

heat.  

8) To steam mussels, you ____________________________________ clean and de-

beard them first.  

9) To simmer, you ________________________________________ use high heat.  

10) To serve Thai food, you _________________________________________ serve 

the food hot.   

 

WRITING 

Writing long description of food 

You should start with type and origin of the food, and then how to cook the dish. 

After major ingredients are listed, the appearance is the next step to write about. 

Describe the food with specific words—adding adjectives e.g. delicious, juicy, thick 

may help. Writing about serving is also a good idea. You can add more information 

about the food such as the best way to eat it or the alternative cooking methods, 

different meats, sauces etc. Here is a sample.  
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Rat Na 

 

 

 

Rat Na is a Thai-Chinese noodle dish.  

It is made with stir-fried wide rice noodles,  

garlic, kale and pork, chicken or seafood. The 

dish is covered in a thick sauce made of stock 

and tapioca starch or corn starch. It is seasoned 

with sweet soy sauce, fish sauce, sugar and 

black pepper. In Thailand people often sprinkle 

some additional sugar, fish sauce, sliced chilies 

preserved in vinegar and ground dried chilies 

on the dish. There are two more choices of 

noodles; rice vermicelli and deep fried thin egg 

noodles, with the sauce poured on to soften 

them. (Yinn, 2016) 

 

20 Write a description for your favorite dish. Start from: 

 type of the dish 

 origin of the dish  

 how to cook the dish 

 major ingredients 

 appearance (if needed) 

 other information (if needed) 

_____________________________________________________________________________________ 

_____________________________________________________________________________________ 

_____________________________________________________________________________________ 

_____________________________________________________________________________________ 

_____________________________________________________________________________________ 

Origin of  
the dish 

Type of  
the dish 

How to cook 

Appearance  

Major 
ingredients 
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21 Complete the recipe of Kuai Tiao Mu with the instructions provided. 

a) Top with the green onion. 

b) Place the pork meat balls on a side. 

c) Add salt and boil for 30 minutes. 

 

Kuai Tiao Mu 

(Thai Noodle Soup) 
Ingredients 

1 cup pork bone 

1 cup sliced radish 

2 tablespoons soy sauce 

1 tablespoon light soy sauce 

1 tablespoon pepper 

2 cup water  

1 handful noodle  

1 handful bean sprouts  

 

 

1/2 cup ground pork  

4 pork meat balls, cooked 

1 tablespoon fried garlic 

1 teaspoon pickled radish 

1 tablespoon sliced green onion 

 

 

Preparation 

1. To make soup, boil 2 cup of water with pork bone and radish. 

(1)____________________________________ Add soy sauce, light soy sauce 

and pepper. 

2. In a different pot, boil water. Throw the noodle, cook for a 

minute then transfer to a serving bowl. 

3. Cook bean sprouts and pork separately and put in the bowl.  

4. (2)____________________________________ 

5. Add fried garlic and pickled radish.  

6. To serve, spoon the soup in the bowl. (3)________________________ 

____________________________ 

7. Season with sugar, fish sauce, chili and chili vinegar to taste. 
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22 Rearrange the sentences to complete the recipe of Phat Thai. 

1) Add fish sauce and sugar, and stir-fry until the noodles are well 

coated.  

2) Add ground chilies, peanuts and pork crackling. Toss well.  

3) Add noodles and cook for 1 minute.  

4) Garnish with lime wedges. 

5) Heat vegetable oil in a wok over medium-high heat. Add egg and stir 

until barely set, about 30 seconds. Add dried shrimp, tofu and radish. 

Cook for 30 seconds.  

6) Place noodles in a large bowl; pour hot water over to cover. Soak 

until tender. Drain and set aside. 

7) Stir in bean sprouts and chives. 

8) Transfer to a serving plate.  

 

PHAT THAI 

Preparation  

1. __________________________________________________________________ 

__________________________________________________________________ 

2. __________________________________________________________________ 

__________________________________________________________________ 

3. __________________________________________________________________ 

__________________________________________________________________ 

4. __________________________________________________________________ 

__________________________________________________________________ 

5. __________________________________________________________________ 

__________________________________________________________________ 

6. __________________________________________________________________ 

__________________________________________________________________ 

7. __________________________________________________________________ 

__________________________________________________________________ 

8. __________________________________________________________________ 

__________________________________________________________________  
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23 Write your individual recipe. Choose your favorite meat and 

vegetables. The amount of ingredients can be adjusted. 

 

 

________________________________________ 

 

Ingredients 

_____________________________________ ______________________________________ 

_____________________________________ ______________________________________ 

_____________________________________ ______________________________________ 

_____________________________________ ______________________________________ 

_____________________________________ ______________________________________ 

_____________________________________ ______________________________________ 

_____________________________________ ______________________________________ 

 

Preparation 

_____________________________________________________________________________ 

_____________________________________________________________________________ 

_____________________________________________________________________________ 

_____________________________________________________________________________ 

_____________________________________________________________________________ 

_____________________________________________________________________________ 

_____________________________________________________________________________ 

_____________________________________________________________________________ 

_____________________________________________________________________________ 

_____________________________________________________________________________ 

_____________________________________________________________________________ 

_____________________________________________________________________________ 

_____________________________________________________________________________ 

_____________________________________________________________________________ 

_____________________________________________________________________________ 

_____________________________________________________________________________ 

 

 

 

 

Draw picture of your dish here. 



Unit 9 

Appetizers 

 

INTRODUCTION 

Normally, men have three meals in a day—they are breakfast, lunch and dinner. But in Thailand, foreigners find Thais enjoy eating a lot, they say “eating party!” or “again?” anytime they see us eating something between meals. We may have an 
excuse for Thais like snacking very much and they have hundreds of small dishes or 

appetizers.  

 

READING 1 

Pre-reading 

1 Write the Thai names with Latin script and the main ingredients of 

each.  

 

1) ___________________________________ 

(Leaf-wrapped salad bites) 

______________________________________ 

______________________________________ 

______________________________________ 

 

 

2) ___________________________________ 

(Tapioca pork balls) 

______________________________________ 

______________________________________ 

______________________________________ 

 

Pictures retrieved from 

http://www.foodtravel.tv/recipe.aspx?viewid=429 

 

2 Read the questions and discuss your answers. 

1) What are the most popular appetizers in your area? 

2) Do you have the appetizers with big meals or between meals? 

3) Have you ever cooked them by yourself?  
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While-reading 

3 Read the article and underline unfamiliar words.  

 

 

 

1 

 

 

 

 

2 

 

 

 

 

 

3 

 

 

 

 

 

4 

 

 

 

 

Thai Appetizers 

 

An appetizer is a small serving of food usually eaten before meals and often shared by several people. ‘Appetizer’ is the word in the US, but people say ‘starter’ in the UK and ‘hors d'oeuvre’ in France. (appetizer, 

2016) 

 

In Thailand, appetizers are known as ‘Khong Kin Len’ (snack) or ‘Ahan Wang’ or literally ‘Ahan Riak Nam Yoi’. Thais do not separate their 

meals into different courses but bring all the dishes to the table and 

enjoy them together. So 'appetizers' are often served at the table in the 

middle or end of a meal. (Appetizers, 2016) 

 

In the Land of Smiles, people eat three meals a day, just like in most of 

the rest of the world. Because Thais enjoy eating very much, they have  

a habit of snacking. A long list of appetizers proves this. From deep-

fried to steamed or grilled, small dishes are available everywhere. 

(Mykura, 2016) 

 

At restaurants, markets and food stalls, you can order small dishes 

such as grilled pork satay, fried fish cakes, fried spring rolls, savory 

tapioca balls and many more. Unlike other cuisines, it is very normal to 

have these appetizers alone, before, with and even after meals.  

 

Fig. 9.1 Pork Satay, Tapioca Balls 
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4 Complete the sentences with the key words in bold from the article. 

Use each word only once.  

1) __________________ different meats into different boxes.  

2) People like to have an __________________ before their big meal.  

3) You need to change your eating__________________.  

4) Mix all the ingredients ____________________ in the mixing bowl.  

5) In Thailand an appetizer or snack is commonly served with a meal, 

before the meal or in the end of a _____________________. 

6) Thai cuisine is _____________________ other cuisines, you can have 

appetizers anytime of a day.  

7) Tapioca ball is ____________________ everywhere.  

8) In Western cuisine, when food is served, it is separated into many 

______________________.  

9) It is not difficult for foodies to get good Thai food because it is 

available everywhere—at restaurants, at markets or even at 

______________________.  

 

5 Read the article again. Decide if the following statement is true (T) 

false (F) or not given (N)? Circle your answers. 

1) Appetizer is always served in a small dish. T F N 

2) You can easily find appetizers in Thailand.  T F N 

3) Appetizer is Ahan Riak Nam Yoi in Thailand and is 

served before meal.  

T F N 

4) Fishcake can be served alone and with main course.  T F N 

5) Thailand is one of the lands of smiles in this Asia 

Pacific region.  

T F N 

6) Tapioca balls are served with coriander and chili.  T F N 

7) It is common to serve appetizer after the main 

course.  

T F N 

8) ‘The rest of the world’ means any other countries 

from Thailand.  

T F N 

9) Appetizer can be a stir-fried, steamed or grilled dish. T F N 

10) Thais prefer salty appetizers than sour ones.   T F N 
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6 Read the text again and answer the questions. 

1)  In France, appetizer is called… 

 a) Khon Kin Len c) Ahan Wang 

 b) Ahan Riak Nam Yoi d) Hors d'oeuvre 

2)  Which statement best describes the habit of snacking? 

 a) There is a long list of 

appetizers. 

c) Appetizers are found 

everywhere. 

 b) Thai enjoy eating small 

dishes very much.  

d) Thais eat three meals a day. 

3)  When do Thai people eat appetizers?  

 a) Before a meal c) During a meal 

 b) After a meal d) Anytime  

4)  Why do they have the snacking habit?  

 a) Because they like eating. c) Because it is easy to do. 

 b) Because Thai snack is 

delicious. 

d) Because it is various and 

easy to find.  

5) What is the main idea of Paragraph 1? 

 a) Appetizer is a small meal 

found in many cuisines.  

c) Appetizer is Khong Kin Len 

in Thailand.  

 b) Appetizer is the starter in the 

UK. 

d) Appetizer is eaten before 

the main course.  

6) What does ‘them’ in paragraph 2 refer to? 

 a) Appetizers  c) All the dishes 

 b) Courses d) Meals  

7) What does ‘they’ in paragraph 3 refer to? 

 a) Thais c) Appetizers  

 b) Meals  d) Smiles  

8) ‘this’ in paragraph 3 mentions to…  
 a) A habit of snacking  c) Eating 3 meals a day 

 b) Enjoying eating out d) Available everywhere 

 

7 Do you like appetizers? What kind of appetizers you like best? 

Discuss your answer with your partner.  
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Post-reading 

8 Match the two parts to make complete sentences.   

___ 1) Small dishes in Thailand… 

a) is a kind of ‘easy to find’ 
appetizers. 

___ 2) Appetizer is usually… b) the table and enjoy them together. 

___ 3) Ahan Riak Nam Yoi is… c) served before meals. 

___ 4) Thais bring all the dishes to…  d) are available anytime and 

everywhere. 

  e) the same as Ahan Wang. 

 

READING 2 

9 Read the recipe of Spring Rolls. 

Spring Rolls 

This Vietnamese deep-fried stick is popular around the world. People 

like to fill it up with their favorite fillings from meats to vegetables or 

noodles. It is usually served with sweet peanut sauce.  

 

Ingredients 

250 grams vermicelli noodles, soaked 

1 tablespoon ear mushrooms, soaked, drained and chopped  

2/3 cup onion, finely minced                     

2 carrots, grated                             3 green onions, thinly sliced 

2 eggs                                                 2 tablespoons fish sauce 

1/2 tablespoon minced garlic    1/4 teaspoon salt 

2 teaspoons sugar                          1/2 teaspoon ground black pepper 

200 grams ground pork 

1 tablespoon corn starch 

15 thin spring roll wrappers 

Oil for frying 

 

Fig. 9.2 Thai Spring Rolls  
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Preparation 

1. Combine noodles, mushrooms, onion, carrots, and green onions in 

a mixing bowl. Set aside. 

2. Beat the eggs in a large bowl. Mix in fish sauce, garlic, salt, sugar, 

and black pepper. Add pork and use a fork to break up the meat ❶. Add the noodle mixture and mix well. Set aside. 

3. Combine the cornstarch and water in a small saucepan. Bring to a 

boil over low heat and stir often to prevent sticking. If mixture 

seems too thick, add more water. This will be the "glue" to seal the 

edges of the wrapper. ❷ 

4. To wrap, lay one wrapper on 

clean surface. Place 1 heaping 

tablespoon of the filling 

diagonally near one corner of 

the wrapper and gently push 

the filling into about 4-inch 

long, leaving a 1½ inch space 

at both ends. Fold the side 

nearest to you over the 

filling, then fold in both sides 

and roll neatly and tight. Dab a little cornstarch mixture along the 

edges. ❸ 

5. To fry, preheat a large wok or frying pan. When hot, pour enough 

oil in to completely cover the spring rolls. Heat to about 325 

degrees. Carefully place the rolls into the oil.  

6. Fry the spring rolls until filling is cooked ❹ turning often until 

they are nicely brown and crisp.  

7. Remove the cooked spring rolls from the pan and drain on paper 

towels.   

8. Serve immediately with dipping sauce and a selection of 

vegetables ❺.  

(Goodall, 2017) 

Fig. 9.3 Wrapping a roll 
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10 Where would these statements possibly be in the recipe? Write 

number 1-5.  

1) (You can use egg yolk instead of the glue.)   _____ 

2) , about 5 to 6 minutes on each side,   _____ 

3) , so it is thoroughly mixed with the seasonings   _____ 

4) Make the remaining rolls. Do not stack them.   _____ 

5) such as kitchen mint, lettuce and Vietnamese coriander   _____ 

 

11 Are these sentences true (T) or false (F) about the recipe? Circle 

your answers. 

1) Cornstarch is mixed with meat to make it thick. T F 

2) The filling is a combination of noodles, meat and vegetables.  T F 

3) Spring roll wrapper is thin and square.  T F 

4) Folding from the side near you is the suggested way to wrap 

the roll neatly.  

T F 

5) After mixing thoroughly, the filling is spooned right into a 

wrapper.  

T F 

6) It takes less than 6 minutes to cook a spring roll. T F 

 

12 Read about the recipe again and answer the questions. 

1)  After rolling the wrapper, you need to__________________________________ 

_____________________________________________________________________________ 

2)  What does ‘it’ refer to? 

_____________________________________________________________________________ 

3)  What are the ingredients of ‘glue’ in the recipe? 

_____________________________________________________________________________ 

4)  What does ‘them’ refer to? 

_____________________________________________________________________________ 

5)  What do you do to preheat a wok? 

_____________________________________________________________________________ 

6)  What do Thais usually serve spring rolls with?  

_____________________________________________________________________________ 
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13 Match the two parts to make complete sentences.   

___ 

 

___ 

 

___ 

___ 

___ 

___ 

1) Fold a wrapper over the filling… 

2) To fry, pour enough oil in to…  
3) Fry the spring rolls and… 

4) Lay a wrapper and place… 

5) Carefully place the rolls…  
6) Break up the meat with a 

fork, so it is thoroughly… 

a) on a low heat 

b) and stack them. 

c) into the heated oil. 

d) and roll neatly and tight. 

e) completely cover the spring 

rolls. 

f) mixed with the seasonings. 

g) dapped on the edges 

h) turn often until filling is 

cooked. 

i) some filling diagonally near 

one edge of the wrapper. 

 

VOCABULARY Appetizers can be any dishes with small serving sizes. They don’t have any specific 
cooking methods and can be boiled, stir-fried, steamed, mixed, simmered or deep-

fried.  

Ingredients  

 

 

 

 

 

 

 

 

coriander,  

cilantro 

cornstarch ear mushroom egg yolk 

 

 

  

 

 

kitchen mint lettuce mint sprig peanuts 
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pineapple red curry paste shallot spring roll wrapper 

 

 
 

 

  

tapioca pearls  vermicelli noodles Vietnamese 

coriander 

wild betal leaf 

 

Cookware and tools  

New utilities introduced in this unit are varied. For grills, thin bamboo sticks are 

used to skewer meats and vegetables and hold them while roasting or broiling. A 

wooden or silicone tool like a cooking brush is needed when you apply a liquid 

mixture on a surface like a wrapper, bread, cookie etc. To fry food in a round-

bottomed wok, you need a lot of oil and many times long chopsticks helps a lot 

when we need to flip meat to cook each side, but we don’t want to burn ourselves 
with splattering hot oil.  

 

 

 

 

 

 

 

 

a frying pan a mixing bowl a sauce pan a wok 

 

 

   

bamboo skewers  chopsticks  cooking brush frying tongs 

Pictures retrieved from Amazon.com 
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GRAMMAR 

A. To + infinitive 

The to-infinitive is used in many sentence constructions, expressing the 

purpose of something or someone's opinion about something.  We use the to-infinitive to express purpose to answer ‘Why…?’.  
 Mr. Johnson bought a bottle of wine to give to his wife. 

 She locked the door to keep everyone out. 

 There are many techniques to cook meat and vegetables.  

 Use your fingers and palms to flatten it and make it into a patty. 

 

B. The Order of Adjectives 

We use adjectives to describe nouns. Most of them can be used in front of a 

noun or after a link verb like be, look or feel.  

 We ate too much spicy Thai food.  

 The dinner is delicious.  

 The food is too spicy. 

Adjectives usually come in this order: 

Determiner Observation Physical Description Origin Material Purpose Noun 

Size shape Age Color 

1) a delicious - - - - - - - meal 

2) - spicy - - - - Thai - - food 

3) - - - - - - Thai seafood dipping sauce 

 

14 What are the right purposes of the statements? Choose a or b.  

1) Ingredients are any of the foods that are combined__________ 

a) to make a dish.  

b) to cook through.  

2) __________ you need to prepare broth from chicken, pork or 

vegetables.  

a) To make curry, 

b) To make plain soup, 

3) Use a spoon ___________ 

a) to open the canned tomato.  

b) to make round shaped pork balls. 
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4) When cooled down, lime juice, herbs and seasonings are added in 

and mixed___________ 

a) to get a fresh, spicy and sour taste.  

b) to garnish the dish. 

5) Fry the chicken in enough vegetable oil____________ 

a) to cover it on medium heat. 

b) to grill the exterior until crisp.  

 

15 Split the words/phrase and put them into the match columns.  

1) grilled pork satay 

2) your small dishes 

3) fried fish cakes 

4) a big meal 

5) a large mixing bowl 

6) these deep-fried tiny chicken dumplings 

7) tiny sliced shallots 

8) ground black pepper 

9) some soft white fish meat 

10) stir-fried wide rice noodles 

 

Determiner Observation Physical Description Origin Material Purpose Noun 

Size shape Age Color 

1)  grilled      pork  satay 

2)           

3)           

4)           

5)           

6)           

7)           

8)           

9)           

10)           
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WRITING 

Writing recipe: Narrative Format 

Narrative format is written in paragraph form and includes the ingredients within 

the instructions. It is for short recipes with few ingredients. The format would be 

difficult to follow. (University of Nebraska—Lincoln Extension, 2012) 

 

 

 

 

Fig. 9.3 Narrative Format Recipe 

 

 

 

 

 

 

16 Read and then rewrite the preparation of Thung Thong. Make it 

concise by using NARRATIVE FORMAT. 

 

 

Thung Thong  

(Thai Crispy Dumplings) 

 

Ingredients 

100 grams ground chicken 

100 grams shrimps 

2 tablespoon diced carrot 

20 chives 

3-4 cloves garlic 

2 tablespoon cilantro root 

3 shitake mushrooms 

50 grams water chestnuts 

 

 

 

 

1 tablespoon oyster sauce 

1/2 tablespoon light soy sauce 

1 teaspoon sugar 

1 teaspoon corn starch 

20 sheets spring roll wrapper 

1 egg yolk  

green onions, to tie 

How much of each 

ingredient you need 

Ingredient you need 

What to do with the 

ingredients 
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Preparation 

1. In a mixing bowl, combine all the ingredients except the spring 

roll wrapper and the egg yolk. Mix well and marinate the mix 

for a few hours or overnight in the fridge. 

2. Place a piece of spring roll wrapper on the work surface. Add a 

tablespoon of filling in the center of the wrapper and wet the 

edges with egg yolk. Fold down halfway diagonally to form a 

triangle (if using square wrappers) or a half-crescent (if using 

round wrappers).  

3. Press gently on the edges to seal the wrapper. Pleat the edges 

towards the center. Twist the top to form a nice pouch.  

4. Secure each wrapper by tying with a green onion leaf, and trim 

off the excess green onion leaf with scissors. 

5. Heat oil in wok until 180°C (356°F), then deep-fry the 

dumplings, in batches, for about 2-3 minutes, or until golden 

brown.  

6. Drain dumplings on kitchen towels or tempura papers before 

serving. 

 

THUNG THONG 

_________________________________________________________________________________________________ 

_________________________________________________________________________________________________ 

_________________________________________________________________________________________________ 

_________________________________________________________________________________________________ 

_________________________________________________________________________________________________ 

_________________________________________________________________________________________________ 

_________________________________________________________________________________________________ 

_________________________________________________________________________________________________ 

_________________________________________________________________________________________________ 
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17 Rearrange the phrases into the correct order to make complete 

instructions for Ma Ho.  

 

 

 

 

 

Fig. 9.4 Ma Ho 

 

1) cilantro roots, garlic, and white peppercorns / pound together /until 

you get a smooth paste / in a mortar  

_________________________________________________________________ 

_________________________________________________________________ 

2) over medium heat / in a skillet / fry up the paste / add the shallots / 

in oil / until fragrant  

_________________________________________________________________ 

_________________________________________________________________ 

3) the shallots are softened / add the pork  / once / and shrimp  

_________________________________________________________________ 

4) with 3 tablespoons fish sauce / start off the seasoning / and 

approximately 4 tablespoons palm sugar 

_________________________________________________________________ 

_________________________________________________________________ 

5) until the meats / are done / fry  

_________________________________________________________________ 

6) and palm sugar  / as needed / adjust seasoning / with more fish 

sauce  

_________________________________________________________________ 

(Sumo, 2013) 
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7) and continue to fry the mixture / and sticky / until it becomes thick 

/ once the seasoning is corrected / add the peanuts  

_________________________________________________________________ 

_________________________________________________________________ 

8) and let the mixture cool completely / from heat / remove the pan  

_________________________________________________________________ 

9) form the pork mixture / right before serving time / into 3/4-inch 

balls / on top of each pineapple piece / and place each one  

_________________________________________________________________ 

_________________________________________________________________ 

10) and serve immediately / and a couple of sliced red chili / with one 

cilantro leaf / top each bite  

_________________________________________________________________ 

_________________________________________________________________ 

18 These are the ingredients of Ma Ho. Read the instructions of the dish 

again and write them in the chronological order with the provided 

amount.  

a) 1 pineapple, trimmed, cored, and cut into bite-sized pieces 

b) 1 teaspoon whole white peppercorns 

c) 100 grams ground pork 

d) 100 grams ground shrimp meat 

e) 1-2 tablespoon fish sauce 

f) 2 cilantro roots, finely-chopped 

g) 2 cloves garlic, peeled 

h) 2 medium-sized shallots, peeled and thinly sliced 

i) 2 tablespoons vegetable oil  

j) 3 tablespoon palm sugar 

k) 50 grams coarsely-ground roasted peanuts 

l) Fresh cilantro leaves , for garnish 

m) Red pepper, sliced for garnish 
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Ma Ho 

 Ma Ho, literally translated to ‘Galloping Horses’, is a popular Thai 
appetizer and is said to be named in honor of King Rama VII's 

excellent horsemanship. The sweet and sticky caramelized 

minced pork is topped on segments of fresh pineapple or  

tangerine and garnished 

with a coriander leaf and 

thinly sliced red chili. 

(Sumo, 2013) 

 

 

Ingredients: 

 

(1)_____________________________________________________________ 

(2)_____________________________________________________________ 

(3)_____________________________________________________________ 

(4)_____________________________________________________________ 

(5)_____________________________________________________________ 

(6)_____________________________________________________________ 

(7)_____________________________________________________________ 

(8)_____________________________________________________________ 

(9)_____________________________________________________________ 

(10)____________________________________________________________ 

(11)____________________________________________________________ 

(12)____________________________________________________________ 

(13)____________________________________________________________ 
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19 The photos illustrate 4 cooking verbs for Ma Ho. What are they? Use 

the verbs to write a simple instruction to each photo. 

 

1) 

_____________________________________ 

_____________________________________ 

_____________________________________ 

_____________________________________ 

 

 

2) 

_____________________________________ 

_____________________________________ 

_____________________________________ 

_____________________________________ 

 

 

3) 

_____________________________________ 

_____________________________________ 

_____________________________________ 

_____________________________________ 

 

 

4) 

_____________________________________ 

_____________________________________ 

_____________________________________ 

_____________________________________ 

Picture retrieved from https://www.youtube.com/watch?v=hINERKrkQ8w 
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20 Write your specialty. Choose your favorite appetizer and make it 

special for your guest with uncommon ingredients.  

 

_________________________________ 

 

Ingredients 

__________________________________________ 

__________________________________________ 

__________________________________________ 

__________________________________________ 

__________________________________________ 

__________________________________________ 

___________________________________________ 

___________________________________________ 

___________________________________________ 

__________________________________________ 

__________________________________________ 

__________________________________________ 

Preparation 

___________________________________________________________________________________________ 

___________________________________________________________________________________________ 

___________________________________________________________________________________________ 

___________________________________________________________________________________________ 

___________________________________________________________________________________________ 

___________________________________________________________________________________________ 

___________________________________________________________________________________________ 

___________________________________________________________________________________________ 

___________________________________________________________________________________________ 

___________________________________________________________________________________________ 

___________________________________________________________________________________________ 

 

 

 

 

Draw picture of your appetizer here. 



Unit 10 

Desserts 

 

INTRODUCTION 

Thais love sweets and they create hundreds of the dessert recipes. In summer, they 

like to have desserts with coconut milk in ice. Some desserts are best served hot or 

warm where some are normally served at room temperature. Coconut products, 

sweeteners, flours and fruits are possibly prepared in hot steam, boiling water, on a 

hot pan or in a pot. Many times, fresh fruit and cooked ingredients are arranged in 

the same serving.   

 

READING 1 

Pre-reading 

1 Desserts in Thailand are sweet, very sweet or too sweet. Look at the 

list. Check () the ingredients for Thai desserts that you already 

know. Compare your answers and discuss their meanings. 

   agar-agar powder    egg yolk    pumpkin 

   banana    food coloring    scented candle  

   cassava/tapioca    jasmine odor    sticky rice 

   coconut meat    mung bean    taro 

   corn starch    palm sugar    toddy palm 

   durian    pandanus/pandan    water chestnut 

 

2 Work in groups. Do you like these desserts? Discuss why and why not? 

1)  Layer sweet cake 

  

3)  Banana in coconut milk 
  

2)  Toddy palm cake 

 

4)  Pandan noodles with coconut milk 
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While-reading 

3 Read the article. Underline unfamiliar words and discuss the 

meanings.  

 

 

 

1 

 

 

 

 

 

 

2 

 

 

 

 

 

 

 

 

3 

 

 

 

 

 

 

 

 

 

 

 

Thai Desserts 

 

Most Thai desserts are sweet or very sweet. They can be characterized 

by important ingredients like sweet syrups, coconut cream, tropical 

fruits and sweet sticky rice. Dozens of them can be searched online for 

both Thai and English recipes while over a hundred of them are 

available only in markets and food stalls around Thailand. Here are 

some of delightful Thai desserts usually recommended by locals.  

 

Khao Niao Mamuang (Mango Sticky Rice) 

One of the most famous Thai desserts 

is mango sticky rice. The rice is 

served together with sliced sweet 

mango, drizzled coconut syrup and 

toasted mung beans. It is sweet, 

slightly salty and seriously delicious. 

(Smith, 2016) 

 

Thap Thim Krop  

(Mock Pomegranate Seeds in Sweetened Coconut Milk) 

This dessert is made of water 

chestnuts dipped in red food 

coloring, then tossed in cassava flour 

which gives it a soft, chewy exterior. 

When the coated chestnut is boiled 

and cooked, it looks like 

pomegranate seed (called Thap-Thim 

in Thai language). When serving the dessert, coconut milk and ice are 

added in to make it perfect for a hot day.  

Fig. 10.1 Khao Niao Mamuang 

Fig. 10.2 Thap Thim Krop 
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4 

 

 

 

 

 

 

 

 

 

5 

 

 

 

 

 

 

 

 

 

6 

 

 

 

 

 

 

Khanom Krok (Thai Coconut Pudding)  

These creamy and fragrant bite-sized desserts are cooked in a charcoal-

heated pan with small craters, which result in little, rich coconut cups. 

They are a favorite among Thai 

people and are widely eaten 

around Thailand. Common  

toppings are green onions, sweet  

corn and taro and these treats  

are best eaten piping hot off the pan.  

 

Wun Bai Toei (Coconut and Pandan Jelly) 

A simple, yet beautiful, dessert made 

of agar-agar jelly has contrast layers 

between green and white. The green 

layer gives pandan flavor, which 

makes this dessert aromatic and so 

unique. Also, it is so easy to make this 

one at home and serve cold in hot 

climate. (FoodTravel.TV, 2013) 

 

Bua Loi (Rice Balls in Sweet Coconut Milk) 

The name of this Thai dessert means “floating lotus”. Coming in different 
colors, it calls for steamed, mashed vegetables such as taro and pumpkin 

mixed with sticky rice flour and shaped into small balls, which are later 

boiled in water until they float to the top. In seconds after cooked, the 

balls are served with young coconut  

meat and small diced taro in warm 

sweet coconut milk. The texture of 

Bua Loi is smooth and soft, which  

makes it very comforting to eat. 

 

(Lau, 2015) 

Fig. 10.3 Khanom Krok 

Fig. 10.5 Bua Loi 

Fig. 10.4 Wun Bai Toei 
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4 What kind of Thai desserts do you like best?  Why? I like _________________________________________________ because it is…   
 sweet      not too sweet       very healthy      good for digestion 

 adorable    colorful    unique    delectable (delicious)    tangy 

 __________________________________________________________________________________ 

 

5 Are these statements about Thai desserts true (T) or false (F)? Circle 

your answers. 

1) Thap Thim Krop is usually served when the weather is hot. T F 

2) Pandan leaf is used to color desserts only.  T F 

3) Sticky rice is mixed with vegetables to make colorful balls.  T F 

4) You can use any cooking tools to make Thai coconut 

pudding. 

T F 

5) You can eat fruit together with Thai desserts. T F 

6) Taro and pumpkin are vegetables. T F 

7) It is hard to find Thai desserts in Thailand.  T F 

8) Topping for Thai coconut pudding is limited. T F 

9) Khanom Krok has beautiful layers and tasty. T F 

10) Some Thai desserts are served warm and some are served 

cool.  

T F 

 

6 Fill in the blank with words taken from the article.  

1) Thai desserts are categorized by______________. 

2) You can search for Thai dessert recipe __________________. 

3) Khanom Krok is a fragrant and _______________ dessert. 

4) Agar jelly has many ________________. 

5) When the sticky rice balls are cooked, ________________. 

6) _______________________ are coated to make Thap Thim. 

7) Green color in Wun Bai Toei is made from __________________________.  

8) Local people like to _________________ some delicious desserts to 

visitors.  
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7 Read about Thai desserts again and answer the questions. 

1)  What is the taste of most Thai desserts? 

 a. sweet  c. creamy  

 b. slightly salty d. delicious   

2)  What are the main ingredients in the Khao Niao Mamuang recipe? 

 a. rice, sweet coconut milk, bean, 

mango 

c. rice balls, vegetables, 

coconut milk 

 b. agar-agar powder, coconut milk, 

sugar, water 

d. water chestnut, ice, 

coconut milk, cassava flour 

3)  It is best to serve the Thai coconut pudding_____________. 

 a. when it is cold c. when it is hot 

 b. when it is soft d. when it is boiled 

4)  How do you color the rice balls? 

 a. Mix them with vegetables. c. Mix them with fruit meat. 

 b. Mix them with coconut milk. d. Mix them with seasonings. 

5)  What does ‘it’ in paragraph 3 refer to? 

 a. Thap-Thim c. water chestnut 

 b. pomegranate seed d. coated chestnut 

6)  What does ‘these treats’ in paragraph 4 refer to? 

 a. Creamy and fragrant c. Toppings  

 b. Khanom Krok  d. Coconut cups 

7)  What does ‘this one’ in paragraph 5 refer to? 

 a. coconut and pandan jelly c. pandan flavor 

 b. the green layer d. dessert 

8)  What does ‘the name’ in paragraph 6 refer to? 

 a. rice balls in coconut milk. c. Bua Loi 

 b. sticky rice ball d. floating lotus 

9)  What does ‘they’ in paragraph 6 refer to? 

 a. mashed vegetables c. sticky rice flour 

 b. pumpkin mix d. small balls 
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Post-reading 

8 Match the two parts to make complete sentences.   

___ 

___ 

___ 

___ 

___ 

 

___ 

___ 

 

___ 

___ 

___ 

1) Bua Loi means… 

2) Vegetables are used to… 

3) Coconut and pandan jelly is… 

4) Charcoal heated pan… 

5) Small red coated chestnuts… 

6) Sweetened sticky rice is… 

7) Hundreds of Thai desserts are… 

8) Tropical fruit is… 

9) Thai dessert recipes… 

10) Coconut milk and ice are… 

a) a lotus leaf. 

b) look like pomegranate seeds. 

c) with craters makes coconut 

cups. 

d) sold by the streets or in the 

markets. 

e) are red and white. 

f) made of agar-agar jelly. 

g) add colors in some desserts. 

h) perfect for a hot day. 

i) important ingredients. 

j) are sweet and sour. 

k) served with mango flesh. 

l) floating lotus in Thai. 

m) are available online. 

 

READING 2 

9 Read the recipe of a Thai agar jelly ‘Wun Bai Toei’.  
 

Wun Bai Toei (Coconut and Pandan Jelly) 

Ingredients 

For pandan juice 

1/2 cup water 

1/2 cup pandan leaves, washed  

and cut into 1-inch pieces 

For jelly 

2 tablespoons agar-agar powder 

4 cups water 

1.5 cups sugar 

2 cups coconut milk 
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Preparation 

1. To make pandan juice, mix water with pandan leaf pieces and 

blend together in a blender. Strain to remove the leaves, 

reserving only the pandan juice. Set aside.  

 

Fig. 10.6 How to make pandan juice 

Retrieved May 30, 2018, from: https://youtu.be/755iG1BY6uw 

2. Combine the agar-agar powder with 4 cups of water in a pot or 

a sauce pan on the stove. Bring to a gentle boil and allow to 

cook for approximately 10 minutes, stirring occasionally. Then 

add the sugar and stir until dissolved. 

3. Once the agar has been boiled and sugar dissolved, transfer 2 

cups to a bowl. Add the pandan juice and stir well. Pour into a 

mold and allow this pandan-flavored layer to harden at room 

temperature. 

4. While the pandan agar is solidifying, add the coconut milk to 

the remaining agar-agar. Mix to incorporate and turn the heat 

down to low. 

5. Once the pandan layer has solidified, slowly pour the warm 

coconut agar-agar layer on top. Allow this layer to solidify, then 

remove from mold or cut into desired shapes. 

6. Top with fresh young coconut meat, if desired, and serve cool. 

(FoodTravel.TV, 2013), (Rachel, 2016), 

 

10 Read the recipe again. Are these sentences true (T) or false (F)? 

Circle your answers.แม่ 

1) Coconut milk is added into the mold to make layers.   T F 

2) Coconut meat is used to garnish the jelly.  T F 

3) When the jelly is set, you can cut it into preferred sizes.  T F 

4) The jelly mixture is divided into two parts.  T F 

5) The agar jelly is served immediately after cooking.  T F 
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11 Read the recipe again and answer the questions. 

1)  How much sugar do you need in the recipe?  

 a) 1 cup c) 2 cups 

 b) One and a half cups d) Half and one cup 

2)  How do you prepare the pandan leaves? 

 a) cut, boil c) boil, blend 

 b) blend, strain d) slice, stain 

3)  What is the synonym of ‘solidify’? 

 a) softer c) strong 

 b) become hard d) dry 

4)  What does ‘if desired’ mean? 

 a) if it needs it c) if you want it 

 b) if you find it d) if you have it 

5)  What is ‘at room temperature’ in the text? It means the temperature that is… 

 a) normal inside a building c) not hot 

 b) not cold d) All are correct.  

 

Post-reading 

12 Match the two parts to make complete sentences.   

___ 

___ 

___ 

 

___ 

___ 

___ 

___ 

___ 

1) Pandan leaves are… 

2) Pandan juice is made of… 

3) Agar-agar power is combined… 

4) Sugar is stirred… 

5) A strainer is used to… 

6) Agar mix is divided… 

7) When melting, pour… 

8) When the agar is solidifying… 

a) strain to remove the pandan 

leaves.  

b) until light brown. 

c) water and pandan leaves. 

d) warm it again over low heat. 

e) agar-agar jelly powder.  

f) the mixture into a mold. 

g) with water in a saucepan.  

h) washed, cut and blended. 

i) is green and fragrant leaf. 

j) until it is dissolved.  

k) into two parts; pandan juice is 

added in one part. 
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VOCABULARY 

Ingredients  

After a meal in Thailand, it is traditional to finish it with sweets. Unlike pastry, 

candies or western desserts, Thais like to have fresh coconut milk/cream, sugars 

and fruits, seasonally found around their homes in a small bowl. Aromatic pandan 

leaf, jasmine flower and smoky scented candle give scents to many Thai sweet 

recipes. Powders from rice, seaweed and tapioca make all kinds of noodles and balls 

for desserts. 

 

   

 

 

agar-agar powder coconut coconut cream coconut meat 

    

coconut milk food coloring jasmine jasmine essence 

 

 

 

 

 

 

 

 

mung bean flour palm sugar pandan leaf,  

pandanus 

pumpkin  

 

 

 

 

 

  

scented candle  Thai bananas water chestnut young coconut 
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Cookware and tools  

Specific cookware and tools are for specific recipes. To make thin transparency 

noodles, Sarim maker is used. To shave ice for icy sweet desserts with coconut milk 

a special tool is needed—manual or automatic one. A mold is used to shape a liquid 

mixture. A brass pan is commonly used in Thai kitchen and comes in sizes. Khanom 

Krok needs a pan with craters when making its small cups.  

 

  

 

  

a Sarim maker a shaved ice 

machine 

a strainer wooden cooking 

spoons 

 

 

 

   

a brass pan a colander a Khanom Krok 

pan 

a gelatin mold  

Pictures retrieved from Amazon.com 

13 Complete the sentences using words in the vocabulary section.  

1) _______________ is added to food in order to change its color. 

2) Many Thai desserts are fragrant with the flesh and _______________ of 

the coconuts.  

3) In a large pot, dissolve _______________ in boiling water. 

4) Cool the syrup completely before pouring over the ice _______________. 

5) Drain through a _______________, then return the pandan juice to a 

small bowl and set aside.  

6) Add coconut milk and dissolved _______________ sugar to taste. 

7) ____________________ is used to give a sweet or pleasant scent to Thai 

sweets.  
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GRAMMAR 

A. Prepositional Phrase 

Prepositions tell you where things are, when something happens, how things 

move and where they move to.  (Bourke, 1999) Prepositional phrase is a 

phrase consisting of a preposition and the noun or pronoun that comes after 

it. (Rundell, 2007)  

 Subject  Verb Object Prepositional phrase. 

Mary dipped  water chestnuts in red food coloring. 

 added the dressing into a serving bowl. 

 poured the jelly into a mold. 

 soaked the noodles in water for a while. 

Here are some prepositions of place, direction and time that are usually used 

in recipe writing.  

Preposition  Use  Sentences  

for duration, future or past Cook it for approximately 5 minutes. 

from stating where someone or 

something was before leaving 

or being removed 

Remove the jelly from mold. 

in inside a container In a mixing bowl, mix all ingredients.  

into entering a place Drop it into the cooking oil.  

on onto a surface Drain the excess oil on paper towel.  

over above someone or something Heat a wok over high heat.  

to saying the place where 

someone or something goes 

Transfer to a serving bowl. 

until happening or done up to a 

particular point in time, and 

then stopping 

Boil until the rice ball floats.  

 

with used for saying what is used for 

doing something 

Bake with smoky scented candle.  

Stir the mixture with a spoon.  

 

B. First conditional  There are three types of conditional ‘If’. Conditional sentence – type I is 

used for introducing a situation that may happen or may be real. (Rundell, 

2007) In this book, ‘if you desire/want’ is often used when you are making a 
suggestion in a casual way.  
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Main-clause  

(Infinitive/Modal infinitive) 

If-clause  

(Present Simple) 

You can come if you want. 

Add more chili if you desire. 

Add more sugar if you like. 

 

The if-clause can be at the beginning or at the end of a sentence, for example: 

‘If you want, you can come’. You can also say ‘if desired’ (if you want it).  

 

14 Circle the preposition and underline the object(s) of the preposition.  

a. Cook the sauce over moderate heat. 

b. They serve a nice grilled chicken with spicy sauce.  

c. Cut the fish with a knife.  

d. Allow to cook for approximately 10 minutes, stirring occasionally. 

e. Pour the agar mixture into a shallow pan or mold.  

f. Add sugar, stir well and remove from the heat. 

g. Bring coconut milk to a boil in a large pot. 

h. Pour the mixture in a brass pan over low heat. 

i. Soak the transparent noodles in cold water for a while. 

j. Add the sweet and creamy dressing into a serving bowl. 

 

15 Rewrite these sentences. Put the if-clause at the beginning of a 

sentence. Don’t forget to add ‘,’.  

1) Season the coconut cream with salt if you like. 

If you like, season the coconut cream with salt. 

2) Top with fresh young coconut meat if desired. 

_____________________________________________________________ 

3) You can serve the dessert with shaved ice if you want. 

_____________________________________________________________ 

4) Add food colorings to make the balls colorful if you like 

_____________________________________________________________ 
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WRITING 

Sequencing words such as first, then, next and finally can help you sequence the 

order of cooking processes when you talk about it.  First and second are used for 

introducing the thing that comes before the others in a series or list. Then and next is 

used for introducing the next thing that happens. Finally is used when you want to 

tell it is the last in the series.  

 

16 Use the correct prepositions to complete the preparation of        

Sarim noodles. 

 

First, put mung bean flour and water 

(1)________ a mixing bowl, add a drop of 

food coloring and melt them together. 

Filter (2)________  a white cloth. Then, 

pour the mixture (3)________  a brass 

Pan and heat (4)________ medium-low heat. Stir in the same direction 

(5)________ sticky.  When the mixture is transparent, remove (6)________  

the stove. Next, transfer it (7)________  a sarim maker, then press the 

ingredient into cold water. Doing this makes long transparent noodles. 

Soak the noodles (8)________  cold water (9)________  a while. Pour them 

into a colander to drain the water. Finally, put the noodles (10)________  a 

container.  

(FoodTravelTVChannel, 2016), (Temple of Thai, 2010) 

17 Rearrange the sentences to describe ‘how to serve Sarim’.  

___ 1) Add the dressing into a serving bowl. 

___ 2) Drop jasmine odor or baking with smoky scented candle. 

___ 3) Stir to combine it together. 

___ 4) Then add shaved ice. 

_2_ 5) To make Sarim dressing, mix condense syrup with coconut 

cream.  

_1_ 6)  When serving, place Sarim noodle of white, green and pink color 

into a serving bowl. 

 

Fig. 10.5 Sarim 
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18 Match the photos with the description of ‘how to serve Sarim’. Write 

number 1-6.   

1) ___ 

 

2) ___ 

 

3) ___ 

 

4) ___ 

 
(FoodTravelTVChannel, 2016)  

Source: https://www.youtube.com/watch?v=K88KKgWdjp0 

 

19 Complete the recipe with the phrases below. 

a) until they are coated well.  

b) until the sugar dissolves. 

c) into a pot of ice cold water. 

d) into very small bite-sized pieces 

e) in a pot of boiling water  

f) to get rid of the excess flour. 

g) in the food coloring mixture  

 

 

Thap Thim Krop  

(Red Rubies in Coconut Milk) 

Ingredients 

1 cup water chestnut pieces  

20 drops red food coloring 

2 tablespoons water 

1 cup tapioca flour 

1/2 cup water 

1/2 cup sugar 

1 cup coconut milk 

shaved ice 

 

 

 

 



187 

 

 

Preparation 

1. Clean and cut each water chestnut (1)____________________ 

_____________________________ (~1/4" cubes). 

2. Mix 20 drops red food coloring with 2 tablespoons water. Coat the 

water chestnut cubes (2)_____________________________________________ 

and let sit for a few minutes until they are all evenly red. 

3. Add the water chestnuts to the tapioca flour and mix 

(3)______________ ____________________________________. Take them out of 

the flour and then, using a spray bottle, mist them with water and 

coat them with flour again. Strain them with a colander 

(4)____________________________________________________. 

4. Place the coated water chestnuts (5)________________________________ 

______________________and cook for approximately one minute. Once 

they float to the surface, they are done. Remove and plunge 

(6)____________________________________________________. 

5. Quickly heat 1/2 cup water, 1/2 cup sugar, and 1 cup coconut 

milk, just (7)_________________________________________. Allow this syrup 

to cool, then add shaved ice and the prepared water chestnuts. 

 

20 Look at the photos of Kuai Buat Chi (Banana in coconut milk) and its 

preparation. Rearrange the words to make sentences and write 

them under the photos.  

1) water, sugar / in a brass pan / add coconut milk, / and salt  

2) until sugar / low heat / heat over / and stir constantly / and salt 

melt 

3) a pandan / add / leaf 

4) and add them / cut ripe banana / to the brass pan / into pieces 

5) banana / stir gently / and cover / with the sauce 

6) the banana / cook until / is done, but don’t / any further / stir them 

7) to a serving / transfer / bowl 

8) warm or / serve slightly / temperature / at room  
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1) ___________________________________ 

___________________________________ 

2) ___________________________________ 

___________________________________ 

  

3) ___________________________________ 

___________________________________ 

4) ___________________________________ 

___________________________________ 

  

5) ___________________________________ 

___________________________________ 

6) ___________________________________ 

___________________________________ 

  

7) ___________________________________ 

___________________________________ 

8) ___________________________________ 

___________________________________ 

(FoodTravelTVChannel, 2016), (Geefay, 2004) 

Source: http://www.foodtravel.tv/recipe.aspx?viewid=3247 
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21 Read the preparation of Kluai Buat Chi again. Put the ingredients in 

the chronological order.  

1/2 teaspoon of salt 2 Thai bananas  

1/2 cup sugar 1/2 cup coconut milk  

1/4 cup water 1 pandan leaf 

 

 

 

 

Kluai Buat Chi  

 

Ingredients for 1 serving 

 

(1)______________________________________________ 

(2)______________________________________________ 

(3)______________________________________________ 

(4)______________________________________________ 

(5)______________________________________________ 

(6)______________________________________________ 

 (Geefay, 2004) 
 

22 Use the cooking verbs to make complete sentences.  

1) drain 

_______________________________________________________________________________ 

2) press 

_______________________________________________________________________________ 

3) drop 

_______________________________________________________________________________ 

4) top with 

_______________________________________________________________________________ 

5) shave 

_______________________________________________________________________________ 
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23 Write your own ‘dessert’ recipe. Choose your favorite ingredients. 

Use the words and phrases provided and underline them.  

bring to a boil dissolve  pour coat stir 

mix add drain heat drop 

 

My Dessert Recipe 

_______________________________________ 

 

Ingredients 

____________________________________ 

____________________________________ 

____________________________________ 

____________________________________ 

____________________________________ 

____________________________________ 

____________________________________ 

____________________________________ 

____________________________________ 

____________________________________ 

____________________________________ 

____________________________________ 

____________________________________ 

____________________________________ 

 

Preparation 

_______________________________________________________________________________ 

_______________________________________________________________________________ 

_______________________________________________________________________________ 

_______________________________________________________________________________ 

_______________________________________________________________________________ 

_______________________________________________________________________________ 

_______________________________________________________________________________ 

_______________________________________________________________________________ 

_______________________________________________________________________________ 

_______________________________________________________________________________ 

_______________________________________________________________________________ 

_______________________________________________________________________________ 

_______________________________________________________________________________ 

_______________________________________________________________________________ 
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Appendix A - Measurement and Conversion Charts  

US Dry Volume Measurements 

Measure Equivalent 

1/16 teaspoon dash 

1/8 teaspoon a pinch 

3 teaspoons 1 Tablespoon 

1/8 cup 2 tablespoons (= 1 standard coffee scoop) 

1/4 cup 4 Tablespoons 

1/3 cup 5 Tablespoons plus 1 teaspoon 

1/2 cup 8 Tablespoons 

3/4 cup 12 Tablespoons 

1 cup 16 Tablespoons 

1 Pound 16 ounces 

 

US liquid volume measurements  

Measure Equivalent 

8 Fluid ounces 1 Cup 

1 Pint 2 Cups (= 16 fluid ounces) 

1 Quart 2 Pints (= 4 cups) 

1 Gallon 4 Quarts (= 16 cups) 

 

US to Metric Conversions 

Measure Equivalent 

1/5 teaspoon 1 ml (ml stands for milliliter, one thousandth of a 

liter) 

1 teaspoon 5 ml 

1 tablespoon 15 ml 

1 fluid oz. 30 ml 

1/5 cup 50 ml 

1 cup 240 ml 

2 cups (1 pint) 470 ml 

4 cups (1 quart) .95 liter 

4 quarts (1 gal.) 3.8 liters 

1 oz. 28 grams 

1 pound 454 grams 

 

Metric to US Conversions  

Measure Equivalent 

1 milliliter 1/5 teaspoon 

5 ml 1 teaspoon 

15 ml 1 tablespoon 

30 ml 1 fluid oz. 

100 ml 3.4 fluid oz. 

240 ml 1 cup 

1 liter 34 fluid oz. 

1 liter 4.2 cups 
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1 liter 2.1 pints 

1 liter 1.06 quarts 

1 liter .26 gallon 

1 gram .035 ounce 

100 grams 3.5 ounces 

500 grams 1.10 pounds 

1 kilogram 2.205 pounds 

1 kilogram 35 oz. 

 

Pan Size Equivalents  

Measure Equivalent 

9-by-13-inches baking 

dish 

22-by-33-centimeter baking dish 

8-by-8-inches baking dish 20-by-20-centimeter baking dish 

9-by-5-inches loaf pan 23-by-12-centimeter loaf pan (=8 cups or 2 liters in 

capacity) 

10-inch tart or cake pan 25-centimeter tart or cake pan 

9-inch cake pan 22-centimeter cake pan 

 

Oven Temperature Conversions 

Fahrenheit Celsius Gas Mark 

275º F 140º C gas mark 1-cool 

300º F 150º C gas mark 2 

325º F 165º C gas mark 3-very moderate 

350º F 180º C gas mark 4-moderate 

375º F 190º C gas mark 5 

400º F 200º C gas mark 6-moderately hot 

425º F 220º C gas mark 7- hot 

450º F 230º C gas mark 9 

475º F 240º C gas mark 10- very hot 

 

Ratios for selected foods 

Measure Equivalents 

Butter 

1 T. 

1 stick 

14 grams 

4 ounces=113 grams 

1 Tablespoon 

8 tablespoons 

½ cup 

4 sticks 16 ounces=452 grams 32 tablespoons 2 cups 

Lemon 

1 lemon 1 to 3 tablespoons juice, 1 to 

1½ teaspoons grated zest 

  

4 large lemons 1 cup juice ¼ cup grated zest  

Chocolate 

1 ounce ¼ cup grated 40 grams   

6 ounces chips 1 cup chips 160 grams   

cocoa powder 1 cup 115 grams   
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Creams 

Half and half ½ milk ½ cream 10.5 to 18 % butterfat  

Light cream  18 % butterfat  

Light whipping 

cream 

 26-30 % butterfat  

Heavy cream whipping cream 36 % or more butterfat  

Double cream extra-thick double cream, 

Clotted or Devonshire 

42 % butterfat  

 

Measures for Pans and Dishes 

Inches Centimeters 

9-by-13-inches baking dish 22-by-33-centimeter baking dish 

8-by-8-inches baking dish 20-by-20-centimeter baking dish 

9-by-5-inches loaf pan (8 cups in 

capacity) 

23-by-12-centimeter loaf pan (2 liters in 

capacity) 

10-inch tart or cake pan 25-centimeter tart or cake pan 

9-inch cake pan 22-centimeter cake pan 
Source: http://startcooking.com/measurement-and-conversion-charts 

 

You can use this link to convert liquid, weight, temperature and length online.  

http://www.food.com/library/calc.zsp 

http://www.convert-me.com/en/convert/cooking/ 
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Appendix B – Irregular Verbs 

 

SIMPLE FORM PAST PAST PARTICIPLE 

1. beat beat beaten  

2. become became become  

3. begin began begun  

4. bend bent bent  

5. bet bet bet  

6. bite bit bitten  

7. bleed bled bled  

8. blow blew blown  

9. break broke broken  

10. bring brought brought  

11. build built built  

12. buy bought bought  

13. catch caught caught  

14. choose chose chosen  

15. come came come  

16. cost cost cost  

17. cut cut cut  

18. dig dug dug  

19. do did done  

20. draw drew drawn  

21. drink drank drunk  

22. drive drove driven  

23. eat ate eaten  

24. fall fell fallen  

25. feed fed fed  

26. feel felt felt  

27. fight fought fought  

28. find found found  

29. fly flew flown  

30. forget forgot forgotten  

31. forgive forgave forgiven  

32. freeze froze frozen  

33. get got gotten  

34. give gave given  

35. go went gone  

36. hang (up) hung hung  

37. have had had  

38. hear heard heard  

39. hide hid hidden  

40. hit hit hit  

41. hold held held  

42. hurt hurt hurt  

43. keep kept kept  

44. know knew known  

45. lay laid laid  
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SIMPLE FORM PAST PAST PARTICIPLE 

46. lead led led  

47. leave left left  

48. lend lent lent  

49. let let let  

50. lie (down) lay lain  

51. light lit lit  

52. lose lost lost  

53. make made made  

54. mean meant meant  

55. meet met met  

56. pay paid paid  

57. put put put  

58. quit quit quit  

59. read read read  

60. ride rode ridden  

61. ring rang rung  

62. rise rose risen  

63. run ran run  

64. say said said  

65. see saw seen  

66. sell sold sold  

67. send sent sent  

68. set set set  

69. shake shook shaken  

70. shine shone shone  

71. shoot shot shot  

72. shrink shrank shrunk  

73. shut shut shut  

74. sing sang sung  

75. sink sank sunk  

76. sit sat sat  

77. sleep slept slept  

78. slide slid slid  

79. speak spoke spoken  

80. spend spent spent  

81. spin spun spun  

82. stand stood stood  

83. steal stole stolen  

84. stick stuck stuck  

85. sting stung stung  

86. swear swore sworn  

87. sweep swept swept  

88. swim swam swum  

89. take took taken  

90. teach taught taught  

91. tear tore torn  

92. tell told told  

93. think thought thought  



203 
 

SIMPLE FORM PAST PAST PARTICIPLE 

94. throw threw thrown  

95. understand understood understood  

96. wake woke woken  

97. wear wore worn  

98. win won won  

99. wind wound wound  

100. write wrote written  
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Appendix C – Cooking Verbs 

 
 SIMPLE FORM PAST PAST 

PARTICIPLE 

 

1.  add added added ใส ่เติม เพ่ิม 

2.  arrange arranged arranged จดัวาง จดัเรียง 
3.  bake baked baked อบ 

4.  blend blended blended ป่ัน ผสมให้เข้ากนั 

5.  boil boiled boiled ต้ม ต้มให้เดือด 

6.  break broke broken ท าให้แตก ตอก(ไข่) 
7.  broil broiled broiled ยา่ง ปิง้ องัไฟ grill 

8.  caramelize caramelized caramelized ท าให้เป็นคาราเมล 

9.  carve carved carved แกะสลกั ตดั แล ่

10.  chop chopped chopped สบั หัน่เป็นชิน้ๆ 

11.  combine combined combined รวมกนั ผสมกนั 

12.  cook cooked cooked ท าอาหาร ปรุง หงุต้ม เตรียม
อาหาร, prepare 

13.  cover covered covered คลมุ ครอบ พอก 

14.  cut cut cut ตดั หัน่ 

15.  deep-fry deep-fried deep-fried ทอดในน า้มนัมากๆ  
16.  dice diced diced ตดัเป็นสี่เหลี่ยมลกูเตา๋ 

17.  drain drained drained กรองเอาน า้ออก เทน า้ออก 

18.  drain drained drained กรอง, สะเด็ดน า้ 

19.  drizzle drizzled drizzled พร า ปรอย  
20.  fill filled filled เติม ใส ่กรอก บรรจ ุท าให้เต็ม 

21.  flatten flattened flattened ท าให้แบน ท าให้เรียบ 

22.  flatten flattened flattened ท าให้เป็นแผ่นแบนๆ 

23.  flavor flavored flavored ปรุงรส เพ่ิมรส 

24.  fry fried fried ทอด(อาหาร) เจียว 

25.  garnish garnished garnished ประดบั ตกแตง่อาหาร 
26.  grate grated grated ขดู  
27.  grease greased greased ทาน า้มนั ใสน่ า้มนั 

28.  grill grilled grilled ยา่ง barbecue, roast 

29.  grind ground ground บด, บดให้เป็นผง 
30.  heat heated heated ตัง้ไฟให้ร้อน ท าให้ร้อน 

31.  knead kneaded kneaded นวด (แป้ง) 
32.  marinate marinated marinated หมกั หมกัไว้ 

33.  mash mashed mashed บด ป่น คลกุเค้า ผสมกนั 

34.  melt melted melted ละลาย ท าให้ละลาย 

35.  mince minced minced สบั บด 



205 
 

 SIMPLE FORM PAST PAST 

PARTICIPLE 

 

36.  mix mixed mixed ผสม ผสมกนั ปรุง 
37.  muddle muddled muddled ผสม (ใช้อปุกรณ์)นวดบดสว่นผสม

ให้แตกเล็กน้อย 

38.  parboil parboiled parboiled ลวก 

39.  pat patted patted ตบเบาๆ 

40.  peel peeled peeled ปอกเปลือก เอาเปลือกออก 

41.  place placed placed วาง 
42.  pour poured poured เท เสิร์ฟเคร่ืองดื่ม 

43.  preheat preheated preheated ท าให้เตาร้อนก่อน อุน่เตาให้ร้อนที่
อณุหภมิูหนึ่งก่อนท าอาหาร 

44.  prepare prepared prepared หงุ ปรุงอาหาร หงุอาหาร 
45.  push pushed pushed กด ดนั 

46.  put put put วาง ใส ่

47.  reduce reduced reduced ลดลง 
48.  refrigerate refrigerated refrigerated แชเ่ย็น ท าให้เย็น 

49.  reheat reheated reheated อุน่, ท าให้ร้อนอีกครัง้ 

50.  remove removed removed ย้าย เอาออก  
51.  roast roasted roasted ยา่ง ปิง้ อบ grill, toast 

52.  sauté sautéed sautéed ผดัเร็วๆ ใช้น า้มนัน้อย 

53.  sauté  sautéed sautéed  ทอดอยา่งรวดเร็วด้วยน า้มนัเล็กน้อย 

54.  season seasoned seasoned ปรุงรส เพ่ิมรสชาต ิ

55.  season with seasoned with seasoned with ปรุงรสชาติด้วย 

56.  serve served served บริการ เสิร์ฟ 

57.  shake shook shaken เขยา่  
58.  simmer simmered simmered ตุน๋ เคี่ยว เคี่ยวให้เดือด 

59.  slice sliced sliced แล ่ตดัเป็นแผ่นบางๆ 

60.  spread spread spread ทา(แยม) กระจาย 

61.  sprinkle sprinkled sprinkled ปรอย โปรย drizzle  

62.  sprinkle sprinkled sprinkled โรย, โปรย 

63.  squeeze squeezed squeezed คัน้, บีบ 

64.  steam steamed steamed นึ่ง หมก ท าให้สกุด้วยไอน า้ร้อน 

65.  stir stirred  stirred  คนให้เข้ากนั กวน 

66.  strain strained strained กรอง 
67.  top topped topped โรยหน้า แตง่หน้า ราดหน้า วางไว้

บนสดุ 

68.  toss tossed tossed คลกุเคล้า ผสมอาหารกบั
เคร่ืองปรุงหรือสว่นผสมที่เป็น
ของเหลว 

69.  transfer to transferred to transferred to ย้าย, ตกัใสภ่าชนะอ่ืน 

70.  whisk whisked whisked ตี(ไข่ นม ครีม) เร็วๆ โดยใช้มือ 
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Appendix D – Glossary  

absolutely  adv. โดยสมบรูณ์, อยา่งแนน่อน 

absorb vt. ดดูกลนื, ซมึซบั 

alongside adv., prep. ข้างๆ, อยูข้่าง, พร้อมกนักบั 

already  adj. เรียบร้อยแล้ว 

amount n. จ านวน, ปริมาณ, ทัง้หมด 

appetizer n. อาหารเรียกน า้ยอ่ย 

approximately adv. โดยประมาณ 

assorted adj. ประกอบด้วยหลายชนดิ 

authentic adj. แท้, จริง 

baby corn n.  ข้าวโพดออ่น 

baby ginger n. ขิงออ่น 

banana leaf cup n. กระทงใบตอง 

banana leaf (leaves) n. ใบตอง 

become vi. กลายเป็น 

blender n. เคร่ืองป่ัน 

blue crab n. ปมู้า 

blunt adj. ทื่อ 

bone n. กระดกู 

bottom n., adj. ก้น, ต ่าสดุ, ท้ายสดุ 

broth n. น า้ซุป, น า้ซุปเนือ้ 

bubble n. ฟอง 

cabbage n. กะหล า่ปล ี

calamari np. ปลาหมกึ 

cartilage n. กระดกูออ่น 

cashew nut n. เม็ดมะมว่งหิมพานต์ 

category n. ประเภท 

catfish n. ปลาดกุ 

celery n. ผกัขึน้ฉ่าย, ผกัชี 

celery stalk n. ก้านขึน้ฉ่าย 

chestnut n. ลกูเกาลดั 

chicken n. ไก่ 
chicken breast n. เนือ้อกไก ่

chicken broth n. น า้ซุปไก่ (สต็อกไก่) 
chicken cartilage n. กระดกูออ่นไก ่
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Chinese celery n. ขึน้ฉ่าย 

chuck beef n. ชิน้เนือ้ววัที่อยูร่ะหวา่งคอกบักระดกูไหปลาร้า 

cinnamon stick n. ก้านอบเชย 

clam n. หอยกาบ 

claw n. อุ้งเลบ็, ก้ามกุ้งและป ู

coconut cream n. หวักะท ิ

coconut milk n. กะทิ 
combination n. การผสมกนั, รวมกนั 

compliment n. ค าชมเชย, การยกยอ่ง 

concentrate v. อดัแนน่, ท าให้แนน่, รวม 

connective adj. ซึง่เช่ือมตอ่กนั 

constantly adj. มัน่คง, คงที ่
contain v. บรรจ ุ

coriander n. ผกัชี 

coriander root n. รากผกัชี 

crab n. ป ู

crabs’ apron n. หน้าท้องป,ู ที่เก็บไขข่องแมป่ ู

crisp adj. เปราะบาง 

Crispy flour n. แปง้ทอดกรอบ 

crosswise adj. ข้าม, ขวาง, ทแยง  
crunchiness n. ความกรุบกรอบ 

crunchy adj. กรอบ, ดงัสวบๆ 

cube n. ลกูบาศก์, ลกูเตา๋ 

cucumber n. แตงกวา 

curry powder n. ผงกะหร่ี 

custard n. คสัตาร์ด(มใิช่ผสมกบันม) 
delightful adj. นา่พอใจ 

desiccate vt. ตากแห้ง 

desire n., vt. ความต้องการ, ต้องการ 

devein vt. เอาเส้นโลหิตด าออก 

dipping n. การจุม่ 

direction n. ทิศทาง, การควบคมุ 

discard v. ทิง้ไป 

dissolve v. ละลาย 

divide v. แบง่ 
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dredge vt. โปรยด้วยผง 

dressing n. การตกแตง่ 

ear mushroom n. เห็ดหหูน ู

edge n. ขอบ, ริม 

eggplant n. มะเขือ 

empty adj. วา่งเปลา่ 

evenly adv. อยา่งสม า่เสมอ 

except vt., prep. ยกเว้น 

fantastic adj. นา่อศัจรรย์ 

fillet n. ชิน้ปลาหรือเนือ้ที่ไมม่กีระดกู 

fingerroot n. กระชาย 

fish sauce n. น า้ปลา 

flavor n. รสชาต ิ

flavorful adj. เต็มไปด้วยรสชาติ 
flour n. แปง้ 

fold vt. พบั, หอ่ 

food processor n. เคร่ืองป่ันอาหาร  
fragrance n. กลิน่หอม 

fragrant adj. มีกลิน่หอม 

freshness adj. สด, ใหม ่

further adv., adj. นอกจากนี,้ มากขึน้, ขยายออกไป 

galangal n. ขา่ 

garnish n., vt. สิง่ตกแตง่, ประดบั, ปรุงแตง่, ตกแตง่ 

gently adv. นุม่นวล, ละมนุละไม 

gourd n. พืชจ าพวกน า้เต้าและบวบ 

granulated sugar n. น า้ตาลทราย 

ground pepper n. พริกไทยป่น 

ground pork n. หมบูด, หมสูบั 

handful n. หนึง่ก ามือ 

handle vt., n. สมัผสั, จบั, แตะ, ด้าม, มือถือ 

heavy adj. หนกั 

herb n. สมนุไพร 

immediately adv. โดยทนัที 

incorporate  v., adj. รวมเข้าด้วยกนั 

increase vi. เพิ่มขึน้ 
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incredibly  adv. อยา่งเหลอืเช่ือ 

ingredient n. สว่นผสม 

instruction n. การแนะน า, การชีแ้นะ, วิธีการท า 

intense adj. เข้มข้น 

interior adj. ชัน้ใน, ภายใน, ข้างใน 

jasmine rice n. ข้าวหอมมะล ิ

julienned adj. ซึง่ตดัออกเป็นชิน้บางๆ 

kaffir lime leaf n. ใบมะกรูด 

kale n. คะน้า 

layer vt., n. ท าเป็นชัน้, ชัน้ 

lemongrass n. ตะไคร้ 

lettuce n. ผกักาดหอม 

light soy sauce n. ซีอิว้ขาว 

liquid adj. เป็นของเหลว 

lobster n. กุ้งก้ามกรามตวัโต 

lump n. ก้อน 

majority n. สว่นมาก 

marinate n., v. น า้ที่ใช้หมกั, หมกั 

matchstick-size n. ขนาดของไม้ขีดไฟ 

material n. วตัถ,ุ สว่นประกอบ 

meanwhile adv. ระหวา่งนัน้ 

metal strainer n. อปุกรณ์การกรองที่เป็นโลหะ 

method n. วิธีการ 

minced pork n. หมสูบั 

mint sprig  n. ช่อมิน้ท์, ช่อสะระแหน ่(ส าหรับประดบัอาหาร) 
mixture n. สว่นผสม 

mortar n. ครก 

mung bean noodle n. วุ้นเส้น 

mussel n. หอยสองฝา, หอยแมลงภู ่
necessary adj. จ าเป็น, ส าคญั 

nutrient n., adj. สารอาหาร, เก่ียวกบัโภชนาการ, ท่ีบ ารุงร่างกาย 

occasionally adv. บางครัง้บางคราว 

oyster sauce n. ซอสหอยนางรม 

palm sugar n. น า้ตาลมะพร้าว 

pandan leaf n. ใบเตย 
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paper towel n. กระดาษเช็ดมือ 

parsley n. ผกัชีฝร่ัง 

particular adj. โดยเฉพาะ 

paste n. แจ่ว น า้พริก สิง่ที่มีลกัษณะข้นเหนียว 

peanut n. ถัว่ลสิง 

pestle n. สาก 

pickle n. ของดอง 

pinch n. ปริมาณประมาณ 1 หยิบ 

pineapple n.  สปัปะรด 

plain adj. เรียบ, ง่าย 

plate n. จานอาหาร 

pomfret fish n. ปลาจาระเม็ด 

pork lard n. มนัหมแูข็ง 

prawns n. กุ้งนาง 

preferable adj. ชอบมากกวา่ 

preference n. การชอบมากกวา่ 

preferred adj. ซึง่ชอบมากกวา่ 

preparation n. การเตรียม, การปรุงอาหาร 

quarter n. 1 ใน 4 สว่น, 15 นาท ี

radish n. หวัผกักาด 

rapidly adv.  อยา่งรวดเร็ว 

red spur chili n. พริกชีฟ้า้แดง 

reduce vt. ท าให้น้อยลง 

refrigerator n. ตู้ เย็น 

remainder n. เศษ, ของตกค้าง, สิง่ที่เหลอือยู ่
remaining adj. เหลอื 

remove vt. เอาออก, ย้ายออก 

roast v. อบ, ยา่ง 

roasted chili n. พริกยา่ง, พริกคัว่ 

room-temperature n. อณุหภมูิห้อง 

salad n. อาหารผกัสดหลายชนิดผสมผสานกนัและราดน า้สลดัเวลาทาน 

scale n. น า้หนกั 

scallop n. หอยเซลล์ 

scissors n. กรรไกร 

scramble vi. คน, เบียด 
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seafood n. อาหารทะเล 

seasoning n. เคร่ืองปรุงรส 

seasoning sauce n. ซอยปรุงรส 

seed n., v. เมลด็, เอาเมลด็ออก 

separate vt., vi., adj. แยกออก, แยก, แยกกนั 

sesame oil n. น า้มนังา 

shallot  n. หวัหอมแดง 

shallow adj. ตืน้, ไมล่กึ 

shitake mushroom n. เห็ดหอม 

shorten vt. ลดขนาด 

shred n., v. เศษ, ชิน้เลก็ชิน้น้อย, ท าให้เป็นชิน้เลก็ๆ  
shredded adj. ตดัออกเป็นชิน้เลก็ๆ, ฉีกออกเป็นชิน้เลก็ๆ 

shrimp n. กุ้ง 

similar adj. เหมือนกนั, คล้ายกนั 

simmer vi. เคี่ยว, ตุน๋, ต้ม 

skinless adj. ซึง่ไมม่ีผวิหนงั, ปอกเปลอืกออก 

slightly adv. อยา่งเลก็น้อย 

slowly adj. ช้า 

smash vt., vi. ท าให้แตกเป็นเสีย่งๆ,  โขลกให้ละเอียด 

smooth adj. ราบเรียบ 

snake bean n. ถัว่ฝักยาว 

sour adj. เปรีย้ว 

soy sauce n. ซอสถัว่เหลอืง 

space n. ช่องวา่ง 

spiciness n. ความเผ็ดร้อน, ความฉนุ 

spicy adj. เผ็ดร้อน 

spoonful n. ปริมาณเต็มช้อน 

sprig n. ช่อเลก็ๆ, ก่ิงเลก็ๆ 

spur chili n. พริกขีห้น ู

squid n. หมกึ 

stalk n. ก้านพืช 

steamed rice n. ข้าวสวย 

steamer n. หม้อไอน า้ 

steaming adj., n. นึง่, การนึง่ 

stem n. ล าต้น, ก้านใบ, ก้านดอก 
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stewing beef n. เนือ้ตุน๋ 

stock n., adv. คลงัสนิค้า, ที่สะสมไว้ 

stove n. ตู้อบ, เตาเผา 

straw mushroom n. เห็ดฟาง 

subtle  adj. บางละเอยีด, บอบบาง 

surface n. ผิวหน้า, ผิวนอก, พืน้ผิว 

sweet basil n. โหระพา, ใบแมงลกั 

sweet basil leaf (leaves) n. ใบโหระพา 

tamarind juice n. น า้มะขามเปียก 

tapioca flour n. แปง้มนัส าปะหลงั 

tapioca pearl  n. สาค ู

taste n. รสชาต ิ

temperature n. อณุหภมูิ 
tender adj. ออ่นนุม่ 

through prep. ผา่น, ทะล ุ

tightly adv. อยา่งแนน่, แนน่หนา 

tilapia n. ปลานิล 

tofu n. เต้าหู้ 
toothpick n. ไม้จิม้ฟัน 

undisturbed adj. ไมถ่กูรบกวน, ทิง้ไว้สกัครู่ 

until conj., 

prep. 
จนกวา่, จนกระทัง่ 

various adj. ตา่งชนิด, หลากหลาย 

vegetable oil n. น า้มนัพืช 

veggie adj. เก่ียวกบัผกั 

vermicelli np. เส้นหมี่ของอิตาล,ี เส้นขนาดเลก็ เช่น เส้นหมี่และวุ้นเส้น 

vinegar n. น า้ส้มสายช ู

wedge n. เสีย้ว (เช่น มะนาวฝาน) 
water chestnut n. แห้ว 

whatever pron., adj. อะไรก็ตาม, ไมว่า่อะไรก็ตาม 

white fish n. ปลาเนือ้ขาว 

whole clam n. หอยทัง้ตวั 

wok n. กระทะเหลก็บางขนาดใหญ่สว่นลา่งเป็นรูปโค้ง 
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Appendix E – The Royal Thai General System of 

Transcription  

The Royal Thai General System of Transcription (RTGS) is the official system for 

rendering Thai language words in the Latin script, published by the Royal Institute 

of Thailand. (Royal Institute of Thailand, 1999) 

 

Thai 

Consonants 

Latin Script  Thai 

Consonants 

Latin Script 

Initial Final  Initial Final 

ก K k  ฝ ฟ F p 

ข ค ฆ Kh k  ม M m 

ง Ng ng  ย Y - 

จ ฉ ช ฌ Ch t  ร R n 

ญ Y n  ล ฬ L n 

ด ฎ ฑ(บางค า) D t  ว W - 

ต ฏ T t  ซ ทร ศ ษ ส S t 

ถ ฐ ท ฑ ธ ฒ Th t  ห ฮ H - 

น ณ N n  กล Kl - 

บ B p  กร Kr - 

ป P p  ปล Pl - 

ผ พ ภ Ph p  พร Phr  - 

 

Thai Vowels English 

Script 

 Thai Vowels English 

Script 

อะ - (อะ ลดรูป) อา รร (มีตวัสะกด) a  เอา อาว ao 

รร (ไมมี่ตวัสะกด) an  อยุ อยู ui 

อ า อาม am  โอย ออย oi 

อิ อี i  เอย oei 

อ ึอื ue  เอือย  ueai 

อ ุอ ู u  อวย uai 

เอะ เ- เอ e  อิว io 

แอะ แอ ae  เอ็ว เอว eo 

โอะ  - (โอะ ลดรูป) โอ เอาะ ออ o  แอ็ว แอว aeo 

เออะ เออ เ- oe  เอียว iao 

เอียะ เอีย ia  ฤ(รึ) ฤา(รือ) rue 

เอือะ เอือ uea  ฤ(ริ) ri 

อวัะ อวั -ว-(อวั ลดรูป) ua  ฤ(เรอ) roe 

ใอ ไอ อยั ไอย อาย ai  ฦ(ล)ึ ฦา(ลือ) lue 

 

Table 1. Transcribing Thai language word to Lain script. 

Adapted from Royal Thai General System of Transcription. Retrieved October, 2, 2016, 

from: http://www.royin.go.th/wp-content/uploads/2015/03/416_2157.pdf 

อิ 

ข ั

ข็ 

ขิ 
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Teacher’s Manual and Key to Exercises 

UNIT 1  

THAI SOUPS 

5 

Students do the exercise on their own or in pairs, 

then check their answers with the class.  

1) herb 2) authentic 3)separate 4) ingredient 

5) foodie 6) healthy 7) a large amount of 8) broth 

 

6 Check students’ comprehensions. Students focus 
on details of the text and answer the questions 1-

5. Check the answers with the class. 

1) Different kinds of Thai soups  

2) Yes, it is. 

3) There are two: plain and spicy. 

4) They serve it along with the main course. 

5) Using herbs 

 

7  

Students read the article again and decide if the 

sentences are true or false. Students work in 

pairs and check answers. Check answers with the 

class. 

1)F 2)F 3)F 4)T 5)T 6)T 7)F 

 

Students do the exercise 8-9 on their own or in 

pairs, then check their answers with the class. 

8 

1)e 2)d 3)g 4) 5)k 6)f 7)j 8)c 9)b 10)h 

 

9 

1)d 2a) 3)a 4)d 5)b 6)a 7)a 8)c 9)b 10)c 

 

Reading 2 

10 

Focus students on the recipe. Ask them to read 

through the recipes. Discuss the recipe together.  

 

 

Introduction 

Teacher introduces the unit and have students 

read around the introduction part. Discuss about 

what they know about Thai soups and exchange 

their experience of cooking the dishes.  

 

Reading 1 

1 

Have students look at the photo. Each of them 

answers the questions and compares the 

answers with friends. Ask if students know 

words that describe tastes of food.  

 

2 

Ask students questions about their favorite Thai 

soups and ask why they like them. Make a list on 

the board. Ask two more questions and note the 

answers. In small groups, students discuss the 

answers together and present to class. 

 

3 

Students read the text and underline words they 

do not familiar with. Set a time limit of three 

minutes to encourage students to read for gist. 

Discuss what they find together.  

 

Ask them to read the text out loud together. Note 

that the text contains some new vocabulary items. However, students don’t need to know this 
vocabulary to complete the tasks and it is 

important that students get used to dealing with 

texts that contains new words.  

 

4 

Students discuss underlined words that they do 

not know the meaning with friends. 
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11 

Students do exercise in pairs and check answers 

with the class. 

1) How to cook Kaeng Chuet Tao-hu Mu Sap 

2) 30 minutes 

3) Big bowl, spoon, measuring spoon, pot 

4) ¼ teaspoon  

 

12 

Students match two parts and check their 

answers in pairs. Check answers with class.  

1)j 2)h 3)f 4)k 5)i 6)d 7)c 8)a                                                 

 

Students do exercise 13-14 in pairs and check 

answers with the class. 

13 

1)F 2)F 3)T 4)F 5)T 

 

14 

1)d 2)b 3)c 4)b 5)b 

 

Vocabulary  

Focus students on the pictures of ingredients and 

cooking tools. Tell students that they are going to 

listen to some words. Model and drill the words. 

Pay particular attention to the pronunciation of 

gourd /ɡɔːd/, galangal /ˈɡal(ə)ŋɡal/, preserved 

/prɪˈzəːvd/ and pickled /ˈpɪk(ə)ld/. Students 

listen and tell the words in their native language. 

You can also tell students some words in the native 

language. Students say the words in English.  

 

Students read the vocabulary part again and do 

exercise 15-16 with partner.  

15 

1)T 2)T 3)F 4)T 5)T 6)F 7)T 8)T 9)F 10)T 

 

16 

1)b 2)g 3)a 4)d 5)f 

Grammar 

Focus students on parts of speech: noun, verb, 

adjective, adverb, pronoun, preposition, 

conjunction and article. Explain their functions 

and usage. Students read all samples together 

and do exercise 17-20 in pairs.  

 

 17 

Noun: combination, course, galangal, heat*, herb , 

ingredient, lemongrass, liquid, recipe 

Verb: add, contain, divide, heat*, interest, make, 

mix, season, serve, stir 

Adjective: authentic, fragrant, incredible, 

particular, popular, separated, spices, spicy, well-

known 

 

18 

1) Heat coconut milk until boiling.  

2) Pour broth into the pot. Stir well with coconut 

milk.  

3) Add galangal, lemongrass, kaffir lime leaves, 

chili, parsley and coriander root.  

4) Add the shredded chicken. Season with fish 

sauce and sugar.  

5) Put the mushrooms in.  

6) Turn off heat, and then add lime. 

 

19 

1) put 2) Cut 3) Scoop 4) Apply 5) wash  

6) Mix  7) Stuff 8) Add 9) Season 10) Remove 

 

20 

1) deveined 2) chopped 3) fresh  

4) medium 5) serving 

  

Writing 

Focus students on writing a recipe, starting from 

keywords for ingredients, measuring tools and 

cooking methods used in food preparation.   
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21 

Students look at the photo of Kai Tun Fak Manao 

Dong, guess the main ingredients of the soup and 

make a list of the ingredients and write them on 

the space provided. Teacher and Students 

discuss the answer together. Possible answers 

are white gourd, pickled lime, chicken, cilantro, 

garlic, and peppercorn.  

 

22 

Students use the ingredients they brainstorm in 

exercise 21 and this time they have to add an 

amount of the ingredients, measurement and 

necessary adjective for each. Possible answers 

are: 

1 white gourd, peeled and cut 

1 pickled lime 

200 grams chicken breast, sliced  

1 tablespoon cilantro, chopped 

 

23 

Pre-teach cooking verbs needed for soup 

preparation. Students write a soup recipe and 

draw picture of their own soup. Focus them on 

English language structures. 

Word list:  

batter, cooking oil, crisp, crispy, crust, crusty, deep-

fried, deep-fry, dehydrate, exterior, interior, moist, 

temperature, wok 

 

2 

Ask students questions about their favorite deep-

fried dishes and ask why they like them. Make a 

list of the most well-known deep-fried dishes on 

the board. Ask one more question and note the 

answers. In small groups, students discuss the 

answers together and present to class. 

 

3 

Students read the article about deep-frying and underline words they don’t know. Set a time limit 
of three minutes to encourage students to read 

for gist. Discuss what they find together.  

 

4 

Ask them to read the article out loud together. 

Note that it contains some new vocabulary items. 

Students discuss underlined words that they do 

not know the meaning with friends. 

 

5  

Students read the article and choose the best 

answers to the questions.  

1)c 2)a 3)c 4)a 5)b 6)b 7)d 

 

6 

Students match the adjectives and nouns that go 

together and write them in the space given. 

Check the answer with partner. 

1)f 2)d 3)a 4)g 5)b 6)i 7)c 

 

 

 

UNIT 2 

DEEP-FRIED DISHES  

Introduction 

Teacher and students read the introduction part 

together and have students read around again. 

Discuss their experience in deep-frying.  

 

Reading 1 

1 

Have students look at the picture collage. Scan 

for as many words as they can and discuss 

meanings of the words.  
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7 

Students match two parts and check their 

answers in pairs. 

1)f 2)d 3)a 4)b 5)g  

 

Students read the article again and do exercise 8 

and 9. 

8 

1)T 2)T 3)T 4)T 5)F 6)T 

 

9  

1) cookbook 2) crunchy 3) plenty 4) vegetable oil  

5) standard 6) many 7) exterior 8) history  

9) adopted 10) method 

 

Reading 2 

Teacher reads the Thot Man Pla recipe. Students 

repeat, underline unfamiliar words and discuss 

the meaning together.  

 

Students read the recipe again and do exercise 

11-15. Guide them when necessary. Give them 

some clues and stories that help them remember 

new words.  

11 

1)c 2)a 3)b 4)d 5)a  

 

12 

1) flatten 2) kaffir lime leaves 3) wok 4) strip  

5) tablespoon 6) paper towel 7) smooth 8) flatten 

9) relish 10) patty 

 

13 

Possible answers are: 

1) It is a cold dish. 

2) Cucumber, season with vinegar, sugar, chili and 

shallot 

3) Sour, Sweet and a bit spicy 

 

14 

1)k 2)d 3)h 4)j 5)b 6)f 7)c 8)i 

 

15 

1)T 2)F 3)N 4)N 5)T 6)T 

 

Vocabulary 

Focus students on the pictures of ingredients and 

cooking tools. Tell students that they are going to 

listen to some words. Model and drill the words. 

Pay particular attention to the pronunciation of 

lard /lɑːrd/, skimmer /ˈski-mər/, mortar /ˈmɔːrtər/ and pestle /ˈpesl/. Students listen and 
tell the words in their native language. Teacher 

can also tell students some words in the native 

language. Students say the words in English.  

 

16 

1) wok 2) skimmer 3) wok spatula 4) mortar 

5) paper towel  

 

Grammar 

Review Simple Present Tense and imperative 

sentences. Focus students on the cooking verbs. 

Teacher explains the grammar part in the native 

language. Ask to check their comprehension. 

Students do exercise 17-18 and check their 

answers in pairs. Check answers with class. 

 

17 

1) fries 2) peels 3) dices 4) prepares 5) deep-fries 

6) prepare 7) cooks 8) soaks 9) mixes 10) grinds  

 

18 

1) beat 2) chop, cut, slice 3) stir, mix 4) crack  

5) deep-fry 6) put, mix 7) grind 8) wash, clean 

9) slice 10) pour 11) soak  12) pound, smash 
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Writing 

Teacher presents the Royal Thai System of 

Transcription in appendix E to students. Teacher 

teaches the system. 

 

19 

Students practice transcribing Thai script to 

Latin script. Check the answer to each word 

together.  

1) Po Pia Thot  

2) Pla Nueng Manao 

3) Thung Thong 

4) Tom Sap Nuea 

5) Khai Chiao Kung 

6) Nam Phrik Ong 

7) Kai Chup Paeng Thot 

8) Yam Ruam Mit 

9) Paesa Pla Nin 

10) Phat Prik Khing 

 

20 

Students work in small groups of 3-4 and discuss 

the possible ways of cooking Kung Thot Sot 

Makham. A representative from each group 

presents their preparation to class. Possible 

answers can be: 

Kung Thot Sot Makham 

Preparation 

1) Pat the shrimp to dry with paper towel. 

2) Deep-fry the shrimp for 2 to 3 minutes or until 

cooked. 

3) Remove with a slotted spoon or skimmer, and 

drain on the paper towels.  

4) To make the tamarind sauce, combine all of the 

ingredients together in a small saucepan.  

5) For deep-frying heat the oil in a wok or heavy-

bottomed pot to 350°F or 177°C. 

6) Cook, stirring over medium heat for 3 to 4 

minutes. 

7) Remove the pan from the heat and set aside. 

8) Garnish with fried garlic and dried chilies. 

9) Reheat the tamarind sauce and then pour it on 

the shrimp.  

10)To serve, arrange the shrimp on a serving plate.  

 

21 

Students read exercise 19 again for their answers 

to this exercise. 

Ingredients: 1) shrimp 2) tamarind 3) fried garlic 

4) dried chilies 

Cooking tools: 1) paper towels 2) a slotted pan  

3) saucepan 4) serving plate 

 

22 

Students choose the verbs provided to complete 

the recipe of Kai Ho Bai Toei or chicken wrapped 

with pandan leaf.  

1) Cut 2) Marinate 3) Set 4) wrap 5) Put  

6) wrap 7)enclose 8) Repeat 9) Boil 10) Heat  

11) Put 12) fry 13) Serve 

 

23 

Students look at the photos and find the 

instruction from the preparation part in exercise 

22 that match. Write number 1-5 to rearrange 

the photos in the chronological order. The 

answers are 5, 1, 2, 3 and 4. 

 

24 

Students write their own deep-fried recipe and 

draw picture of their deep-fried dish.  
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UNIT 3 

STIR-FRIED DISHES 

5 

Students do the exercise on their own or in pairs, 

then check their answers with the class.  

1) delicious 2) rely on 3) toss 4) veggies 

 5) distribute 6) stirred 7) available 8) appealing 

9) recommended 10) reasonable 

 

6 Check students’ comprehensions. Students focus 
on details of the text and answer the questions 1-

5. Check the answers with the class. 

1) Stir-fry 

2) Meat and vegetables 

3) wok 

4) Yes, I do. / No, I don’t. 

5) (open-ended answers)  

 

Students do the exercise 7-8 on their own or in 

pairs, then check their answers with the class. 

7 

1)b 2)a 3)d 4)c 5)f 6)e 7)h 8)k 9)i 10)g  

 

8 

1)a 2)d 3)a 4)c 5)a 6)a  

 

Reading 2 

9 

Focus students on the recipe of Kai Phat Khing. 

Ask them to read through the recipes. Discuss 

new words and the ingredients used in the stir-

fried dish together.  

 

Students read the recipe again and do exercise 

10-12 in pairs. Check the answers with friends.  

 

10 

1)T 2)F 3)T 4)T 5)T  

Introduction 

Students read around the introduction part. 

Discuss about what they know about stir-fried 

dishes and exchange their experience.  

 

Reading 1 

1 

Have students look at the photos. Ask if they 

know the food in their language. Students write 

the name of the food in Latin script. Possible 

answers are: 

1) Kai Phat Met Mamuang (Himmaphan) 

2) Muek Phat Khai Khem 

3) Phat Phak Bung  

 

2 

Students compare their answers with friends. 

Check the answer together again. Make sure 

students can use Appendix E correctly. 

 

3 

Students answer the questions and discuss their 

answers in small groups of 3-4. 

 

4  

Students answer the question and read the 

article. Students underline words they do not 

familiar with. Set a time limit of three minutes to 

encourage students to read for gist. Discuss what 

they find together.  

 

Ask them to read the text out loud together. Note 

that the text contains some new vocabulary 

items. However, students don’t need to know this 
vocabulary to complete the tasks and it is 

important that students get used to dealing with 

texts that contains new words. Students discuss 

underlined words that they do not know the 

meaning.  
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11 

1) mix 2) crosswise 3) undisturbed 4) lightly 5) cut 

6) heat 7) immediately 8) constantly 9) seasoning 

sauce 10) tender 11) salted 12)crisp 

 

12 

1)c 2)b 3)a 4)d 5)f 6)e  

 

Vocabulary 

Focus students on the pictures of ingredients and 

cooking tools. Tell students that they are going to 

listen to some words. Model and drill the words. 

Pay particular attention to the pronunciation of 

celery /ˈsɛləri/, pea /piː/ and kale /keɪl/. 

Students listen and tell the words in their native 

language. Play a matching word game may help. 

 

13 

Students look for words in the vocabulary that fit 

the spaces to complete each sentence. 

1) Flat-bottomed wok 2) garlic 3) young pepper 

light 4) soy sauce, oyster sauce 5) sink   

 

Grammar 

Review Simple Past Tense and passive form of 

verb. Focus students on the cooking verbs 

usually found in stir-frying. Teacher shows some 

short videos to illustrate and explains the 

grammar part in the native language. Ask to 

check their comprehension. Students do exercise 

17-18 and check their answers in pairs.  

 

 

 

14 

Students read a story of Sri Owen, an author of 

Healthy Thai Cooking and change the verbs 

provided into the correct form. Simple Past 

Tense form is needed.  

1) had 2) prepared 3) placed 4) added 5) stir-fried 

6) stirred 7) seasoned 8) continued 9) removed  

10) transferred   

 

15 

Students do the exercise and underline the 

passive form. Students check the answers with 

friends. Teacher focuses them on the sentence 

structures.  

 

1) The dish is served with sweet and 

sour dipping sauce.  

A P 

2) A pan is usually used in cooking 

the dish. 

A P 

3) There are two techniques to cook 

meat and vegetables; with and 

without batter. 

A P 

4) Thais like eating soup when it is 

hot. 

A P 

5) The chef added meat in the pan 

and stir-fried quickly. 

A P 

6) Sugar is dissolved with low heat.  A P 

7) Adding oil in a wok over high 

heat is not difficult.   

A P 

8) There are two techniques to 

deep-fry meats. 

A P 

9) A culinary basket is used for 

removing excess oil from food.  

A P 

10) Broth, meat and vegetables are 

boiled together in a pot. 

A P 

 

16 

Students fill in the recipe with the appropriate 

cooking verbs provided.  

1) Make 2) mix 3) set 4) add 5) dust 6) heat 7) Fry 

8) cooked 9) heat 10) Sauté 11) Pour 12) Turn off  
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Writing 

Students choose words to complete the 

preparation of Khana Namman Hoi in exercise 17 

and then make a list of ingredients in exercise 18. 

Have students read the recipe in exercise 17 

again. This time students write the ingredients in 

chronological order. Ask students to add the 

amount of each ingredient as they wish. Ask 

them to compare their ingredients list with 

friends. Ask students some follow-up questions 

and let them draw picture of their Khana 

Namman Hoi.  

 

17 

1) Trim off 2) wash 3) Add 4) Blanch 5) Transfer 

6) Remove 7) squeeze 8) add 9) place 10) Stir 

11) season 12) Turn 13) Mix 14) Cook 15) Transfer 

 

18 

Ingredients: 

Kale 

Salt 

Water 

Oil 

Chopped garlic 

Chinese wine 

Sesame oil 

Vegetable stock 

Soy sauce 

Vegetarian oyster sauce 

Sugar 

Tapioca flour 

Pepper 

 

19 

Student read out loud the randomized 

instructions. Have students look at the photos 

and key words in each sentence that match.  

 

1) Soak the noodles in room-temperature water 

for 15 minutes. Drain and then cut the noodles 

with scissors to shorten them. 

2) To make the sauce mixture, mix together 

oyster sauce, soy sauce and seasoning sauce in 

a small bowl. 

3) In a large pan, over medium-high heat, add the 

oil. When the oil is hot, add the garlic and stir 

until golden brown. 

4) Add minced pork and cook until done.  

5) Push everything in the pan to one side, add a 

little more oil in the empty space, and add 

eggs. Let the eggs set about half way, then 

scramble and mix with the pork.  

6) When the eggs are done, add cabbage and half 

a tablespoon of the sauce mixture. 

7) Toss quickly just to mix.  

8) Add noodles, the sauce mixture, sugar and 

white pepper.  

9) Cook, stirring constantly, until the noodles are 

done. 

10) Add green onions. Toss for 10-15 seconds. 

Remove from heat and plate. 

 

20 

Student read the preparation of Phat Phak Bung 

Fai Daeng and complete the preparation with the 

ingredients. Note that the ingredients are listed 

in chronological order. 

1) garlic 2) chili 3)morning glory 4) sugar  

5) water 

 

 

21 

 

1. Heat oil in a wok over medium high heat until 

hot. 

2. Add chopped garlic. Sauté the garlic until it is 

golden brown. 

3. Add roasted chili paste, oyster sauce, water, fish 

sauce and sugar.  

4. Add sliced chili and stir quickly.  

5. And then add the clams and increase the heat to 

the highest.  

6. Stir-fry for a few minutes until all the clams are 

cooked and their shells have opened.  

7. Turn off the heat and add the basil leaves. 

8. Spoon to a serving plate and serve with 

steamed rice.   
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UNIT 4 

SALADS 

 

Introduction 

Students read around the introduction part. 

Discuss about what they know about Thai salads 

dishes and exchange their experience.  

 

Reading 1 

1 

Have students look for the meaning of each word 

in a dictionary. Teacher makes sure that they can 

search in a dictionary quickly. Give some 

suggestions. 

 

2 

Students read the questions and answer them 

compare the answers with friends. Students 

check the answer together again. Teacher notes it 

on the board.  

 

3 

Students read the article. Students underline 

words they do not familiar with. Set a time limit 

of three minutes to encourage students to read 

for gist. Discuss the meaning of the bold words 

together.  

 

Ask them to read the text out loud together. Note 

that it is important that students get used to 

dealing with texts that contains new words.  

 

4 

Students answer the questions and share the 

idea with friends. 

 

5 

Students review vocabulary of tastes and choose 

the taste of their favorite salad.  

Students read the article again and do exercise 6-

7 in pairs. Teacher and students check the 

answers together.  

 

6 

1)a 2)a 3)b 4)a 5)c 6)a 7)c 8)d 9)b 10)c 

 

7 

1)e 2)c 3)l 4)m 5)b 6)i 7)a 8)f 9)k 10)h 

 

Reading 2 

8 

Focus students on the recipe. Ask them to read 

through the recipes and underline the verbs. 

Check the answer and discuss the recipe 

together.  

 Teacher check students’ understanding with 
follow-up questions. Student does exercise 9-11 

in pairs. 

 

9 

1)h 2)f 3)a 4)c 5)j 6)i 7)e 8)b 

 

10 

1)T 2)F 3)T 4)F 5)F 

 

11 

1)d 2)a 3)d 4)c 5)c 6)c 7)d 8)b 

 

Vocabulary  

Focus students on the pictures of ingredients and 

cooking tools. Tell students that they are going to 

listen to some words. Model and drill the words. 

Pay particular attention to the pronunciation of 

sliced /slʌɪst/, winged /wɪŋd/ and fermented 

/fəˈmɛntɪd/. Students listen and tell the words in 

their native language. You can also tell students  
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some words in the native language and students 

say the words in English.  

 

Students read the vocabulary part again and do 

exercise 12-13 with partner.  

12 

1) dip bowls 2) pestle 3) mortar 4) mixing bowl 

 

13 

1)b 2)d 3)a 4)c 5)a 6)d 7)a 8)b 9)a 10)c 

 

Grammar 

Students study the grammar section. Teacher 

explains and adds more samples to each 

grammar point. Students do exercise 14-16 

themselves. Compare their answers to their 

partner.  

 

14 

1) Thai spicy salads are popular and you will find 

them at eateries in Thailand.  

2) Add the pre-cooked pork belly slices. Just stir 

them in and let it get hot for about 1 minute. 

3) Roast the coconut on medium heat in a dry pan 

until light brown. Keep stirring so it doesn’t 

burn.  

4) If you can't get wing beans where you are, they 

can be substituted with green beans or snap 

peas.  

5) In Thailand there are over 50 types of bananas; 

they are native to South East Asia.  

6) Once Jett and I were cooking and we left it on 

the oven for about 2 hours.  

7) I soaked the glass noodle in cold water, then I 

drained it when soft.  

8) Tam and Yam are well-known hot and spicy 

dishes from Thailand. They are typically served 

cold. 

 

 

15 

1)e 2)f 3)b 4)c 5)d 6)i 7)k 8)l 9)h 10)j 

 

16 

1) blanched, dried 2) sliced, chopped 3) pickled, 

fermented 4) pounded 5) deep-fried 6) steamed, 

deboned 7) soaked  

 

Writing 

Students learn how two write a good recipe using 

standard format.  

17 Check students’ understanding by having them 
put the information provided into the correct 

boxes of what dot do with the ingredients, how 

long to cook, chill or freeze and how much of an 

ingredients needed.  

What to do with the ingredients: 

 Soak it in a bowl for 5 minutes. 

 Transfer the noodles to a pot. 

 Add the beans and mix. 

How long to cook, chill, freeze: 

 Soak it in a bowl for 5 minutes. 

How much of an ingredients you need: 

 2 cups coconut milk 

 

18 

Students read the preparation of Tam Thai and 

put the ingredients in the chronological order. 

Students copy the ingredients and the 

preparation to place on the standard recipe 

format.  
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--------------------------------------------------------------- 

Tam Thai 

(Thai Spicy Papaya Salad) 

Serve 2 

Ingredients 

1 medium-size green papaya   

4 Thai fresh chilies (to taste) 

3 small cloves of Thai garlic 

2 strings long bean, cut into 1 inch length 

1 tablespoon chopped roasted peanuts 

2-5 tomatoes, cut in half or quarters  

1 tablespoon palm sugar 

1 1/2 tablespoons Thai fish sauce  

2 tablespoons lime juice 

1 teaspoon chopped dried shrimp 

Preparation 

1. Peel the skin of a green papaya. 

2. Shred the flesh using a shredder or knife.  

3. Pound chilies and garlic in a mortar until they 

are broken up. 

4. Add long beans and roasted peanuts pounding 

only enough to break them up a little bit.  

5. Add a handful of shredded papaya, tomato, 

sugar, fish sauce, lime juice and dried shrimp.  

6. Pound until everything is thoroughly mixed 

together.  

--------------------------------------------------------------- 

19 

Students read Yam Wunsen recipe and fill in the 

recipe with words provided.  

1) mung bean 2) sugar 3) into pieces 4) Soak  

5) Until soft and pliable 6) Reduce 7) Drain  

8) Blanch 9) dressing 10) pestle 11) lime juice 

12) dried shrimp 13) Pour 14) Toss 15) Transfer 

 

20 

Students write their own spicy salad recipe and 

draw picture of their dish.  

 

UNIT 5 

STEAMED DISHES 

Introduction 

In small group of 3-4, have students work 

together and make a list of food that cooked with 

steam. Students present their list to class. 

Students read the introduction part together.  

 

Reading 1 

1 

Teacher asks questions regarding to the photos 

of steamers. Discuss where to use the steamers.  

From upper left: aluminum steamer, Thai sticky 

rice cooker, steamer pot 

From lower left: bamboo steamer, banana leaf cup, 

lotus leaf 

 

2 

Students read the questions and answer them 

with their experiences.  

 

3 

Students study the bold words 

1)b 2)a 3)b 4)c 5)b 6)a  

 

4 

Students read the article and discuss about the 

differences among steamed dishes in Thailand. 

Try to find out what make(s) them different from 

each other and think about the preparation 

method, ingredients and tools that used. Students 

do exercise 5-8 and check the answers with class. 

 

5 

1)F 2)T 3)T 4)T 5)F 6)T 7)F 8)T 9)T 10)T 

 

6 

1)b 2)a 3)c 4)b 5)b 6)b 
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7 

1) food flavors 2) a food steamer 3) Ho Mok  

4) a steamed whole fish 5) the boiling water  

6) banana leaf/leaves 7) the sweetness of the meat 

 

8 

1)h 2)i 3)b 4)e 5)d 6)j 7)g 8)c 

 

Reading 2 

9 

Students discuss about steamed dishes normally 

found in the markets, Talk about steamed Ho 

Mok Pla. Ask if students can tell names of fish put 

in the recipe. Students read the recipe out loud. 

 

Students read the recipe again and answer the 

questions in exercise 10 and do exercise 11-12. 

10 

1) 300 grams 

2) white fish such as catfish, tilapia 

3) banana leaf/leaves 

4) Coconut cream is placed on the top. 

5) slice thinly  

6) 15 minutes  

 

11 

1)e 2)h 3)b 4)f 5)g 

 

12 

1)T 2)T 3)F 4)T 5)F 6)T 7)F 

 

Vocabulary 

Teacher shows pictures of meat, vegetables, 

cookware and tools in making steamed food. Tell 

students that they are going to listen to some 

words. Model and drill the words. Pay particular 

attention to the pronunciation of mussel 

/ˈmʌs(ə)l/, flour /ˈflaʊə/, cabbage /ˈkabɪdʒ/ and 

coriander /kɒrɪˈandə/. Students study the  

vocabulary section and do follow-up exercise 13-

14. 

 

13 

1) bamboo steamer, aluminum steamer 2) rice 

flour 3) sticky rice cooker 4) banana leaf cup 5) 

restaurants, squid 6) kiffir lime leaves 7) lime  8) 

lotus leaf 9) toothpicks 

 

14 

1)d 2)d 3)d 4)a 5)b 6)d 7)c 8)a 9)b 10)d 

 

Grammar 

Teacher writes ‘until’ on the board and asks 

students about usage of the word. Students give 

samples that can be found in the textbook. 

Discuss the usage again for conclusion.  Students 

do exercise 15-16. Check the answers with 

friends. 

 

15 

1)b 2)h 3)f 4)j 5)g 6)a 7)d 

 

16 

Possible answers are: 

1) until done/cooked/cook through 

2) until full/it is gone 

3) it is salty/spicy/flavorful  

4) pasty and smooth 

5) it is cleaned 

6) a paste is formed.  
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Writing 

Teacher has students look at figure 5.4 and teach 

a layout of active format recipe. Students 

compare the differences between the recipes 

they have studied in unit 1-4. Discuss the 

changes.  

 

17 

Students change the standard recipe format of 

Phak Kat Khao Ho Mu to active format.  Students 

rewrite them in the active recipe template. 

Possible answer is: 

--------------------------------------------------------------- 

Phak Kat Khao Ho Mu 

Pork Wrapped in Chinese Cabbage 

Serves 2 

Put in a mixing bowl: 

200 grams minced pork 

2 cloves of garlic  

1 teaspoon ground pepper 

2 teaspoons light soy bean  

1 tablespoon oyster sauce 

1 teaspoon sugar 

Mix well and chill for about 30 minutes. 

Blanch 6 large Chinese cabbage leaves for less 

than a minute or until soft. Drain and cool in 

water. 

Scoop the pork mixture and place on each cabbage 

leaf and fold nicely. 

Pour water in a steamer and bring to a boil. Place 

the folded cabbage roll in the steamer. Steam for 

about 15 minutes or until cooked.  

Serve with Thai seafood dipping sauce or sukiyaki 

dipping sauce. 

------------------------------------------------------------------ 

 

18 

1) into a big pot 

2) with a tight fitting lid 

3) every now and then 

4) Serve immediately 

 

19 

Students look at the steamed dishes and discuss 

with friends.  

 

20 

Students look at the photos again and answer the 

questions. Answers depend on their experience.  

 

21 

Students rearrange the words into the correct 

order and rewrite them in the space provided. 

1) Mix well, sugar, sesame oil and soy sauce in a 

mixing bowl and set aside. 

2) Using a sharp knife, cut 3 diagonal, parallel slits 

on both sides of the fish, spacing the cuts about 1 

inch apart. 

3) Add sliced garlic and fish into a plate or a tray. 

4) Pour the sauce mixture all over the fish. 

5) Add spring onion, Chinese celery, ginger and red 

chili on top of the fish. 

6) Steam the fish until cooked for 15-20 minutes. 

7) Transfer the fish and the juice to a serving 

plate. 

 

22 Students write a steamed food’ recipe. Students 
choose their favorite ingredients and use most or 

all of the words and phrases provided and 

underline them when in the recipe.  
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UNIT 6 

THAI CURRIES 

5 

Students read the article again and consider 

which statement is true, false or not given.  

1)F 2)T 3)F 4)T 5)N 

 

6 

1) soup-like 2) use 3) staple 4) curry pastes  

5) delicious 6) spicy herbs 7) digested  

8) economical  

 

7 

1)i 2)d 3)e 4)i 5)f 6)m 7)j 8)c 9)b 10)h 

 

Reading 2 

8 

Students read the recipe quickly. Give students 5 

minutes to read through the recipe and underline 

the cooking verbs. Discuss what they get with 

friends. 

 

9 

There are some phrases taken out of the recipe. 

Have students read the recipe again and write 

number 1, 2, 3, 4 or 5 of where the phrases given 

should be. 

1) 2) 3)  4) 5)  

 

10 

1)3 2)5 3)2 4)1 5)4 6)7 7)6 

 

Vocabulary  

Study the ingredients and some kinds of fish in 

Thai cuisine together   

11 

Students match the cookware and the 

description. Check the answers with friends.  

1) food processor 2) ladle 3) mortar 4) measuring 

cup 5) spatula 6) pestle 

 

Introduction 

Students read around the introduction part. 

Discuss about what they know about curries in 

Thailand and exchange their experience.  

 

1 

Students look at the photos below, they are 

shown the key ingredients for savory Thai 

curries. The five commonly found curry pastes do 

not look very much different from one another; 

students have to identify which one is which.  

1) sour curry paste 2) green curry paste 3) 

massaman curry paste 4) panaeng curry paste 5) 

red curry paste  

 

2 

Teacher and students discuss about Thai curries 

they know and answer the questions. 

 

Reading 1 

3 

Students read the article and discuss the 

meaning of bold words.  

 

Students do exercise 4-7. Check the answers with 

friends.  

 

4 

1) Because it is based on a paste of fresh and 

spices.  

2) Because it uses ingredients commonly found 

growing around the home and very little meat. 

3) It contains vitamins and protein in a large 

amount and is easily digested. 

4) It is based on spicy herbs and spicy pastes such 

as curry pastes. 
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Grammar 

Focus students on compound noun. Explain their 

usage. Students read all samples together and do exercise 12. Study ‘to be made from’ and ‘to be made of’. Have students read this part and writer 
sentences that used them. Read and discus the 

meaning of phrasal verbs together and do 

exercise 13-14. Students compare their answers. 

 

12 

1) paste  2) cream 3) leaf 4) processor 5) fillets  

 

13 

1) Clean 2) slice 3) Pour 4) fry 5) Add 6) mix  

7) Remove 8) Transfer 9) Top 10) Serve  

 

14 

1)a 2)b 3)b 4)c 5)b 6)c 7)b 8)b 9)c 10)b 

 

Writing 

In this part, teacher teaches writing food 

descriptions. Students study and write 

descriptions of food they like. Students write 

their description on the board and have other 

students guess name of the food.  

 

15 

Students write descriptions to the dishes in 

exercise 15. Compare their answers. Possible 

answers are: 

1) Thai fried mackerel with red curry sauce 

2) Thai red curry with pork 

3) Yellow curry with king mackerel  

4) Sour curry with acacia omelet and shrimp 

5) Thai roasted duck red curry 

 

16 

Students write sentences using all the words 

provided. Teacher checks the answers.  

17 

Students rearrange the sentences to make the 

preparation part for the recipe of Kaeng Phet Kai 

(Thai chicken red curry).  

1)d 2)e 3)b 4)a 5)g 6)c 7)i 8)h 9)f  

 

18 Students write a specialty ‘Curry’ recipe in the 
recipe template and draw its picture. Students 

choose uncommon meats, vegetables they like 

and the amount of ingredients.  

UNIT 7 

THAI CURRIES 

Introduction 

Students read around the introduction part. 

Discuss about what they know about dips in Thai 

cuisine and exchange their experience.  

 

Reading 1 

1 

Have students look at the photos. Ask if they 

know the sauces in their language.  

 

2 

Students answer the question together. Teacher 

writes possible answers on the board.  

 

3 

Students write the name of the sauces in Latin 

script. Let students guess the ingredients in each 

sauce. Possible answers are: 

1) Nam Phrik Thua  

2) Nam Chim Sa-te  

3) A-chat 

4) Phrik Nam Pla 
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4 

Students work in small groups of 3-4, answer the 

questions and present them to class. 

 

5 

Students survey the article. Teacher asks 

questions about dips in Thailand. Teacher reads 

the article; students repeat and underline new 

words. Discuss the meanings of the words.  

 

6 

Students look at the key words in bold in the 

article and match them to the definitions. 

1) diners 2) mushroom 3) components  

4) ranging 5) dipping sauce 6) versatile 7) pound 

 

Students read the article again and do exercise 7-

10. 

 

7 

 1)T 2)F 3)T 4)F 5)T 6)T 7)F 8)T 9) 10) 

 

8 

1)c 2)a 3)b 4)a 5)c 6)b 7)b 8)d 

 

9 

Possible answers are: 

1) dips/dipping sauce 2) their own 

liking/preference 3) before  

4) paste(s) 5) red and green chilies 

 

10 

1)k 2)c 3)j 4)d 5)g 6)b 7)i 8)h 

 

  

Reading 2 

11 

Focus students on the recipe of Nam Phrik Long 

Rua. Ask them to read through the recipes. 

Discuss new words and the ingredients used in 

the paste together.  

 

Students read the recipe again and do exercise 

12-14 in pairs. Check the answers with friends.  

 

12 

1) three  

2) shred and pound 

3) when the pork is golden and crispy 

4) fish meat, chopped garlic, chili, shrimp paste, 

madan fruit 

5) when making the paste 

6) catfish or serpent head fish 

7) steam, debone and fry 

8) slice, fry, caramelize 

 

13 

1)4 2)3 3)5 4)1 5)6 6)2 

 

14 

1)c 2)h 3)i 4)a 5)b 6)f 7)e 

 

Vocabulary 

Focus students on the pictures of both dried and 

fresh ingredients. Tell students that they are 

going to listen to some words. Model and drill the 

words. Pay particular attention to the 

pronunciation of garlic /ˈɡɑːlɪk/ and paste 

/peɪst/. Students listen and tell the words in their 

native language. You can also tell students some 

words in the native language. Students say the 

words in English. 
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15 

Students read the ingredient part again and do 

the exercise. Check the answer with friends.  

Soft: shrimp paste, boiled egg, tamarind paste 

Dried: dried chilies, dried shrimp, dried squid 

Tough: lemongrass, galangal, water chestnut 

 

Grammar 

Teacher explains the grammar part in the native 

language, review preposition ‘in’ and ‘into’ and 
give more samples on the board and describe 

present participle as an adjective and samples. 

Focus students on the cooking verbs. Ask to 

check their comprehension. Students do exercise 

16-17. Students check their answers with class. 

 

16 

1) cooking 2) cutting 3) Mixing 4) serving 5) frying 

6) serving 7) seasoning 

 

17 

1) pound 2) caramelize 3) smash 4) season with 5) 

seed 6) transfer 7) top with  

 

Writing 

18  

Students read the recipe of Nam Phrik Ta Daeng, 

underline the ingredients and circle the cooking 

verbs. Compare the answer with friends and 

check it with class.  

--------------------------------------------------------------- 

Preparation 

1. Seed chilies, cut into small pieces and roast until 

fragrant and crisp. Roast shallots and garlic 

separately. Peel the outside and set aside.  

2. Roast dried shrimp. When it is cool, pound until 

finely ground.  

3. Pound the roasted chili with salt. Add in the 

roasted shallot, garlic, shrimp paste, ground  

shrimp, tamarind, palm sugar and fish sauce. 

Pound the ingredients together. Taste and add 

more sugar or fish sauce to taste.  

4. In a pan, heat vegetable oil over low heat, put in 

the mixture and stir-fry until mixed well and 

fragrant. Transfer to a serving bowl. 

 

19 

1) I need dried chilies. 

2) I need 3/4 cup of large garlic cloves. 

3) I grill it. 

4) I seed and finely chop it. 

5) I roast it until fragrant. 

6) I stir-fry it over low heat. 

7) I need a mortar, pestle, pan and spatula. 

 

20 

Students use the information provided to 

complete the sentences. Teacher asks follow-up 

questions about the sauce. 

1) 1/2 cup 2) 2 tablespoons 3) 3tablespoons  

4) 3 tablespoons 5) 1 teaspoon 6) 2 tablespoons 7) 

2 cups  

 

21 

Students read the recipe of Nam Phrik Ong and 

use the words provided to complete the recipe.  

1) deseeded 2) halves 3) vegetable 4) eggplant  

5) pestle 6) transfer 7) cherry 8) wok 9) minute 

10) tamarind 11) until 12) fresh 13) and 14) with 

15) pork 

 

Students read the scrambled preparation part of 

Thai Cucumber Relish or cucumber in vinegar in 

exercise 22 and rearrange it into the correct 

order. After that students do exercise 23 with 

friends and check the answers with class.  
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22 

1)d 2)b 3)h 4)e 5)f 6)g 7)a 8)c 

 

23 

1) Grill chilies, garlic and shallots in a heavy pan 

until charred or for about 3 minutes.  

2) Turn off the heat and cool down. 

3) Remove the skin of the chilies, garlic and 

shallots and set aside. 

4) Using a mortar and pestle, pound the chilies 

garlic and shallot until finely ground. 

5) Season with palm sugar, lime juice and fish 

sauce to taste. 

6) Mix well and transfer to a serving bowl. 

 

24 

Students read the preparation part of Nam Phrik 

Num again and write the ingredients in the 

chronological order. 

1) 15 green chilies 

2) 5 bulbs garlic 

3) 5 shallots  

4) 1 teaspoon palm sugar 

5) 2 limes, squeezed 

6) 2 tablespoons fish sauce  

 

25 

Students write their special Nam Phrik, use the 

ingredients, words provided and add the amount 

of every ingredient. 

Reading 1 

1 Related to students’ background, students 
answer the questions and share them with 

friends.  

 

2 

Students make a list of their favorite individual dishes and put them in two boxes ‘with rice’ and ‘without rice.’  Students write five names for each 

box. Possible answers are: 

With rice: Khao Khai Chiao 

Without rice: Phat Thai 

 

3 

Students recommend some favorite dishes to 

tourist and give good reasons.  

 

4 

Students look at the photos of individual dishes 

and write a short description for each. Possible 

answer are: 

1) Fried rice with crab meat  

2) Fried rice with shrimp paste 

3) Stir-fried beef with basil 

4) Stir-fried wide noodles with seafood 

 

5 

Students read the article and check the meaning 

of bold words using a dictionary. Teacher checks 

their answers again and then ask questions to check students’ comprehension. 
 

Students do exercise 6-9. Compare the answer 

with partners. 

 

UNIT 8 

INDIVIDUAL DISHES 

Introduction 

Teacher and students read the introduction part 

together and have students read around again. 

Discuss their experience in cooking single dishes.  
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6 

Students read the article again and look for the 

answers to the questions. Students check the 

answers together. Teacher asks more questions 

about the article and the single dishes. Possible 

answers are: 

1) single dish in Thai cuisine 

2) large/big/enormous 

3) Khai Dao or fried egg 

4) stir-fry or boil them 

5) Fried rice is a real single dish and famous. 

6) in a single dish 

 

7 

Students read the article again and decide which 

statement is true, false or not given. Students 

circle the answers and check it with partner. 

1)T 2)N 3)T 4)F 5)F 6)F 7)T 

 

8 

Students do the exercise matching the two parts 

to make complete sentences. Check the answer 

together.  

1)d 2)a 3)b 4)e 5)g 

 

9 

Students read a poll. It is a question regarding to 

Thai individual dish. Students can choose only 

one answer and compare their answer with 

friends. Teacher counts the number votes.  

 

Reading 2 

10 

Students read the preparation of Khao Krapro  

Mu Khai Dao and check words they don’t know.  
 

11 

Students read the preparation section again and 

cross out unnecessary information to make it 

concise.  Students work in small groups. After 

that present to class and compare the 

differences.  

 

Students read the recipe again and do exercise 

12-16. Teacher and students check the answers 

together.  

 

12 

1)h 2)f 3)e 4)a 5)d 6)b 7)c 8)g 

 

13 

1) pork and holy basil leaf 

2) 20 seconds 

3) 3 tablespoons in total 

4) a wok and wok spatula 

5) before turning off the heat/when the meat is 

cook through 

 

14 

Students choose one answer according to their 

background of cooking Thai food.  

 

15 

Students answer the questions using their 

experience of cooking the dish.  

 

16 

1)d 2)b3)c 4)e 5)a 6)g 7)h 8)i 9)j 10)k 11)f 12)l 
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Vocabulary 

Focus students on the pictures of ingredients and 

cooking tools. Tell students that they are going to 

listen to some words. Model and drill the words. 

Pay particular attention to the pronunciation of 

spatula /ˈspatjʊlə/, strainer /ˈstreɪnə/ and flipper 

/ˈflɪpə/. Students listen and tell the words in their 

native language. Teacher can also tell students 

some words in the native language. Students say 

the words in English.  

 

17 

Students complete the sentences, using words 

from the vocabulary section and check the 

answers with friends.  

1) a noodle strainer 2) fish spatula, turner/flipper 

spatula 3) Chinese chives 4) egg noodles  

5) Chinese sausage 6) Chinese kale 

 

18 

Students read the descriptions. Students match 

them with the words in the vocabulary section 

and write them in the space provided. 

1) tofu 2) seafood 3) egg 4) Thai noodle soup pot 

5) black pepper 

 

Grammar 

Review modal verbs and sample sentences. Focus 

students on the structure that use modals. 

Teacher explains the grammar part in the native 

language. Ask to check their comprehension. 

Students do exercise 19 and check their answers 

in pairs. Check answers with class. 

 

 

19  

Students complete the sentences using the modal 

verbs listed in the box below and then compare 

their answers with friends. 

1) must 2) can/should not 3) must/should  

4) should 5) should  6) should not 7) cannot  

 

Writing 

Teacher has students read the description of Rat 

Na and explains the information shown in the 

description.  

 

20 

Students study the structure of the sample 

description and write a description for their own 

recipe, starting from type of the dish, origin of 

the dish, how to cook the dish, major ingredients, 

appearance (if needed) and other information (if 

needed). 

 

21 

Students read and complete the recipe of Kuai 

Tiao Mu (Pork Noodles) with the instructions 

provided. 

1) Add salt and boil for 30 minutes. 

2) Place the pork meat balls on a side. 

3) Top with the green onion. 

 

22 

Students rearrange the sentences to complete the 

recipe of Phat Thai in pairs. Check the answer 

with friends. Discuss the ingredients and the 

preparation. 

 

23 

Students write a recipe for their own individual 

dish. Students choose their favorite meat(s) and 

vegetables. The amount of ingredients can be 

adjusted as they wish.  
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UNIT 9 

APPETIZERS 

5 

1)T 2)T 3)F 4)T 5)F 6)N 7)T 8)T 9)T 10)N 

 

6 

1)d 2)b 3)d 4)b 5)a 6)a 7)a 8)a 

 

7 

Students work in pairs, answer the questions and 

discuss it with partner.  

 

8 

1)d 2)c 3)e 4)b  

 

Reading 2 

9 

Teacher asks students for their background of 

making spring rolls. Find out their experience, 

cooking methods and ingredients of the dish. 

 

Students do exercise 10-13. Check the answers 

with friends.  

 

10 

1) 2) 3) 4) 5)  

 

11 

1)F 2)T 3)T 4)T 5)F 6)T  

 

12 

1) along the edge 2) spring 3) spring roll 

 4) cornstarch and water  

5) the spring roll wrappers 6) turn and heat  

7) dipping sauce and vegetables 

 

13 

1)d 2)e 3)h 4)i 5)c 6)f 

 

Introduction 

Students read around the introduction part. 

Discuss about what they know about appetizers 

they can find in the area close to them and 

exchange their experience in cooking dishes in 

this category.  

 

Reading 1 

1 

Students look at the photos of appetizers, discuss 

with partner and write the Thai names with Latin 

script in the space provided. After that students 

write the main ingredients of each. Possible 

answers are: 

1) Miang Kham, wild betal leaf, ginger, shallot, 

dried shrimp, roasted coconut meat, lime 

2) tapioca pearls, pork, peanut 

 

2 

Students discuss in small groups and have the 

answers to the questions. Share the answers to 

class.  

 

3 

Students read the article and underline new 

words to them. Ask students to check their 

comprehension in native language.  

 

Students do exercise 4-8 in pairs. Teacher gives 

necessary advice to students. Write the answers 

on the board and check them together.  

 

4 

1) Separate 2) appetizer 3) habit 4) together  

5) meal 6) unlike 7) available 8) courses  

9) food stalls 
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Vocabulary 

It is recommended to play a picture game, using the pictures and words in this section. Students 

study new words and practice saying difficult words with /t/ sound such as tongs /tɒŋz/.  
 

Grammar Teacher reviews infinitive with ‘to’ and have students do exercise 14.  
14 

1)a 2)b 3)b 4)a 5)b  

 

15 

Students study the order of Adjectives and practice it. Teacher gives advice when needed.  

Determiner Observation Physical Description Origin Material Purpose Noun 

Size shape Age Color 

1)  grilled      pork  satay 

2) your  small       dish 

3)  fried      fish  cake 

4) a  big       meal 

5) a  large      mixing bowl 

6) these deep-fried tiny     chicken  dumplings 

7)   tiny sliced      shallots 

8)    ground  black    pepper 

9) some soft    white  fish  meat 

10)  Stir-fried  wide    rice  noodles 

 

 

Writing 

Students study the narrative format. Teacher asks about the differences between the active format 

and the narrative format.  
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16 

Students read and rewrite the preparation of 

Thung Thong using narrative format. Check it 

with friends. Possible answer is: 

--------------------------------------------------------------- 

Thung Thong  

(Thai Crispy Dumplings) 

In a mixing bowl, combine 100 grams ground 

chicken, 100 grams shrimps 2 tablespoon diced 

carrot, 20 chives, 3-4 cloves garlic, 2 tablespoon 

cilantro root, 3 shitake mushrooms, 50 grams 

water chestnuts, 1 tablespoon oyster sauce, 1/2 

tablespoon light soy sauce, 1 teaspoon sugar and 1 

teaspoon corn starch. Mix well and marinate the 

mix for a few hours or overnight in the fridge. 

Place a piece of spring roll wrapper on the work 

surface. Add a tablespoon of filling in the center of 

the wrapper and wet the edges with 1 egg yolk. 

Fold down halfway diagonally to form a triangle 

(if using square wrappers) or a half-crescent (if 

using round wrappers). Press gently on the edges 

to seal the wrapper. Pleat the edges towards the 

center. Twist the top to form a nice pouch. Secure 

each wrapper by tying with a green onion leaf, and 

trim off the excess green onion leaf with scissors. 

Heat oil in wok until 180°C (356°F), then deep-fry 

the dumplings, in batches, for about 2-3 minutes, 

or until golden brown. Drain dumplings on kitchen 

towels or tempura papers before serving. 

-------------------------------------------------------------- 

17 

Students rearrange the words into the correct 

order to make a complete instruction in active 

format for Ma Ho.  

1) In a mortar pound together cilantro roots, 

garlic, and white peppercorns until you get a 

smooth paste. 

2) In a skillet over medium heat fry up the paste in 

oil, add the shallots until fragrant.  

3) Once the shallots are softened, add the pork 

and shrimp. 

4) Start off the seasoning with 3 tablespoons fish 

sauce and approximately 4 tablespoons palm 

sugar. 

5) Fry until the meats are done. 

6) Adjust seasoning with more fish sauce and 

palm sugar as needed. 

7) Once the seasoning is corrected, add the 

peanuts and continue to fry the mixture until 

it becomes thick and sticky. 

8) Remove the pan from heat and let the mixture 

cool completely. 

9) Right before serving time, form the pork 

mixture into 3/4-inch balls and place each one 

on top of each pineapple piece. 

10) Top each bite with one cilantro leaf and a 

couple of sliced red chili and serve 

immediately.  

 

18 

Students read the preparation of Ma Ho again 

and put the ingredients in the chronological 

order.   

1) 2 cilantro roots, finely-chopped  

2) 2 cloves garlic, peeled 

3) 1 teaspoon whole white peppercorns 

4) 2 medium-sized shallots, peeled and thinly 

sliced  

5) 2 tablespoons vegetable oil  

6) 100 grams ground pork 

7) 100 grams ground shrimp meat 

8) 1-2 tablespoon fish sauce 

9) 3 tablespoon palm sugar 

10) 1 pineapple, trimmed, cored, and cut into 

bite-sized pieces 

11) 50 grams coarsely-ground roasted peanuts 

12) Red pepper, sliced for garnish 

13) Fresh cilantro leaves , for garnish 
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19  

Students look at the photos illustrating four 

cooking verbs for Ma Ho. Answer the question. 

Use the verbs to make a simple instruction to 

each photo. Students write their sentences on the 

board. Teacher corrects them.  

 

20 

Students create a special appetizer of their own, 

use uncommon ingredients and draw picture of 

the dish.  

 

4 

Students answer the question and give a reason 

why they like the dessert. Teacher writes it on 

the board and compare the answers. 

 

Students do exercise 5-8 with partner and check 

the answer together with friends. 

 

5 

1)T 2)F 3)T 4)F 5)T 6)T 7)F 8)F 9)T 10)T 

 

6 

1) ingredients 2) online 3) creamy 4) layers  

5) they float 6) Chestnuts 7) pandan leaf  

8) recommend 

 

7 

1)d 2)a 3)c 4)a 5)d 6)b 7)a 8)c 9)c 

 

8 

1)l 2)g 3)f 4)c 5)b 6)k 7)d 8)h 9)m 10)i 

 

9 Students read the recipe of a Thai agar jelly ‘Wun Bai Toei’, do exercise 10-12 and check the 

answer with friends. 

 

10 

1)F 2)T 3)F 4)F 5)F 

 

11 

1)b 2)b 3)b 4)c 5)d 

 

12 

1)h 2)c 3)g 4)j 5)a 6)k 7)f 8)d 

 

 

 

 

UNIT 10 

DESSERTS 

Introduction 

Teacher asks students for their favorite desserts. 

Ask if they from Thailand or not. Students read 

around the introduction part. Discuss the 

desserts they like best and exchange their 

experience in making them.  

 

Reading 1 

1 

Have students look at the list.  Ask if they know 

the words in their language. Students check the 

ingredients for Thai desserts that they already 

know and compare the answers and discuss the 

meanings. 

 

2 

Students work in small groups, answer the 

questions and give some reasons. 

 

3 

Students read the article, underline unfamiliar 

words and discuss the meanings and use a 

dictionary if necessary.  
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Vocabulary 

Focus students on the pictures of ingredients and 

cooking tools. Tell students that they are going to 

listen to some words. Model and drill the words. 

Pay particular attention to the pronunciation of 

colander /ˈkʌləndə/, gelatin /ˈdʒɛlətɪn/ and 

shaved /ʃeɪvd/. Students listen and tell the words 

in their native language. You can also tell 

students some words in the native language 

when necessary. 

 

13 

Students complete the sentences with words 

from the vocabulary section and check it with 

friends. 

 

Grammar 

Teacher reviews the prepositions and describe 

how to use the words. Teacher explains samples 

and has students write sentences using the 

prepositions. Students do exercise 14. Teacher continues the lesson with ‘if-clause’. Students do 
exercise 15. 

 

14 

1) Cook the sauce over moderate heat.  

2) They serve a nice grilled chicken with spicy 

sauce.  

3) Cut the fish with a knife.  

4) Allow to cook for approximately 10 minutes, 

stirring occasionally. 

5) Pour the agar mixture into a shallow pan or 

mold.  

6) Add sugar, stir well and remove from the heat. 

7) Bring coconut milk to a boil in a large pot. 

8) Pour the mixture in a brass pan over low heat.  

9) Soak the transparent noodles in cold water for 

a while.  

10) Add the sweet and creamy dressing into a 

serving bowl.  

15 

1) If you like, season the coconut cream with salt. 

2) If desired, top with fresh young coconut meat. 

3) If you want, you can serve the dessert with 

shaved ice. 

4) If you like, add food colorings to make the balls 

colorful.  

 

Writing 

Teacher explains sequencing words and usage. 

Students read and practice it. Students do 

exercise 16.  

16 

1) in 2) with 3) into 4)over 5) until 6) from  

7) to 8) in 9) for 10) into 

 

In small groups or in pairs, students do exercise 

17-23 and compare the answers. Teacher checks 

the answers.  

17 

1)5 2)4 3)3 4)6 5)2 6)1  

 

18 

1)6 2)1 3)2 4)4 

 

19 

1)d 2)g 3)a 4)f 5)e 6)c 7)b 

 

20 

1) Add coconut milk, water, sugar and salt in a 

brass pan.  

2) Heat over low heat and stir constantly until 

sugar and salt melt. 

3) Add a pandan leaf. 

4) Cut ripe banana into pieces and add them to the 

brass pan. 

5) Stir gently and cover banana with the sauce.  

6) Cook until the banana is done, but don’t stir 

them any further. 
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7) Transfer to a serving bowl. 

8) Serve slightly warm or at room temperature. 

 

21 

1) 1/2 cup coconut milk  2) 1/4 cup water  

3) 1/2 cup sugar 4) 1/2 teaspoon of salt  

5) 1 pandan leaf 6) 2 Thai bananas  

 

22 

Students use a dictionary to write the cooking 

verbs. Teacher checks their sentences and fixes 

the errors.  

 

23 Students write a steamed food’ recipe. Students 
choose their favorite ingredients and use most or 

all of the words and phrases provided and 

underline them when in the recipe. 
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