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1.1 Tom Yum Koong (Hot and Sour Shrimp Soup)
AUEN

1.2 Green Chicken Curry
whaReavuln

1.3 Indian Curry
wnasTasiy

1.4 Thai Fried Rice.
U1

1.5 Pad Thai (Fried Noodles in Thai Style)
Halney

1.6 Pad Kraproaw (Meat or Seafood Fried with
Basil Leaves)

NANTZLINSN

1.7 Chicken Fried with Cashew Nuts
Inondinuzanaiunus




1.8 Tom Kha Kai  (Chicken in Coconut Soup)
Auln

1.9 Som Tum  (Papaya Sour Salad)
Auein

1.10 Sticky Rice with Grilled Chicken
Prmdealngng

1.11 Mango Sticky Rice.

PR A N

2. daunau (ingredients) wazvunaulunisiin

g
e water ‘157
e large shrimps ﬁﬂwiyj
e straw mushroom WinnNg
e lemon grass nzlas
o kaffir-lime leaves sifumﬂgm

e chopped galangal %1

e tomato

e chopped coriander leaves
e Thai chilli

e salt

e lime juice

e fish sauce

For thick soup

according to taste

Add more ingredient
e chilli paste
o fresh milk

3. How to cook Tom Yum Koong

1. Pour the water into the pot and add
the lemon grass and galangals and heat it.

2. Add the shrimps when the water is boiling
and cover the pot.

3. Wait for 3 minutes before adding the
mushrooms and salt.

4. Leave it to simmer for a few minutes.
Then remove it from the heat.

5. Season with fish sauce, lime juice and
Thai chilli.




6. Put the chopped Kaffir-lime leaves in  the

pot before serving.

4. Talking about Thai food and eating.

A: How do you like Thai food?

B: It’s wonderful. /
| like it very much. /
It’s wonderful.  /
The taste is not for me. /

It’s too hot for me.

A: Have you ever tried Som Tum?
B: Yes, it’s very nice. /

No, | have not.

A: What is your favorite Thai dish?

B: It’s Som Tum.
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1. What is Tom Kha Kai ?
a. It’s Papaya Salad.
b. It’s Green Chicken Curry.

q Suwit: What taste do you prefer?
Jimmy:

c. It’s Chicken in Coconut Soup.

. . , What should be the answer of Jimmy?
d. It’s Chicken Fried with cashew nuts.

a. Thai fried rice.
2. What are the ingredients of . b. It’s wonderful.

Tom Yum Koong? c. Sour, please.
a. Mango and chicken.

b. Water, fish, sticky rice.

d This taste isn’t for me.

c. Papaya and noodles. 5 | Suwit:

d. Lime juice, kaffir-lime leaves and Jimmy : Yes, It's very good.

mushrooms.

What should be the question of Suwit?
3. What are the first things to put in the a. Is it Thai food?

pot when you cook Tom Yum Koong?
a. Shrimps.

b. Mushrooms and salt.

C. Lemon grass and galangal.

d. Fish sauce and lime juice.

b. How do you like Thai food?
c. What’s your favorite Thai dish?

d. Have you ever tried Som Tum?
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