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THAI SPICY FRIED 
PORK PATTIES 
Tod Man Moo

PORK PATTIES INGREDIENTS

500g pork mince

1 tbsp Valcom Green Curry Paste

1 egg (beaten)

1 tbsp kaffir lime leaves (shredded)

1 spring onion (chopped)

2 tbsp fish sauce

3 tbsp water

3 cups vegetable oil (for frying)

THAI CUCUMBER RELISH (AJAD) 
INGREDIENTS 
1 small cucumber (chopped coarsely)

2 shallots (chopped)

4 fresh red chillies (sliced thinly)

4 tbsp white vinegar

1 tsp sugar

TO SERVE

Pickled ginger (optional)

INGREDIENTS DIRECTIONS
TO PREP

1. Combine all of the ingredients for ajad in to a 
mixing bowl and mix well before leaving to stand 
overnight.

2. In another mixing bowl, mix the ground pork with 
the curry paste, then add the egg, water, fish sauce, 
lime leaves and spring onions. Continue to mix well 
until all of the ingredients are evenly distributed.

3. Form the pork mince in to balls approximately 
1 tbsp each, and then flatten into 3cm thick patties.

TO COOK

1. In a wok, heat oil over medium-high heat and 
add the pork patties to fry until golden brown.

2. Remove, drain on paper towels and serve with 
pickled ginger and/or ajad on the side.

SERVES:  5-6  COOK TIME: 30 MINS

Starters
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STEAMED CHICKEN 
CURRY CAKE 
Hor Mok

MAIN INGREDIENTS

300g minced chicken

200g prawns (coarsely chopped)

1 jar Valcom Red Curry Paste

200ml TCC Coconut Cream

1 egg

3 tbsp Squid Fish Sauce

2 tsp sugar

1 tbsp ground peanuts (optional)

4 cups basil leaves (plus extra for garnish)

50ml TCC Coconut Cream (extra)

½ tsp corn flour

1½ tbsp Valcom Kaffir Lime Leaves

Red chilli (sliced, for garnish)

INGREDIENTS DIRECTIONS
TO PREP

1. Combine chicken, prawns and coconut cream 
in a bowl and stir until smooth.

2. Combine curry paste, egg, fish sauce, sugar, 
peanuts and kaffir lime leaves into the mixture and 
continue stirring for 2 mins until well-mixed.

3. Place basil leaves into 4 bowls, then fill with the 
curry mixture.

TO COOK

1. Steam over boiling water for 15 mins or until just 
cooked.

2. While steaming, prepare topping cream by mixing 
50ml coconut cream and corn flour and stir over low 
heat until cooked. Set aside.

3. Open the steamer, transfer the curry cake onto a 
serving plate, garnish with topping cream, red chilli and 
basil leaves. Serve with rice.

SERVES:  3-4  COOK TIME: 60 MINS

Starters
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THAI LETTUCE CUPS 
Larb Gai

MAIN INGREDIENTS

500g chicken mince

2 tbsp water

½ red onion (sliced)

¾ cup coriander leaves (plus extra 
for garnish)

¾ cup mint leaves (plus extra for garnish)

1 tsp dried chilli flakes

2 tsp ground roasted glutinous rice with 
kaffir lime leaves and lemongrass

Cos lettuce (to serve)

1 large red chilli (sliced for garnish)

SAUCE INGREDIENTS

2 limes (juiced, plus ½ lime for garnish)

2 tbsp Squid Brand Fish Sauce

2 tsp white sugar

INGREDIENTS DIRECTIONS
TO PREP

1. Combine the sauce ingredients in a small bowl. 
Mix well and set aside.

2. Roast glutinous rice with kaffir lime leaves and 
lemongrass until fragrant.

TO COOK

1. In a sauce pot, put in minced chicken and water, 
heat the pot to medium heat. Keep stirring until the 
chicken is cooked. Remove from heat.

2. Stir in the prepared sauce mixture with the 
chicken. Add in the onion, coriander, mint, dried chilli 
flakes and ground roasted glutinous rice. Stir 
to combine.

3. Serve chicken mince in cos lettuce as cups and 
garnish with chillies, coriander, mint and lime.

Tip: Roasted glutinous rice provides crunchier 
texture with smoky and nutty fragrance.

SERVES:  2-3  COOK TIME: 15 MINS

by Chef Mod Pittayarat

Starters
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NORTHERN THAI SAUCE 
Nam Prik Ong

MAIN INGREDIENTS

1 large dried chilli (deseeded and soak 
until soft and sliced)

1½ tbsp lemongrass (finely sliced)

¼ cup shallot (sliced)

1½ tbsp garlic (sliced)

1 tbsp salted soy bean

¼ cup minced pork or chicken

1 cup small cherry tomatoes (halved)

1 tbsp finely chopped garlic

2 tsp salt

½ cup water

1 sprig coriander (coarsely chopped)

1 stalk spring onion (finely sliced)

2 tbsp oil

INGREDIENTS DIRECTIONS
TO PREP

1. Combine dried chilli, lemongrass and salt in a mortar 
and pound until fine, adding shallot, garlic and salted 
soy bean, continue pounding until become fine paste.

2. Add tomatoes to the paste and gently pound 
together, until well combined. Transfer the mixture into 
a mixing bowl, add the minced pork and 
mix well.

TO COOK

1. Stir fry chopped garlic in heated oil over low heat, 
until fragrant. Combine curry mixture and stir well, 
adding water and stir fry until well cooked and 
thickens. Remove from heat.

2. Place the mixture in a serving bowl, top with spring 
onion and coriander. Serve as dipping with vegetables; 
ie. Carrot stick, cucumber, celery, etc. and pork 
crackling as an entrée.

3. Your Northern Thai Dipping Sauce is ready!

Hint: It is also good for topping rice vermicelli, served 
as a light meal, or used as cooking sauce for various 
stir fried.

SERVES: 3-4  COOK TIME: 15 MINS

Starters
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MAIN INGREDIENTS

1kg red spot whiting

3 garlic (whole)

50g fresh turmeric

10g salt

INGREDIENTS DIRECTIONS
TO COOK

1. Clean, scale and gut the red spot whiting, pat dry.

2. Peel garlic and fresh turmeric.

3. Pound garlic, fresh turmeric and salt together.

4. Rub the mixture into the fish.

5. Leave to marinate for at least 30 minutes.

6. Heat oil to 180°C.

7. Fry the fish together with the mixture. Take it out to 
drain when the fish is fully cooked and golden brown.

8. Place the cooked fish on a plate and top with crispy 
salad mixture.

SERVES: 4-5 COOK TIME: 15 MINS

Courtesy of Caysorn Thai 

FRIED RED SPOT WHITING 
WITH TURMERIC

Starters
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THAI STYLE 
CHICKEN WINGS 

Peek Gai Tord Nam Pla

MAIN INGREDIENTS

500g mid joint chicken wings (halved 
lengthwise)

2½ tbsp Squid Brand Fish Sauce

1 cup potato starch

2 tbsp fried shallots

INGREDIENTS DIRECTIONS
TO PREP

1. Mix chicken wings with Squid Brand Fish Sauce 
and allow to marinate for 1 hour.

2. Coat chicken wings with potato starch.

TO COOK

1. Add oil to a wok to reach a depth of 10cm. Heat 
to 180°C over medium-high heat for 2-3 mins.

2. Deep fry chicken wings until golden brown and 
cooked through. Transfer to a plate lined with 
paper towel.

3. Place chicken wings on a clean plate and sprinkle 
fried shallots over chicken, serve with sweet chilli 
sauce on the side.

SERVES:  2-3  COOK TIME: 5 MINS

by Squid Brand Fish Sauce

Starters
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TOM YUM WITH CHICKEN 
Tom Yum Gai

MAIN INGREDIENTS

2 cups water

3 tbsp Valcom Tom Yum Paste

1 cup button mushrooms (halved)

300g chicken fillet (sliced)

¼ cup TCC Premium Coconut Milk

4 tbsp Valcom Kaffir Lime Leaves

1 stalk coriander (coarsely chopped)

1 red chilli (cut diagonally)

INGREDIENTS DIRECTIONS
TO COOK

1. Bring the water to the boil, add Valcom Tom Yum 
Paste and mushrooms, then cook over high heat 
until tender.

2. Add chicken and simmer until cooked, then add 
coconut milk.

3. Garnish with Valcom Kaffir Lime Leaves, coriander 
and chilli. Remove from heat.

SERVES: 3  COOK TIME: 10 MINS

by Valcom

Soup
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THAI RICE SOUP 
Khao Tom

SERVES: 4  COOK TIME: 30 MINS

MAIN INGREDIENTS

250g pork (minced)

3 cloves garlic (finely minced)

a bunch of coriander (finely chopped)

½ tsp salt

½ tsp ground black pepper

2 tbsp fish sauce

1 large egg white (beaten till frothy)

2.5cm fresh ginger (peeled and julienned, 
for garnishing)

2 stalks spring onions (finely chopped, 
for garnishing)

some coriander leaves (for garnishing)

RICE SOUP

4 cups cooked rice

8 cups chicken broth

a small slice of galangal

1 stalk lemongrass (bruised)

3 tbsp soy sauce

3 tbsp fish sauce

¼ tsp ground white pepper

4 eggs (room temperature)

INGREDIENTS DIRECTIONS
TO COOK

1. Cook rice a day before and leave to refrigerate 
overnight.

2. In a large bowl, mix pork, garlic, coriander, salt, 
black pepper and fish sauce until well combined. 
Slowly stir in beaten egg and mix the meat mixture 
again until thoroughly combined. Roll pork mixture 
into balls.

3. Prepare a pot of boiling water and cook pork 
balls batch by batch. Cook for another 2 mins once 
the pork balls float to the surface to ensure they 
are cooked through.

4. In a large pot, bring chicken broth to a boil. 
Put in galangal and lemongrass and allow to 
simmer for 15 mins. Carefully ladle in cooked rice 
and simmer for 5 mins. Season with soy sauce, 
fish sauce and white pepper. Add more according 
to your liking.

5. Remove and discard galangal and lemongrass. 
Ladle rice soup into 4 serving bowls until half full. 
Crack in an egg into each bowl. Then ladle more 
hot rice soup into each bowl. If you like the eggs 
to be cooked before cracking them in, place eggs 
into a small pot of water and bring to a boil. Turn 
off the heat and allow to sit for 15 mins before 
cracking them into the rice soup.

6. Garnish with ginger, spring onions and coriander 
leaves. Serve hot with some soy sauce if desired.

Soup
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THAI LAKSA

MAIN INGREDIENTS

½ jar Valcom Thai Style Laksa Paste

1 cup TCC Premium Coconut Milk

¾ cup water

200g Hokkien noodles (prepared 
according to the pack instruction)

100g roasted pork belly

FOR GARNISH

Bean sprouts

Green beans (sliced)

Hard-boiled egg (sliced)

Thai basils

INGREDIENTS DIRECTIONS
TO COOK LAKSA

1. In a sauce pan, add Valcom Thai Style Laksa Paste, 
TCC Premium Coconut Milk and water. Bring to boil 
and turn off heat.

2. Place the cooked noodle into two serving bowls, 
and bean sprouts on top.

3. Ladle some soup into the bowl of noodles.

4. Garnish with the rest of the ingredients. Place 
preferred size of pork belly on top.

SERVES: 2  COOK TIME: 10 MINS

by Karen Chan

Noodles

24BACK TO CONTENTS



TOM YAM GOONG 
NOODLE BOWL

SERVES: 1-2  COOK TIME: 10 MINS

by Adeline Liew 
(Wok of Fame - Cook Snap Win 2019)

MAIN INGREDIENTS

700ml prawn stock

6 king prawns (deveined and kept whole)

½ cup squid (cut into bite-size and 
scored with pineapple cut)

½ cup snapper (cut into bite-size)

2 mussels

60g straw mushrooms (halved)

¼ cup carrots (cut into bite-size)

½ cup cherry tomatoes (halved)

½ cup baby corn

1½ cup noodles (cooked)

Fresh cut chilli

Fresh herbs

SEASONING MIX

4 tbsp Valcom Tom Yum Paste

1 tbsp Squid Brand Fish Sauce

1 lemongrass (bottoms sliced and 
tops bruised)

2 kaffir lime leaves

½ tsp sugar

2 tbsp lime juice (optional)

INGREDIENTS DIRECTIONS
TO COOK

1. Pour prawn stock into pot over medium-high heat.

2. When the stock starts to boil, add lemongrass, 
Valcom Tom Yum Paste, Squid Brand Fish Sauce, 
kaffir lime leaves and sugar to pot.

3. Stir gently to break down paste and leave to boil 
for a couple of minutes.

4. Add carrots, king prawns, snapper, mussels, straw 
mushrooms to pot and leave to boil for 2-3 mins.

5. Add the squid and baby corn to pot, allow to boil 
for 1-2 mins.

6. Lastly, add cherry tomatoes and remove pot 
from heat.

7. Add lime juice to pot, stirring gently.

8. Place noodles in a bowl, and ladle Tom Yum soup 
over noodles.

9. Garnish with fresh herbs and cut chilli.

Noodles

25BACK TO CONTENTS



KHAO SOI 
CHICKEN NOODLES

SERVES: 2-3  COOK TIME: 45 MINS

Courtesy of Show Neua Thai Street Food

MAIN INGREDIENTS

250g Khao Soi Paste

4-5 chicken drumsticks (chicken breast is 
ok but will be less juicy)

200g egg noodles (or as much as needed)

2 red onions (thinly sliced)

4 dried chillies (sliced)

1 lime (quartered)

250ml coconut cream

750ml coconut milk

250ml chicken stock (or as required for 
 preferred thickness of curry)

2-3 tbsp vegetable oil

TO MAKE KHAO SOI PASTE

4-5 dried chillies (seeds removed, 
 soaked in clean water)

1 galangal (thinly chopped into 4-5 pieces)

3-4 paprika chilli

1 tbsp dried blended coriander seeds

1 tsp cumin powder

2-3 stalks lemongrass (chopped)

2-3 kaffir lime skin (chopped)

5 small red onions

1 tbsp curry powder

INGREDIENTS DIRECTIONS
TO COOK

1. Blend all the ingredients for Khao Soi paste together 
until fine.

2. Heat oil in a large heavy pot over medium heat.

3. Add Khao Soi paste.

4. Cook, stirring constantly, until slightly darkened 
(approx. 4-6 minutes).

5. Add coconut milk, coconut cream and 
chicken stock.

6. Bring to a boil; add chicken.

7. Reduce heat and simmer until chicken is fork-tender 
(20-25 minutes).

8. Cook noodles, boil & set in a bowl.

9. Place chicken on the noodle.

10. Add the soup/curry as appropriate.

11. Serve with side dishes as preferred (i.e. dried chilli, 
lime, red onion).

Noodles
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SERVES: 4 COOK TIME: 10 MINS

by Dan 
- Cook Snap Win 2018

MAIN INGREDIENTS

1 sirloin beef steak (sliced thinly into strips)

2 tbsp oil

3 garlic cloves (minced)

¼ cup beef stock

1-2 heads broccoli (chopped)

1 egg

500g fresh broad flat rice noodles

MARINADE

1 tbsp oyster sauce

2 tbsp soy sauce

1 big tsp brown sugar

STIR-FRY SAUCE

1 tbsp dark soy sauce

½ tsp white pepper

2 red chillies (chopped)

2 tbsp soy sauce

3 tbsp fish sauce

2 tsp brown sugar

1 handful of fresh coriander (for garnishing)

INGREDIENTS DIRECTIONS
TO PREP

1. In a bowl, mix marinade ingredients with beef steak 
strips and leave to marinate while you prepare other 
ingredients.

TO COOK

1. Place all the stir-fry sauce ingredients in a jug or bowl 
and stir well to combine. Loosely split up the noodles if 
they are stuck together. Then in a wok or large pan, add 
in oil and swirl around. Place over medium high heat. 
Once hot, add in garlic and briefly sauté until fragrant. 
Add in the marinated beef with its sauce and stir fry for 
2 mins. Add in stock whenever your wok or pan becomes 
dry, enough to keep stir frying ingredients nicely.

2. Toss in broccoli and continue to stir fry for 1 min, 
again adding stock whenever necessary. Then, make 
a hole in the middle and break an egg into the centre of 
the wok or pan. Quickly stir fry the egg and mix through 
the entire dish.

3. Add in noodles and pour in the stir fry sauce. Gently lift 
and turn the noodles to mix well with the sauce and other 
ingredients. Cook until noodles start to soften, for about 
2 mins.

4. When noodles are soft, remove from heat. Taste-
test for saltiness, adding more fish sauce if necessary 
according to preference.

5. Transfer to serving plate and garnish with coriander. 
Serve hot.

THAI STIR FRIED NOODLES 
Pad See Yew

Noodles
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PAD THAI WITH PRAWNS 
Pad Thai Goong

MAIN INGREDIENTS

2 tbsp oil

100g green prawns (peeled and deveined)

½ jar Valcom Pad Thai Paste

½ tbsp fish sauce

1 tbsp tamarind puree

½ tbsp sugar

½ tsp chilli powder

100g dried rice noodles (soaked 
and drained)

1 egg (whisked)

2 cup beansprouts

½ cup Chinese chives or spring onion 
(cut into 2cm lengths)

¼ cup ground roasted peanuts (optional)

INGREDIENTS DIRECTIONS
TO COOK

1. Heat 1 tbsp oil over medium heat and stir-fry prawns 
until just cooked. Add Valcom Pad Thai Paste and mix 
well. Stir in fish sauce, tamarind puree, sugar and 
chilli powder.

2. Rinse rice noodles then add to pan and stir through. 
Push the mixture to one side of pan, heat 1 tbsp oil, 
then add beaten egg and allow to cook.

3. Stir-fry the egg with the noodles. Toss with 
beansprouts and chives, then garnish with peanuts.

SERVES: 2  COOK TIME: 10 MINS

by Valcom

Noodles
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THAI PAPAYA SALAD 
Som Tum

MAIN INGREDIENTS

1 small clove garlic

2-4 chillies (sliced)

1 tbsp dried shrimps

2 tbsp roasted peanuts

1 string bean (cut diagonally into 
small pieces)

5 cherry tomatoes (halved)

2 tbsp palm sugar

2-3 tbsp fish sauce

2-3 tbsp lime / lemon juice

1 cup green papaya (finely julienned)

½ cup carrots (finely julienned)

5 prawns (cooked and sliced lengthways)

fried cashew nuts (for garnish)

INGREDIENTS DIRECTIONS
TO PREP

1. Coarsely pound the garlic, chillies, dried shrimps 
and peanuts. Add string beans and tomatoes and 
pound to slightly bruise the beans and tomatoes. 
Add palm sugar, fish sauce, lime / lemon juice and stir 
well to combine.

2. Add pounded mixture with papaya, carrots and 
prawns. Mix well. Taste test and adjust taste according 
to your personal liking.

3. Serve with fried cashew nuts.

SERVES: 1-2  COOK TIME: 0 MINS

by  Chef Lillie Giang

Salads
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THAI PORK LARB 
Larb Moo

MAIN INGREDIENTS

5 tbsp uncooked Thai sticky rice

2 tbsp oil

300g pork (minced)

½ tbsp chilli flakes

⅛ tbsp sugar

½ tbsp fish sauce

1-2 limes (juiced)

2 shallot (finely sliced)

1 stalks of coriander (stalks removed, sliced)

3 spring onion (sliced)

20 fresh mint leaves

GARNISH

mint leaves

Thai sweet basil

coriander

INGREDIENTS DIRECTIONS
TO COOK

1. Place a pan over low fire and stir in Thai sticky rice. 

Fry until the rice turns golden yellow and fragrant, 
around 15 mins. Remove to cool. Then, pound or blend 
the rice until it turns into coarse powder. Set aside.

2. Add oil into a pan and heat over medium flame. 
Put in the pork and fry. Using your spatula, break 
the meat into smaller pieces. Once the pork is fully 
cooked, remove the pan from the heat. Mix in 1 
heaping tbsp of the toasted rice powder, chilli flakes, 
sugar, fish sauce and lime juice until well combined. 
Add in shallots and remaining herbs. Mix well. Taste 
and season according to your preference.

3. Transfer to a serving plate and garnish with mint 
leaves, Thai sweet basil and coriander.

4. Serve with steamed rice, noodles or stuff into 
tofu puffs.

SERVES: 1-2  COOK TIME: 5 MINS

Salads
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SOMTUM CORN/ 
CORN SALAD 
Tum Khao Pod

MAIN INGREDIENTS

250g cooked corn kernels

5 cherry tomatoes

100g green beans or snake beans

1 or 2 birds-eye red chilli

2 tbsp peeled garlic

2 tbsp palm sugar (brown sugar can 
be substituted)

2 tbsp fish sauce

3 tbsp lemon juice

50g roasted cashew nut

30g dried shrimp (optional)

30g salted egg yolk (boiled)

INGREDIENTS DIRECTIONS
TO PREP

1. Steamed or boil the corn kernel until thoroughly 
cooked, drain and set aside.

2. Cut tomatoes in half.

3. Cut green been into 1 inched-long pieces.

4. Squash garlic and chilli together (If you have mortar, 
use it to crush them until  roughly squashed).

5. Mix palm sugar, fish sauce, lemon juice and 
squashed garlic & chilli together,  make sure the sugar 
is dissolved well.

6. Combine all the ingredients in big salad bowl and 
mix them well, and served  with salted egg yolk on top.

(Traditionally, Thai people will put all the prepare 
ingredients in Thai-style mortar and mix them together 
with pestle, so the sauce and seasoning will be 
absorbed in all ingredients.)

SERVES: 2  COOK TIME: 5 MINS

Courtesy of At Bangkok

Salads
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NORTHERN
VEGAN LARB

LARB INGREDIENTS

130g swiss brown mushrooms

390g tofu

A pinch of black pepper

5g vegetable stock powder

50g vegetable oil

20g soy sauce

SALAD INGREDIENTS

60g shallots

30g red chilli

60g spring onion

60g coriander

60g Vietnamese mint

45ml soy sauce

45ml lime juice

45g fried shallot

6 leaves cos lettuce

60g cucumber (sliced)

Lime slices

INGREDIENTS DIRECTIONS
TO PREP

1. Using a food processor, blend the tofu and 
mushroom.

2. Move mix into a tray and steam for  30 minutes. 
Allow to cool then add  the other ingredients and 
mix well.

3. Mix tofu larb from step 1 with shallots, red chilli, 
spring onion, coriander, vietnamese mint, soy sauce 
and  lime juice.

4 Serve with cos lettuce, lime wedge and sliced 
cucumber. Sprinkle with the fried shallots.

SERVES: 3  COOK TIME: 30 MINS

Courtesy of BangPop

Salads
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MAIN INGREDIENTS

1 tbsp oil

½ jar Valcom Green Curry Paste

400ml TCC Premium Coconut Milk

400g chicken (cut into bite size)

¼ cup carrot (sliced)

½ cup eggplant, diced

2 tbsp sugar

1 tsp Squid Brand Fish Sauce

5 red chillies (sliced)

¼ cup basil leaves

Basil leaves for garnish

INGREDIENTS DIRECTIONS
TO COOK

1. Heat oil over medium heat, add Valcom Green Curry 
Paste and stir-fry for 1 min or until oil appears.

2. Add half of TCC Coconut Milk and cook for 1 min, 
stirring frequently.

3. Add chicken and cook for 1 min, then add carrot 
and eggplant and cook for another 2 mins.

4. Pour in remaining TCC Coconut Milk, sugar and 
Squid Brand Fish Sauce and bring to boil for 3 mins.

5. Once boiled, add in sliced chillies and basil leaves, 
stir through.

6. Garnish with basil leaves and serve hot.

SERVES: 2-3  COOK TIME: 10 MINS

by Valcom

GREEN CHICKEN CURRY 
Gang Kheaw Waan Gai

Thai Curries
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MAIN INGREDIENTS

1 cup water

2 cup coconut milk

500g rump steak (cubed)

½ jar Valcom Massaman Curry Paste

2 tbsp fish sauce

1½ tbsp palm sugar

1 tbsp tamarind puree

1 potato (peeled, cubed and parboiled)

3 small onion (quartered)

½ cup roasted peanuts (optional)

INGREDIENTS DIRECTIONS
TO COOK

1. Mix water and ½ cup coconut milk in a saucepan. 
Bring to the boil over medium heat, add the meat, 
bring to the boil and simmer for 15 mins or until the 
meat is tender.

2. While simmering the meat, stir-fry Valcom 
Massaman Curry Paste with ½ cup coconut milk over 
low heat until fragrant. Turn up the heat, slowly add 
the remaining coconut milk, fish sauce, sugar and 
tamarind puree. Mix well.

3. Add the curry mixture to the beef, bring to the boil, 
add potatoes and onion and continue cooking until 
potatoes and onion are tender.

4. Garnish with roasted peanuts and remove 
from heat.

SERVES: 4  COOK TIME: 40 MINS

by Valcom

MASSAMAN CURRY 
WITH BEEF 

Gaeng Massaman Nua

Thai Curries
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PRAWN 
YELLOW CURRY

MAIN INGREDIENTS

16 fresh prawns (peeled and deveined; 
leaving tail intact)

400ml TCC Coconut Milk

5 tbsp Valcom Yellow Curry Paste

1 cup water

4 tsp vegetable oil

1 tbsp Squid Brand Fish Sauce

¼ tsp sugar

3 medium-sized potatoes (cooked and cut 
into quarters)

100g cherry tomatoes

2 tbsp kaffir lime leaves

Coriander leaves (chopped, to garnish)

Red chilli (to garnish)

INGREDIENTS DIRECTIONS
TO COOK

1. Stir-fry yellow curry paste with oil over low heat until 
fragrant, add kaffir lime leaves.

2. Slowly add coconut milk, potato, water, fish sauce 
and sugar. Stir well and bring to the boil. Add prawn 
meat, continue cooking over high heat.

3. Add tomatoes to curry, simmer for a few minutes 
before adding red chilli and coriander leaves.

4. Remove from heat. Serve with steamed Thai Moon 
Jasmine Rice.

SERVES: 3-4  COOK TIME: 15 MINS

Thai Curries
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KING PRAWNS IN RED CURRY 
WITH PINEAPPLE

MAIN INGREDIENTS

½ cup TCC Premium Coconut Cream

1 tbsp Valcom Red Curry Paste

1 cup TCC Coconut Milk

1 large pineapple

2 tbsp Squid Brand Fish Sauce

20g palm sugar (chopped)

2 kaffir lime leaves (torn)

2 cayenne red chillies (cut length ways, 
seeds removed)

8 king prawns

Fresh coriander (to garnish)

INGREDIENTS DIRECTIONS
TO PREP

1. Cut pineapple in half. Remove the flesh and cut into 
chunks. Reserve the pineapple for presentation.

TO COOK

1. In a large pan, fry the TCC Premium Coconut Cream 
and the Valcom Red Curry Paste until fragrant and the 
oil separates.

2. Pour in the TCC Premium Coconut Milk and pineapple 
chunks, bring back to the boil.

3. Add the Squid Brand Fish Sauce and the palm 
sugar together with the kaffir lime leaves, chillies and 
king prawns.

4. Stir and cook until the prawns are cooked through. 
Remove from heat.

5. Microwave pineapple shells for 1 min before pouring 
in the curry.

6. Serve with white rice.

SERVES: 2  COOK TIME: 20 MINS

by Lisa-Jane Fudge - 
(Wok of Fame - Cook Snap Win 2019)
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PANAENG CURRY WITH LAMB
Panaeng Gae 

MAIN INGREDIENTS

½ jar Valcom Panaeng Curry Paste

1 tbsp oil

1 cup coconut milk

500g lamb meat (sliced)

2 tbsp Valcom Kaffir Lime Leaves

½ tbsp sugar

1 cup light coconut milk (½ cup coconut 
milk + ½ cup water)

1 red chilli (cut on an angle)

½ cup fresh basil leaves

INGREDIENTS DIRECTIONS
TO COOK

1. Stir-fry Valcom Panaeng Curry Paste and oil over low 
heat until fragrant. Slowly add ½ cup coconut milk and 
stir-fry until oil appears.

2. Turn up the heat, add the meat, remaining coconut 
milk, Valcom Kaffir Lime Leaves and sugar. Add light 
coconut milk and stir well. Bring to the boil and simmer 
until the meat is tender.

3. Add red chilli and basil leaves, then remove from heat.

SERVES: 4  COOK TIME: 45 MINS

by Valcom

Thai Curries
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THAI NORTHERN CURRY 
Hang Lay

MAIN INGREDIENTS

1.5kg porkloin (cut chunk 5cmx5cm)

1 tbsp dark soy sauce

4 cups water

1/3 cup fresh ginger (finely julienned)

1/3 cup garlic cloves

100g Hang Lay Curry Paste (see below)

3-4 tbsp tamarind puree

1 tbsp salt

FOR HANG LAY CURRY PASTE

5 large dried chilli (deseeded, soak 
until soft, squeezed and slice)

1 tsp salt

1 tbsp curry powder

1½ tbsp garlic (sliced)

3 tbsp shallot (sliced)

½ tbsp galangal (sliced)

1½ tbsp lemongrass (sliced)

1 tsp shrimp paste

INGREDIENTS DIRECTIONS
TO PREP

1. For Hang Lay paste, pound all ingredients until 
become fine paste.

2. Marinade pork meat with soy sauce and the curry 
paste 1 hr prior, or overnight in refrigerator.

TO COOK

1. Brown the marinade meat over medium low heat 
until the surface is closed. Transfer to a saucepan, 
adding water, raise up the heat and cook until the 
meat is well cooked and softens.

2. Combine ginger and garlic, mix well continue 
simmering until the sauce reduces.

3. Add tamarind puree and salt, mix well. Continue 
cooking until the sauce thickens. Remove from heat.

4. Serve this Thai northern curry with rice or sticky rice 
and salad.

Hint : Chicken thigh fillet can substitute pork meat, 
reducing 1 cup of water.

SERVES: 3-4  COOK TIME: 30 MINS

Thai Curries

38BACK TO CONTENTS



MAIN INGREDIENTS

250g white fish fillet (e.g. barramundi, 
basa or rockling) 

50g betel leaves

300ml coconut cream

60g red curry paste

1 tbsp cooking oil

1 egg

½ tsp white sugar

1 tbsp fish sauce

3g kaffir Lime leaves (sliced)

15g long red chilli, (sliced)

10 banana leaves for wrapping (17cm 
diameter)

INGREDIENTS DIRECTIONS
TO COOK

1. Mix red curry paste and coconut cream in a 
mixing bowl.

2. Add white fish fillet, cooking oil, egg, sugar, fish 
sauce and sliced kaffir Lime leaves  to the mixing 
bowl and mix thoroughly.

3. Place betel leaves, followed by fish paste and sliced 
long red chillies on a banana  leaf and then triangle 
wrap it up.

4. Steam for 15 minutes or until the fish mixture is 
cooked then serve.

SERVES: 5-6 COOK TIME: 20 MINS

Courtesy of Spice I Am

STEAMED FISH FILLET CURRY 
WRAPPED IN BANANA LEAF 

Ho Mok Pla

Thai Curries
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THAI SPICY STIR-FRIED CRISPY 
PORK BELLY WITH BEANS

SERVES: 2-3  COOK TIME: 30 MINS

by Chef Mod Pittayarat

MAIN INGREDIENTS

500g pork belly

1 tbsp salt

½ tsp baking soda

1 Tbsp white vinegar

2 cup oil

200g green beans (cut into 3 cm lengths)

½ jar Valcom Red Curry Paste

1 tbsp palm sugar

2 tbsp Valcom Kaffir Lime Leaves

2 tbsp water

INGREDIENTS DIRECTIONS
TO PREP

1. Place the whole piece of pork belly in boiling water and 
simmer until tender (around 50 minutes). Pierce the skin 
with a fork. Rub the skin with baking soda then follow by 
half of the salt and pour white vinegar all over the skin. 
Use the remaining salt rub the meat.

2. Allow to cool. In a deep pan or pot, place the pork skin 
side down in cold oil and turn to high heat. Fry until skin 
puffs up. Then, place the meat side down and continue 
frying until golden brown.

3. Allow to cool, then cut into bite-sized pieces. Discard 
all but 1 tbsp oil.

4. Blanch beans in boiling water until tender, then refresh 
in ice-cold water. Drain and set aside.

TO COOK

1. Heat the reserved oil over low heat. Add red curry paste 
and stir-fry until fragrant. Add water and palm sugar. 
Stir over low heat until the palm sugar has dissolved. 
Then, add pork, beans and kaffir lime leaves. Stir through 
and dish out. Serve.

TIPS

1. When piercing the pork belly’s skin, the more you 
pierce, the more the skin will puff up.

2. Once the pork belly has cooled down, place it in an 
oven at 140C for 20 minutes. Remove and allow to cool 
again before deep frying. This will help remove moisture 
from the skin, allowing it to puff up easier.

Stir Fries
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MAIN INGREDIENTS

2 tbsp oil

2 tbsp Valcom Lemongrass

3 bird’s eye chillies (sliced)

4 cloves garlic (chopped)

400g lean beef (thinly sliced)

2 tbsp Squid Brand Fish Sauce

2 tsp sugar

¼ cup spring onions (sliced) to garnish

INGREDIENTS DIRECTIONS
TO COOK

1. Heat oil over medium heat. Add Valcom 
Lemongrass, chillies and garlic and stir-fry for 2 mins. 
Turn to high heat.

2. Add beef and stir-fry for 3 mins. Add Squid Brand 
Fish Sauce and sugar. Stir through until sugar dissolves 
and beef is cooked.

3. Garnish with spring onions and serve hot.

SERVES: 2-3 COOK TIME: 10 MINS

by Squid Brand Fish Sauce

STIR-FRIED THAI BEEF WITH 
LEMONGRASS AND CHILLIES 

Nur Pad Takrai Prik Sod

Stir Fries
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MAIN INGREDIENTS

1 tbsp oil

1 jar Valcom Basil Stir-Fry Paste

300g beef tenderloin (coarsely chopped)

½ tbsp fish sauce

1 tsp sugar

¼ cup holy basil leaves (optional)

1 red chilli (finely julienned)

INGREDIENTS DIRECTIONS
TO COOK

1. Heat oil over low heat. Add Valcom Basil Stir-Fry 
Paste and stir-fry until fragrant.

2. Turn up the heat and quickly stir-fry the beef, 
add fish sauce and sugar and stir until cooked.

3. Garnish with basil leaves and red chilli, then 
remove from heat.

SERVES: 2 COOK TIME: 5 MINS

by Valcom

THAI SPICY BASIL 
BEEF STIR FRY 
Nua Pad Kaprow

Stir Fries
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MAIN INGREDIENTS

2 tbsp quality vegetable oil

1 egg

1 cup cooked rice (preferably several 
days old)

6 prawns

6 pineapple cut squid

3 ½ cups chopped fresh pineapple

¼ cup chopped fresh onion

¼ cup minced garlic

¼ carrot (diced)

¼ chinese kale

1 tbsp soy sauce

½  sugar

1 tbsp oyster sauce

1 tbsp curry powder

¼ spring onions

lime for serving

INGREDIENTS DIRECTIONS
TO COOK

1. Heat a wok, heat a wok or large frying pan over 
medium-high heat. Add quality vegetable oil and 
swirl around.

2. Add garlic and stir-fry for 1 minute. Then add prawns 
and 1-2 tbsp water and stir-fry until prawns turn pink 
and plump, before adding the squid to cook for 
another 1 minute.

3. Crack the egg into the pan and stir quickly to cook 
(like making scramble eggs).

4. Add the rice, onions, carrots, chinese kale, and 
pineapple.

5. Add oyster sauce, curry powder, soy sauce and 
sugar and gently stir-fry to combine over medium 
to high heat until rice has achieved desired lightness.

6. Taste-test for flavour, adding more sauce until 
desired taste is achieved.

7. To serve, top with spring onions and half a lime.

SERVES: 1-2 COOK TIME: 15 MINS

Courtesy of Jing Jai Thai

PINEAPPLE FRIED RICERice
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MAIN INGREDIENTS

¼ cup coconut milk

4 tbsp Valcom Tom Yum Paste

200g green prawns (peeled and deveined)

2 tbsp oil

½ onion (chopped)

½ cup green peas

½ tbsp sugar

4 cherry tomatoes, quartered

1 tbsp Valcom Kaffir Lime Leaves

3 cups cooked rice

1 sprig coriander

INGREDIENTS DIRECTIONS
TO COOK

1. Combine coconut milk and Valcom Tom Yum Paste 
in a bowl. Set aside.

2. Stir-fry prawns in heated oil until cooked. Set 
prawns aside.

3. Add onion and green peas and stir-fry until 
cooked. Stir in tom yum mixture, sugar, prawns, cherry 
tomatoes and Valcom Kaffir Lime Leaves. Add rice 
and stir until well mixed and heated through.

4. Garnish with coriander before serving.

Hint: chicken fillet can be used in place of prawns.

SERVES: 2 COOK TIME: 10 MINS

by Valcom

TOM YUM FRIED RICE 
WITH PRAWNS

Kao Pad Tom Yum Goong 

Rice
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CRYING TIGER
Suea Rong Hai

MAIN INGREDIENTS

3 x 250g flank steak

MARINADE

1 tbsp dark soy sauce

2 tbsp soy sauce

1 tbsp brown sugar

1 tbsp vegetable oil

1 tbsp lime

1 tbsp white pepper

1 tbsp black pepper

1 garlic clove

DIPPING SAUCE

2 tbsp lime juice

4 tbsp fish sauce

3 tbsp palm sugar

2 tbsp tamarind juice

1 shallot (thinly sliced)

1 tbsp coriander (finely chopped)

1 tbsp green onions (finely chopped)

1 tbsp toasted rice powder

1 tsp dried red pepper powder

1 tsp chilli flakes

INGREDIENTS DIRECTIONS
TO PREP

1. Mix the steak marinade ingredients in a mixing bowl 
before transferring to a zip-lock bag and adding the 
flank steaks. Ensure that the meat inside the bag gets 
evenly coated with the marinade.

2. Let the meat marinade for at least 1 hr before 
cooking. While this is happening, begin making the 
dipping sauce.

FOR THE DIPPING SAUCE

1. Combine all of the dipping sauce ingredients and mix 
thoroughly until the sugar has dissolved.

TO COOK

1. Heat up a cast iron griddle before adding oil and the 
marinated beef.

2. Grill the steaks until cooked to the desired level of 
doneness, ensuring that the steaks are regularly turned 
over for an even cook.

3. When the steaks are done, remove the steaks from 
the griddle and allow them to rest for at least 5 minutes.

4. Once the steaks have rested, cut them thinly and 
against the grain of the muscle to ensure the steaks will 
be tender to eat.

5. Serve with the dipping sauce as well as with rice!

EXTRA

1. For a smoky, more authentic version, the steaks can 
also be cooked on a barbecue!

SERVES:  3-4 COOK TIME: 10 MINS

Grill
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RED CURRY GRILLED CHICKEN 
WITH TAMARIND SAUCE 

Gai Yang Ka Ti Kab Jeaw Makham

MAIN INGREDIENTS

3 tbsp TCC Premium Coconut Milk

2 tbsp Valcom Red Curry Paste

1 tbsp sugar

1 tsp Squid Brand Fish Sauce

400g chicken breast

1 cup salad leaves

1 Lebanese cucumber (optional)

1 cup cherry tomatoes (optional)

FOR DIPPING SAUCE

2 tbsp tamarind paste

1½ tbsp Squid Brand Fish Sauce

1½ tbsp sugar

2 tbsp water

½ tbsp dried chilli flakes

INGREDIENTS DIRECTIONS
TO PREP

1. Combine TCC Premium Coconut Milk, Valcom Red 
Curry Paste, sugar and Squid Brand Fish Sauce in a 
large ceramic bowl. Add chicken breast, turning to 
coat each side and leave to marinate for 1 hr.

TO COOK

1. Heat a barbecue hotplate or chargrill pan on 
medium-high heat. Grill chicken breast for 3-4 mins 
each side or until cooked.

2. Slice chicken breast and place on serving plate. 
Serve with salad on the side.

3. Mix all ingredients for dipping sauce until sugar 
dissolves. Serve sauce on the side.

SERVES:  2-3  COOK TIME: 10 MINS

by Valcom

Grill
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THAI MANGO STICKY RICE
Khao Neow Ma Muang

SERVES:  3-4 COOK TIME: 30 MINS

FOR THE STICKY RICE

1kg glutinous rice

800ml coconut cream

150g sugar

1 tsp salt

FOR THE MANGO

Sweet yellow ripe mangoes

100g yellow mung beans

FOR THE COCONUT CREAM TOPPING

200ml coconut cream

1/3 tsp salt

INGREDIENTS DIRECTIONS
TO PREP

1. For the sticky rice, rinse it 6 – 10 times, making sure most 
of the starch is removed until the water is clear. Soak the 
rice in water for about 6 hrs.

TO COOK

1. Using a steamer basket or other type of steamer, steam the 
sticky rice for about 15-20 mins until fully cooked. Set aside.

2. To prepare the coconut cream mixture, add coconut 
cream into a pot over medium heat and gently stir in one 
circular direction. Add sugar and salt, and keep stirring until 
fully dissolved. When the coconut cream mixture comes to 
a boil, turn off the heat.

3. Put the fresh sticky rice into a mixing bowl, and begin to 
slowly add in the coconut cream and sugar mixture. Stir 
constantly to slowly incorporate coconut mixture into the 
rice. Once all combined, the rice should look glossy with a 
grainy pudding-like texture. The hot sticky rice will absorb 
all the coconut milk.

4. In a separate saucepan add the other portion of coconut 
cream with salt and stir on low heat. Bring it to a boil, then 
turn off the heat and set aside in a bowl. This will be served 
alongside the mango sticky rice as a topping.

5. For the yellow mung beans using low heat and with a frying 
pan or wok, dry-fry the yellow mung beans for a few minutes 
until they turn golden crispy. Set this aside as a topping.

6. For the mango, first peels off the skin, then cut off 
the meat from either side of the mango seed and slice 
the mango.

7. On a serving plate, add a portion of sticky rice, top it with 
mango and a sprinkling of crispy mung beans, and then 
drizzle coconut cream all over.

Dessert
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DURIAN STICKY RICE 
Khao Niew Durian

SERVES:  5-6  COOK TIME: 30 MINS

by Chef Sujet Saenkham

FOR THE STICKY RICE

1.5L water

500g Thai glutinous rice

400ml coconut cream

250g sugar

1 tsp salt

FOR COCONUT CREAM WITH DURIAN

500ml coconut cream

200g palm sugar

300g durian (fresh if available)

1 tsp salt

INGREDIENTS DIRECTIONS
TO PREP THAI GLUTINOUS RICE

1. Soak Thai glutinous rice in cold water for 3 hrs.

2. Prepare the coconut cream mixture by combining 
the coconut cream, sugar and salt into saucepan.

3.  On medium heat, stir the coconut mixture to dissolve 
the sugar without bringing it to boil. Turn off the heat 
and set aside.

4.  After 3 hrs, drain off excess water from glutinous rice. 
Steam the rice for 15 mins. Half way through steaming, 
you may open the steamer to turn the rice once.

5.  Put the cooked glutinous rice into a large mixing bowl, 
add the coconut cream mixture and stir to mix well. 
Cover the bowl with a tea towel, after 5 mins stir the rice 
mixture once more and cover again with tea towel then 
set aside.

TO PREP COCONUT CREAM WITH DURIAN

1. Add 500ml of coconut cream, palm sugar and salt 
into saucepan.

2.  Turn on the heat and bring coconut mixture to simmer 
till sugar dissolved. Remove from heat. Set aside till cooled 
down to room temperature.

3.  Add fresh durian into coconut mixture. Break durian 
flesh into chunk piece. Ready to serve.

TO SERVE

1.  Place glutinous rice portion size into serving bowl, then 
top with durian coconut mixture, making sure some durian 
chunks are on top of the rice.

2. Serve immediately.

Dessert

48BACK TO CONTENTS



MUNG BEAN RICE CREPE
Kanom Tua Pab

FOR THE CREPES

340g glutinous rice flour (plus extra 
for dusting)

170 ml filtered water

½ tsp salt

FOR THE FILLING

340g Mung Dahl (mung bean without 
the skin)

340g fresh shredded mature coconut

FOR THE SWEET MIXTURE

2 tbsp sesame seeds (toasted)

3-4 tbsp sugar

¼ tsp salt

INGREDIENTS DIRECTIONS
TO PREP

1. Wash the mung beans a few times until water is clear, 
soak for 3-4 hrs or overnight. Rinse and drain the 
mung beans.

2. Mix the Sweet Mixture ingredients and set aside.

TO COOK

1. Put a cheesecloth or napkin on a steamer, and pour 
in the mung beans. Steam until it’s soft and cooked, 
about 25 mins. Remove and cool on a cookie sheet.

2. Steam the shredded coconut about 5 mins until soft. 
Mix into the mung beans, and set aside.

TO MAKE RICE CREPES

1. In a mixing bowl, combine the glutinous rice flour 
with water and salt. Knead into a dough.

2. Divide and roll the dough into small crepe pieces, 
dusting each slice with flour to prevent from sticking. 
Set aside.

3. Boil a pot of water and cook a few slices of the 
crepes at a time. They are cooked when they float. 
Spoon out one at a time and remove as much excess 
water as you can. Lay them flat on the mung bean 
mixture, and make sure they don’t overlap each other. 
Let cool.

4. Add the mung bean mixture on each crepe. Fold the 
crepes in half like tacos, and arrange on a serving dish. 
Serve with the sweet mixture.

SERVES:  16-18 COOK TIME: 50 MINS

Dessert
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COCONUT AND MANGO 
RICEBERRY RICE PUDDING 

MAIN INGREDIENTS

1 cup riceberry

3 cups water

½ tsp salt

½ cup sugar

400ml coconut milk

1 mango (peeled and flesh cut into cubes)

Toasted coconut flakes

INGREDIENTS DIRECTIONS
TO COOK

1. Add riceberry, water and ¼ tsp salt into a saucepan. 
Bring to a boil, then lower heat and simmer covered for 
20 mins, or until rice is cooked but still slightly wet.

2. Add in the sugar, remaining salt and 350ml coconut 
milk, then stir through. Bring to the boil, then lower heat 
and simmer uncovered, stirring occasionally for 10 mins, 
or until mixture has thickened to desired consistency.

3. Serve warm or cold with remaining coconut milk 
drizzled over, and topped with mango and toasted 
coconut flakes.

SERVES:  3-4 COOK TIME: 40 MINS

Dessert
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