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RAMA GARDEN 

(Pan-fried spicy tofu served over mixed Asian greens with peanut sauce)

Homemade Seasoning 

2 teaspoons salt

2 teaspoons turmeric

3 teaspoons paprika

3 teaspoons garlic powder

Mix all the spices well. Pour the mixture in a spice jar.

 Spicy Tofu 

Serves: 4

4 oz mixed Asian greens salad

3 tablespoons cooking oil

1 pound package extra firm tofu, cut into 1 by 2 inch pieces ¼ inch thick

1. Divide salad into 4 serving plates and set aside.  

2. Cover the tofu well with seasoning from recipe above and pan-fry both sides until it’s cooked and golden. Divide and place on top of mixed Asian greens salad.

3. Sprinkle 2-3 tablespoons peanut sauce from the recipe below.

NAM JIM SATAY

(Peanut Sauce)

Yield: 1½ cups
Preparation: 15 minutes.  Cooking: 15 minutes.
This peanut sauce is very versatile. It is served with Chicken Satay, Shrimp Satay and Pan-fried tofu or even for salad as a dressing. If you don’t have tamarind for this recipe, substitute for it with rice or white vinegar. There are many curries that can be used instead of Phanang curry such as red curry, Massaman curry and yellow curry. Each will give a different accent to the sauce.

A. 

½ cup coconut milk

2 teaspoons Phanang curry paste or 3 tablespoons homemade Phanang curry

1 Kaffir leaf, thinly sliced

2 shallots, minced

1 tablespoon chopped ginger or galangal

1 clove garlic, minced

B.

½ cup coconut milk

2 to 3 tablespoons ground roasted peanuts

½ teaspoon salt or more as needed

2 tablespoons brown sugar

1 tablespoon tamarind concentrate

1. On medium high heat, in a saucepan mix in ingredients from part A.  Stir until all the herbs and spices mix well. 

2. Stir in ingredients from part B. 

3. Then, let it simmer on medium-low heat until the sauce becomes creamy and begins to stick to a spoon. 

            GAENG LEANG

(Thai country vegetable soup with angled loofah, Kabocha pumpkin, young corn, Japanese eggplant, shitake mushroom, oyster mushroom and Enokitake mushroom cooked in miso, shallot and Thai basil broth)

Servings: 4-6 

Preparation: 20 minutes

Cooking time: 20 minutes.

4 cups water

4 shallots, about ¼ cup

2 tablespoons miso or more as needed

1 ½ cups young corn

1 ½ cups Kabocha or West Indian Pumpkin, sliced

1 ½ cups Shitake mushroom, sliced

1 ½ cups oyster mushroom, torn into long stripes

1 ½ cups angled loofah, peeled and diagonally sliced

1 ½ cups Japanese eggplant, about 1 eggplant

1 ½ teaspoons salt

½ -1 teaspoon black pepper

A dash Thai chili powder

1½  tablespoons rice vinegar

1 teaspoon sugar or as needed

1½ cups Enokitake, about 1 package of 3.5 oz

2 cups Thai purple basil leaves

In mortar pound shallots with miso together until becomes a paste. Put the paste in a large size pot with water and bring it to boil. Stir in young corn, Kabocha and Shitake mushroom and let it boil for 5 minute or until Kabocha pumpkin gets partially translucent. Then mix in oyster mushroom, loofah and eggplant and let it boil for another 5 minute or until loofah is soft. Mix in the rest of the ingredients. When it comes back to boil, remove and serve.

PHANANG PORTOBELLO MUSHROOM

(Portobello Mushrooms cooked in a homemade Phanang curry)

Servings: 4-6

Preparation: 30 minutes

Cooking time: 15 minutes.

This curry paste can be made ahead of time. It will keep in the freezer for up to 3 months or in the refrigerator for one week. Once you have the curry made the cooking part will be easy and time-saving.

Curry paste

2-3 New Mexico hot chili pods
12 dried Thai chilies (or 2-3 tablespoons red chili pepper flakes)
12 black peppercorns

2 large shallots
6 cloves garlic
2 sliced ginger (2 teaspoons)
1 lemongrass stalk, thinly sliced
½ tablespoon sliced lime peel
1 tablespoon sliced coriander root
1½ teaspoons salt
1 tablespoon dried roasted peanuts
2 teaspoons roasted coriander seeds or powder
1/2 teaspoon roasted cumin seeds or powder 

Put all ingredients in a food processor; blend with ¼ cup vegetable oil or more, if needed, until smooth.

Portobello Curry

1½ cups coconut milk (about one can of 14 or 16 oz)
3 cups Portobello mushrooms, sliced (about 6)

1 teaspoon sugar

Salt as needed

3 tablespoons Thai basil leaves or Kaffir lime leaves, thinly sliced 

In a saucepan, heat ½ cup coconut cream (the top thick part of coconut milk) until it boils. Pour the coconut cream in a small bowl for later use. Then in the same saucepan, cook all curry mix from recipe above on medium high heat with ½ cup coconut milk until oil is separated and the curry is fragrant. Then stir in Portobello mushrooms. Add more coconut milk if needed. When the mushrooms get soft and smooth add one third of the sliced basil or lime leaves. Pour the curry on the serving plate and sprinkle the top with heated coconut cream and the rest of the sliced basil or lime leaves.

Phad Pak

 (Stir-fried vegetable)

Servings: 4

Preparation: 15 minutes. Cooking: 5 minutes.

Thai accompany every meal with stir-fried vegetable but varieties are different depending on seasonal and preference choice of vegetables. The technique will be the same, use this recipe any time by substitute asparagus and mushroom with your desire vegetables, mushrooms. Remember that different kinds of vegetables need different rang of time to cook; the longer time one go in first. Instead of oyster sauce one could use meso or black bean, how much to use is depending on sodium content.

3 tablespoons cooking oil

6 gloves garlic, smacked

2 cups asparagus, cut into 1 ½ inch length 

2 cup shitake mushrooms, sliced

¼ cup vegetarian oyster sauce or 1 tablespoon meso

1 teaspoon sugar

Salt as needed

White pepper powder as needed

1. Heat oil in stir-fry pan on medium high heat. Just before the oil gets to smoke point (really hot), stir in garlic. 

2. When the garlic gets golden yellow, stir in mixed shitake mushroom. When shitake mushroom is softened, add asparagus. 

3. Keep stirring so asparagus is coated with cooking oil and gets slightly cooked. 

4. Pour in oyster sauce. Water or chicken stock may need to produce moisture to cook asparagus. 

5. When asparagus reach desired texture, and a pinch of white pepper remove and serve.

KAO NEOW DAM
(Black Glutinous Rice Pudding with warm coconut milk)


1 ½ cups black glutinous rice 
10 cups water 
1 to 1 ½ cups white sugar 
1 ½ cups coconut cream 
1 teaspoon salt 

In a large saucepan cook black glutinous rice with 6 cups water. If possible soak black glutinous rice with water over night and drain before cooking to shorten cooking time. 

Bring it to boil then reduce to medium low heat. After cooking for 30 minutes add water as needed every 15 minutes and stir well. Repeat the process until it is done. 

It will take about 1½ hour to 2 ½ hours. When it comes to desired texture, mix in sugar and cook for five more minutes and remove from heat. 

 In another saucepan, heat coconut cream with ½ teaspoon salt. Just when it comes to boil, remove from heat. 

Serve 2/3 cup warm sweet black rice pudding in a bowl, topped with 1/3 cup slightly salty coconut cream. 

Yield: 8 cups

Servings: 16

Cooking time: 2 hour to 3 hours

Cook’s note: Never cover the pot with the lid on when bringing to boil, but one can partially open on medium low heat. This can help keep the rice from spilling and quicken the cooking process.
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