Thai Food teacher’s event June 25, 2025
· Chicken Panang Red Curry
· Curry steamed-baked fish with bamboo shoots
· Shrimp and Chicken Pad Thai
· [bookmark: _Hlk198723067]Yam Nua (Thai Beef Salad)
· Thai Fried Rice
· Thai Pumpkin Custard
















Chicken Panang Red Curry Recipe
Yields: 10 servings

Sauce ingredients
	· Maeploy red curry paste…………………1 small can
· Sugar……………………………………………….5 oz.
· Fresh lime juice……………………………….8 each
· Fish sauce……………………………………….4 oz.
· 14 oz. can Coconut milk……………………4 each
· 14 oz. can coconut cream…………………4 each
· Toasted ground peanuts……………………4 oz.
· Galangal paste………………………………….3 oz. 
· Salt and pepper ……………………………… TT
· Corn starch slurry…………………………………….1 cup
· Cooking oil……………………………………………….2 tablespoon



Other ingredients
	· Sliced chicken breast…………………………2 lbs.
· 8 oz. can of cut bamboo shoots…………1 each
· 8 oz. can of straw mushroom…………….1 each
· 8 oz. can of water chestnuts………………1 each
· Large cuts of red bell pepper………………1 large 
· Large cuts of green bell pepper……………1 large
· Fresh cut cilantro …………………………………half bunch
· Fresh cut Thai basil………………………………1 oz. 





Procedure
1. In a pot, add the cooking oil until hot. Then sauteed the red curry and galangal paste for 30 seconds.
2. Add one can coconut milk, sugar, lime juice, fish sauce, ground peanuts, and bring it to a boil then down to a simmer.
3. add the chicken breast and simmer it in the pot until cooked.
4. add bamboo shoots, straw mushrooms, water chestnuts, baby, red and green bell pepper, and the rest of the coconut milk to the pot and bring it to a boil. 
5. While the pot is boiling add the corn starch slurry and boil for just 1 minute. Bring it down to a simmer and add the coconut cream and simmer for 5 minutes.
6. Adjust the seasoning with salt and pepper as needed. Serve it with fresh cut cilantro and Thai basil on top. 











Curry steamed-baked fish with bamboo shoots
Yields 10 servings

	· snapper or any firm white fish filets…………………….3 lbs.
· 8 oz. can cut bamboo………………………………………….2 cans
· Sliced scallions…………………………………………………….1 bunch
· Sliced cilantro………………………………………………………half bunch
· Ground toasted rice…………………………………………….3 oz.
· Fish sauce…………………………………………………………….2 oz. 
· Can Thai yellow curry paste………………………………….half can
· 14 oz can of coconut milk…………………………………….2 cans
· Granulated sugar…………………………………………………2 oz. 
· Fresh lime juice……………………………………………………3 each. 
· Salt and pepper…………………………………………………….TT
· Banana leaves……………………………………………………….1 pack
· Skewers…………………………………………………………………10 each.



Procedure:
1. Cut fish into large cubes.
2. In a large mixing bowl, add all ingredients except for fish, banana leaves, skewers and salt and pepper and mix well.
3. Taste and adjust the seasoning with salt and pepper. Make sure to consider the fish when adjusting the seasoning.
4. Add the fish and mix.
5. Cut banana leaves into a 10 “ X 10 “ square and stack two per serving.
6. Divide the servings into 10 even servings and put the 1 serving for each stack of banana leaves. Fold them into a purse and skewer them on the top to close them.
7. Put them in a pan and bake them until they reach 145F. 



















Shrimp and chicken Pad Thai
Yields 10 serving
Sauce ingredients
	· Can red curry paste……………………………………..1 each
· Sugar……………………………………………………………1 cup
· Fresh lime juice……………………………………………10 each
· Soy sauce……………………………………………………..2 oz.
· Fish sauce……………………………………………………..3 oz.
· Spanish paprika…………………………………………….3 oz.
· Minced garlic………………………………………………..3 oz.
· Hot water……………………………………………………..4 oz.
· Salt and pepper…………………………………………….TT



Other ingredients
	· Diced firm tofu……………………………………………..2lbs.
· Peeled and deveined shrimp………………………..2 lbs.
· Waved cut carrots………………………………………..1 lb.
· Julienne onions……………………………………………..1 lb.
· Fresh bean sprouts……………………………………….8 oz.
· Sliced scallions……………………………………………..2 oz.
· Cut fresh cilantro………………………………………….2 oz.
· Chopped roasted peanuts…………………………….3 oz. 
· Whole eggs……………………………………………………10 each. 
· Cooking oil……………………………………………………..8 oz. 
· Soaked pad Thai noodles…………………………………1 lb.



Procedure
1. Mix all the sauce ingredients together and set aside.
2. Cracked all eggs and blend and leave aside. 
3. Heat up a large pan with 2 oz. of cooking oil and sauteed shrimp until cooked. Remove from pan and set aside.
4. With the same pan, pan fry tofu until light brown and set aside.
5. In the same pan, add 3 oz of oil and fry the egg mixture, then add the onions, carrots, shrimp, pad Thai noodles and stir for 30 seconds.
6. Add the pad Thai sauce, half of bean sprouts, and half of chopped peanuts. Stir the mixture until the sauce has reduced to almost dry or until the noodle cooks. 
7. Add the cooked noodle mixture onto a serving platter or pan, then topped with fresh bean sprouts, scallions, cilantro, and the rest of the chopped peanuts to serve. 












Yam Nua (Thai Beef Salad)
Yields 10 servings.
Beef marinated ingredients
	· Beef sirloin…………………………………3 lbs.
· Fish sauce………………………………….2 oz.
· Soy sauce………………………………….1 oz.
· Salt and pepper…………………………1 tablespoon



Other ingredients
	· Fish sauce………………………………………………2 oz.
· Ground toasted jasmine rice………………….3 oz.
· Julienned red onions………………………………8 oz.
· Sliced lemon grass………………………………….2 oz.
· Sliced scallions…………………………………………3 oz.
·  Cut cilantro…………………………………………….2 oz.
· Concasse tomato sliced………………………….2 each
· Fresh lime juice……………………………………….3 each



Procedure
1. Marinate the beef sirloin for at least half an hour. Grill until desired temperature. Recommended medium or internal temperature reaches 130 F. 
2. Allow the grilled beef to rest at room temperature for one hour before thinly slicing them. 
3. In a large mixing bowl, add the sliced meat and the rest of the ingredients and mix well. Let it sit for 20 to 30 minutes and serve. Adjust seasoning with salt and pepper as needed. 
Thai Fried Rice
Yields 10 servings
Ingredients
	· Steamed Jasmine rice………………………………3 lbs.
· Julienned white onions…………………………….4 oz.
· Waved cut carrots……………………………………3 oz.
· Mixed whole eggs…………………………………….10 each.
· Fish sauce…………………………………………………2 oz.
· Sugar……………………………………………………….1 oz.
· Salt and pepper ………………………………………TT
· Sliced English cucumbers…………………………1 each.
· Minced garlic……………………………………………2 oz.
· Cooking oil……………………………………………….8 oz. 



Procedure
1. In a pan, add half of the oil and heat until it sizzles water. Add the garlic and lightly fried them.
2. Add the rice and smash the rice flat in the pan. Let it sit for 5 seconds than stir.
3. Add a third of the egg and onions and carrots, then mix and smash it flat and let it sit for 5 seconds. Mix it again, then add another third of the egg, fish sauce, and sugar. Mix well , then smash it down and let it sit for 5 seconds. Repeat the process until rice is fried and flaky. 
4. Adjust the seasoning with salt and pepper. Serve it with sliced cucumber on top. 


Thai Pumpkin Custard
Yields 10 servings
	· 3 acorn squash or 2 Kabocha squash
· Salt…………………………………………………….1 tsp.
· Sugar………………………………………………….2 tsp. 



Procedure
1. Cut a ring on top of each squash and empty the content in them.
2. Rub each squash with salt and sugar mix. 
3. Roast the squash until cooked to a medium texture and allow it to cool for 1 hour. 
Custard
	· Whole eggs………………………………..6 each.
· Egg yolks…………………………………….3 each.
· Vanilla extract………………………………1 tablespoon
· Salt………………………………………………2 tsp.
· Sugar…………………………………………..8 oz.
· Coconut milk……………………………….3 cups.



Procedure
1. In a sauce, add half of the sugar and half of the coconut milk and bring it to a simmer.
2. In a mixing bowl, add eggs, sugar, vanilla extract, salt, coconut milk and the other half of sugar and whisk together. 
3. take the simmering coconut milk and temper the egg mixture.
4. Wrap each of the squash halfway and put it in a pan with about 2 cups of water. Add the custard in the squash and bake until it sets. 
