—Herbs=&=-Spices—or=] hal=CooKing=

The .S;Jt?ffﬂf:'amfu'mrrr'r:-rr of herhy
chargerer, both within Thailand and throughour o
conking with thal special Thai fla
nan-chewable ingredients. So be sure, don't chew and swallow ithe unplesasant enes.

ayulng  nSeamA .. dmiulgems

and spices used in preparing Thai dishes is what gives Thai food its very distinetive
¢ world, There are 27 main herbs and spices which form the real bavis for Thui
vior. Below fs @ chart with deseriptions and sketcfies of thoxe ppenry-seven,  Area starindicates Hhose

GA-PROW

iy relensed  only

MINT (Sarunse}
Very aimitar  dn  the
mint  wsed v mine
sawces an England,
Lised in Thai cooking
ay g wegelable and
favaring,

CHILLIS (Prik)

Mare than  Ient ypes
of Chillis wre esed in
Thal' eooking,  They
viwy (m wize and oolor,
bu ull are spicy. The
milder chilfis” wed o
the Wenl are  xoste
bt
Used for fla-

times  substinaded,
rirely,

SHALLOTS
(Horm-Lek)
Sewall red ovors which
are  wred  in

special  flavir,

" there i il food

-

The orange
covering  of  Nedmieg.

dmg  Musaman,  cuery

puisi.
Indoexia.

A owest bastl different
from  Horapa @n Hhat
the aroma and  fTaver
i

cocrking,  Led i fIuh,
heef and chickén
e,

nearly
every Thai divk, A dh
i b
mire, and  yo  special
thar even some  Thaiy
prefer fo de withont

| MACE (Dorg Jun)'™"
R

Mace ix ssed i k-

Pland nativé o

HORAFPA

Pl A gweer busil similar
B o the

kind ued “in
Traltan  Pexto. and v
ricugs European Toomsd
disher, Lsed o o
WMTN! andl furr [Tia=

vering,

+

MANGLLG

A aweer baul with a
sowiewhal peppety b,
Someiimes galled lepro-
icerted baml, Lved av
'] L'rgr]raf.n’! and
Mavaring,

-

PEPPER
(Prik—Thai)

Black, whire, and green

o= peppercorn vper,  Blinck

ts milder  amd  more
aroratle  than  while,
Cireen  peppercorns
v o .':jm\'.nll' ritste all
thelr - own.  Used o

[Mawdarirg,

GARLIC
(Gira-Tiemy)
Thailand flu‘m”_l.'
overfTuwing  with  garlic
;mem'. Whale clivern,
semnihed garlie, chopped
parlie, and  garic - oil
wre et o afrmost
every Thal divh.

SESAME (Nga)

Idendeal 1o Sevame
seedy the world  over
fn Thai cooking Sé
suine seeds are  uzed
for il and for fla-
voring. The seedi are
it hlsok chetl.

[ Very

NUTMEG
< (Loog Junn)

A mui enclaged in o
: very  hard  Brown or
LEMON GRASS  orange :h!ﬂ.mﬂ'-:#! JI‘I-:;
{Ta-Krai) i ernshed iy
This plant looks (ke muaking  Misaman
coarre  grass,  The CUrTY pdite {See Mace
fosver: part of the snlk Hove)
i wsed for fuvoriig
mainly, but alio o
an legrediend in ceriain
dishes ——= the moar
famous &5 Tam Y,

*

SPRING ONIONS
{Tohn Horm)
Your stmmdard  longe
semuned, small  andos,
green  amd white and
wed in Thai fooed oy
. a garnivh for  seups,
({rr’-wj:ﬂn,lir A salady and vegerables,
¥ o, the-

*

Bay Leaf of the Wext, -
the Buy Leaf i Thal- o ﬁff
A

-+

BAY LEAF

fnd i ocraally colfled
Coiviay  thar i, i &
nol exactly “the  same
but  comes from  the

sarne  free.  LUsed n CLﬂVM
Curre, {raan Ploo)
Dried  flowerbids  of
'*' % - T EVergreen  iree,
Cloves  are  continen
* f Weslern dishes, but
i Thal cooking are
wied  only  for  the
CARDAMOM Musaman cur{y Jrasie,
(Loog Gra-Wan)  The leaves are alio
Small  off-white  cap- uzed with Beiel-Nui,
iulen  from @ planr

native 1 fndia, which
confuln  Black  seedy. I.
The zeeds give off a :
eool,  refreshing  arommd

and  are wed aF @ CINNAMON

il Mugsanin
f—:f:” i " (Ob Chuey)
From (he bark of a
o ree, the rpe of ol
o=l namon used in Thai
- fund i of only one
r kind, ther  from e
M‘Q"’Nm Casvle tree, It i wved
LEAF i meal  dishes omd
{Toey) clirries. *
Long  narrow  preen g
feaves af the herboce-
oy plant.  Used  in
Thai cooking ar
favoring and a colos-
ing.
CUMIN (Yee-Raa)

Seedy  thor  look ke
= Laranuay anil - Fenarel,
b dasie  guiie  dif-
ferent, 'Oaly Cimin is
wied in Tagl cooking,
noi  the other  fwo,
and i i el m
PrakIng ciany e,

*
2

{This iy not g page of Thai Vegerakies)
' ' COMMON

R GINGER {Khing)
] ‘ it In  Chistese  shapy,
'l'.‘-t.. -": ket @ NRCRIE . RiRpER,

refs are pickled or
made  fnla drinks.
Young ginger &5 used
for o condiment | witl

ehicken or heef divies,
Common Cinger, dnd

Sigmiese  Ginger 18 g&f

alwany weed to imake g N2
gﬂ;’

curry  pasier  ased  n
Thal fevad.
GRA-SHAI
i A ypr of pinger with
e English mame,

GALANGAL or
SIAMESE
GINGER (Khaa)

The roon are larger
than  thoae  of  the

Alwavs added i fivh
curre, wnd  Romelimes
wred @y @ R vepes
wurlele afeer peeling,

TUMERIC
{Kha-Min)

HAright orange oo
which are wsed  for
the ciloring in yellow
ciiriey, Wihine  Tiameric,
o differeni  tvpe, B

wred  of @ PW Veges
and

LIME (Mu-Nan)
The  common  clirs
fimie & mnive e Chima
and  Southenst  Asid,
The whole Wete  fradi
tn wved i Thal Jeod
rm,uu.'j jrj.r A IrrLE,
The peel s wved s
i flavoring,

tahle
ginger.

revemnhley

KAFFIR LIME
(Ma-Girut)

A knobbly . dark  green
fruit the size of o
large fimwe, The juice
and peel are uwed in
cooking ar  flavering

Similar 10 lemaon,

lemoni peel and lemon MANDARIN

Yerbana. ORANGE (Som
Khiew Wahn}

A thinskinmed oncige
witich  Femainy  green
when ripe,  ldentical
fe thel Mundarin

iy wmmd for - derserty
wed Tavorivg,
CITRON (Som Saa)

Round,  dark  green
fruit withe very strong
arcyng,  The  peel  ix -
ofien wied in Maver
ing. Mf you can't find

i, orgnge peel it the
bext subasine

JASMINE (Mali)
Flawer budy  of e
Javmine plent,  picked
in the eueming befire
they open  and, esed
av u soent in dninking
waatpr, e anid | detierts

*

Crange known i ihe |
Wear, The whale fruir

B Welcame to Chianagmai & Chianarai

.




