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Larb Northern Thai Style

ss
(spicy Northern Pork Salad)

Step 3

Toast the Spices
Ina dry pan over medium heat, toast
the dried chill flakes, makhwaen,
coriander, cumin, cloves, and
cinnamon until aromatic (about 2.
minutes). Set aside.

Cook the Pork
Heat ol in the same pan over medium
heat. Add the garlic and shallots, stir-
frying until fragrant. Add the ground
pork and cook until fully cooked,
breaking it apart as it cooks.

Season the Larb
Stir in the fermented soybean
paste and all the toasted spices. Mix
well to evenly coat the pork in the
spice blend. Adjust with salt i
needed

Finish with Fresh Herbs
Turn off the heat and stir in chopped
coriander, spring onions, and half
the mint leaves. Toss gently to
combine.

serve
Transfer to a serving plate. Garnish
with the remaining mint leaves
and serve with sticky rice and a
platter of fresh vegetables.
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Pro Tips from the Northern Kitchen

« Pound Your Own Curry
Paste

« Steam Sticky Rice in
Bamboo

« Don't Skip Nam Poo

« Always Serve with Fresh
Vegetables

« Minimal sugar

Freshly pounded paste has superior
aroma and texture compared to
store-bought pastes.

This preserves the delicate fragrance
you can't achieve with a regular rice
cooker.

Ifyou find it, stock up! It's a flavor
you cantt replicate with substitutes.

Crunchy raw greens balance the
richness of Northern dishes.

Authentic Northern cooking rarely uses
sugar, unlike Central Thai cui
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About menu

Kaeb Moo is the ultimate crispy
sidekick — adding bold crunch
and rich flavor to every
Northern Thai meal. Whether
dipped into fiery chili paste or
enjoyed straight from the bowl,
these golden cracklings are
guaranteed to disappear fast.

B

rep 7" Time
15 Mins. 30 Mins

Serves Q Level
34 Intermediate

Equipment Needed: Large pot,
strainer, paper towels, deep frying
pan, tongs
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Tips 7

serve
Transfer to a serving dish. Garnish
with fresh coriander, spring onions,
and mint leaves, Serve with sticky
rice and a platter of fresh vegetables
like cucumber, cabbage, and long
beans.

Tam Khanun (Young Jackfruit Salad)
Although "Tam" means "pound,” in
Northern Thai, it also means to mix or
mash. Instead of pounding, shredded
jackfruit s gently mixed with herbs,
spices, and pork in a pan. The result is
aflavorful, aromatic dish full of
texture — a true taste of Northern Thai
home cooking.

TIPS & TRICKS

Pick Young Jackfruit: Make sure to use young, green jackfruit (not the
sweet ripe kind). If fresh is unavallable, canned young jackfruit in brine works
great (rinsed and boiled before use).

Customize Protein: Though porkis traditional, chicken, mushrooms, or
tofu make excellent substitutes.

1 Adjust the Heat: Control the spice level by adjusting the amount of chili
paste to your liking.

17 Fermentation Magic: Pla Ra (fermented fish sauce) adds authentic umami
depth, but can be swapped for shrimp paste or omitted for a vegetarian version.

17 Serve with Fresh Sides: Pair with sticky rice and raw vegetables to balance
the bold, herbal flavors.





OPS/image8.jpg
Proteins

Pork belly & pork
shoulder

Free-range
chicken

Freshwater fish

Ground pork

Ideal for rich curries like Kaeng Hang Lay

Essential for Khao Soi and Kaeng Khae

Common in traditional soups and dips

Used for dips and Northern Larb
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With its rich tomato base,
savory pork, and gentle
heat, Nam Prik Ong is the
ultimate comfort dip —
perfect for sharing,
dipping, and introducing
friends and family to the
vibrant flavors of

Northern Thailand.

NAM PRIK ON

Tips & Tricks

Ripe tomatoes are key. Use the ripest tomatoes you can find —
they naturally provide sweetness and acidity.

Balance the texture. Nam Prik Ong should have some chunkiness
from the tomatoes and pork — don't over-blend or mash too smooth.
Vegetarian Version. Swap the pork for crumbled firm tofu, and use
soy sauce instead of fish sauce.

Customize the spice. If serving to guests unfamiliar with Thai heat,
start with 1 tablespoon curry paste and adjust upward if desired.
Serve it traditional-style. Arrange Nam Prik Ong in the center of a
large platter, surrounded by fresh vegetables and pork cracklings for
dipping — just like a classic Khan Tok presentation.
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STEP1

Prepare the Filling
In a large mixing bow, combine the
ground pork, red curry paste, and all
the finely chopped herbs and
aromatics: lemongrass, kaffir lime
leaves, galangal, garlic, and shallots.
Add turmeric powder, salt, fish sauce,
and sugar.

Tip: Mixing with your hands helps
evenly distribute the herbs and
ensures the filling binds well.

STEP2

Prepare the Casings
If using natural casings, soak them in
‘warm water for about 30 minutes
until softened. Rinse inside and out to
remove excess salt.

STEP3

Stuff the Sausage
Attach your sausage stuffer or use a
piping bag with a wide nozzle.
Carefully feed the seasoned pork
mixture into the casing, filling evenly.

Tip: Don't overstuff — leave a bit
of space for the filling to expand
when cooking.

STEP4

Form Links

Twist the sausage into 5-6-inch links.
o leave it as a single long coil if you
want to serve it traditionally. Tie off
the ends securely.
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Khanom Jeen
Nam Ngiao
(Northern

Thai Spicy
Tomato
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Khanom Jeen Nam Ngiao.

Instructions

STEP1 @

Make the Curry Paste
Pound or blend together dried
chilles, garlic, shallots, fermented
soybean paste, and salt until
smooth. Set aside.

STEP2

Build the Soup Base

Heat oil in a large pot over medium
heat. Add the curry paste and stir-fry
until fragrant.

Add the ground pork and cook until
browned. Add the pork ribs and stir to
coatin the paste.

STEP3

Add Tomatoes & Seasonings
Stir in the chopped tomatoes,
fermented soybean paste, fish
sauce, sugar, and tamarind paste.
Cook for 2-3 minutes to let the
tomatoes soften.
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Prep Time

HOW TO MAKE 13 15Mins 30Mins
KHAO SOI ff s o

s Beginper.
Findly
Ingredients
For the Curry Broth:
= Khao Soi curry paste (store-bought or 2 tablespoons
homemade)
« coconut milk 500 ml (2 cups)
« water or chicken stock 500 ml (2 cups)
« chicken drumsticks or thighs 300g(1002)
« curry powder 1 teaspoon
« dark soy sauce 1 teaspoon
« fish sauce (adjust to taste) 1-2 tablespoons
« palm sugar or brown sugar 1 teaspoon

Equipment Needed: Pot, Pan, Ladle, Strainer, Deep
Frying Pan, Tongs, Bowls for serving

For the Noodles & Condiments:

« 2008 (7 02) fresh egg noodles

« Oil for deep frying (for crispy noodles)

« % cup pickled mustard greens, finely
chopped

« 3shallots, thinly sliced

« 1lime, cut into wedges

« 2tablespoons chili oil (optional but
highly recommended)

— &y
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2. Mastering
Sticky Rice
Steaming

¥ Wash Thoroughly & Soak
Overnight - Sticky rice should
be rinsed several times to
remove excess starch and then
soaked for at least 4 hours
(ideally overnight).

Steam in a Bamboo Basket
- This allows gentle steam
circulation, cooking the rice
evenly while imparting a subtle
aroma.

Fragrance Boost Tip -
Some families add pandan
leaves to the steaming water or
line the basket with banana
leaves for extra fragrance.

3. Balancing Flavors
the Northern Way

0

1. Preparing the

Curry Paste
[ Always Pound Fresh - Curry pastes
are traditionally made by pounding
soaked dried chilies with fresh herbs
and spices using a mortar and pestle.
The hand-pounding process unlocks
deep aromas and creates the perfect
paste texture.
Char the Aromatics - Garlic,
shallots, and chilies are often grilled or
charred before pounding to enhance
smokiness and depth.

No Sweet Overload - Northern
dishes are naturally salty, sour, and
herbal, with minimal sweetness.

salt Over Soy Sauce - In traditional
Northern kitchens, salt is preferred for
seasoning over soy sauce.

¥ Natural Sourness - Sourness comes
from fresh tomatoes or tamarind, not
vinegar.
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Sticky Rice: The Everyday
Staple

Unlike Central Thailand, where steamed
jasmine rice is king, Northern meals revolve
around sticky rice. More than just food,
sticky rice represents connection to the
land, thriving in the mountainous ri
paddies of the North and providing daily
sustenance.

Wild Herbs & Foraged

Ingredients

Northern Thai cuisine is famous for its
abundant use of forest herbs, prized not
only for flavor but also for their medicinal

properties. Ingredients like Chiang Da
leaves, fresh turmeric, and Makwaen
(northern prickly ash) showcase the
region's deep knowledge of local plants,
passed down from generation to generation.

Eating Northern Food =

Experiencing Culture

To taste Northern Thai cuisine is to
experience the history, culture, and spirit
of the Lanna people — every dish, every
herb, every cooking method tells a story of
resilience, creativity, and respect for nature.
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Authentic Lanna Recipes

Tam
Khanun
(Northern
Thai Young

Jackfruit






OPS/image41.jpg
Tips 5

Add Pickled Garlic &
Peanuts

In the final 15 minutes of
cooking, stir in the pickled
garlic and roasted peanuts
(if using). Continue
simmering until the sauce
thickens and the pork
becomes tender.

@

Tips 4

simmer Slowly

Pour in the water, followed by
tamarind paste, fish sauce, palm
sugar, and salt. Stir well and bring
to a simmer. Cover and cook over
low heat for 1.5 to 2 hours, stirring
occasionally.

Taste & Adjust
Before serving, taste and adjust
with more tamarind paste for
tanginess, fish sauce for saltiness,
or sugar for balance.
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KHAO SOI

1

This s the authentic taste of
Northern Thailand — bold,

ORTHERN THAL | reamy:spicy.and comforting in
every bite. Perfect for anyone
CURRY NOODLES) | wantingtobring a tste o chiang
Mai into their home kitchen.
Instructions

STEPS

Make Crispy Noodles

In a separate pan, heat about 1 inch of
oil over medium heat. Take a small
handful of uncooked egg noodies and
fry until golden and crispy (about 30-60
seconds). Remove and drain on paper
towels.

STEP6

Assemble the Bowl

Ladle the hot curry broth and chicken
over the boiled noodles. Place the
crispy fried noodles on top as a
garnish,

v

[

STEP7

Serve with Condiments

Arrange small bowls of pickled
mustard greens, sliced shallots,
lime wedges, and chili oil
alongside each serving. Encourage
diners to squeeze lime juice over
the noodles and mix everything
together before eating.

Eney
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Khanom Jeen Nam

rthern

Ngiao (!
Thai Spicy Tomato
Noodle Soup)

Use real fermented rice noodles (Khanom Jeen). Their slightly tangy
taste complements the rich soup perfectly. Regular rice noodles can be used
as a substitute, but the flavor profile will shift slightly.

Dok Ngiew adds authenticity. These dried cotton tree flowers add a
slightly bitter, earthy flavor that makes Nam Ngiao truly unique. If
unavailable, the dish is still delicious without them.

Broth is the soul. For the best flavor, use homemade pork bone broth
instead of plain water.

Adjust to taste. Like all great Thai soups, Nam Ngiao should balance
spicy, sour, salty, and slightly sweet — taste the broth and tweak before

serving.
Serve family-style. In Northern homes, Nam Ngiao is usually served with
atray of fresh herbs and vegetables on the side — letting each person
customize their bowl.
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If you're living abroad, finding every
ingredient can be tricky. Create your
own “Northern Thai Starter Kit” by:
Pre-making your own curry
pastes and freezing them.

Stocking up on dried rare herbs
(like dried turmeric and Dok Ngiew)
from specialty Asian stores or
importing from Thailand.

FlUsing a regular steamer lined
with cheesecloth if you don't have a
bamboo sticky rice basket.

With this meal plan and essential
checklist, you're fully equipped to
bring the authentic flavors of
Northern Thailand into your home
kitchen — whether you're planning a
Lanna dinner party or just cooking
for yourself.

Thank You & Call to Action (English Version)

Thank you for joining me on this delicious journey through the vibrant
world of Northern Thai cuisine.

1 hope each recipe, story, and cultural insight has brought you closer to
the flavors, aromas, and traditions of Lanna cooking — no matter where
in the world you're cooking from.

If you enjoyed this book, please consider leaving a review on Amazon
(or the platform where you purchased it).

Your review helps independent authors like me continue to share
authentic recipes and cultural stories with food lovers around the world.

Every review count, and your support truly means the world. ., +

May your kitchen always be filled with the rich flavors and warm
hospitality of Northern Thailand.

With love & fragrant curry paste,
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Tam Khanun

“
G/ Kbnun

(Northern That
Doy Tael et

Sated)

]ngrcdicnts

« young jackfruit (boiled until tender, 300 (10 02)

shredded) 150g (5 02)
« minced pork (optional, or substitute with

tofu/mushroom for vegetarian) 2 tablespoons.
« chili paste (Nam Prik Pao or homemade) 1 tablespoon
« fermented fish sauce (Pla Ra) or shrimp.

paste (depending on preference) 2 cloves garlic
« garlic, minced 2shallots
« shallots, thinly sliced 1 stalk
« lemongrass, finely chopped 3 kaffir
+ lime leaves, thinly sliced 2 tablespoons
« fermented soybean paste (Tao Jiao) 1 tablespoon
+ fish sauce % teaspoon
* sugar (optional) 2 tablespoons
« vegetable oil 1cup

« pork stock or water (for moisture)

« Handful of Thal basil leaves (optional)

« Fresh herbs for garnish: coriander, spring
onions, mint leaves
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YOUR NORTHERN THAI KITCHEN ESSENTIALS

ESSENTIAL TOOLS & INGREDIENTS

Before you begin cooking Northern Thai cuisine, its essential to
understand the unique tools and ingredients that define these dishes.
Many of these are deeply rooted in the traditional kitchens of Northern
Thailand, and understanding them will help you recreate authentic flavors
— even if you're cooking from halfway across the world.

Mortar and Pestle  or

Used to pound curry pastes and chili
dips (like Nam Prik Noom and Nam
Prik Ong). Hand-pounding enhances
the aroma and texture compared to
using a blender.

-;,

P

oz Sticky Rice Steamer

This traditional steamer, paired with
abamboo steaming basket, is key to
cooking soft, fragrant sticky rice —
the essential starch of Northern
meals.






OPS/image23.jpg
»
Nam Prik Noom

« Ingredients
R « 810 young green chilies (or substitute with

Nam Prik Anaheim o shishito peppers if needed)

2 o 4 cloves garlic (skin on)
Noom (Northern by st
Thai Green Chili * Tteaspoon salt
5 « 1 teaspoon fish sauce (optional)

1[’) 4y * Yteaspoon lime juice (optional, for

brightness)

Optional (for serving):
« Pork cracklings (Kaeb Moo)

« Stickyrice
. . « Fresh vegetables like cucumber, cabbage,

Direction long beans

STEP 1

Char the Ingredients

Preheat a grill, oven, or broiler to high heat.
Grill the green chilies, garlic (unpeeled),
and shallots (unpeeled) until the skins

blister and blacken slightly — this takes

about 810 minutes, turning frequently to

ensure even charring.

I using an oven, roast on a baking
sheet under the broller, turning
occasionally.

STEP 2

Peel & Prep

Once cooled slightly, peel the garlic and
shallots, discarding the skins. For the
chilies, peel off any overly burnt skin, but
leave some char for added smoky flavor.
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Tips 1

Marinate the Pork

In a mixing bowl, combine pork belly
chunks with curry paste, curry
powder, and dark soy sauce.
Massage well and marinate for at least
30 minutes, or up to 2 hours for
deeper flavor.

Start the Curry Base

Heat oilin a large pot over
medium heat. Add the
curry paste, stir-frying until
fragrant. Add the garlic and
ginger, cooking for another
minute until aromatic.

Tips 3

Cook the Pork
Add the marinated pork to the pot,
browning each side to lock in flavor.
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TIPS & TRICKS

Soaking is Key. Don't skip this step — proper soaking ensures the rice cooks
evenly and achieves its signature chewy texture.

Bamboo vs. Metal. Traditional bamboo steaming creates better airflow and
imparts a subtle earthy aroma. If you only have a metal steamer, line it with
cheesecloth for best results.

Keep it Covered. Sticky rice dries out quickly, so cover it with a clean damp
cloth or keep it in a lidded rice basket until ready to eat.

Eat with Your Hands. In true Northern fashion, sticky rice is meant to be
rolled into small balls and dipped directly into dips, curries, or chili pastes
0 utensils needed.

Double Batch Tip. Leftover sticky rice can be reheated by steaming briefly
or microwaving with a damp paper towel.
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5. Serving the
Traditional

Way
Gather Around the Tray -
Traditionally, families sit cross-
legged around the khan Tok and
share everything.
Use Your Hands - Sticky rice
is eaten by hand, rolled into
small balls, then used to scoop
up curry or dip.
[ Temperature Matters -
Dishes like Khao Soi or Kaeng
Hang Lay should be served hot,
while dips like Nam Prik Noom
can be enjoyed at room
temperature.

Bonus Northern
Chef's Secrets

0

4. Assembling a
Traditional Khan
Tok Set

Diverse Dishes - A complete Khan
Tok spread offers a balance: a eurry, a
dip, fresh vegetables, and something
crispy or grilled.

Complete Condiments - Di
Nam Prik Noom are always served with
pork cracklings, fresh vegetables, and
pickles.

+ For the best Nam Prik Noom, grill

the green chilies until the skin blisters
and blackens before pounding.

+ Authentic Northern Larb uses no fish
sauce or toasted rice powder — instead, it
relies on salt and unique local spices
like Ma Kwan pepper.

+ To achieve deep flavor in Kaeng Hang
Lay, slow-simmer the curry for at least an
hour to fully infuse the pork with the spice
blend.
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Story/History

Tam Khanun is a traditional Northern Thai dish that beautifully showcases
the region's love for earthy flavors and herbal freshness.

Made from young jackfruit (khanun) — which has a tender, meaty texture
— this dish is light yet full of complex flavors, combining chili paste,
fermented fish or shrimp paste, and a variety of herbs.

Historically, Tam Khanun was a seasonal dish, enjoyed during the time
when jackfruit was abundant. Today, it's a favorite in Northern Thai homes
and restaurants, served as part of a shared family meal, often alongside
sticky rice, fresh vegetables, and chili dips.

It's slightly spicy, savory, and aromatic, making it a perfect introduction to
Northern Thai cuisine for anyone who loves bold flavors but prefers
something lighter than a curry.
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Q Bold, herbaceous, and packed with
SAIUA o

ORTHERN THAI

flavor, Sai Ua s a must-try for anyone
Iooking to explore the bold, vibrant
tastes of Northern Thailand, Whether

HERB SAUSAGE) | rled fora summer barbecue or

Tips & Tricks

Use fatty pork. Lean pork
will make the sausage dry.

Don't skimp on the herbs.
a's signature flavor comes
from the bold aromatics —
especially lemongrass, kaffir lime
leaves, and galangal.

Crispy skin trick: Lightly
brush the sausage with oil
before grilling to help it develop
a perfect crust.

No casing? No problem!
Shape the fillng into patties and
pan-fry instead — this makes Sai
Ua Pork Patties, a quicker and
equally delicious alternative.
Serve it right: Sai Ua is best
enjoyed with sticky rice and a
punchy chili dip like Nam Prik
Noom — this classic pairing
balances richness with freshness
and heat.

served at your next Thai dinner party,
this sausage Is guaranteed to impress.

Instructions

STEP5

Cook the Sausage

« Grilling Method: Preheat your grill
to medium heat. Grill the sausage
slowly, turning often, until evenly
browned and cooked through —
about 20 minutes.

« Pan-Fry Method: Heat a little oil in
apan over medium heat. Pan-fry
the sausage, turning frequently,
until golden brown and fully
cooked — about 20-25 minutes.

STEP6

Rest &Slice

Let the sausage rest for 5 minutes
before slicing into thick rounds. This
helps retain juices.

STEP 7

Serve
Serve Sai Ua with sticky rice, fresh

vegetables (like cucumber, long beans,
and cabbage), and a side of Nam Prik
Noom for
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Nam Prik Ong (Northern Thai Tomato and Pork Dip)

Prepare the Flavor Base

In a mortar & pestle (or food
Step 1 | processor), pound the garlic and

shallots until finely crushed. Add

the red curry paste and mix to

combine into a fragrant paste.

Cook the Pork & Curry Paste

Heat oil in a pan over medium heat.

Add the curry paste mixture and stir-fry
Step 2 | yntil aromatic (about 1-2 minutes).

Add the ground pork, breaking it up

with a spatula. Cook until the pork is no

longer pink.

Add the Tomatoes
Stir in the chopped tomatoes and
cook until the tomatoes soften and
break down, creating a thick,
chunky sauce. Add a splash of
water if the mixture looks too dry.

Season the Dip
Add fish sauce and sugar, adjusting

Step 4 | totaste. If you like a tangy touch,
add a squeeze of lime juice.

Serve
Transfer the warm dip to a serving bowl.
Step 5 | Garnishwith fresh herbs if desired.
Serve with pork cracklings, sticky rice,
and a generous selection of fresh
vegetables.
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Bonus Section

Sample Northern Thai Meal Plan & Essential Check]

‘¥ 3-Day Northern Thai Meal Plan
Day 1: Northern Classics for Beginners

« Main Dish: Khao Soi Chicken

fe Dish: Grilled Sai Ua (Northern Herb Sausage)

« Dip & Condiments: Nam Prik Noom (Green Chili Dip) with Pork Cracklings and
Fresh Vegetables

« Rice: Traditional Steamed Sticky Rice

* Perfect for anyone new to Northern Thai cuisine, featuring the most famous

dishes that travelers fall in love with.

Day 2: Traditional Khan Tok Set

« Main Dish: Kaeng Hang Lay (Northern Pork Curry)
« Side Dishes: Larb Northern Style + Kaeng Ho (Mixed Curry Stir-fry)
« Dip & Condiments: Nam Prik Ong (Tomato and Pork Dip) with Steamed and
Pickled Vegetables.
« Rice: Sticky Rice
 Ideal for creating an authentic Khan Tok dinner party, where everyone shares
dishes served on a raised tray.

Day 3: Noodle Day

+ Main Dish: Khanom Jeen Nam Ngiao (Spicy Tomato Noodle Soup)

« side Dish: Crispy Sai Ua (pan-fried for extra crunch)

« Dip & Condiments: Small bowl of Nam Prik Noom as a bonus dip

« Rice: None needed — the noodles take center stage today.
* Great for casual dining, focusing on noodles while still capturing the essence of
Northern flavors.
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INGREDIENTS

« 500g (1 Ib) pork skin with
fat attached

« 1 tablespoon salt

« Water (for boiling)

« Oil (for deep frying)

z

. g

TIPS & TRICKS

Choose the right cut. Use pork belly
skin with a thin layer of fat attached for
the best flavor and texture.

Dry thoroughly. After boiling, ensure
the skin is completely dry before frying —
moisture can cause dangerous oil splatter.
Double fry for extra crispiness. Fry
once at lower heat to render more fat,
then fry again at higher heat to puff and
crisp.

Season creatively. While traditional
Kaeb Moo is simply salted, you can
experiment with seasonings like chili
powder, Kaffir lime powder, or five
spice for a creative twist.

Store like a pro. Keep leftover
cracklings in an airtight container at room
temperature — theyl stay crispy for
several days.
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Sticky Rice

“«
Sl[r/zj/ Rice (L’7/1’(“

i -
u?\ Cthavi J{up/a) * 500 g (about 2% cups) glutinous
rice (sticky rice)

* Water (for soaking and
steaming)

INGREDIENTS

”

Equipment Needed: Bamboo
steaming basket (traditional) or
regular steamer with cheesecloth,

Direction large mixing bowl

STEP 1

Rinse & Soak the Rice
Rinse the glutinous rice thoroughly
until the water runs clear. This
removes excess starch.

Transfer to a large bowl and cover
with water. Soak for at least 4 hours
(or overnight for best results).

STEP 2

Prepare the Steamer
For authentic texture, use a
bamboo steaming basket placed
over a pot of simmering water. If
you don't have one, line a regular
steamer with cheesecloth to
prevent the rice from falling
through.
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Sai Ua
(Northern
Thai Herb
Sausage)
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Larb N
Thai Style
(Spicy Nosidooii
Pork Salad)

Northern
Larb: The
Taste You
Can't Forget.

STORY/HISTORY

Larb is one of Thailand's most famous dishes, but the
Northern version (Larb Muang) is vastly different from
its Isaan cousin. While Isaan larb features fresh lime,
fish sauce, and roasted rice powder, Northern larb
leans heavily on aromatic dry spices, giving it a deep,
earthy flavor rooted in ancient Lanna cooking
traditions.

This dish reflects the herbal and spicy soul of
Northern cuisine, using fragrant ingredients like
toasted dried chilies, makhwaen (Northern prickly
ash), and fresh herbs. Traditionally, Northern larb can
be made with pork, beef, or buffalo, and is often
served at ceremonial events and festive gatherings.

Served with sticky rice and fresh vegetables, this
hearty salad embodies the bold spirit of Northern
Thailand.
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Key Ingredients

Quality ingredients that
create the perfect balance
of flavor and texture.
Essential ingredients that
bring out the best taste
and tenderness in every
bite.
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About menu

Bold, spicy, and bursting with
heritage, Khanom Jeen Nam
Ngiao is more than a meal —
it's a delicious gateway into the
heart of Northern Thai cui

r

E]ere () Tme
20Mins 1 Hour
Serves Level
45 Intermediate

Equipment Needed: Large pot, mortar
& pestle (or food processor), ladle,
serving bowls
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Story/History

Nam Prik Ong is one of the most comforting and family-friendly dips in
Northern Thai cuisine. Unlike the fiery, herb-forward Nam Prik Noom,
this dip is milder and richer, thanks to its savory blend of minced pork,
tomatoes, and red curry paste.

Its roots reflect both Lanna culinary traditions and influences from
neighboring Burmese cuisine. The dish is often served as part of a
Khan Tok meal, accompanied by a beautiful array of fresh vegetables,
sticky rice, and pork cracklings.

Because of its mellow spice level and hearty texture, Nam Prik Ong is
often the first Northern chili dip introduced to foreign visitors — making
it the perfect "gateway dish" to the bold flavors of the North.
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Equipment Needed:
Mixing bowl, mortar &
pestle (or food
processor), sausage
stuffer (or piping bag),
grill or frying pan

Ingredients

For the Sausage Filling:

« ground pork (ideally 20-
30% fat for juiciness)

« red curry paste
(homemade or store-
bought)

« finely chopped lemongrass

« finely chopped kaffir lime
leaves

« finely chopped galangal

« garlic, minced

« finely minced

« turmeric powder (for color
and earthy aroma)

o salt

« fish sauce

« sugar

« red chilies, finely chopped
(optional, adjust heat to
your liking)

For Stuffing:

« Natural sausage casings (soaked and
rinsed if using dried casings)

i

SAIUA

e, (NORTHERN THAI
HERB SAUSAGE)

20.25 Mins

Level

Intermediate
(dueto
sausage
stuffing.
process)

500g (1 1b)

2tablespoons

2tablespoons
2tablespoons

1 tablespoon
3cloves
2shallots
2teaspoons

1 teaspoon

1 tablespoon
% teaspoon
56 dried
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Story/History

Khanom Jeen Nam Ngiao is
one of Northern Thailand's
most iconic and culturally
rich dishes. This spicy
tomato-based noodle soup
s known for its bold flavors,
deep aroma, and vibrant red
color —a perfect harmony of
tangy tomatoes, savory pork,
and fragrant herbs.

Its origins reflect the cross-border cultural exchange between Northern
Thailand and Shan State in Myanmar, resulting in a dish that combines
Thai, Burmese, and Chinese influences. Traditionally, Nam Ngiao was a
dish served at community gatherings and festivals, showcasing the
region’s generosity and love for hearty, comforting food.

The soup’s signature topping — dried cotton tree flowers (Dok Ngiew) —
adds a uniquely earthy flavor that sets it apart from other Thai noodle
soups. Today, Nam Ngiao remains a must-try dish for anyone exploring

the flavors of Northern Thailand.
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Essential Ingredients Checklist q "
Key Ingredients for a Well-Stocked Northern Thai Pantry % 1
(Perfect if you want to cook authentic Northern food anytime,

without last-minute ingredient hunts.)

Fresh Herbs & Spices

+ Galangal

« Lemongrass

« Kaffir lime leaves.

« Thai garlic (small, pungent cloves)

« Thai shallots

« Fresh turmeric

« Large dried chilies (mild heat, deep red color)

« Makhwaen (Northern prickly ash, or substitute with Sichuan pepper)

Unique Northern Ingredients

« Nam Poo (fermented field crab paste - hard to find outside Thaila
« Dried cotton tree flowers (Dok Ngiew - essential for Nam Ngiao)
« Fermented bamboo shoots j‘
« Chiang Da leaves (or other foraged greens) 3 S
« Fermented pork sausage (Naem) >
« Pork cracklings (Kaeb Moo)

Fermented Ingredients v
« Pla Ra (fermented fish sauce - for rustic soups and stews)
« Pickled mustard greens

« Fermented soybean paste (Tao Jiao)

Meats

« Pork belly (for Kaeng Hang Lay and Kaeng Ho)
« Ground pork (for Nam Prik Ong and Larb)

« Free-range chicken (for Khao Soi and Kaeng khae) s
« Pork bones (for Nam Ngiao broth)

Q@ Essential Equipment Checklist

Must-Have Tools for Cooking Northern Thai Food

« Mortar & pestle (for pounding curry pastes and chili dips)

« Sticky rice steamer with bamboo basket

«Iron wok (for stir-fries, curries, and dry frying)

« Khan Tok tray (optional, but creates the perfect Lanna dining experience)
« Large soup pot (for Nam Ngiao and Kaeng Hang Lay)
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Tips 5

Adjust Flavors
Season with fish sauce
and sugar if needed.
Add a splash of pork
stock or water if too dry,
and mix well until
everything is evenly
coated and fragrant.

&

Tips 4

Add the Jackfruit & Seasonings
Add shredded Jackfruit to the pan,
followed by fermented fish sauce or
shrimp paste, fermented soybean
paste, and kaffir lime leaves. Stir to
combine well.

Tips 6

Finish with Herbs

Toss in Thai basil leaves (if using)
and stir for another minute. Turn
off the heat.
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GREDIENTS

« ground pork (or finely minced pork) 300 (10.02)
« cooking oil 1 tablespoon
« garlic (minced) 3 cloves
« shallots (thinly sliced) 2shallots
« fermented soybean paste (Tao Jiao) 1 tablespoon
Spice Blend (Larb Powder):
« dried chili flakes (or to taste) 1 tablespoon
= makhwaen (prickly ash, substitute with Sichuan % teaspoon
pepper if unavailable)
« ground coriander seeds 1 teaspoon
« ground cumin % teaspoon
« ground cloves % teaspoon
« ground cinnamon ¥ teaspoon
. salt % teaspoon

Equipment Needed: Pan, mixing bowl,
mortar & pestle (optional for pounding
fresh herbs)

Herbs & Garnish:

« 2tablespoons chopped coriander

« 1 tablespoon chopped spring
onions

« 2tablespoons mint leaves

For Serving:

o Stickyrice

« Fresh vegetables (cucumber,
cabbage, long beans)
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FKae Moo

STORY/HISTORY

"Deliciousness
is 2 habit."

Kaeb Moo is much more than a simple snack — it's a cultural
icon of Northern Thailand, and an essential element in every
Khan Tok meal. These crispy pork cracklings are beloved for
their addictive crunch and rich porky flavor, making them the
perfect pairing for bold Northern dips like Nam Prik Noom and
Nam Prik Ong.

Kaeb Moo has humble beginnings, originating as a practical way
for families to preserve pork skin after butchering a whole pig.
By rendering the skin to remove excess fat and then deep-frying
itto a golden crisp, villagers created a long-lasting, highly
addictive snack that soon became a regional delicacy.

Today, Kaeb Moo is enjoyed not just in the North, but
throughout Thailand — and increasingly, in Thai restaurants
around the world where its served as a crunchy appetizer or
side dish.





OPS/image7.jpg
o

CURRY PASTES &
DIPS (THE FLAVOR
BASE)

I ngrcdimrs

« Large dried red chilies (mild heat,
deep color)

« Thai garlic (small, pungent cloves)

« Thaishallots

« Galangal, lemongrass, affi lime
leaves.

« Fresh turmeric (essential for curries
like Kaeng Hang Lay and Kaeng
Khae)

« Northern shrimp paste (stronger
aroma and saltier than southern
shrimp paste)

Pantry Staples

sticky rice

PlaRa

Nam Poo

Wild betel leaves
(Bai Cha Plu)

Fermented pork
sausage (Naem)

The heart of every meal

(fermented fish sauce) - Used in rustic soups and
stews like Jor Phak Kad

(crab paste made from field crabs) - A unique
Northern specialty used in chili dips and certain
curries

Commonly served with dips or minced meat
salads

Used in stir-fries and snacks
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Tips 7

serve
Transfer to a serving bowl
and garnish with extra
julienned ginger if desired.
Serve hot with sticky rice.

TIPS & TRICKS

Pork Belly is King. The best Kaeng
Hang Lay uses pork belly for its richness
and melt-in-your-mouth texture, but
you can substitute with pork shoulder for
aleaner option.

Marinate for Flavor. The longer the
pork marinates, the deeper the curry
flavor will penetrate the meat.

Slow & Low is Key. This curry rewards
patience — low heat and a slow simmer
ensure the pork is tender and the flavors
fully develop.

Balance is Everything. The perfect
Kaeng Hang Lay hits tangy, savory, and
sweet notes in harmony — don' be afraid
to tweak the tamarind, fish sauce, and
sugar balance to suit your taste.

Pair it Properly. Kaeng Hang Lay
shines brightest with a side of sticky rice
and a fresh vegetable platter — cool
cucumbers and crunchy long beans make
the perfect contrast to the rich curry.
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Banghois amous dishes,

One of the region's most iconic dining traditions s the khan Tok — a beautifully
curated selection of small dishes served on a raised tray, meant for sharing. This
communal style of dining celebrates both food and togetherness, bringing friends and
family around the same table to enjoy a variety of textures and tastes.

Atthe heart of every Northern Thal meal is sticky rice, hand-rolled into small balls and

I used to scoop up spicy dips, hearty curries, and savory sides. Sticky rice is more than a

staple — it s a cultural symbol that connects every dish n the meal,
In this book, you will discover 10 signature dishes that proudly represent the spirit of
Lanna cuisine — from the creamy, curry-infused Khao Soi, to the flery green chii dip
known as Nam Prik Noom, and the rich, Burmese-influenced Gaeng Hang Lay curry.
These dishes have not only captivated locals for centuries but have also won the hearts
of food lovers around the world.

Whether you've wandered the bustling food markets of Chiang Ma, explored the historic
streets of Lampang, or simply dreamt of Northern Thailand's flavors from afar, this ook
invites you to bring the authentic tastes of Lanna cuisine into your own kitchen.

A May everydishyou createbe e with oy iavor,and nspition
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KHAQO SOI | ™s!sthe authentic taste of

Northern Thailand — bold,
(NORTHERN THALI | creamy,spicy,and comortingin

every bite. Perfect for anyone

CURRY NOODLES) | wantingtobringa taste o chiang

Mai into their home kitchen.

Instructions

STEP 1

Prepare the Curry Broth
Heat 2 tablespoons of coconut n a
large pot over medium heat. Once hot, add
the curry paste and stir-fry for 1-2 minutes
until fragrant and fully combined with the
coconut milk.

STEP2

Cook the Chicken
Add the chicken pieces directly into the pot
‘and stir to coat with the paste. Add curry
powder and dark soy sauce, mixing
everything well.

STEP 3

Simmer the Curry
Pour in the rest of the coconut milk and
water (or stock). Season with fish sauce
and palm sugar. Stir to combine. Bring to a
gentle boil, then reduce to low heat and
cover. Let simmer for about 30 minutes or
until the chicken is tender and infused with
flavor.

STEP 4

Prepare the Noodles
While the curry simmers, bring a large pot of
water to boil. Cook the egg noodles
according to package directions. Drain and
rinse under cool water to stop cooking.
Divide the boiled noodies into serving bowis.
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STEP4 @

Simmer the Broth

Pour in the water (or pork broth)
and bring to a boil. Add the dried
cotton tree flowers (if using).
Reduce heat to low and simmer for
at least 45 minutes, or until the ribs
are tender and flavors deepen.

Khanom Jeen Nam Ngiao

STEP5

Prepare the Noodles
While the soup simmers, rinse
and drain the fermented rice

noodles (Khanom Jeen). Arrange

in serving bowls.

STEP6

Assemble & Serve

Ladle the rich, spicy soup over the
noodles. Top with pork ribs, ground
pork, and tomatoes from the pot.
Garnish with cabbage, bean
sprouts, coriander, spring onions,
and a wedge of lime. Add a drizzle of
fried garlic oil for extra aroma if
desired.
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Nam Prik Noom

STEP 3

Pound into a Dip

In a mortar & pestle, pound the
garlic, shallots, and chilies together
into a coarse paste. Season with
salt and fish sauce, adjusting to
taste. If you want a touch of acidity,
add a small squeeze of lime juice.

STEP 4

Serve
Scoop the dip into a small serving
bowl. Garnish with a drizzle of chili
oil if desired. Serve alongside pork
cracklings, sticky rice, and fresh
vegetables.

Nam Prik Noom is the soul
of Northern Thai snacking
— smoky, spicy, and

endlessly

flavor bomb dhat belongs in

) dippable. It’s a true

every Thai food lover’s

repertoire.

El





OPS/image54.jpg
Larb Northern
Thai Style

Story/History

Deeply spiced, earthy, and
bursting with herbal aroma,
Northern Larb is more than

s a bold

celebration of Northern

a salad — i

Thai flavors, perfect for

sharing

TIPS & TRICKS

Use fresh minced pork. Traditional larb is made with hand-chopped
pork for better texture, but ground pork works well for convenience.
Balance the spice. Northern larb is meant to be spicy and aromatic, but
you can adjust the chili flakes to match your heat tolerance.

Toasted spices = ke flavor. Don't skip toasting — it enhances aroma
and brings out the earthy depth Northern larb is known for.

Makhwaen makes it authentic. If you can source this Northern spice,
useit! It citrusy, peppery punch is essential to the real flavor.

Serve family-style. In true Northern fashion, larb is served alongside
sticky rice and lots of fresh vegetables to balance the heat and richness.
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Cooking Made Easy

Top 10 Most Popular Thai Dishes You
Can Cook at Home
Technigues
Ingredients

EssentiakRecipes

NOKYOONG

CHUTIVEPHAT
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Cooking Techniques

Mastering
Authentic
Northern Thai
Cooking
Techniques

Northern Thai food is more
than just recipes —
technique is everything. If
you want to recreate the
authentic flavors of Chiang
Mai or Lampang, mastering
these traditional methods
will make all the difference.
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Cultural Insights

Northern Thai Cuisine: A Culinary
Window into Lanna Culture and Life

In Northern Thailand, food is more
than nourishment — its a cultural
storyteller, reflecting the traditions,
beliefs, and way of life of the Lanna
people for generations.

Food & Festivities

In traditional Northern culture, food
plays a key role in ceremonial and
religious events. From weddings to
temple festivals and even funerals,
large communal meals are prepared
with care, served in the iconic Khan
Tok style. Classic dishes like Nam Prik
Noom, Kaeng Hang Lay, and Larb
Muang are not just crowd-pleasers —
theyre considered auspicious foods,
symbolizing prosperity and
communtty.

The Art of the Khan Tok

‘The Khan Tok s far more than just a
serving tray — it's a symbol of Lanna
hospitality. Family and guests sit
together on the floor, sharing dishes
directly from the Khan Tok, eating with
their hands, and enjoying the warmth
of communal dining. The elegant
arrangement of dishes also reflects the
aesthetic sensibility Northern cooks
are known for.
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Kaeb Moo
(Northern
Thai Pork

- Cracklings)
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Unique Northern Herbs & Vegetables

Some are tricky to find outside Thailand — here are substitutes if needed.

Original Ingredient

Phak Chiang Da (local leafy green)

Dok Ngiew (cotton tree flowers for
Nam Ngiew)

Naem (fermented pork)

Bai Cha Plu

Nam Poo

Possible Substitute

Kale or spinach

Dried lily flowers

Homemade cured ground pork (salt +
garlic)

Basil or mint leaves

Fermented soybean paste mixed with
miso
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About menu

Tam Khanun is a dish that captures the
heart of Northern Thai home cooking —
humble, bold, and crafted from simple
ingredients that become something
extraordinary. Whether you're
exploring Northern Thai cuisine for the
first time or seeking auther

that brings a taste of Lanna culture to
your table.

s

prep 1) Time
15 Mins 30 Mins

Serves Q Level
45 Intermediate

Equipment Needed: Large pan or wok,
mortar and pestle (or food processor),
mixing bow
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] e Time Serves Level
10Mins 15 Mins 34 Beginner-

Friendly





OPS/image59.jpg
Tips 2

Fry the Aromatics

Heat oil in a pan over
medium heat. Add minced
garlic, shallots, lemongrass,
and chill paste. Stir-fry until
aromatic (about 2 minutes).

Tips 1

Prepare the Jackfruit

Boll the young jackfruit until tender
(i not pre-cooked). Shred into
small, bite-sized pieces.

Tips 3

Cook the Pork (Optional)

If using minced pork, add it to the
pan and cook until browned and
fully cooked through
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Story/History ’

Khao Soi is the ultimate signature dish of Northern Thailand. This iconic

bowl of rich curry noodles reflects a fusion of cultures, blending influences

from Chin Haw Chinese-Muslim traders with the bold flavors of the Lanna
gdom.

The dish features tender chicken simmered in an aromatic coconut curry
broth, served over soft egg noodles, and topped with crispy fried noodles
for contrast. It's always served with a side of pickled mustard greens,
shallots, lime wedges, and chili oil — a beautiful balance of creamy, spicy,
sour, and savory in every bite.
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Sticky Rice e

STEP 3

Steam the Rice

Drain the soaked rice and transfer it
to the steamer basket. Cover and
steam over medium heat for 20-25
minutes, flipping the rice halfway
through to ensure even cooking.

STEP 4

Rest & Serve
Once the rice is tender and
translucent, transfer it to a large
mixing bowl and gently fluff with a
wooden spoon.

Serve warm in a woven rice basket
for traditional presentation.

Soft, chewy, and deeply culeural,

sticky rice isn't just a side —
the foundation of Northern Thai
dining, connecting every dish and

every person at the cable.
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Story/History

Nam Prik Noom is one of the most iconic and beloved condiments of
Northern Thailand. This green chili dip perfectly captures the essence of
Lanna cuisine — smoky, spicy, herbaceous, and utterly addictive.

The dip is made by roasting young green chilies (Prik Noom) until their skin
blisters, then pounding them with garlic, shallots, and a touch of seasoning.
The result is a smoky, spicy, and slightly sweet dip that’s traditionally
served with pork cracklings (Kaeb Moo, sticky rice, and a variety of fresh
vegetables.

In Northern homes, Nam Prik Noom is a staple at every meal — whether it's
part of a large Khan Tok spread or just a simple snack with rice. Its bold
flavor and rustic charm have also made it a favorite among adventurous
eaters around the world, earning a spot in many authentic Thai restaurants
globally.
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TIPS & TRICKS

lortar & Pestle. Pounding by hand releases natural oils
and aromas from the chilies and aromatics better than a blender.

Balance the Smoke. A little char is perfect, but if the ingredients are too
burnt, the dip will taste bitter.

Heat Control. If serving to guests who prefer milder heat, remove some
chili seeds before pounding.

Make Ahead Friendly. Nam Prik Noom can be made 1-2 days ahead and
stored in the fridge — the flavors deepen over time.

Pair Like a Local. Always serve with pork cracklings — the crispy, fatty
crunch perfectly balances the spicy dip. Add sticky rice and fresh veggies for
a complete Northern snack platter.
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KHAO SOI
NORTHERN THAI CURRY
NOODLES)
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Tips & Tricks

For richer flavor, use freshly
squeezed coconut milk if possible.
Canned coconut milk works too —
just shake the can well before
opening.

To make homemade Khao Soi
curry paste, blend:

« 4dried red chilies (soaked)

+ 3cloves garlic

* 3shallots

« 1 thumb-sized piece of galangal

« 1 stalklemongrass

+ % teaspoon turmeric powder

1 teaspoon curry powder

« ¥ teaspoon shrimp paste
(optional)

Want a vegetarian version?
Swap the chicken for fried tofu and
substitute soy sauce for fish sauce.
Don't skip the condiments —
they are essential to the authentic
Khao Soi experience!
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Sticky Rice  STORY/HISTORY
(The Northern

S /" ) sticky rice (called "Khao Niao" in Thai) is far more than just

C f“/’ € a side dish in Northern Thai cuisine — it is the very heart
of every meal. For generations, Northern families have
gathered around Khan Tok tables, each person reaching
into a shared basket of sticky rice, rolling small portions
into bite-sized balls, and using them to scoop up curries,
dips, and grilled meats.

Qe . Sticky rice represents Northern culture’s connection to
Sticky Ric the land, with glutinous rice grown in the region's fertile
The Heart of  valleys and carefully harvested by hand. Its more than
food — it's a ritual, a symbol of hospitality, and a source of
Every Northern pride for local cooks who perfect the steaming process from

Thai Meal." “ypingege
Even today, no Northern Thai meal feels complete without a
'warm basket of perfectly steamed sticky rice at the
center of the table.
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HOW TO MAKE
NAM PRIK ONG (NORTHERN
THAI TOMATO AND PORK DIP)

In, grcdicnts
For the Curry Broth:
+ ground pork 200g (7 02)
« ripe tomatoes (chopped or crushed) 150g (5 02)
= red curry paste (homemade or store-bought) 2 tablespoons
« garlic, minced 3 cloves
« finely chopped 3shallots
« vegetable oil 1 tablespoon
« fish sauce (adjust to taste) 1 tablespoon
« sugar % teaspoon
« lime juice (optional) 1 tablespoon
« water (if needed to adjust consistency) %hcup

Equipment Needed: Mortar & pestle (or food processor), pan or
wok, serving bowl

./}‘)‘ Optional (for serving):

Pork cracklings (Kaeb Moo)
Fresh vegetables (cucumber,
cabbage, long beans)

« Sticky rice

oy
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Khanom Jeen Nam N
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“
FKhanom Jeen
Nam Njiao
(Northern Thai
Spicy Tomato
Noodle Soup)

”

Ingredients
Curty Paste (Pounded or Blended):

« 5 dried red chilies (soaked)

« 3 dcloves garlic

« 5shallots

« 1 tablespoon fermented soybean paste
(Tao Jiao)

« 1 teaspoon salt

For the Soup:
- oil 2tablespoons
« ground pork 200g (7 02)

« porkribs or pork bones  300g (10 02)

« fresh tomatoes (chopped) 150 (5 07)

« fermented soybean paste 1 tablespoon
(Tao Jiao)

« fish sauce 1 tablespoon
« sugar 1 teaspoon

« tamarind paste 2 tablespoons

« water or pork broth 1.5 liters (6 cups)

« dried cotton tree flowers 1 handful
(Dok Ngiew) (optional but
traditional)

For Serving:

« 400 g (14 07) fermented rice
noodies (Khanom Jeen)

« Fresh cabbage (shredded)

« Bean sprouts

+ Lime wedges

« Fresh coriander and spring
onions (chopped)

d garlic in oil (optional)
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With these tools, ingredients, and
techniques in hand, you're now
ready to embark on your journey
into the rich, aromatic world of
Northern Thai cooking — from
your own kitchen, anywhere
in the world.
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Sai Uais one of the most famous sausages in Thailand, originating from the
culturally rich region of Northern Thailand. Its name comes from the Thai
words “Sai” meaning casing and “Ua” meaning to stuff.

What makes Sai Ua unique is the bold herb and spice blend packed inside
every bite. Lemongrass, kaffir lime leaves, galangal, garlic, and red curry
paste are mixed with pork to create a sausage bursting with flavor and
aroma.

Sai Uais traditionally grilled over charcoal, giving it a subtle smokiness
that pairs perfectly with the herbal richness. It's commonly served as part
of a Khan Tok meal, alongside sticky rice, fresh vegetables, and Northern
chili dips. Sai Ua's vibrant flavor has made it a favorite far beyond Thailand
— appearing in Michelin-starred restaurants and street food festivals alike.
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YOUR NORTHERN THAI KITCHEN ESSENTIALS

ESSENTIAL TOOLS & INGREDIENTS

Iron Wok 03

Essential for stir-frying and dry
curries like Kaeng Ho or stir-fried
fermented pork (Naem).

04 Khan Tok Tray

While not essential for cooking, this
raised serving tray s iconic i
Northern Thai dini
beautiful and authentic di
experience if you want to go all n.






