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Panurat Poladitmontri, Judy Lew, George Nakaue : Quick Easy Thai Cuisine Lemon Grass Cookbook  before 
purchasing it in order to gage whether or not it would be worth my time, and all praised Quick Easy Thai Cuisine 
Lemon Grass Cookbook: 

0 of 0 people found the following review helpful. Awesome cookbookBy StarAwesome book! Story: I originally 
purchased this book like 20 years ago. I had taken it with me to the grocery store to pick up some items. I left it in my 
cart and walked away, forgetting to grab my book. I called the store, but nobody turned in a cookbook. What a 
disappointment. I have relied on this book for years. Imagine how happy I was to be able to replace it. If you're 
looking for good Thai recipes, this is the one folks. You can either use their recipe to make your own curry or purchase 

http://f3db.com/pub/links.php?id=4915249905


your curry paste, but either way, this is a great cookbook!!1 of 1 people found the following review helpful. A very 
good cookbook, shows you step by step (an with ...By Trevor J. BihlA very good cookbook, shows you step by step 
(an with pictures) of how to make basic Thai food. Not all is purely authentic, for that get Thai Food by Thompson 
(few pictures though), but the pictures help you see if you're on the right track or not. Overall, this is an excellent find. 
They should make more cookbooks like this.0 of 0 people found the following review helpful. Hands down the best 
Thai cookbook recipe I ownBy siriHands down the best Thai cookbook recipe I own. This booked helped me learn 
how to cook and still 10 years later I still refer to it and use it every week. If you love thai cooking this is the only 
book you will need!

INTRODUCTION The foods of Thailand consist of many combinations and blends of different flavors, herbs, spices 
and peppers. It is a fiery cuisine which has become very popular due to the many Thai restaurants offering dishes that 
are appreciated by the adventurous and sophisticated palates of so many people of today. Thai cooking has been 
influenced by Thailand's neighbors, including Burma, India, Laos and Malaysia. Also coloring Thai cuisine are 
countries such as China and Portugal. The versatility of the Thai people enabled them to refine this variety of 
traditions to develop one of the most beautiful and flavorful cuisines in the world. Thai cuisine offers not only well 
balanced flavors but also the unforgettable fire of peppers (prig kee noo), which makes this style of cooking very 
addictive. The rich and varied sauces make each dish distinctive and unique. With the increasing availability of Thai 
ingredients in the market, Thai cooking can be enjoyed in the home. Employing a variety of fresh seafood, vegetables 
and tofu, Thai cooking is one of healthiest and most nutritious ways to enjoy meals that are quick and easy to prepare. 
This book offers a collection of recipes from dishes served in restaurants that were owned and operated in Thailand by 
Chef Rut's mother. Many of the dishes are also found on the menu of Chef Rut's restaurants in the United States, The 
easy-to-follow instructions and step-by-step photographs will yield dishes that are as authentic as any found in 
Thailand.

Thai cuisine offers not only well balanced flavors but also the unforgettable fire of peppers (pring kee noo) which 
makes this style of cooking very addictive. The rich and varied sauces are each distinctive and unique. With the 
incresing availabllity of Thai ingredients in the market, Thai cooking can easily be enjoyed in the home. Employing a 
variety of fresh seafoods, vegetables, and tofu, Thai cooking is one of healthiest and most nutritious ways to enjoy 
meals which are quick and easy to prepare. -- Book Description 


