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From Periplus Editions (HK) Itd. : Thai Cooking Made Easy: Delectable Thai Mealsin Minutes - Revised 2nd
Edition (Thai Cookbook) (Tuttle Mini Cookbook) before purchasing it in order to gage whether or not it would be
worth my time, and all praised Thai Cooking Made Easy: Delectable Thai Mealsin Minutes - Revised 2nd Edition
(Thai Cookbook) (Tuttle Mini Cookbook):

0 of 0 people found the following review helpful. THAI CookingBy OKLAHOMA PANHANDLE STATE
UNIVERSITY - OPSUThisisagreat THAI Cookbook! Especially liked the notes about spices.0 of 0 people found the
following review helpful. Five StarsBy JSTSETGreat book for authentic Asian foodsO of 0 people found the following


http://f3db.com/pub/links.php?id=0804845093

review helpful. Nice recipes, easy to followBy LauraGreat easy to follow recipes, explanations on Thai Spices and
very lovely photographs of what the dish is supposed to look like. | particularly like the Crying Tiger recipe.l would
recommend this book for beginners of Thai cooking.

Thai Cooking Made Easy brings over 60 magnificent Thai dishesinto your kitchen.From fiery hot soups to tangy
seafood dishes, this book captures the savory tastes and heavenly flavors of Thai cuisine. Step-by-step recipes show
you how to make evergreen Thai dishes such as tom yam soup, pineapple fried rice, and jub chai (mixed vegetables
stew). More than 60 full-color photographs bring each dish to life on the page, with flavorful sauces, delicious salads,
tempting main dishes and sinful deserts making this the perfect introduction to Thai cuisine. The important elements of
this Thai cookbookmdash;the straightforward recipes, careful ingredient listings, and step-by-step
instructionsmdash;will have you cooking up a Thai culinary stormin no time at all! Authentic Thal recipes
include:Crispy Shrimp CakesHot and Sour Shrimp and Lemongrass SoupSpicy Squid SaladGrilled L obsters with Basil
Garlic SauceGreen Curry ChickenCrying Tiger Beef SteakStir-fried Rice Noodles with VegetablesSticky Rice with
Grated Coconut Topping



