
Thai Cooking Recipes
Feel like you’re in the heart of Thailand with these recipes! With Mary Spencer

• Thai Beef with Basil • Hot and Sour Chicken Soup
• Green Papaya Salad • Thai Fruit Salad

Ingredients:
• 2 tsp. vegetable oil, divided
• 6 garlic cloves, thinly sliced
• 1 red chile, thinly sliced, seeded for 

less heat if desired, halved
• 1 lb. ground beef
• Salt and freshly ground pepper
• ½ cup chicken broth
• 3 cups fresh basil leaves, divided
• 2 medium carrots, coarsely grated
• 2 scallions, thinly sliced
• 4 tbsp. fresh lime juice, divided
• 2 tsp. soy sauce
• 1 tbsp. fish sauce
• 1 tsp. sugar
• Steamed rice for serving

Thai Beef with Basil ________________________________________________________Serves 4

Directions:
• Heat 1 tbsp. oil in a large skillet over high heat. Add garlic and 1 chile and cook, stirring, until fragrant, about 30 seconds. Add 

beef, season with salt and pepper, and cook, breaking up with a spoon and pressing down firmly to help brown, until cooked 
through and nicely crisped in spots, 8-10 minutes. Add broth and 2 cups basil and cook, stirring, until basil is wilted, about 2 
minutes.

• Toss carrots, scallions, 1 tablespoon lime juice, and remaining chile, 1 cup basil leaves, and 1 tbsp. oil in a small bowl.
• Mix soy sauce, fish sauce, sugar, and remaining 3 tbsp. lime juice in another small bowl until sugar dissolves.
• Top rice with beef and slaw and drizzle with soy dressing. 

Ingredients:
• 3 cups chicken stock
• 4 kaffir lime leaves, torn in half
• 6 (1/4 inch) thick slices fresh ginger
• 2 stalks lemongrass, cut into 2 inch 

long pieces and bruised
• ½ lb. boneless, skinless chicken 

breast, cut into 1 inch pieces
• One 15 oz. can straw mushrooms, 

rinsed, drained, and halved
• 3 tbsp. fish sauce
• 2 tbsp. freshly squeezed lime juice

Hot and Sour Chicken Soup __________________________________________________Serves 4

Directions:
• Bring the stock, kaffir lime leaves, ginger, and lemongrass to a boil over medium heat in a medium pot.  
• Add the chicken, mushrooms, fish sauce, and lime juice. Cook slowly and uncovered for 10 minutes. Add the chili and 

tomatoes and cook for 5 more minutes. Stir in the chili paste. Remove from the heat.
• Dish out into your individual serving bowls and sprinkle with fresh cilantro leaves. Serve immediately.

• 1 fresh hot red or green chili, 
thinly sliced

• 6 cherry tomatoes, halved
• 1 tsp. store bought nam prik 

pao (optional) (chili paste)
• Fresh cilantro leaves, for 

garnish



Directions: 
• In a blender combine the lime juice, fish sauce, shallot, chiles, sugar and garlic and blend until smooth. Set aside for 15 

minutes to allow the flavors to blend.
• In a non-reactive mixing bowl, combine the papaya, carrot, mint leaves and chopped cilantro. Add the dressing and toss 

to combine thoroughly. Garnish with the cilantro leaves and chopped peanuts. Serve immediately.

Green Papaya Salad ___________________________________________________
Ingredients:
• ¾ cup fresh lime juice
• 4 tbsp. plus 1 tsp. Thai fish sauce
• 1/3 cup minced shallot
• 2 thai bird chiles or 1 serrano chile, 

seeded and finely chopped
• 4 ½ tbsp. palm sugar
• 2 tsp. minced garlic
• 2 medium large green papayas, 

peeled, seeds removed, and 
 shredded

"Sweet Berry Endings"
 Cooking Class

Recipes from the

with Chef Alex Vasilovcik

Ingredients:
• 1 cup fresh or canned pineapple 

cubes
• 1 banana, sliced
• 1 cup mango (peeled and cubed; 

use frozen if fresh ripe mangoes 
are unavailable)

• 1 cup lychee fruit (if using canned, 
discard the liquid)

• 1 star fruit (peeled and sliced)
• 1-2 cups strawberries

For The Dressing:
• ¼ cup coconut milk
• 1 tbsp. lime juice
• 2-3 tbsp. sugar, to taste

Serves 6-8

• 2 carrots, peeled and 
shredded

• 2 tbsp. chiffonade fresh 
mint leaves

• 1 tbsp. chopped fresh 
cilantro leaves, plus more 
for garnish

• ½ cup finely chopped 
 peanuts, for garnish

Thai Fruit Salad ______________________________________________________Serves 6

Directions:
• Place all the fresh fruit in a mixing bowl.
• Stir the Dressing ingredients together in a bowl until sugar dissolves.
• Pour the dressing over the fruit and toss well to mix.

Find and share these recipes
and others, “Like” us on

Follow us on


