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Take the Mystery out of Thai Food with Home-style Thai Cooking Techniques.
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1. Thorough in fundamentals of Thai cooking.

2. Comprises exclusive practical knowledge and the best use of herbs and spices.

3. The best demonstration of combining Thai and Western culinary skills that reveals
technical know how and simplicity in home-style Thai cooking techniques.

4. Provides good understanding of ingredients used with great expectations for the
individual dish.

5. Presents ease of use with easy-to-follow directions including systematic details.

6. Contains beautiful color pictures for every recipe and incorporates astonishing Thai
scenery in each section.

7. Dazzling extensive glossary of Thai ingredients available in the U.S. and world
wide. Includes pictures, descriptive details, and medicinal use.

8. Graphic illustration with comprehensive details on curries and Thai cooking
equipment.

9. Recipes are catered for Westerners, Americans, and others who acquire the taste for
authentic Thai food.

10. Suitable size (6” x 9”) with flexibility in use as a text book and cooking
companion.
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Retail Price $24.75



