
 

  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

  

http://www.letscook.com.au/


 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  



 

 

INGREDIENTS  

EQUIPMENT 

METHOD 

 

 

 

 

 

 

 

 

CHEF’S TIPS ABOUT OL IVE OIL  



 

 

INGREDIENTS  

Taste 

EQUIPMENT 

CHEF’S TIPS – CAPERS 



 

 

 
 

 

 



 

 

METHOD 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

INGREDIENTS  

EQUIPMENT 



 

 

PICTORIAL GUIDE TO METHOD FOR PAELLA 



 

 

METHOD 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

INGREDIENTS  

EQUIPMENT 



 

 

 
 

 

 



 

 

METHOD 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

TIPS FOR BUYING THE BEST POSSIBLE FRESH SEAFOOD 

www.dos.com.au/fishermansfresh/seafood_tips.htm

http://www.dos.com.au/fishermansfresh/seafood_tips.htm
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INGREDIENTS  

Mussels 

Baked Chats 

EQUIPMENT 

 



 

 



 

 

METHOD 

Baked Chats 

 

 

 

 

 

 

 

 

 

 

 

 

Mussels 
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EQUIPMENT 
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EQUIPMENT 

METHOD 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

INGREDIENTS 

EQUIPMENT 



 

 

 
 

 

 



 

 

METHOD 

Oysters with Lime and Coriander Salsa (Cold) 

 

 

 

 

Oysters with Crab Meat (Cold) 

 

 

Grilled Mediterranean Oysters (Hot) 

 

 

 

Grilled Oysters with Spinach and Bocconcini Cheese (Hot) 
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EQUIPMENT 

METHOD 

 

 

 

 

 

 

 

 

 

 



 

 

INGREDIENTS  

Salmon Skewers 

Wasabi Butter 

EQUIPMENT 

METHOD 
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EQUIPMENT 

METHOD 
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EQUIPMENT 
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CHEF’S TIP  
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EQUIPMENT 
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For added prawn flavor don’t discard the prawn shells from step 1 

 

 

 

 

 

 

 

 

 

 



 

 

 
 

 



 

 

INGREDIENTS   

Batter 

Dipping sauce 

METHOD 

Preparing prawns 

 

 

 

Preparing the dipping sauce 

 

 

To deep-fry 
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EQUIPMENT 
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PETER KURUVITA 

http://www.flyingfish.com.au/


 

 

INGREDIENTS  
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INGREDIENTS  

Whole Fish 

Three Flavoured Sauce 

EQUIPMENT 

Whole Fish 

  



 

 

 
 

 

 



 

 

Three Flavoured Sauce 

METHOD 

Three Flavoured Sauce 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

Whole Fish 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

CHEFS TIPS  

CHEFS TIPS  



 

 

INGREDIENTS  

Thai Squid Salad 

Dressing (Nam Dim) 

EQUIPMENT 

  



 

 

 
 

 



 

 

METHOD 

 

 

 

 

 

 

 

 

 

 

 

 

  

CHEF’S TIPS  



 

 

INGREDIENTS 

Marinade 

EQUIPMENT 

METHOD 
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METHOD 
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EQUIPMENT 

METHOD 
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INGREDIENTS  

METHOD 

Method 1 

 

 

 

 

 

 

 

 

Method 2 

 

 

 

 



 

 

 



 

 

INGREDIENTS  

Salad 

Dressing 

EQUIPMENT 

METHOD 
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EQUIPMENT 

METHOD 

 

 

 

 

 

 

 

 

 

 

 

 



 

 



 

 

INGREDIENTS  

Taste 

EQUIPMENT 

METHOD 

 

 

 

 

 

 

 

 

 



 

 

 
 

 

 



 

 

INGREDIENTS  

Salad 

Dressing 

Taste 

EQUIPMENT 



 

 

 
 

 

 



 

 

METHOD 

Salad 

 

 

 

 

 

 

 

 

 

 

Dressing 

 

 

 

 

 

 

 



 

 

 

PAUL VAN REYK 

 

 

NOT JUST RICE AND CURRY 

  

mailto:buthkuddeh@buthkuddeh.com.au


 

 

COCONUT MILK 

 



 

 

 

COOKING RICE  



 

 



 

 

CURRY SPICE MIXES / POWDERS 

 



 

 

DEVIL-ING 

TEMPERING 

  



 

 

WILL MEYRICK 

PHILOSOPHY AND TIPS FOR AUTHENTIC THAI COOKING 

FISH SAUCE – THE SALT OF THAI CUISINE 



 

 

ACIDIC INGREDIENTS ADD VIBRANCY 

BRIGHT, FRESH HERBS ARE AROMATIC FINISHES 

THAI FOOD IS EATEN WITH A FORK AND SPOON 

TIDBITS 



 

 

SOUPS 

SOUP STOCKS 

DIPS 

SALADS 

SALAD DRESSINGS 

CURRIES 



 

 

SINGLE DISH MEALS  

GENERAL FARE 

DESSERTS 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

Palm Sugar Dried Prawns 

Tamarind Fried Onions/Schallots 

Kara Brand Coconut Cream 



 

 

Coconut Cream Fish Sauce 

Rice Flour Mung Beans 



 

 

Bamboo Shoot (Nor Mai) 

Basil and Holy Basil 

Beancurd 

Bean Sprout (Thua Ngok) 

Bergamot (Makroud) 

Black Fungus (Cloud ear, Hed Hoo Noo) 



 

 

Celery 

Cherry Eggplant (Ma Kheua Phuang) 

Cardamom 

Chillies 

Chilli Paste 

Chinese Broccoli (Pak Kha Nar) 

Chinese Dried Mushrooms (Hed Hom) 



 

 

 

Chinese Flowering Cabbage (Pak Khwang Tung) 

Chinese White Cabbage 

Cinnamon 

Cloves 

Coconut Milk 

Coriander 

Cummin 

Daikon (Hua Chai Tau) 



 

 

 

Galangal (Kha) 

Garlic Bulb (Kra Tiem Thon) 

Garlic (Kra Tiem) 

Ginger 

Lemongrass 

Lime Leaf 



 

 

 

Mint 

Napa Cabbage (Pad Khad Kow) 

Rice, Thai or Jasmine 

Rice Noodles 

Straw Mushrooms (Hed Fang) 

Tamarind 

Thai Eggplant (Ma Kheua) 

Water Chestnuts (Haeo) 

Winged Bean (Thua Phu) 

Yard Long Beans (Thua Fax Yao) 

 



 

 

http://en.wikipedia.org/wiki/Chocolate
http://en.wikipedia.org/wiki/Souring
http://en.wikipedia.org/wiki/Microbiological_culture


 

 



 

 



 

 

 

 


