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Preface 
Lanna Kingdom has long been known for being rich in seasonal vegetables. Lanna people 

have learned to eat fresh vegetables and cook a variety of vegetables in forms of curry, 

soup, sauce, etc., Lanna wisdom in cooking inherited from their ancestors and from the 

continuous practice of creative food to the times. The habitat landscape of the people in 

Lanna also affects the vegetables that are popular in the area. The ways how people bring 

vegetables to cook show their wisdom and beliefs about food  in each ecological area. 

This cookbook is composed as a part of the “Local Plant Based Gastronomy Project” un-

der the research program run in three villages in Chiang Mai. Thus, this cookbook features 

traditional recipes from the three villages: Ban Pang Ma Kluay, Ban Don Jiang and Ban San 

Ton Pao. Also, there are some menus co-created by a professional chef to serve as a 

guideline for preparing food for tourists who come to experience and taste food cooked 

from local plants. 

The project team would like to thank all translators from Faculty of Liberal Arts, Maejo 

University for their kind help in translating the original Thai text to English.  

  

         Project Team 
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From Ban Pang Ma Kluay 
Serves 2-3 

Preparation Time: 15 mins 
Cooking Time: 30 mins 

 

Ingredients  
 
5g dried chilies 

2-3 shallots (peeled)  

10 cloves garlic 

1/2 tsp salt 

2 tbsp sliced galangal  

3 tbsp sliced lemongrass 

2 tbsp Ma Khwaen 
 
 

Method 
 

1. Pound the chilies and salt (roughly mixed) 

2. Add the rest of the ingredients and pound 

until well mixed 

3.  Set the pan over medium heat. Add chilies 

and  

roast them to blacken. After that, scoop out 

the cooked chilies. Add onion and garlic and 

roast them for 3-5 minutes before adding the 

galangal and the lemongrass. When it starts 

to dry, add Ma Kwaen, stir and leave it on the 

stove for a while. Once fragrant, turn off the 

heat.  

4.  Serve with fresh vegetables. 

Note 

Ma-Khwaen or Zanthoxylum limonella Alston is a typical 

northern Thai spice pretty similar to Sichuan pepper in 

taste. The aromatic property of this pepper makes 

northern Thai dishes delicious and unique.   

 

 

 

 

คลกิทีน่ีเ่พือ่เพิม่รปูภาพ  
เมือ่ตอ้งการเอาพื้นทีท่ ีส่ ารองไวน้ี้ออก 
ใหเ้ลอืกพื้นทีท่ ีส่ ารองไวน้ี้แลว้กดลบ 

Ma-Khwaen Chili Dip 
น ้ำพริกมะแขว่น 

https://www.tourismthailand.org/Search-result/tagword/delicious
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From Ban Pang Ma Kluay 
Serves 3-5 

Preparation Time: 30 mins 
Cooking Time: 30 mins  

Ingredients  
 
100g red galangal shoots 

50 g dried fish 

5 Cha-Plu leaves 

1 cup Cha-Om leaves 

 

For the paste 
5 dried chilies 

5 cloves garlic 

5 shallots 

1 tsp shrimp paste 

1 tsp salt  

Method 

1. Pound the paste ingredients together thor-
oughly. 
2. Bring the water to boil. Dissolve the curry 
paste in the boiling water. 
3. Add dried fish and boil until the fish is soft. 
4. Add red galangal shoots and boil until cooked. 
5. Add Cha-Plu and Cha-Om leaves, turn off the 
heat. 

 

Note 

Red galangal shoots should not be overcooked 
because they will lose the flavor.  

 

 

 

Red Galangal Shoots Spicy Soup 

with Dried Fish แกงหน่อข่ำแดงใส่ปลำแห้ง 

คลกิทีน่ีเ่พือ่เพิม่รปูภาพ  
เมือ่ตอ้งการเอาพื้นทีท่ ีส่ ารองไวน้ี้ออก 
ใหเ้ลอืกพื้นทีท่ ีส่ ารองไวน้ี้แลว้กดลบ 
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From Ban Pang Ma Kluay 
Serves 5 

Preparation Time: 25 mins 
Cooking Time: 25 mins  

Ingredients  
 
300g young Jack Fruit 

100g pork ribs 

5 tomatoes 

1/2 cup Cha-Om leaves (shredded) 

1/2 cup Cha-Plu leaves  (shredded)   

 
For the paste 
5 dried chilies 

5 cloves garlic 

5 shallots 

1 tsp shrimp paste 

1 tsp salt  

Method 

1. Pound the paste ingredients together  

thoroughly. 

2. Bring the water to boil. Dissolve the curry 

paste in the boiling water. 

3. Add pork ribs and boil until the pork is tender. 

4. Add jackfruit and boil until soft. 

5. Add tomatoes, Cha-Om, and Cha-Plu leaves. 

Stir well. Once the vegetables are cooked, turn 

off the heat. 
 

Note 

Jackfruit spicy soup is considered an auspicious dish. The 
soup is also served at weddings because it is believed to 
encourage  the married couples to always support each 
other. Some people eat the soup on Pak Pee Day (one 
day after the Thai New Year). 

 

 

 

Young Jack Fruit Spicy Soup 

with Pork  แกงบ่ำหนุนใส่หมู 

คลกิทีน่ีเ่พือ่เพิม่รปูภาพ  
เมือ่ตอ้งการเอาพื้นทีท่ ีส่ ารองไวน้ี้ออก 
ใหเ้ลอืกพื้นทีท่ ีส่ ารองไวน้ี้แลว้กดลบ 
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From Ban Pang Ma Kluay 
Serves 3-5  

Preparation Time: 30 mins 
Cooking Time: 30 mins 

 

Ingredients  
 

For the soup 

300g blood banana trunk core, cut 
into smaller stalks to fit the pot 

200g chicken 

4 kaffir lime leaves, coarsely torn 
(leaf stalks, removed) 

2 tbsp vegetable oil 

For the paste 

5 dried chilies 

5 cloves garlic 

5 shallots 

1 tsp shrimp paste 

1 tsp salt 

For the garnish 

1 tbsp chopped coriander 

1 tbsp sliced spring onions 

Method 

1. Pound all the ingredients for spicy paste until 
well combined. 

2. Heat oil in a wok. Add the spicy paste and sau-
té until fragrant. Add the chicken and stir-fry for 
a few minutes. 

3. Add the banana trunk core and simmer until 
everything is cooked and the banana trunk core 
softens. 

4. Add the kaffir lime leaves. Stir well and re-
move from stove. Garnish with spring onion and 
coriander to serve. 

 

Note  

To make the taste mellow and flavorful, banana 
trunk core should be cooked until soft. 

 

 

 

Northern Thai Spicy Soup with Wild 

Banana Trunk Core and Chicken  

แกงหยวกกล้วยแดงใส่ไก ่
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From Ban Pang Ma Kluay 
Serves 3-5 

Preparation Time: 20 mins 
Cooking Time: 10 mins  

Ingredients  
 
1 cup young tea leaves 

5 shallots   

10 bird’s eye chilies  

3 tomatoes 

2 tbsp lime juice 

2 tbsp fish sauce 

1 tsp sugar 

1 canned sardine 

Method 

1. Shred the tea leaves. Use only the blade part 
(remove the midribs as they have astringent 
taste). Crumple the leaves until they are soft. 
Rinse thoroughly with water and allow to 
drain. 

2. Grind the canned sardine roughly. Add all the 
ingredients to mix well. Season to your liking. 

 
 

Note  

 Tea leaves contain caffeine. This dish should not be eat-
en in the evening as it may cause sleeping difficulty. 

 

 

 

Tea Leaves Spicy Salad with 

Canned Sardine ย้ำใบเมี่ยงใส่ปลำกระป๋อง 
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From Ban Don Jiang 
Serves 3-5 

Preparation Time: 30 mins 
Cooking Time: 20 mins  

Ingredients 
 
200g pumpkin vine tips  

1 young pumpkin  

100g yard long bean  

100g natural mushroom  

 

For the paste  

3 green chiles 

5 cloves garlic 

1 tbsp shrimp paste  

1 pack dried fermented soybeans  

 

Method  
1.Pound green chilies, garlic, shrimp paste, and 

dried fermented soybeans together thoroughly. 

2. Wash vegetables thoroughly. Cut into pieces 

Leave to drain. 

2. Boil water. When it boils, dissolve the curry 

paste in boiling water. 

3. Add mushrooms and boil until the mushrooms 

are cooked. 

4. Add vegetables, boil until cooked, and turn off 

the heat. 
 

Note 
This soup is made from  vegetables commonly found on 
farmland. When going to the farm, farmers often collect 
the paste ingredients and vegetables to bring home for 
cooking.  

 

 

 

Farmer-Style Vegetable 

Spicy Soup แกงผักไฮ่ 
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From Ban Don Jiang 
Serves 3-4  

Preparation Time: 30 mins 
Cooking Time: 20 mins  

Ingredients 
 

2 bamboo shoots 

1 tsp salt 

5 finger chilies, fire grilled 

10 cloves garlic, fire grilled 

1 tbsp chopped garlic 

2 tbsp vegetable oil 

Method  
1. Grate the bamboo shoots finely. 

2.  Soak the grated bamboo shoot in a container. 

Cover the container tightly and allow to ferment 
for 2 nights. 
3. Boil the fermented bamboo shoot until done. 

4. Grill the finger chilies and garlic on fire. Peel 

the skin off and discard. Pound the chilies and 
garlic together until smooth. Add the bamboo 
shoot and pound until well blended. 
5. Fry the garlic until golden, add the pounded 

chili paste, and stir until fragrant. Turn off the 
heat. 

 

Note 
 Bamboo shoots with long sheaths are the best choices 
for this recipe. 

 

 

 

Bamboo Shoot Chili Dip  
น ้ำพริกน ้ำหน่อ 
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From Ban Don Jiang 
Serves 3-4  

Preparation Time: 30 mins 
Cooking Time: 25 mins 

 

Ingredients  
 
100g malabar spinach  

50g dried fish 

5 tomatoes  

1 pack dried fermented soybean 

(thua nao)  
 

For the paste 

5 dried chilies 
5 cloves garlic 
5 shallots 
1 tsp shrimp paste 
1 tsp salt 

Method 

1. For the paste, pound together all the paste  
ingredients thoroughly.  
2. Bring the water to the boil. Melt the paste in 
the boiling water.  
3. Add the dried fish, and boil until soften. 
4. Add the tomatoes, then and the malabar  
spinach, respectively. Continue boiling until 
done. Turn off the heat.  

 

Note 

Dried fermented soybean is the one of local condiments 
in Lanna kitchen. It is made of soybeans which are 
boiled, seasoned with salt and chilies, and left for 2-3 
days until their colour and fragrance have changed, and 
the taste becomes salty. Lanna people usually use this 
kind of condiment as a substitute for shrimp paste. 

 

 

 

 

Malabar Spinach Spicy Soup with 

Dried Fish and Fermented 

Soybean แกงผักปัง๋ใส่ปลำแห้งและถั่วเน่ำ 
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From Ban San Ton Pao  
Serves 5- 6  

Preparation Time: 30 mins 
Cooking Time: 40 mins  

Ingredients 

 
For the soup 

200g free – range chicken  

1 cup ivy gourd leaves 

½ cup climbing wattle leaves 

½ cup betel leaves 

½ cup long beans 

½ cup Thai eggplants 

½ cup pea eggplants 

5 dried red cotton flower cores 

1/2 cup winged beans 

½ cup rat-tailed radish 

½ cup para cress  

5 kaffir lime leaves 

2 tbsp vegetable oil 

1 tbsp chopped garlic 

 
For the paste 

15 dried bird’s eye chilies 

10 cloves garlic 

5 shallots 

1 tbsp sliced galangal 

2 tbsp finely chopped lemongrass,  

1 tsp shrimp paste 

1 tsp cooked fermented fish (pla ra)  

Method  
1. Cut the chicken into bite-sized pieces.  

2. Chop vegetables into pieces. Rinse thoroughly  

and set aside.  

3. Pound the ingredients for the paste until smooth. 

4. Fry the chopped garlic until golden.  

Add the paste, stirring until fragrant.  

5. Add the chicken, stirring until cooked.  

6. Add water just to cover the chicken and bring to the 
boil. 

7. Add the vegetables, starting with harder vegetables.  

Stir until well - mixed. Once cooked, remove from the 
heat.  

Note 

Use medium heat to stir fry the spice paste. In some rec-
ipes, coriander seeds, ma-khwaen (or Sichuan pepper-
corn), ginger leaves, and galangal shoots are used to en-
hance the aroma. Other kinds of vegetables that also 
compliment the soup include boiled bamboo shoots, 
young coconut shoots, dry cha kahn*, white agasta flow-
ers, and red agata flowers.  

[ Cha kahn- the woody vine or stem of the plant has a 
hot, peppery and chili flavour, with a lingering aftertaste 
and slightly numbing sensation to the tongue. – Source: 
https://www.mindat.org/taxon-4186241.] 

 

 

 

 

 

 

 
Northern style Vegetable Spicy 

Soup with Chicken แกงแคผักริมรั วใส่ไก่บ้ำน 
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From Ban San Ton Pao  
Serves 3  

Preparation Time: 30 mins 
Cooking Time: 20 mins 

 

Ingredients  
 

½ cup flowering white cabbage (pak choi) 
½ cup mango young leaves 

½ cup hog plum young leaves 

½ cup phak chum1 

½ cup Cupid’s shaving-brush leaves  

½ cup Phlu Kaow2 

For the Sa sauce: 

5 finger chilies, fire-grilled and peeled  

1 tbsp chopped garlic 

2 tbsp chopped shallot  

½ tbsp shrimp paste  

1 cup boiled fish 

1 tbsp coriander 

1 tbsp spring onion 

Method 

1.Wash the vegetables, drain well, chop, and set aside. 
Pound the peeled fire-grilled chilies coarsely.  

2. Pour a little of water into a saucepan, bringing to the 
boil. Add boiled fish, shrimp paste, garlic, shallot 
(reserve a half for the garnish) in the boiling water. Add 
the pounded chili and stir until fragrant. Add the fish and 
stir. 

3. Add the spicy sauce and mix well. 

4. Garnish with remaining shallot, coriander, and spring 

 

Note 

Allow the sa sauce to cool before mixing with the  
vegetables to maintain crispiness. Adding some hog 
plums will make the dish more flavorful. 

 

 

 

 

 

หน้า 

 
Sa Phak (Northern Thai Spicy Mixed Vegetables Salad)  

ส้ำผักใส่ปลำ 
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From Ban San Ton Pao  
Serves 3  

Preparation Time: 25 mins 
Cooking Time: 15 mins 

 

Ingredients  

 

500 g minnows 

1 tbsp flaked salt  
2 tbsp chopped lemon grass  
10 shallots, chopped.  
10 cloves garlic  
10 dried chilies, fire-grilled 

5 Thai eggplants, sliced  
1 tbsp chopped coriander 

1 tbsp chopped spring onion  

Method  
1. Wash the fish thoroughly. Coat the fish 
with salt.  
2. Place the fish in a clean dry glass bottle. 
Close the bottle tightly. Leave the fish to 
salt for about 15 days.  
3. Mix together the shallot, lemongrass, 
eggplant, and garlic with a bowl of boiled 
salted fish.   
4. Hand-crush (do not pound) grilled dried 
chilies into the mixture. Mix well.   

 

Notes 
The grilled dried chilies should be coarsely crushed by 
hand. To pound them will spoil the taste. This dish goes 

well with fresh vegetables.  

 

 

 

 

หน้า 

 
Salted Fish Spicy Salad 
ย้ำปลำจ่อม 
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By Chef Num Weerawat 
Serves 3    

Preparation time 25 mins 
Cooking time 20 mins  

 

Ingredients  
 
1 cup dried ma-khwaen 
(Sichuan peppercorn) 

1 grilled fish                           

10 dried red chilies 

5 shallots 

5 bulbs garlic  

1 tbsp shrimp paste  
pinch salt  

Method 

1. Grill the fish until fragrant and crispy. Then 
shred into small pieces. Set aside. 
2. Grill shallots, garlic, and shrimp paste until 
cooked. Peel shallots and garlic, discard skins. 
Pound finely with a pinch of salt.  
3. Preheat the pan over low heat, roast Sichuan 
peppercorn and dried red chilies until fragrant.  
4.  Pound them finely. 
5. Season to taste with grilled shrimp paste, add-
ing gradually to avoid making the dip too salty.  
6.  Add the grilled fish into the paste. Mix well.  
7.  Serve with seasonal fresh or boiled vegeta-
bles. 

 

 
 

 

 

 

 

 

 

 

 
Grilled - Fish Chili Dip with Ma-Khwaen  
น ้ำพริกมะแขว่นปลำย่ำง  
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By: Chef Num Weerawat 
Serves 3       

Preparation time: 25 mins 

Cooking time: 30 mins 

 

Ingredients  

 
5 red galanga shoots 

250g pork belly 

1 tbsp vegetable oil 

good quality of fish sauce  
shredded kaffir lime leaf 
 
For the paste 

5 dried chilies 

1 bulb garlic, peeled 

2 lemongrass sticks, sliced 

2 shallots, peeled 

1 kaffir lime, zest only 

1 tbsp shrimp paste 

 
 
 

Method  

1. To make the curry paste, pound the dried chil-
ies, garlic, lemongrass, shallot, and shrimp paste 
thoroughly. Zest kaffir lime into the mixture and 
pound until smooth. Set aside. 
2. Rinse well the pork belly and grill until fra-
grant. After that, cut the pork into bite-sized 
chunks. 3. Rinse the red galangal shoots. Using 
only the young part, chop into small pieces. 
4. Heat the oil in a pan. Stir-fry the curry paste 
until fragrant. 
5. Add the pork and stir-fry until cooked. Add the 
red galangal shoots. 
6. Add fish sauce. Stir constantly until cooked 
through. 
7. Garnish with shredded kaffir lime leaves and 
serve. 
 
 
 

 

 
 

 

 

 

 

 

  

 
Stir-Fried Pork Belly in Red Curry Paste with Red Galanga Shoots  
ผัดพรกิแกงหน่อขำ่แดงใสห่มูสำมชั น 
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By: Chef Num Weerawat 
Serves 3       

Preparation time: 25 mins 

Cooking time: 35 mins 

 

Ingredients  

 
 
1 cup banana trunk core 

½ cup green jackfruit 

300g beef tenderloin  
5 dried chilies 

2 shallots 

1 bulb garlic 

2  coriander roots 

2 tbsp shrimp paste 

good quality fish sauce  
pinch salt 

kaffir lime leaves, torn 

Method  

1. To make the curry paste, pound dried chilies, 
shallots, garlic, shrimp paste, and coriander root 
thoroughly. 

 
2. Finely mince the beef tenderloin, seasoning with 
salt, coriander root and garlic. Mold into small balls. 
Leave aside. 
 
3. Remove the rind of the banana trunk and keep 
only the core. Soak the meat of young jackfruit in 
water. 

 
4. Bring the water to the boil, add the curry paste, 
return to the boil, and simmer until fragrant.  

 
5. Add the meatballs in, simmering until done. 

 
6. Chop the green jackfruit and banana tree trunk 
core into bite-sized pieces and add into the pot. 

 
7. Simmer until thoroughly cooked. 

 
8. Season to taste with fish sauce. Transfer the soup 
into a bowl and garnish with torn kaffir lime leaves. 

 

 
 
 

 

 
 

 

 

 

 

 

 

 

 
Northern Thai Spicy Soup with Banana Trunk Core, Green 
Jackfruit, and Minced Beef แกงป่ำหยวกกล้วยแดงและบ่ำหนุนใส่เนื อสับ  
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By: Chef Num Weerawat 
Serves 3       

Preparation time: 25 mins 

Cooking time: 15 mins 

 

Ingredients  

 
1 cup Assam tea leaves 

1 cup spear-shaped cissus 
leaves 

Half chicken 

20 bird’s eye chilies 

1 tbsp garlic, sliced 

1 cup shallot, sliced 

1 tbsp lime juice 

½ tbsp tamarind paste 

1 tbsp peanut  
1 tbsp fish sauce 

palm sugar  
salt 

Method  

1. Rinse the tea leaves well. Chop coarsely and 
soak in diluted lime juice to prevent the leaves 
from turning brown.   
2. Rinse spear-shaped cissus leaves well. Chop 
coarsely, set aside. 
3. Rinse the chicken well. Rub the salt over the 
chicken and grill it over charcoal.  
4. Pull the chicken into shreds. 
5. To make the dressing, put the chilies, garlic, 
shallot, fish sauce, tamarind paste, lime juice, 
peanut and palm sugar in a bowl and mix well. 
6. Place the well-drained tea leaves and spear-
shaped cissus leaves in a large bowl. Pour over 
the dressing and toss everything together. Sea-
son to taste. 
 
 
 
 

 

 
 

 

 

 

 

 

 

 

 
Spicy Salad with Tea Leaves, Spear-Shaped Cissus Leaves, and Shredded Chicken 

ย้ำใบเมี่ยงกับส้มออบแอบใส่ไก่บ้ำนฉีก  
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By: Chef Num Weerawat 
Serves 3       

Preparation time: 25 mins 

Cooking time: 25 mins 

 

Ingredients  
 
2 tbsp salted organic soya  
beans (organic taucheo) 
3 hairy eggplants (hair,  
scraped off, cut into pieces) 
10 bird’s eye chilies,  
(stems, removed) 
2 bulbs garlic, peeled 

Method  
1. Pound the chilies and garlic thoroughly. 
2. Add the salted soybeans into the mixture. 
Finely crush the beans.  
3. Add the hairy eggplants and pound until all 
the ingredients are well blended. 
4. Season to taste*. Serve with fresh vegetables 
or steamed (or boiled) vegetables. 
(* The dominant tastes are sour and spicy.) 

 
 
 

 

 
 

 

 

 

 

 

 

 

 
Salted Soybean and Chili Dip with Hairy Eggplants 
น ้ำพริกเต้ำเจี ยวใส่มะเขือปู่  
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By: Chef Num Weerawat 
Serves 3       

Preparation time: 30 mins 

Cooking time: 30 mins 

 

Ingredients  

 

 
250 g. organic pork (strip loin) 
10 Indian borage leaves 
10 large croton leaves 
1 tsp salt 
1 tsp black pepper 
1 cup vegetable oil       

Method  
1. Wash the leaves and drain well. Set aside.  
2. Chop the pork until well minced. Add the Indian bor-
age leaves and continue chopping until they are well 
blended.  
3. Season to taste with salt, black pepper, and a little of 
vegetable oil. 
4. Shape the pork into bite-sized balls. Wrap each pork 
ball with a croton leaf, using a bamboo pin to attach 
both ends.  
5. Heat oil in a pan, fry until cooked. 
6. Scoop into the sieve to drain oil. Serve with salted soy-
bean chili dip.      

 

 
 

 

 

 

 

 

 

 

 
Fried Minced Pork with Indian Borage Leaves Wrapped in Croton Leaves  
หมูสับใบหูเสือห่อใบโกศลทอด  
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By: Chef Num Weerawat 
Serves 3       

Preparation time: 20 mins 

Cooking time: 20 mins 

 

Ingredients  
 

1 pack organic tofu 

200g minced pork 

1 cup chopped coriander 

1 tsp salt 

1 tsp pepper 

Method  

1. Cut the tofu horizontally in halves. Set aside. 
2. In a bowl, mix together minced pork, chopped 
coriander, salt, and pepper until well combined. 
3. Spread the minced pork mixture on a tofu 
sheet and place the other piece of tofu on top. 
4. Steam the stuffed tofu until done. 
5. Cut into smaller sandwich-like pieces. 
6. Serve with salted soybeans (taucheo). 

 

 
 

 

 

 

 

 

 

 

 

Steamed Organic Tofu Stuffed with Minced Pork 
เต้ำหู้อินทรีย์ยัดไส้หมูสับ  
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By: Chef Num Weerawat 
Serves 3       

Preparation time: 20 mins 
Cooking time: 20 mins 

 

 
Ingredients 

 
2 cups  Paco fern 

½ cup chopped shallots 

10 bird’s eye chilies, finely 
sliced 

2 lemons, juiced 

1 tbsp palm sugar 

1 tbsp fish sauce 

1 cup pork bone soup 

1 tbsp Kinako powder 

1 duck egg 

Method 
1. Wash the paco fern and pinch off for only 
young shoots at the tip of the fronds. Drain well 
and set aside. 
2. For the dressing, dissolve the palm sugar in 
the pork bone soup. Add all the dressing  
ingredients and mix well.  
3. Put the paco fern in a bowl. Then pour the 
sauce over and toss together. 
5. Taste as desired and sprinkle with Kinako  
powder. 
6. To make a medium-boiled egg, wash a duck 
egg, boil for 4 minutes in bubbling water. After 
boiling, place directly into iced water. You will 
get a perfect medium-boiled egg. 
7. Cut a medium-boiled egg into pieces to serve 
with.  

 

 
 

 

 

 

 

 

 

 

 
Spicy Paco Fern Salad with Kinako Powder and Medium-Boiled Egg  

ย้ำผักกูดผงคินำโกะไข่ต้มยำงมะตูม  



24 

 

By: Chef Num Weerawat 
Serves 3       

Preparation time: 25 mins 
Cooking time: 20 mins 

 

Ingredients 

 
2 cups vegetables (pumpkin vine 

tips, Cha-Om, yard-long bean, mush-

room, para cress) 

1 cup duckweed  

4 dried chilies 

5 shallots  

1 tsp salt 

1 kaffir lime   

2 tbsp fermented soybean 
  

 

Method 
1. Wash the duckweed and vegetables. Then, cut 
vegetables into pieces, set aside to drain. 
2. Prepare the curry paste ingredients. Pound 
the dried chilies, peeled shallots, and garlic thor-
oughly. 
3. Add salt and grate the kaffir lime skin into a 
mortar and pound to mix. 
4. Add 1 tbsp of fermented soybean to the 
paste, leaving 1 tbsp to use as a condiment in 
the soup. 
5. Boil 2 cups of water. 
6. Add the curry paste and boil until cooked. 
Then add vegetables into the soup 
7. Add duckweed and fermented soybean to the 
soup. Stir thoroughly and continue to boil until 
cooked. 
8. Taste to your liking 

 

 
 

 

 

 

 

 

 

 

 
Vegetable Soup with Duckweed and 

Fermented Soybean แกงอ่อมผักไฮ่ใส่ผ้ำและถัว่เน่ำซำ  
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By: Chef Num Weerawat 
Serves 3       

Preparation time: 20 mins 
Cooking time: 30 mins 

 

Ingredients 

 
1 snake-head fish 
5 stalks lemongrass 
3 slices galangal  
1 turmeric root  
5 dried chilies 
5 shallots 
3 red fingerroots 
2 tbsp fermented fish 
1 tsp Ma-Khwaen 
3 Chaya leaves       

 

Method 
1. Remove the fish scales, cut the fish into piec-
es, and wash thoroughly.  
2. Bring water to a boil. Add lemongrass, galan-
gal, turmeric, fingerroots, shallots, and dried 
chilies. 
3. Boil the fish until cooked.  
4. Add fermented fish and Chaya leaves. 
5. When cooked, scoop out all the ingredients. 
Remove the fish bones.  
6. Put all the ingredients in a mortar and pound 
thoroughly. Add the fish fillet to combine. 
7. Add boiled water and seasonings. Taste to 
your liking.  
8. Garnish with finely pounded Ma-kwaen. Serve 
with fresh vegetables. 

 

 
 

 

 

 

 

 

 

 

 
Fish Spicy Sauce with Fermented Fish, Herbs 

and Ma-Kwaen ป่นปลำใส่ปลำจ่อมสมุนไพรและมะแขว่น  
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By: Chef Num Weerawat 
Serves 3       

Preparation time: 30 mins 
Cooking time: 20 mins 

 

Ingredients  
Various local fresh vegetables (wild 

lettuce., peperomia, young mango 

leaves, Asoka leaves , Houttuynia  

Cordata Thumb , young wing beans, 

Chamuang leaves, and other seasonal 

vegetables) 

 

Edible flowers (red needle flower,  

hibiscus flower, butterfly pea flower, 

acacia flower, wing bean flower, rose , 

etc.) 

 

For the spicy dressing 
1 fresh water fish  

3 stalks lemongrass 

5 dried chilies 

5 shallots 

3 cloves garlic 

1 tbsp premium shrimp paste 

Some fish sauce for seasoning  

Method 
 
1.Wash fresh vegetables and flowers thoroughly. Then 
set aside to drain. 
2. Cut the vegetables into small pieces. Separate the 
flowers for garnishing.  
3. Bring water to a boil, then add lemongrass, chilies,  
shallots, garlic, and shrimp paste. 

4. When fragrant, add the fish, and boil until cooked.  

5. Scoop up all the condiments. Remove the fish bones. 

Put only the fish fillet in a mortar and pound thoroughly. 

6. Add boiled water to the dressing mix. Taste to your 

liking. 

7. Bring the dressing to mix with the prepared fresh  

vegetables. 

8. Garnish with the flowers. 

 

 
 

 

 

 

 

 

 

 

 

 
Spicy Front Yard Vegetable and 

Flower Salad ส้ำผักและดอกไม้จำกสวนหน้ำบ้ำน 
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