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Synopsis

Cook vibrant and exciting dishes with this easy-to-follow Thai cookbook.Modern Thai Food is a
sumptuous collection of Thai-inspired recipes for the modern kitchen. Martin Boetz, from the
acclaimed Longrain restaurants, has translated 100 of his favorite dishes for cooks to recreate at
home. If you enjoy cooking and Thai food, you will revel in the flavors that can be found in: Grilled
Scallops with Peanut Nahm Jim Grilled Cuttlefish & Pomelo Salad Light Red Curry of Beef
Signature Longrain Egg NetAlso included are Martin’s lighter, fresher interpretations of Thai
favorites such as hot and sour soup, red and green curries, fish cakes and saladsa “all without
compromising on authenticity or taste.From the bar, Sam Christie offers recipes for the Thai
cocktails and ’stick drinks’ that have made the Longrain bar a much-loved meeting place. Most of
the ingredients used in Modern Thai Food are readily found in supermarkets, fresh food markets
and good Asian produce stores. A comprehensive illustrated glossary will help cooks identify
ingredients, and Martin’s clear instructions will help guide cooks through the recipes.lllustrated
throughout with gorgeous full color photographs by Jeremy Simons, Modern Thai Food will inspire

AN A ",

all who want to cooka "and eata "their Thai and Asian-inspired favorites at home. Favorite Thai
recipes include: Braised Beef Ribs with Sweet Thai Dressing Crisp Noodle Salad with Chicken
Spicy Pork and Crab Dip Deep fried Snapper with Rich Red Curry Green Curry Shrimp With Basil

Steamed Clams with Thai Herbs And many morea |
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Customer Reviews

Went to Thailand this year and attended a cooking school in Chaing Mei - the recipes in this book



are superb and easy to prepare. Hosted a Pan-Asian dinner at my home - and gave a copy to

guests. Love it.

MODERN THAI FOOD gathers innovative Thai dishes from Sydney’s Longrain Restaurant and the
creations of Chef Martin Boetz, who provides 100 of his favorite dishes adjusted for home cooks.
From a Crisp Roast Duck and Lychee Salad and a Stir-Fried Squid with Light Curry Sauce to
Smoked Trout Salad with Sweet Thai Dressing, this packs in many recipes created by chef Boetz,
not to be found in any competing Thai cookbooks, and is a top pick for any who already cook Thai
cuisine and seek new directions, especially for lending libraries strong in ethnic cuisines.Diane C.

DonovanCalifornia Bookwatch

If you are looking for a higher end cookbook this may be for you. If you are wanting an everyday
cookbook it isn’t the one (i.e. Red Duck Curry) | cook for one and i would not cook anything in this

book. | was looking for more everyday recipes, my mistake. Nice book though.

My favourite dishes come from this cookbook. They take some time but the results are worth it, and

the pastes can be frozen and used to make multiple dishes.

QUICK REVIEW...I AM AM MID LEVEL THAI COOKER AS OF NOW....I FOUND THIS BOOK
HELPFUL WITH SOME DIVERSE RECIPES THAT SEEM OFF THE PATH...AND THAT IS
INTRIGUING TO ME! ONLY ABOUT 1/3 OF THE RECIPES HAVE PICTURES; WHICH | DONT
LIKE. | PREFER SEEING THEM IN FULL SINCE MOST OF THESE ITEMS ARE NOT SERVED AT
THE LOCAL THAI RESTAURANT. (MT FAV THAI BOOK IS "GREATEST EVER THAI"....PICS OF
COOKING STEPS AND FINAL PRODUCT FOR ALL RECIPES!). MODERN THAI FOOD IS A
LARGE BOOK, TABLE SIZED, AND SHOULD GIVE YOU SOME NEW DIRECTIONS FOR YOUR
THAI EXPERIENCE. THE STIR FRY SQUID WAS GREAT; SAME FOR THE SALT & PEPPER
CALAMARI WITH GINGER SOY.....A GOOD BOOK FOR YOUR GROWING COLLECTION.

What | like:The basics section of the book contains recipes for all sorts of curry paste, chili jam,
spiced vinegars etc. This is the kind of info I've been looking for so that | can make my own curry
paste.Don’t like:The recipes are a bit hard to follow- better editing would make it easier to read.
Also, I've found many of the steps can be streamlined (for example, instead of grinding items

separately you can put them all together in a high powered blender).Outside of the basics section,



the menu entrees are showy and complicated- not the sort of thing I'd make at home for dinner. But
there are pretty photos.
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