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Covery Story

Part 2

Thai food #
Curry, Tom Yum Kung

Once one tries a few selected Thai menus,
he or she has entered the realm of Thai
food. Apart from the menus we already
introduced in the previous part, there are
still many more dishes to choose from.
Those who appear in this part are Thai
food experts. Let’s see what advices they
can give.

I come from

Suphatra Bangkok. As a
Srimaitreephithak metropolitan city,
Royal Thai Bangkok is abundant
Consulate-General, with a variety of food
Guangzhou from all over the

world. Bangkok is a
melting pot of people who migrate from the
other parts of Thailand to work. Express
menus, cooked in Thai style, therefore can
be found in business areas such as Pad Thai,
Som Tam (Green Papaya Salad), Pad See Ew
Gai (Wok-fried Rice Noodles with Chicken
and Dark Soya Sauce), and Kuay Teaw
(Different noodle soups with meats and
meatballs). At the same time, many Thai
restaurants in Bangkok also offer the fine
dining that is rare to find in the other parts
of the country.

Comparatively, the food in Bangkok
tastes milder than the other parts of
Thailand. Many dishes are curry-based,
spicy but not always chili hot.
Northeastern Thais take much hotter and
spicier food. Their signature dish is Som
Tam (Green Papaya Salad). Southerners also
take a very spicy food with many dishes
featuring yellow curry. For those in the
north, they prefer having food with
different kinds of Nam Prik or chili paste.

Whenever | am in a Thai restaurant, |
would prefer to taste their curries. The easy
tip for an authentic Thai food is to look for
the sign “Thai Select” Thai Cuisine, an
award from the Ministry of Commerce of
Thailand given to the restaurants that meet
the Ministry’s standard in terms of
authentic Thai menu, decoration, and
quality service. The “Thai Select”
restaurants can be found in cities across
including Beijing, Shanghai, Guangzhou,
Shenzhen, Xiamen, and Nanjing.
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(Photo of Consul-General to Guangzhou)

From my point of view, there is no
definite dish that can represent classic
Thailand cuisine. It is true that Thai people
also regard Tom Yum Kung as a classic Thai
food. But the recipe of Tom Yum Kung can
be varied from one restaurant to another,
for example, with or without coconut milk.
There are still plenty of dishes that can be
introduced to Chinese people. This is why
the Royal Thai Consulate-General in
Guangzhou decided to publish the Chinese
version of the book “Secrets to Thai
Cooking” originally created by the Ministry
of Foreign Affairs of Thailand. In the book,
one can find many other delicious food and
dessert menus such as Gaeng Massaman
(Massaman Curry). The Curry has been
rated by CNNGo as number one on the
World’s 50 most delicious food.

(Cover of “Secrets to Thai Cooking”,
Chinese version)

As a New Year present to the audience for
the Year of Horse, the Thai Consulate in
Guangzhou will send 2,014 “Secrets to Thai
Cooking” books to 2,014 Restaurant Review
readers all over China for free. Just write a
letter to “Thailand Business Information
Center. Royal Thai Consulate-General,
Guangzhou, 368 Huanshi Dong Lu,
Guangzhou 510064” or e-mail to
Thaisecrets@qg.com with your name,
telephone number, address and tell us why
you like Thai food.
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