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Jam Sanitchat : The Everything Thai Cookbook: Includes Red Curry with Pork and Pineapple, Green Papaya 
Salad, Salty and Sweet Chicken, Three-Flavored Fish, Coconut Rice, and hundreds more!  before purchasing it 
in order to gage whether or not it would be worth my time, and all praised The Everything Thai Cookbook: Includes 
Red Curry with Pork and Pineapple, Green Papaya Salad, Salty and Sweet Chicken, Three-Flavored Fish, Coconut 
Rice, and hundreds more!: 

10 of 10 people found the following review helpful. Great recipes for those who cookBy MisheI found this book when 
I visited Austin, tx and ate at the resturant Thai Fresh. The food is all local and tasted amazing so I decided I wanted 
the book. The book has clear instructions and explains different cooking methods as well as tools for beginner cookers. 
The recipes are all handmade and taste better than any of the Thai products you find in stores. Definitely 
recommended for anyone who loves to cook!1 of 1 people found the following review helpful. cooking right for your 
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familyBy RustyThailand is a country full of beautiful people and really great food that is easy to fix and healthy for 
you too. This book helps you cook right for you and your family. Thank you and enjoy.4 of 4 people found the 
following review helpful. Great CookbookBy C. MoffittBeen taking Thai cooking lessons for a year and a half. ( twice 
a month). This book straighten out some areas that were improperly taught. I have been to almost every country in the 
world and Thai is my favorite. We cook it about 4 times a week. I would recommend it to anyone who likes to cook. 
Very easy to follow.

A modern, fresh take on Thai cooking!Do you love the taste of Thai food? Wish you could bypass the restaurant and 
prepare the same delicious food at home? With The Everything Thai Cookbook, 2nd Edition, you can master your 
favorite Thai dishes right in your own kitchen. This updated edition shows you how to make traditional Thai-
American recipes, authentic Thai dishes, and fresh, new takes on Thai ingredients and flavors, including:Glass noodle 
saladChicken satay sandwichesJungle currySalt-cured eggsCurried musselsMango sticky rice Vegetarian? No 
problem! You'll find hundreds of meat-free recipes, and many more that can be adapted for either vegetarians or meat-
eaters. No matter what your favorite Thai dish might be, you can learn to cook it at home with whole-food, natural 
ingredients.

"Sanitchat has locked in excellent tasting examples of the dishes; follow the recipe and it will taste as it should. Her 
recipes are logical and easy to follow, and the ingredients are easily obtained. Any cook who wants to get into cooking 
Thai food at home needs this book. Real Thai food comes from the home, and Sanitchat teaches you how to make it." - 
Austin ChronicleAbout the AuthorJam Sanitchat is a restaurateur, food blogger, and chef. She writes the popular blog 
"Thai Cooking with Jam," and several of her recipes have appeared in Edible Austin magazine. She owns Thai Fresh, 
a restaurant and cooking school in Aust 


