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Christine France : What's Cooking: Thai  before purchasing it in order to gage whether or not it would be worth my 
time, and all praised What's Cooking: Thai: 

0 of 1 people found the following review helpful. Five StarsBy consumerYUM!18 of 20 people found the following 
review helpful. Every Recipe Is a WinnerBy J. WeaverI bought this cookbook this summer, more to add to my 
collection than to actually learn Thai cooking. But then I tried a few recipes, and I've been hooked on the cookbook 
ever since...Having grown up in an Asian household, I'm already familiar with a lot of the ingredients and techniques 
used in Asian cooking, but I love the fact that this cookbook explains ingredients and technique without being 
condescending to those who aren't familiar with Asian cookery much less with the kitchen.I usually use post-it notes to 
mark the recipes in a new cookbook that I want to try. When I started marking pages in this cookbook, I realized that I 
wanted to try everything. While I haven't had a chance to sample it all just yet, I can tell you that everything I've tried 
has been perfect. Even my boyfriend, who is definitely a "meat and potatoes" man loves when I prepare something 
from this book. I've also found that, despite the simplicity of the recipes, my dinner guests always assume that I went 
to elaborate lengths to prepare these wonderful foods. My favorite is an exquisite cilantro coconut chicken dish that 
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just knocks the socks off of anyone who tries it.1 of 1 people found the following review helpful. An Insult to Thai 
foodBy Mike L.I received this book from a friend before I knew much about Thai food. After eating more thai food 
and actually visiting Thailand, I see that this book is an insult to Thai food. From using Ketchup to make Pad Thai (yes 
I know that authentic ethnic food can be difficult to make but how many corners can you cut before you still call it 
ethnic?) to a Crab bruschetta with mayonaise this book shows you what Thai food is not. Your time would be much 
better spent searching all sorts of Thai food recipe websites than using this book. On the positive side, the recipes are 
fairly easy and the pictures are pretty.

The simplicity and ingenuity of Thai cooking is brought to life in this inspirational cookbook. The exciting recipes 
from the East featured in this volume will be sure to spice up any meal. What's Cooking: Thai features chapters on 
snacks, starters and soups, meat and fish main dishes, rice and noodles, and desserts and drinks. All of the recipes are 
easy-to-follow and feature clear step-by-step instructions for creating a collection of mouth-watering meals.


