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SPAGHETTI WITH ROASTED CHICKEN
WITH CHILI, AND SALT IN CRISPY TEA
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INGREDIENTS OF GREEN TEA SPAGHETTI

Universal flour 200 g.
Yolk 3 eggs

Tea oil 20 g.

Salt Y4 teaspoon
Fresh tea leaves 3-4 leaves
Clean water 200 ml.
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INGREDIENTS OF ROASTED CHICKEN
WITH CHILI AND SALT
Black chicken breast
Cayenne pepper

50 g.
%, teaspoon

Salt Y4 teaspoon
Black pepper Y4 teaspoon
Dried chili 3 pods
Minced garlic 5 lobes
Minced coriander root 2 roots
Jinda Red Chili 2 pods

Tea oil 2 teaspoons
Seasoning sauce

Tea leaves 3-5 shoots
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DIRECTIONS

1. Blend fresh tea leaves with clean water
until a fine texture is achieved.

2. Mix flour with egg yolk, tea oil, and salt.
3. Knead fresh tea liquid and the prepared
flour together well. Let it rest for 30 min.
4. After 30 min. roll the flour into thin
sheets. Let them dry for another 30 min.
Feed the flour sheets into the noodle
extruder.

5. Boil the noodles in hot water for 2 min.
Prepare it for stir-fry.
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DIRECTIONS

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

2.Roast the dried chili and garlic until
they turn yellow. Stir-fry the chicken,
followed by chopped coriander root
and red chili. Season with salt, pepper,
seasoning sauce. Add spaghetti and mix
well.

3.Fry the tea leaves until crispy. Decorate
the dish as you please.
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- a:hanla 1/5 an - Root of Anethum graveolens L. (Rak Chu)
- fuans:iku 10Tu - {pkin
- Tea leaves
- Mushroom
- Purple eggplants
- Carrot
Tempura flour
- Crispy Flour 1.5 measuring cups
- cold water 1.5 cups
DIRECTIONS - Chicken egg 1 egg
- Salt 1 handful
Tempura - Frying oil 1 bag

1.Mix the crispy fried dough in cold water,

add the eggs and beat the ingredients Mayo-avocado mint sauce

together. Season with a little salt. - Tea oil Y bowl
2.Fry the vegetables in batter on medium - Plain condensed milk % bowl
heat. - Mustard 1 teaspoon

Mayo-avocado mint sauce - Egg yolk 2 eggs
1.Blend egg yolk, salt, sugar, and mustard. - Salt Y teaspoon
Slowly add tea oil. Blend well to make - Sugar 2 teaspoons
mayonnaise. - Lime 1 lime
2.Blend avocado with lemon juice, - Avocado 1/2 fruit
mint leaves, plain condensed milk, and - Mint leaf 10 leaves
mayonnaise until homogeneous.




MIXED VEGETABLE TEMPURA WITH
MAYO-AVOCADO MINT SAUCE




-

[N
-t

"y

SRS —— S

T I e e
e e — g =

e, A B ety s i e B 0.2

S M N L B s AR,
e g S i A8 A M A 4
o SRR S e AR

“».ﬁ%s--""




\'

E v/
4 : .’ \k
. e
e B
< X
qll-
g
-
I L&l

AL







<ME>

Py LAZHERIFR 60 ml
wBIXX 30 ml
INAFy Iy 21— 30 ml
mEx>vay 7 15 ml

VyvIv—E—I)L (ki) 60 ml

NY—T72414 BIXxAANDODFZYvHLT1—




INV—TZ4 v\« KUY
J— 0Oy 7—~

(PABEDSET “BOHES")

<ME>

PYYLAZF\ERIFR 60 ml
A4 LY 1—2R 15 ml
[EEHD 15 ml
vIv—E—)L 60 ml

NY—T534 BEHIOLEVADTZ Y LTA—









<ME>
PYYLAFEKRIFRA 70 m
Y — 459K 60 m
J-I)ILFvoaxU>y ROy > 25 ml
ALY 21— 5 ml

HhOTIVDEDTR: EILR
fmb: wHIODLEYPO—XVY—




'KHAO PUK WITH THAI TEA CUSTARD

300GU Na:adunay

y1ouUn

- U12IKUYD
- VUUou
ShED)

dovevsilng
- Worng

- unsSou

- ndvana

2 ﬂ,_:ﬁ

- uhana

- Tuln

S hED)

- u”duda

yuyudvnsau
- yuuuv

- U

S hED)

INGREDIENTS

Khao Puk

- Sticky rice

- Perilla seeds
- Salt

Thai tea custard

- Thai tea powder

- Hot water

- Wheat flour
- Coconut milk
- Sugar

- Eggs

- Salt

- Plain condensed milk

Crisp
- Bread
- Butter
- Salt

500 NsSU
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500 g
1 tablespoon
Y4 teaspoon

5 tablespoons
3/4 bowl

1/3 bowl

600 ml.

1 3% bowls

5

1 teaspoon

1 measuring cup

4 slices
30 g.
(handful)
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DIRECTIONS

1.Mix perilla seeds with salt. Pound them well. 4
2.Pound sticky rice until the texture is fine.

Mix perilla seeds while pounding. After that,

keep the ingredient in banana leaf to prevent
sticky rice from hardening. It can be
preserved in banana leaf for 3 days.

1.Put the tea powder in a bowl. Pour in hot
water and let it sit for 5 minutes. Strain tea
powder and keep only the liquid tea.

2.Crack 5 eggs and blend them with a whisk.
Set aside.

3.Place the wheat flour in the second bowl
followed by the tea. Mix them well.

4.Add coconut milk, followed by sugar and
salt.

1.Cut the bread into small dice.

2.Melt the butter and mix it with salt.

3.Mix thoroughly with bread.

4 Bake at 170°C for 10 minutes or roast in a
pan until golden brown.
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THAI TEA LAYER CAKE
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INGREDIENTS

Syrup
- 560 grams of coconut milk

- 400 grams of sugar
- 1 teaspoon of salt

Flour

- 60 grams of rice flour

- 20 grams of mung bean flour
- 200 grams of tapioca flour

Two parts
- 200 grams of concentrated Thai tea

- 200 grams of coconut milk

INSTRUCTIONS

1.Put all the ingredients in the syrup portion
on low heat. Stir the ingredients until they
are dissolved. Leave the syrup to settle.
2.Put the three types of flour in a mixing
bowl. Mix the syrup with the flour slowly and
knead the dough.

3.Divide the remaining syrup into two parts
equally. Mix the first part with 200 grams of
Thai tea and the second part with 200 grams
of coconut milk.

4.Divide the dough into two parts. Mix the first
part with Thai tea and stir until the dough is
dissolved. Mix the second part with coconut
milk and stir until the dough is dissolved.
5.Sieve the two types of dough separately.
6.Leave the dough still for 20 minutes before
steaming.

7.Spread oil all over the molds. Preheat the
molds for 5 minutes.

8.Fill the coconut milk mixture as the first
layer and steam for 4-5 minutes and fill the
Thai tea mixture as the second layer. Repeat
the cycle in Item 8 to make different layers
of cake.
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