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English Word ‘ Thai Meaning
1. Lemongrass ( ) Wvan
2. Fish Sauce () asnuazdn
3. Mortar and Pestle ( ) aelas
4, Wok ( ) nigne
| 5. Palm Sugar £ 3 maiiy ]
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1. To make Pad Thai, we need to use
T _m_r_nd P_st_ foratangy taste.

2. The most important tool for pounding chili and herbs is the
M_rt_r and P_st_e.

3. Weuse K_ff_r L_me L_av_s tomake Tom Yum soup fragrant.

4. The main seasoning for a salty flavor in Thai food is
F _sh § _uc_.

C. Short Answer pauAmnINaY q Wunwdange oo

1. What is the English name for “nsznzfiunau”
(the main Thai cooking pan)?

e Answer:

2. What are the three most common herbs (a3u1ws) used in Thai cuisine?
e Answer:

3. Which ingredient gives Thai curries a creamy texture?

e Answer:
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