
 

 

 

• Rice paper wrappers:  White rice powder is mixed with tapioca flour to make the rice paper 
glutinous and smooth. The thin flour and water batter is spread evenly on conveyor belts, steamed, 
and then transferred onto long rectangular bamboo frames. Keep them moist while you work with 
them by covering the stack with a damp towel.  Rice paper doesn't need to be cooked, but it's 
sturdy enough to be steamed or deep-fried.  

• Rice or arrowroot vermicelli:  Thin white, semi-transparent noodles that are made from rice or 
arrowroot starch. They are similar to cellophane noodles in appearance. Soak vermicelli in hot water 
about 5-10 minutes or put into boiling water 1-1.5 minutes.  

• Satay: A tradition style dish. Cubed meat on skewers (Chicken, pork or beef). 
• Lemon grass: Lemon grass has an intriguing, lemony perfume without the bite that lemons can 

add to a dish. The taste is refreshing and light, with a hint of ginger. These qualities make it blend 
well with garlic, chiles, and cilantro.  

• Tamarind: The reddish brown, curved seed pods of a lovely tropical tree hold several large seeds 
encased by moist, sticky, dark brown flesh that varies from being very sweet to very sour. The latter 
is used as one of the primary souring agents in Thai cooking, imparting a delicious fruity tartness to 
soups, salads, stir-fries and sauces. 

• Fish sauce: Fish sauce is a condiment that is derived from fish that have been allowed to ferment. It 
is an essential ingredient in many curries and sauces. 

• Coconut milk: Coconut milk is a sweet, milky white cooking base derived from the meat of a 
mature coconut. The colour and rich taste of the milk can be attributed to the high oil content and 
sugars. Coconut milk is not the juice found inside a coconut, but the diluted cream pressed out 
from the thick, white flesh of a well-matured coconut. To make coconut milk, finely grated coconut 
meat is steeped in hot water until it is cool enough to handle. It is then squeezed until dry; the 
white fluid is strained to remove all the pulp. When allowed to sit for a while, the coconut cream 
(hua gkati) rises to the top. Commercially, coconut cream is obtained by pressing grated coconut 
flesh by itself without water, using a specialized, heavy piece of machinery. 
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Instructor: Susan Watson, BHNSc, RD   

Hosted by: Niverville Recreation & 
Wellness Commission  

• Welcome & sign up for draw  
• Introduction  
• Pork Satay 
• Peanut Sauce 
• Lettuce Wraps 
• Break – Sampling of food *Discussion on Thai curries & Rice 
• Green Curry Chicken 
• Pad Thai 
• Break – Sampling of food  
• Draw for door prize  

Thank you for Experiencing Thailand tonight! This class is the beginning of 
a 5 part series of cooking classes  “Cooking around the world”. Next 
month we are going to experience the great tastes of Italy. Get ready to 
dive into delicious & easy homemade pasta, focaccia bread, gnocchi 
and risotto!  

When: February 24th  

Time: 6:30 – 8:00 p.m. 

Where: Niverville Arena  

Cost: $15.00 

To Register: Contact Donna Watts 388-4600 

www.nivervilleactiveliving.com 

Experience Thailand  


