
BANGKOK THAI COOKING ACADEMY 
4 WEEKS PROFESSIONAL THAI COOKING COURSE 

2 WEEKS ASIAN CULINARY COURSE 
6 WEEKS PAN-ASIAN COURSE (COMBINED THAI & ASIAN) 

THAI:  WEEK 1 
(Effective 8 May 2023) 

 
MONDAY  

• Red curry paste (prepare) (Nam Prik Gaeng Phet) 

• Red curry with roast duck (Gaeng Phet Ped Yang) 
• Golden bag (Tung Thong) 
• Grilled duck Thai style (Pad Yang) 

• Fried sweet noodles with pork (Pad See Eew Moo) 

• Mango with coconut sticky rice (Khao Neaw Moon) 
   

TUESDAY  
• Panang curry paste (prepare) (Nam Prik Gaeng Panang) 

• Panang curry with pork (Gaeng Panang Moo) 
• Pomelo salad (Yam Som-O) 
• Pineapple fried rice (Khao Pad Sapparot) 

• Minced beef flat noodles (Guay Tiew Nue Sup) 
• Thai grilled pork on skewers (Moo Ping) 

   

WEDNESDAY  
• Thai fish cakes + sweet cucumber dip (prepare) (Tord Man Pla) 

• Steamed curried seafood (Hor Mok Talay) 

• Glass noodle salad (Yam Wun Sen) 

• Stir fried eggplant with basil (Pad Ma Kau Yaw) 

• Stir-fried morning glories (Phad Pak Bung Fai Daeng) 
   

THURSDAY 
• Thai braised pork noodle soup (Kuay Teow Moo Toon) 

• Steamed coconut milk custard (Kanom Tuay) 

  
 

 FRIDAY  
• Khao soy curry paste (prepare) (Nam Prik Gaeng Khao Soy) 

• Khao soy with chicken (Khao Soy Gai) 

• Chicken wrap with pandanus leaves (Gai Hor Bai Toey) 

• Thin rice noodles in gravy (Sen Mee Rad Na) 

• Spicy egg salad (Yum Kai Dao) 

• Thai fried rice with sour pork (Khao Pad Hnam) 
 

 
 



THAI:  WEEK 2 
  

MONDAY  
• Green curry paste (prepare) (Nam Prik Gaeng Kheao Wan) 

• Green curry with chicken (Gaeng Kheao Wan Gai) 
• Thai style fried rice noodles (Pad Thai) 
• Stir fried chicken with yellow curry powder & pineapple (Gai Pad Sapparot) 

• Trio crisp Thai salad (Yum Sam Krob) 
• Steamed fish with ginger sauce (Pla Neung Khing) 

   
   

TUESDAY  
• Southern sour spicy curry paste (prepare) (Nam Prik Gaeng Leung) 

• Shrimp in southern curry (Gaeng Leung) 

• Winged bean salad (Yam Tua Plu) 

• Fried spring rolls + sweet chili sauce (prepare) (Por Pie Tord) 

• Stir-fried beef with oyster sauce (Nua Pad Nam Man Hoy) 

• Thai coconut balls (Ka Nom Tom)  
   

WEDNESDAY  
• Chicken satay + peanut sauce (prepare) (Gai Satay) 

• Steamed banana pastry (Kanom Kluay) 

• Tom yum fried rice (Khao Pad Tom Yum) 

• Authentic Thai grilled chicken (Gai Yang)  

• Baked rice with chicken & mushrooms (Khao Ob Peuk) 
   

THURSDAY  
• Hot & sour chicken soup (Tom Sab Gai) 

• Crispy catfish green mango salad (Yum Pla Duke Foo) 

• Stir fried shrimp with asparagus (Goong Pad Nor Mai Farang) 

• Steamed sea bass with lime sauce (prepare) (Pla Kaphong Neung Manow) 

• Spareribs garlic (Si-Khrong Moo Thod Kratium) 
  

FRIDAY—STREET FOODS DAY  
• Stewed pork leg + chili vinegar dip (prepare) (Khao Kha Moo) 

• Chicken & rice + soybean paste dip (prepare) (Khao Man Gai) 
 

 
 

 
 
 
 
 



THAI:  WEEK 3 
  

MONDAY  
• Massaman curry paste (prepare) (Nam Prik Gaeng Massaman) 

• Massaman curry with chicken (Gaeng Massaman Gai) 
• Chicken in coconut milk soup (Tom Kha Gai) 
• Deep fried shrimp in tamarind sauce (prepare) (Goong Thord Lad Sood Makham) 

• Stir fried chicken with cashews (Gai Pad Med Ma-Muang) 
• Stir fried fish with black pepper (Pla Pad Prik Thai Dam) 

 
  

TUESDAY  
• Jungle curry paste (prepare) (Nam Phrik Gaeng Pah) 

• Jungle curry chicken (Gaeng Pah Gai)  

• Thai fried rice (Khao Pad) 

• Stir-fried fish with soybean paste and basil (Pla Pad Tao Jiew Kub Bai Horapa) 

• Stir-fried crab with yellow curry powder (Poo Pad Phong Ka Ree) 

• Stir-fried minced pork with spicy basil (Pad Kra Pao Moo) 
  
 
 

WEDNESDAY  
• Pineapple curry paste (prepare) (Nam Phrik Gaeng Kua Saparod) 

• Pineapple curry with shrimp (Gaeng Kua Saparod) 

• Sliced grilled spicy pork salad (Nam Tok Moo) 

• Shrimp cakes with plum sauce (prepare) (Tord Mon Goong) 

• Stir-fried chicken with ginger (Gai Pad Khing) 

• Thai crispy cake (Kanom Salee Krob) 
   
 

THURSDAY  
• Northern curry paste (prepare) (Prik Gaeng Hung Lay) 

• Northern curry with pork (Gaeng Hung Lay Moo) 

• Green curry fried rice (Khao Pad Gaeng Kiew Wan) 

• Spicy seafood with herbs (Pad Cha Talay) 

• Baked prawns & mung bean noodles (Goong Oob Wun Sen) 

• Sweet corn in tapioca & coconut milk (Sa Koo Piak Khao Pode) 
 

  

FRIDAY 
• Thai rice noodles with pineapple & coconut milk (Kanom Jeen Sao Nam) 

• Fruits served with sweet & savory peanut sauce (Ma Haw) 

• Stir-fried mixed mushrooms (Pad Hed Ruam Mit) 

• Stir fried shrimp with yellow chili (Hed Pad Prik Lueng) 

• Taro balls with sweet coconut milk (Bua Loy Puak) 
 



 
THAI:  WEEK 4 

 
  

MONDAY  
• Yellow curry paste (prepare) (Nam Prik Gaeng Ka Ri) 

• Yellow curry with chicken (Gaeng Ka Ri Gai) 
• Papaya salad (Som Tam) 
• Hot & sour prawn soup (Tom Yum Goong) 

• Grilled marinated pork with spicy dip (prepare) (Kor Moo Yang) 
• Mung bean coconut custard (Maw Kaeng Tua) 

  

TUESDAY  
• Southern curry paste (prepare) (Prik Gaeng Kua Kling) 

• Stir fried pork with southern curry (Kua Kling Moo) 

• Spicy minced chicken salad (Laab Gai) 

• Crispy roasted pork belly (Moo Krob) 

• Barbecued pork served with rice (Khao Moo Dang)  

• Deep fried chicken wings with fish sauce (Peek Gai Thot Nam Pla)  
 

WEDNESDAY  
• Hot & sour tamarind curry paste (prepare) (Nam Phrik Gaeng Som) 

• Hot & sour tamarind curry with fish & vegetables (Gaeng Som Pla Pak Ruam) 

• Crabmeat fried rice (Khao Pad Poo) 

• Shrimp with spicy lemongrass salad (Yam Ta Khai) 

• Stir-fried chicken with lemongrass (Gai Pad Ta Khai) 

• Water chestnuts in coconut syrup (Tim Tub Grub) 
  

THURSDAY 

• Tay po curry paste 

• Pork belly with morning glories (Gaeng Tay Po) 

• Stir fried baby cabbage with thin rice noodles (Pad Meek Kanang) 

• Chicken in gravy with rice (Khao Rad Na Gai) 

• Spicy grilled eggplant salad (Yam Makua Yao) 

• Deep fried fish in 3 flavor sauce (Pla Thod Sam-Rod) 
 

FRIDAY  
• Vegetable soup paste (prepare) (Nam Phrik Kaeng Leang) 

• Herbal vegetable soup (Gaeng Leang) 

• Grilled pork sirloin with lemongrass (Moo Yang Takrai) 

• Stuffed chicken wings (Bpeek Gai Yut Sai) 

• Deep fried fish in red curry (Pad Ped Pla Thod Krob) 

• Fried noodles with pork & spicy herbs (Sen Yai Pad Khee Mao) 
 
 

 



PAN-ASIAN:  WEEK 5 
ASIAN (NON THAI):  WEEK 1 

KOREAN & JAPANESE CUISINES 
KOREAN-- 
MONDAY 

• Spicy & fermented napa cabbage (Kimchi) 

• Spicy bibimbap sauce 

• Mixed rice with beef and vegetables 

• Spicy stir-fried squid 

• Black bean noodles 

TUESDAY 
• Stir-fried chicken with spicy sauce 

• Spicy silky tofu soup 

• Seafood pancakes 

• Stir-fried rice cake with spicy sauce 

• Fried chicken 

JAPANESE— 
WEDNESDAY 

• Soup stock 

• Miso soup 

• Tempura sauce 

• Tempura 

• Udon noodles 

• Udon noodles soup 

THURSDAY 
• Chicken curry 

• Savory pancakes 

• Teriyaki sauce 

• Chicken teriyaki 

• Pork tonkatsu (deep fried pork cutlet) 

FRIDAY 
• Sushi vinegar & rice 

• Japanese omelette 

• Nigiri sushi 

• Hosomaki sushi 

• Futomaki sushi 

• Uramaki sushi 

 

 
 
 
 
 



 
PAN-ASIAN:  WEEK 6 

ASIAN (NON THAI):  WEEK 2 
VIETNAMESE & CHINESE CUISINES 

VIETNAMESE— 
MONDAY 

• Vietnamese noodles soup (Pho) 

• Shrimp with sugar cane 

• Vietnamese dip 

• Pickled daikon & carrots 

• Fresh spring rolls 

TUESDAY 
• Nam Neung dipping sauce 

• Grilled pork sausages with rice paper 

• Garnishing and assembly of Nam Neung 

• Crispy pancakes 

• Vietnamese-style steamed fish fillet 

WEDNESDAY 
• Grilled pork with noodles 

• Dipping fish sauce 

• Fried spring rolls 

• Braised pork 

• Vietnamese dumplings 

CHINESE— 
THURSDAY 

• Sweet & sour vegetables with pork 

• Stir-fried egg noodles with vegetables 

• Steamed Chinese dumplings (Shumai) 

• Stir-fried beef and kale 

• Stir-fried fish with celery 

FRIDAY 
• Chinese dumplings (Jiaozi) 

• Chinese fried rice 

• Pineapple shrimp ball 

• Mapo tofu 

• General Tsao’s chicken 

 
 

 
 


