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evening and Bunny tells me that there will be 

a four course dinner that we will make and 

eat. She starts by first introducing the 

ingredients, starting with chilli. 

“It is called phrik in Thai and we have 

several varieties.  The smaller the chilli the 

hotter it is. Also the red ones are spicier and 

become more intense when dried and used,” 

explains Bunny. This apart, garlic, which is a 

smaller and sweeter variant, large bulbous 

onions, spring onions, shallots, ginger, Thai 

ginger or galangal, turmeric, finger root or 

karchai, the aromatic kaffir lime and lemon 

grass are also some key ingredients. Among 

the herbs basil is an important ingredient 

and sweet basil, holy basil and lemon basil as 

well as coriander and cilantro or Thai 

coriander, mint and peppercorns are part of 

most meals. Tomato, eggplant as well as 

miniature aubergines, oyster mushrooms, 

shiitake mushrooms and elephant 

mushroom are some other ingredients on 

Bunny’s table. The class begins with the first 

course, a soup. Since I am vegetarian, Bunny 

suggests I use onion to replace the chicken in 

the Tom Kha Kai – Chicken In Coconut Milk 

Soup. There are multiple cooking stations in 

the class and I am struck that it resembles a 

professional television show for a moment. 

But soon enough there is work to be done and 

to prepare for the soup we have the 

ingredients in four parts —the onions for 

flavour, the green chilli, ginger, kaffir lime 

and lemon grass for spice, lemon for 

seasoning and coriander for the garnish. The 

base of the soup is a creamy coconut milk into 

which the onions and spices are added and 

allowed to cook. We add a dash of lemon and 

coriander and the soup is ready to be eaten at 

the dining table. 

The next course is Phat Thai – Thai Style 

Fried Noodles With Chicken. Substituting 

the chicken with tofu for me, Bunny tosses 

the narrow rice noodles with bean sprouts, 

garlic, spring onion and soy and mushroom 

sauces and tops it up roughly with crushed 

roasted peanuts and the result is divine. The 

concept here is that you eat what you cook, 

course by course. The next recipe is the 

famed Thai green curry that needs to be 

hand pounded in a mortar and pestle. So we 

sit on the floor and get cracking — pounding 

peppercorns, coriander seeds and cumin 

seeds. Once ground, we add chopped fresh 

green chillies, garlic, shallots, lemon grass, 

galangal, coriander root, kaffir lime peel, 

turmeric and salt and pound till it becomes a 

smooth paste. Once done we cook an 

assortment of vegetables (chicken and 

shrimp for non-vegetarians) with the green 

paste and coconut milk. Eaten with the 

traditional Thai rice, you are in food coma 

soon. For the final course it is sticky rice and 

fresh mango. And the rice (that has been 

ready) is boiled in coconut milk and cream. 

The fresh mango is sliced and plated with the 

rice and as we devour the same. It’s easy to 

conclude that this has been one memorable 

experience to cherish.
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