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Live Stream Class 
9.18.2020 

- Asian Cuisine - 
 

Menu: Serves 6 
 Thai Chicken Lettuce Wraps - Red Curry Coconut Chicken  

Jasmine Rice - Sweet Thai Tea 
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Shopping List 
 
Protein 

o Chicken breasts 
 
Produce 

o 1 Zucchini 
o 1 Yellow Squash 
o 1 Red bell pepper 
o Basil for garnish 
o 2 Fresh garlic cloves 
o Limes 
o Head of butter lettuce or romaine 
o 2 English cucumbers 

 
Pantry 

o Vegetable oil 
o ½ cup Chicken broth 
o 1 can coconut milk (13.5 – 15.5 oz depending on brand) 
o 1 cup Jasmine Rice (or frozen box from Trader Joe’s – see below) 
o Soy sauce 
o Brown sugar 
o 1/3 cup Smooth peanut butter 
o Peanuts, for garnish 
o Granulated sugar (2 TB plus 1 cup) 
o Condensed milk (for Thai tea) 

 
Spices 

o Coriander 
o Ground ginger 
o Turmeric 
o Red pepper flakes 
o Salt and pepper (I use Kosher salt and fresh ground pepper) 

Specialty Items 
o Red Curry Paste 
o Ginger/garlic paste 
o Fish sauce 
o Sambal oelek 
o Rice vinegar 
o Sesame oil   
o Thai tea mix – see below 
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Equipment List 
 
 
Pans 
 Large 12” non-stick skillet 
 Large saucepan with lid 
 
Baking 
  2 - Large rimmed baking sheets 
 
Tools 
 Spatula 

Measuring spoons 
Measuring cups 
Chef’s knife 
Vegetable peeler 
Wooden spoons 
Slotted spoon 

  
 
Electric 
 Blender or food processor 
 
Other 
 Ziploc bag – gallon size to marinate chicken 
 Cutting board 
 Aluminum foil 
 Nonstick cooking spray 
 Digital meat thermometer 
 
 
 
 
 
 
 

 



 4 

 
Mis en Place 

The French culinary term for “everything in its place” 
 
In order to have a smooth cooking experience, I recommend that you retrieve 
all the equipment you will need for the class before we begin. In addition, if 
you have time, group your ingredients by recipe. Most chefs place their 
components on sheet pans – this is ideal if you have the room.  
 
Measuring things in advance is really necessary when cooking Asian 
cuisine. 
 
The prep is the labor intensive portion! The cooking is the quick part!  

 
My recommendations: 
 
Chicken Satay Lettuce Wraps – 
You can wait until the class to marinate the chicken – however, it will be more flavorful 
if you do it ahead of class time. 
 
Rice – To save time, I will be making the Trader Joe’s rice, but I have included the 
recipe if you wish to make it yourself. 
 
Chicken broth – I use Better than Bouillon brand, I will make it before we start class. 
 
Garlic/ginger paste (GG paste) – I think it is easier to buy this product, however, you 
can mince fresh garlic and grate fresh ginger if you prefer, in the same amounts as the 
prepared blend! 
 
 
Thai Tea – I would suggest brewing the tea in advance so that we can just mix the 
ingredients to make it  
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Thai Chicken Coconut Curry 
 

 
**This cooks quickly, have all ingredients ready before you begin! 
 
Serves 6 
 
3 boneless, skinless chicken breasts, cut into 1” cubes 
2 TB vegetable oil 
1 zucchini, halved and sliced  
1 yellow squash, halved and sliced 
1 red bell pepper, deseeded and sliced thinly 
2 TSP garlic/ginger paste (GG paste) 
Red curry paste (1 TB for mild, 2 TB for medium, 3 TB for spicy, 4 TB for HOT) 
1 can coconut milk 
½ cup chicken broth 
1 TB fish sauce (I use Red Boat brand) 
Juice from 1 lime 
Salt and pepper to taste 
Fresh basil for garnish 
 
Toss the chicken cubes with some salt and pepper. Heat 1 TB vegetable oil in a large 
skillet. Add the chicken and cook until no longer pink, about 3 min. Remove the 
chicken from pan with a slotted spoon and set aside.  Add 1 more tablespoon of oil to 
the same pan.  Place the vegetables in the pan and cook until just softened, 4 minutes. 
 
Next add the GG paste (you can substitute 1 tsp fresh minced garlic and 1 tsp fresh 
grated ginger) and cook 1 minute, should be fragrant. Whisk in the coconut milk, broth, 
fish sauce and red curry paste to taste.  When you start to see bubbles along the edge of 
the pan, put the chicken back into the pan and simmer for 3 – 4 minutes until the 
chicken is cooked through. Add the fresh lime juice and check for seasoning. 
 
Serve with jasmine rice and garnish with basil and a wedge of lime. 
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Products to purchase for Thai curry: 
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Jasmine Rice 
 
 

Serves 4 
 
1 cup jasmine rice, rinsed 
1 ½ cups water 
Large pinch kosher salt 
 
 
Place the rice in a large bowl and fill with water to cover. Swish the grains around. 
Drain the water and rinse a second time. Use a fine mesh colander to not lose any 
grains. 
 
In a large saucepan (use one with a tight-fitting lid, preferably, glass) bring the water 
and salt to a boil. 
 
Add the rice and stir. Reduce the heat to just a simmer. Replace the lid. Cook 15 -18 
minutes. Tilt the pan slightly to check if all the water has been absorbed. Remove from 
heat and let sit for 5 minutes more. Remove the lid and fluff with a fork.  
 
 
 
 
** Jasmine rice will triple in size, so make sure you use a big enough pot! 
 
Or buy Trader Joe’s frozen jasmine rice. 

 Each bag serves 2, 3 bags per box. 
 

 



 8 

 
 

Thai Chicken Satay Lettuce Wraps 
 
 

Serves 6 
 
2 pounds (3 – 4) chicken breasts, cut into thin strips 
 
Marinade 
¼ cup soy sauce 
2 TB brown sugar 
1 TSP coriander 
½ TSP ginger 
¼ TSP turmeric 
2 TB fresh lime juice 
2 cloves garlic, minced 
Optional, 1 TSP chili paste (sambal oelek) 
Butter lettuce or Romaine 
 
Whisk together the marinade ingredients in a small bowl and pour into a large Ziploc 
bag, then add the chicken strips. Place in the refrigerator and marinate 2 hours. 
 
Remove the chicken from the marinade. 
 
Oven: Heat the oven to 350˚. Line two baking sheets with foil and spray with non-stick 
spray.  Place the chicken on a baking sheets and bake between 8 – 10 minutes, until a 
meat thermometer reads 160˚ - 165˚. 
 
Grill: Heat the grill to medium. Cook the chicken 3 – 4 minutes per side until they reach 
an internal temperature of 165˚. 
 
To serve: take one lettuce leaf, add 2 -3 pieces of chicken and garnish with condiments: 
such as: marinated cucumbers (below), bean sprouts, shredded carrots, peanut sauce. 
 
 
 
 

This is the optional chili paste if you desire it hotter. 
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Thai Marinated Cucumbers 

 
 
2 English cucumbers, peeled and sliced 
1/3 cup rice vinegar 
2 TB granulated sugar 
Pinch red pepper flakes 
1 TB sesame oil 
Salt to taste 
 
Combine the vinegar, sugar, pepper flakes, oil and salt in a small bowl and set aside. 
 
Peel and slice the cucumber into ¼” slices. Place in a medium bowl. Pour the dressing 
over the cucumbers. Cover and refrigerate. 
 
(Note: The longer they sit in the dressing the softer they become.) 
 
 
 
 
*Optional sauce for lettuce wraps below: 
 

Creamy Peanut Sauce 
 
1/3 cup smooth peanut butter 
1/4 cup water 
1 TB soy sauce 
2 TB fresh lime juice 
1 TSP sugar 
1 TSP rice vinegar 
1 TB chopped peanuts, to garnish 
 
Combine all the ingredients in a food processor or blender except peanuts. Process until 
combined. Add salt and pepper to taste. Transfer to a small bowl. Garnish with chopped 
peanuts. Chill until ready to serve. 
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These are two of the products you will need for the preceding recipes.  
 
 
 
 
 
 
 
 

 
 

 
 



 11 

Sweet Thai Tea 
 
 

Making Thai tea like the restaurant is all in the type of tea! 
I recommend purchasing 

Cha Tra Mue Brand from Amazon. 
 
Tea Mix: 
The package suggests 2 grams of tea for 1 cup of boiling water. I found this to be too weak 
once I added the ice and milk. I think 4 grams of tea mix to 1 cup of water is better tasting.  
 
Brewing:  
Using a French press or tea bags will prevent the fine pieces of mix to get into your brewed tea. 
Otherwise brew the tea in a large pot and then strain it through some cheese cloth. 
 
Sweetness: 
You can select how sweet you prefer. I use a simple syrup of equal parts water and sugar to 
slightly sweeten the tea followed by 2 TB condensed milk for an 8-ounce glass of Thai tea. 
 
Product Suggestions: 
 

 Buy this from Amazon to brew yourself. 

  Or buy this at the Asian grocery store, premade. 
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Making simple syrup – 
Equal parts water and granulated sugar 
 
I make this and store it in a glass jar in my refrigerator. This facilitates the sweet tea 
without and granules of sugar. 
 
Combine 1 cup water and 1 cup sugar in a heavy saucepan. Bring to a simmer. Cook 
until the sugar has dissolved. Remove from heat and let cool. Store in an airtight 
container in the refrigerator. 


