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TEMPLE OF THAI 
Thai with a twist… 

Crafts: Yin and Yang: 2 different approaches to an Asian inspired table 
 
 

COCKTAIL: Red Lotus 
Butternut mint and chilli soup 

Coconut Pesto 
Sesame fillet served on crispy Thai-style coleslaw 

Thai Green chicken curry 
Fragrant Jasmine rice 

Thai Chai white hot chocolate 
Camembert with pears poached in jasmine tea, pistachio and sumac dukkah, and 

a sticky Thai ginger syrup drizzle 
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Red Lotus 
1 part vodka 
1 part Bols lychee liqueur 
Cranberry juice 
 
Combine vodka and lychee over ice and top with cranberry juice 
 
Butternut mint and chilli soup (8-10) 
Olive oil for frying 
2 onions finely chopped 
1 knob of fresh ginger grated 
1 TBS chopped fresh red chilli, seeded and chopped 
3 whole large butternuts, peeled and cubed  
8 cups (2L) water with 6 TBS Ina Paarman chicken stock powder 
1 tin coconut milk 
Salt and pepper 
Handful of fresh mint  
 

1. Fry the onions, chillies and ginger  in olive oil 
2. Add butternut, stir in stock and boil for about 45 minutes 
3. Liquidise and add coconut milk and fresh mint and serve with pesto 

 
Coconut Pesto  
½ tsp chilli flakes 
1 tsp soy sauce 
50g coriander leaves including stalks 
4 TBS freshly grated coconut (or substitute with 3TBS Koo medium desiccated coconut) 
1 TBS sesame oil 
1 TBS sesame seeds (or can substitute chopped pine nuts) 
 
Blend (can add sunflower oil to make a smoother consistency) 
 
 
 
 
 
Fragrant Jasmine rice 
200g jasmine rice per person  
2 star anise  
2 slices ginger  
 
1. Make rice according to package instructions but add 2 star anise and the ginger to the 

cooking water  
 
COOK’S NOTES: a handful of chopped basil and coriander can be added to the cooked rice 
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Sesame fillet served on crispy Thai-style coleslaw 
Salad 
½ small red cabbage, finely shredded 
½ small green cabbage, finely shredded 
2 cups baby spinach, finely shredded 
2 carrots cut into thin strips 
1 red pepper thinly sliced 
½  bunch spring onions thinly sliced (about 4) 
½ cup toasted sesame seeds or roasted peanuts 
A handful of caramelised pecans or almonds chopped 
1 TBS fresh chopped basil 
2 TBS fresh chopped coriander 
 
Dressing 
½ tsp dried chilli flakes 
3 TBS dark brown sugar 
2 TBS rice vinegar 
1/3 cup lime juice  
2 TBS soy sauce 
1 TBS fish sauce 
2 TBS mint sauce or freshly chopped mint 
4 TBS or 60 ml olive oil 
 
 
Fillet 
600g fillet, sliced into thin strips 
1 small knob of ginger sliced into matchsticks 
¼ cup soy sauce 
2 TBS sweet chilli sauce 
2 TBS white sesame seeds 
 

1. Toss fillet in the soy sauce and sweet chilli sauce and if possible allow to marinade for 
2 hours. Drain excess marinade before frying. 

2. Combine salad ingredients (except for nuts) and whisk dressing ingredients together.  
3. Pan fry the fillet and ginger, tossing in the sesame seeds 
4. Place fillet on the salad  
5. Pour over dressing, toss well then top with seeds and nuts 

 
Cooks notes:  
*Lime juice is less acidic than lemon juice so it is preferable to substitute fresh lime juice with 
bottled lime juice though lemon juice is suitable 
* Pork fillet and chicken breast may be substituted for the beef 
 
 
 
 
 
 
 
 
 
Thai Green chicken curry 
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Paste (or use bottled, but this is very fragrant) 
2 - 3 green chillies, chopped 
1 stalk lemon grass (optional) 
5 lime leaves (the fresh are more fragrant and are available from fruit and veg shops) 
Zest of one lemon 
A knob of peeled fresh ginger, grated 
1 cup coriander leaves and stems 
3 cloves garlic 
1 bunch spring onions 
1 TBS toasted coriander seeds/ground coriander spice 
1 tsp cumin 
1 teaspoon salt 
Olive oil/canola oil to make paste 
  
Blend all ingredients – except oil - in a food processor then add sufficient oil to make a smooth 
paste which can be refrigerated 3 weeks or frozen for 3 -4 months. 
 
500 g chicken breast fillets, cut in strips 
5 TBS green curry paste  
1 – 2 tablespoons oil 
1 can coconut milk or cream 
1 heaped TBS Ina Paarman chicken stock powder 
1-2 tsp salt 
1 tsp soft brown sugar 
1 small eggplant, chopped or 1 punnet thin green beans top and tailed 
5 lemon or lime leaves, shredded 
1 TBS fish sauce 
½ cup basil and coriander leaves    
  
1. Fry curry paste in an oiled wok for a few minutes 
2. Add coconut milk and stock  
3. Add salt, sugar lime/lemon leaves and fish sauce and bring to the boil 
4. Add vegetables  and  after a few minutes add the chicken and cook till just tender then add 

fresh herbs 
 
Thai Chai white hot chocolate (4) 
1x100g slab of white chocolate, chopped 
3 ½ cups milk  
¼ teaspoon ground ginger  
¼ teaspoon ground cinnamon  
A teeny pinch of ground mixed spice 
1 pump of NoMu vanilla paste  
 
1. Take 4 mugs, and divide the white chocolate into each (6 squares each) 
2. Heat milk with the spices and the paste 
3. Whisk vigorously to distribute the spices and create a foam on top. Remove from the heat. 
4. Pour the milk mixture into each of the mugs. Stir to melt the white chocolate. Spoon some 

of the foam onto the top of each and serve 
 
I topped mine with mini heart marshmallows from woolies (on sale from mother’s day). Slice a 
coconut marshmallow, or a café latte (Woolies) marshmallow and place on top 
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Camembert with pears poached in jasmine tea, pistachio and sumac dukkah, and a 
sticky Thai ginger syrup drizzle 
1 medium Fairview Roydon camembert  
1 small round ripe camembert 
2 fresh but firm pears 
2 jasmine tea bags 
½ cup sugar 
2 cups boiling water 
1 small cinnamon quill 
1 star anise 
2 TBS NoMu pistachio and sumac dukkah 
1 tsp grated ginger 
2 TBS honey 
Biscuits to serve 
 
 
1. Peel one pear, leaving stalk intact and slice the bottom so that it can stand up. Peel, halve 

and core the remaining pear 
2. Place the boiling water and tea bags in a pot and allow to infuse 
3. Discard bags and add cinnamon, ginger, anise, sugar  and pears 
4. Bring to boil and poach the pears  for 20-30 minutes or until tender 
5. Remove pears, add honey and reduce liquid to a syrup (about 15-20 minutes, it will start to 

get all frothy on top and quite dark).  Cool 
6. Slice the 2 pear halves into slivers, and place on top of the bigger camembert. Scatter with 

dukkah Coat with the syrup 
7. Place the smaller camembert on top and place the whole pear on top 
8. Drizzle with remaining syrup and dukkah 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Table: Yin and Yang: 2 different approaches to an Asian table 
 
Bought: 
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Green flower runner (R99) and matching napkins (R9.99) Mr Price Green glass side plates 
(R3.99) and green glass tumblers (R3.99) Mr Price 
Green leaf bowls Mr Price R19.99 
Chinese cutlery Mr Price R99 
Faux orchids Mr Price R19.99 
Green candle Mr Price R19.99 
Green leaf and red orchid serviettes Woolies (discontinued) 
Scrap paper for place mats Scraptifity (now closed…sorry) 
 
 
Crafts/made: 

• Halve fresh coconuts and remove/drink  the water and use as a light candle holder 

• Asian style hand pail white boxes with metal holder R29.90 (10)Jodees bake and pack. 
Cut embossed paper to fit back and side and adhere with double sided scrap tape 

• Fold plain napkins into a simple shape and:  
o Tuck a sparkler into each 
o Place a fortune cookie on the fold 
o Wrap with a gold coin (any Chinese shop) 
o Wrap chopsticks in a piece of paper to match your theme then wrap the 

chopstick and napkin in raffia 
o Tie with a wrapped jasmine tea bag 

• Place a bottle of Sake or an Asian bottled drink at each place setting 

• Wrap wooden chopsticks in red embroidery thread or thin ribbon and place over a bowl 

• Chinese newspapers are a cheap substitute for place mats or table cloths. Iron gently 
to flatten folds 

• Fan menu: fold the menu into a fan shape, fold the bottom over and punch a hole in it. 
Tie with brightly coloured embroidery thread 

• Fortune cookie name tags: Remove cookies from wrapping and slip a name tag into 
the opening 

• Chocolate and golf fortune cookies: Remove cookies from wrapping, dip into melted 
dark chocolate and sprinkle edible gold dust over 

• Wrap 2 arum/cally lily petals around a glass and tie with ribbon. Place a candle in glass 

• Place a bit of grease proof into white pail take out buckets and then fill with deep fried 
shrimp chips, rice crackers or similar Asian snacks 

• Print Chinese symbols onto plain paper and wrap around a glass. Tie with a red cord 
or thin rope 

• Use old picture frames and fill the spaces with printed Chinese symbols. Use as a 
platter for sushi or snacks 

• Use African wire tree as a bonsai type decoration and hang gold coins or white 
lanterns from the branches. Place a fan on the top 

• Woolies sells chocolate dipped fortune cookies and Checkers Northgate sells them by 
the box. 
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