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SUKHO 
NOODLE



SUKHOTHAI

Sukho Noodle
Serves: 4

SUKHOTHAI

Sukhothai was the capital of the first Kingdom of 
Siam in the 13th and 14th centuries. It has a number 
of fine monuments, illustrating the beginnings of Thai 
architecture. The Kingdom enjoyed a golden age under 
King Ramkhamhaeng, who is credited with creating the 
Thai alphabet. Sukhothai is renowned for its historical 
sites, which house several ancient temples, Buddha 
figures and palace buildings. 

TRAVEL TIPS

Sukhothai Historical Park and Si Satchanalai Historical 
Park are best toured by bicycle.

Sukhothai’s Loi Krathong is held annually on the full 
moon night of the 12th lunar month (usually November) 
at the Sukhothai Historical Park. The light and sound 
shows are spectacular with fireworks and cultural 
performance. 

THINGS TO SEE AND DO
UNESCO World Heritage listed 
Sukhothai Historical Park

UNESCO World Heritage listed Si 
Satchanalai Historical Park 

Wat Si Chum (A temple ruin located 
just outside Sukhothai Historical Park, 
home to Phra Atchana, a stunningly 
gigantic Buddha image)

Ban Na Ton Chan (A small village 
known for its award-winning 
community-based tourism and  
mud-soaked fabric)

Si Satchanalai District (Ancient 
gold and silver reproductions of Si 
Satchanalai District are entirely hand-
made by skilled workers. Rather than 
being moulded, the jewellery pieces 
are hand-woven into various shapes 
and designs from tiny strands of gold 
or silver.)

Try Sukhothai noodle dishes, 
especially Guay Tiew Sukho and  
Khao Perp. 

MAKING THIS DISH

Cook rice noodles according to the instructions 
on the pack. Drain and set aside.

Boil the chicken stock, then pour it over the 
cooked noodles. 

Add sugar and fish sauce, to taste.

To serve place green beans over the noodles, 
top with pork slices, fish balls, dried shrimp, 
cooked minced pork, crushed peanuts, deep 
fried wonton skin, fried garlic and spring onion.  

WHAT YOU’LL NEED

1 ltr chicken stock

Rice noodles (cooked according to the 
instructions on the pack)

100 grams of bean sprouts 

100 grams of green beans (boiled, 
thinly sliced)

200 grams of pork meat (boiled and 
sliced)

12 fish balls

200 grams of minced pork (boiled)

50 grams of dried shrimps 

2 tbsp of fried garlic

2 tbsp of crushed peanuts 

Spring onion (sliced) 

Wonton skin (deep fried)

White sugar

Fish sauce

NORTHERN THAILAND

SUKHOTHAI’S LOCAL DISH, SUKHO 
NOODLE, IS A RICE NOODLE SERVED 
IN MILD SPICY BROTH, TOPPED WITH 
PORK SLICES, FISH BALLS, DRIED 
SHRIMP, CRUSHED PEANUTS AND 
THINLY SLICED GREEN BEANS. 



We will be showing you how to cook a different Thai dish from  
each of the 4 regions in Thailand, using ingredients you can find in Australia.

We have recipes from all regions to collect, make at home and share with  
your family and friends.

For more information, visit amazingthailand.com.au

EACH OF THE FOUR DIFFERENT 
REGIONS OF THAILAND HAS THEIR 
OWN UNIQUE STYLE OF COOKING 
AND TASTES. 
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SEAFOOD 
DIPPING 
SAUCE
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