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KRABI

Deep Fried Prawn 
Serves: 4

MAKING THIS DISH

Pre-heat a deep fryer to 180-190 degrees  
celsius or heat oil in a skillet on medium heat.

Finely slice kaffir lime leaves and add into  
a medium sized mixing bowl, along with water, 
curry paste and salt. Mix well.

Using a whisk, add the flour into the mixture. 
Mix until combined, then add school prawns. 

Spoon the mixture into the hot oil, shallow  
fry until golden, about 10 minutes. 

Once golden, remove from oil and place on a 
paper towel lined plate. Serve immediately with 
sweet chilli sauce.

WHAT YOU’LL NEED

500ml of cooking oil

1 cup self-raising flour

1 1/4 cold water

1 tbsp red curry paste

200g school prawn

1/2 tsp salt

4-5 kaffir lime leaves

Sweet chilli sauce to serve

SOUTHERN THAILAND

KRABI

Home to the world – renowned Mu Koh Phi Phi and 
Railay Beach, Krabi offers spectacular coastline with 
stunning rock formations and clear turquoise waters 
and lush hinterland featuring scenic waterfalls, 
underground caves and limestone mountains. 

There are plenty of activities for both visitors who love 
adventures in the nature as well as those who look for  
a relaxing holiday. 

TRAVEL TIPS

The region has been featured in several famous movies 
e.g. The Beach, Bridget Jones’ Diary; Tomorrow Never 
Dies and The Man with the Golden Gun.

Often associated with Phuket, Phi Phi islands are 
actually in Krabi province. 

Mu Koh Lanta National Park covers the islands of  
Koh Ngai, Koh Rok, Koh Ha and Koh Lanta. It features 
fine, white sandy beaches, limestone hills and lush 
forests. Koh Lanta is also a fantastic location for 
snorkelling and scuba diving.

Ao Nang is the major connecting point for boat trips to 
nearby islands and Railay Beach (Railay Bay). There are 
also Tuk Tuks and motorbike sidecars, which will take 
you to most places in the local vicinity.

Despite connecting to the mainland, Railay Beach 
(Railay Bay) is accessible by boat only.

THINGS TO SEE AND DO

Island Hopping (e.g. Koh Hong, Koh Poda, 
Mu Koh Phi Phi, Mu Koh Lanta, etc.)

Snorkelling and scuba diving 

Rock climbing or hiking at Railay 
Beach (Railay Bay)

Hiking at Than Bok Khorani  
National Park or up to Wat Tham  
Suea (Tiger Temple)

Batik painting

Eating local seafood and roti 

Hot springs at Khlong Thom

A SIMPLE BUT DELICIOUS DISH FROM 
SOUTHERN THAILAND THAT USES 
SHELL-ON SCHOOL PRAWNS SO TO 
NOT MISS OUT ON ANY FLAVOUR.



Every 10 days 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.

Remember there are more recipes and Thai cooking ideas on our website.

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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