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SEAFOOD 
DIPPING 
SAUCE

Create your own flavours of Thailand



Seafood Dipping Sauce 
Serves: 1 Bowl

MAKING THIS DISH

In a mixing bowl, add palm sugar, salt and 
hot water and stir until the palm sugar has 
dissolved. Add lemon juice and stir.

Pour mixture into the blender. Add chilli, garlic  
and coriander. Blend to your desired consistency. 

Serve immediately or store into an air tight 
container and refrigerate.

WHAT YOU’LL NEED

250g palm sugar

1 tbsp salt

1 3/4 cups hot water

2 cups of lemon juice

100g of birds eye chilli

100g garlic 

100g coriander

PHUKET AND PHANG NGA

A visit to a crowd – favourite holiday destination, 
Phuket, doesn’t necessarily means it will be crowded. 
Phuket has more than Patong Beach and a tour to Phi 
Phi Islands. There are many other places to see and 
things to do, from the less known beaches and islands, 
to the beautiful architecture of the old town, the lush 
tropical jungle, the local and international cuisines,  
Thai boxing camps, cooking classes, etc. The 
neighbouring province of Phang Nga is home to Khao 
Lak, featuring sandy beach on the west side and jungles 
on the east side. 

TRAVEL TIPS

The best time to enjoy beach and water activities is 
between November and April as there tends to be less 
rainfall in these months.

Remember to check the opening periods of the national 
parks before you visit.

The best lookouts in Phuket are Laem Phromthep, 
Khao Rang Hill, Big Buddha, Laem Panwa and Windmill 
Viewpoint, whereas the best one in Phang Nga is Samed 
Nang Chee.

Phuket Old Town is best explored on foot. (Thalang, 
Phang - Nga, Krabi and Dibuk roads are the highlights. 
Don’t miss Sunday Walking Street.)

Most big resorts offer Thai cooking class at reasonable 
cost to their guests.

THINGS TO SEE AND DO

Beaches (Patong, Kata and Karon 
offer all ranges of accommodation  
in bustling atmosphere with 
restaurants, shops and bars along 
the beach. Mai Khao, Nai Thon, 
Bang Tao, Surin and Panwa are 
relatively tranquil with more luxury 
accommodations). 

Island hopping tour & Phang Nga  
Bay cruise 

Scuba diving around Similan Islands

Dining out in Phuket Old Town and  
by the beach

Wat Chalong in Phuket

Phuket Old Town & Takua Pa Old Town 
in Phang Nga

SOUTHERN THAILAND

A SPICY SAUCE THAT CAN BE USED 
FOR DIPPING OR POURING OVER 
GRILLED OR STEAMED SEAFOOD.

PHUKET

PHANG NGA



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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N
o

rt
h

er
n

 T
h

ai

NAM  
PRIK  
ONG

C
en

tr
al

 T
h

ai

JUNGLE 
CURRY

Create your own flavours of Thailand

Create your own flavours of Thailand

N
o

rt
h

er
n

 T
h

ai

KHAO 
SOI

Create your own flavours of Thailand

S
o

u
th

er
n

 T
h

ai

GOONG 
TOD

N
o

rt
h

 E
as

te
rn

 T
h

ai
 (I

-s
aa

n)

SOM  
TUM

Create your own flavours of Thailand

S
o

u
th

er
n

 T
h

ai

SQUID 
PAD 
KAPROW

Create your own flavours of Thailand

C
en

tr
al

 T
h

ai

Create your own flavours of Thailand

TOM 
YUM 
GOONG

S
o

u
th

er
n

 T
h

ai

SEAFOOD 
DIPPING 
SAUCE

Create your own flavours of Thailand




