
Thai 
Experience

MENU + COOKING GUIDELINES 

VEGETARIAN

Allergens

Tom Yum Soup (cereals containing gluten, milk, soya, sulphur dioxide), Penang 

Sauce (soya, sulphur dioxide), Vegetables (soya), Peanuts & Shallots (cereals 

containing gluten, peanuts), Rice Pudding (milk, sulphur dioxide)

Due to the nature in which our foods are prepared there is 
a risk of  cross contamination. Consume within 48 hours of 
delivery. Once Cooked do not reheat.



Preparation

Take the rice pudding out 
of the fridge an hour ahead 
of eating.

2 x Medium saucepans
(1 with lid)

~ Decant the Tom Yum soup into a pan and bring slowly to a simmer, stirring 

  occasionally. 

~ Ladle the soup into warm serving bowls and garnish with some of the spring 

  onion and chilli. Be sure to hold some back for the main course.

~ The rice pudding can be enjoyed at room temperature or warmed through.

~ If heating up, decant the contents into a pan and warm through on a gentle heat.

~ Place the vegetables into a saucepan along with the sauce.

~ Put the lid on and bring the contents of the pan to a simmer.

~ Once the pan is at a simmer, turn the temperature down to a low heat allow 

the vegetables to heat through in the sauce. 

~ After 5 minutes the vegetables should be cooked and wilted.

~ Add the vegetables and curry sauce to a warm bowl, scatter over the roasted 

peanuts and shallots and any remaining spring onions and chilli.

Equipment requiredMenu

Starter

Main

Dessert

Hot & Sour Tom Yum
with Spring Onion, Chilli 
& Lemongrass  

Thai Style Vegetable Panang Curry
with Sweet Potato, Cauliflower, 
Pak Choi, Roasted Peanut and 
Crispy Shallots

Caramelised Ginger Rice Pudding 
with Coconut & Mango

Tom Yum
Starter

Rice Pudding
Dessert

Panang Vegetable Curry 
Main

Timeline

~ Warm the soup 
  through in a saucepan.

~ Plate up the soup and 
  enjoy.

~ Add the vegetables 
and curry sauce to 
the pan and bring to a 
simmer

-25 mins

-15 mins

-10 mins

~ Cook for a further  
5 minutes.

~ Plate up the vegetables, 
ladle over the sauce and 
garnish with the peanuts, 
chilli and onions

-5 mins

-0 mins


