
Authentic Thai from Sydney Chinchanachokchai 
 

Larb 
 

Ingredients: 
1.25# ground meat of choice (pork, beef, chicken, turkey, tofu) 
4-6 Mushrooms (oyster is best) 
2 tbsp roasted rice powder (not flour)-found in Asian stores 
½ medium red onion 
2 green onions 
3 sprigs of mint leaves 
3 sprigs of basil leaves 
3 sprigs of cilantro 
2-3 tbsp fresh lime juice  
2-3 tbsp Fish sauce 
1 tbsp ground chili powder 
½ tsp cayenne pepper powder 
1 tsp palm sugar 
Half head iceberg lettuce 
 
Chop red onions in really thin slices.  Chop green onions. Chop mushrooms in thin slices.  Roll leaves 
of all herbs and chop them up. 
Heat sauté pan on high.  Add ½ cup water and ½ tsp salt to the pan, once it boils, break apart the 
meat and drop it into the pan.  Continue to stir and break apart the meat for about 8 min until 
thoroughly cooked.  Drain the meat in a strainer and set aside. 
Add ¼ cup water to the pan, once boiling, add ¼ tsp salt and the mushrooms.  Cook until desired 
softness is reached, about 5-8 min.  Set aside. 
In a large bowl, add equal parts lime juice and fish sauce plus the chili powder, cayenne pepper, and 
palm sugar.  Stir to mix.  Add the meat, mushrooms, red onion and stir.  Taste and adjust 
sweet/salty/sour as needed.  Add the herbs and green onion and stir. 
 
Serve with sticky rice (recipe below) and lettuce leaves.  Can eat it like a lettuce wrap.   
 
Serves 4 people. 
 
To make your own rice powder visit  https://www.seriouseats.com/2019/05/how-to-make-thai-
toasted-rice-powder.html 
 
 

 
 
 



Sticky Rice 
 

1 ½ cups uncooked sticky rice 
1-2 banana leaves (found at Asian store) 
 
Soak sticky rice in water for 4 hours or overnight.  Drain 
sticky rice. 
In a sauté pan or steamer, place 1-2 cups water, then 
steamer tray, then a layer of banana leaves.  Brush the leaves 
with oil so the rice does not stick.  Place rice in an even layer 
across leaves.  Oil more leaves to cover and place the oil side 
down on the rice.  Boil the water, keep the water boiling, 
place lid on the pan.  Periodically check the water to make 
sure you always have water in the bottom of the pan to 
“steam” the rice.  After 20-25 min, check the rice.  If cooked, 
remove from heat and set aside to keep warm. 
 
 
To watch a YouTube video on how to make Sticky Rice visit https://youtu.be/_bmInBIGKkQ 

 
 
 
 

Fruit Som-Tam 
 
4 cups fresh fruit  
 (recommend granny smith apples, pears, grapes, 
 cantaloupe, pineapple-no berries or banana) 
1-2 tbsp fish sauce 
1-2 tbsp fresh lime juice 
1-2 tbsp palm sugar 
1 Thai red chili (can also use cayenne pepper powder) 
2 tbsp ground peanuts 
 
Cut up fruit of choice into bite size pieces and place in a 
bowl.  In a small bowl, mix equal parts fish sauce and lime 
juice plus palm sugar.  Taste and adjust sweet/salty/sour as 
needed.  Add sliced Thai chili peppers to desired heat. 
Add dressing to the fruit and stir really well.  Top with 
ground peanuts. 
Serves 4 people. 


