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Home cooks can easily venture into Thai
cooking. Grilled satays — skewered,
marinated meats, often in peanut
sauce — are easy and delicious party fare.
While there are some ready-made
products in supermarkets, Keo
recommends against pre-packaged items
because it may taint your view of how
Thai food really tastes. If you take a little
time to make it from scratch, you’ll
appreciate the difference. Keo’s motto is,
“Work like a slave, eat like a king.”
When you go out to a Thai restaurant,
tell the servers what you like or don’t
like and they can serve you food that
suits your needs. Just because you can’t
stand spicy food, that’s no reason to
avoid Thai cuisine. Every dish can be
served mild, medium or hot.

It feeds a crowd. Thai food is an
excellent choice for a family get-together
or backyard barbecue. Individual grilled
satays cook quickly and are easy to serve.
You can provide the ingredients for
lettuce wrappers and fresh summer rolls
for a do-it-yourself dining experience.
Giving guests the opportunity to design
their own dishes also gives them a
chance to try new things at their own
pace. Enjoy!
Thanks to our chefs, Steve Driver and Rusty
Penno, and to Keo Chantevone.When in
Saskatoon, visit Keo's Kitchen at 516 33rd
Street West for authentic Thai and Lao
cuisine. Ph. 306.652.2533.

Why Thai?
Nicholas Stooshinoff

Clara Bitzer Naidu

It’s good for you. Thai food is becoming
more and more popular because of its
fresh, healthy ingredients, most of which
are familiar to western palates. Peanuts,
lime and coconut are all universally
accepted in North America. “Whether
you’re spreading peanut butter on your
toast or on your chicken, who doesn’t
love it?” Rusty says.
According to Keo, Thai food has
traditionally used lean meats that are
grilled or poached – rarely fried. She
uses very little oil; instead, coconut
milk adds a little fat and flavour. The
only deep-fried items on her menu
are chicken wings and spring rolls.
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FRIED DIEFENBAKER TROUT WITH FRESH
BASIL AND THAI CHILI SALSA
Ask your fish merchant to scale and bone,
but leave whole, your fresh 1/2 pound
rainbow trout or ask your favourite fisherman
friends (like Ray from Boffins).
Basil Salsa
1 medium red onion (diced)
4 large very ripe tomatoes (diced)
4 Thai bird chilies or 2 ripe jalapenos(minced)
1
/4 cup of rice vinegar
2 cloves of garlic (minced)
1 tbsp of Worcestershire sauce
1 tsp of sugar
10 large basil leaves (finely chopped)
salt and pepper to taste
Combine all ingredients in a glass or stainless
steel bowl 1/2 hour before you need them.
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Method
Deep-fry or panfry fish in a large high sided
pan with at least one inch of oil at medium
high heat. Fish will be a deep golden brown
and will no longer easily give when you press
on it. (roughly five minutes a side)
Arrange fish on a plate or platter on a bed of
fresh greens and spoon your salsa over the
centre of fish and dig in. Here it is served
with sticky rice (sweet glutinous rice) and three
sauces or dips. Green papaya and peanut
sauce, sweet plum chili sauce and a chili
garlic sambal. Thai Food is supposed to be a
social affair so throw away the utensils, grab
a spot on the floor and dig in.
This recipe courtesy Executive Chef Steve Driver and
Sous Chef Rusty Penno from Boffins.

Boffins offers cooking classes to its members
on a monthly basis. Classes range from
themes such as Asian cuisine, East Indian
cuisine and summer BBQing to bread making,
soups and stews. Guests are taken through
the process of preparing items from scratch
with hands-on training.
Classes are both entertaining and informative,
with on- and off-topic discussions featuring a
wealth of knowledge and kitchen lore shared
by both chefs and managers. The finale of the
class comes when everyone is seated at a
large table together and returns to the kitchen
with plate in hand to sample the foods that
have been prepared.
For schedules and costs contact Ray Dulos
at 249-5344.
www.boffins.ca
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