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Free online cooking

Until May 7, Every Tuesday and
Thursday, 1-4pm

Chitralada Technology Institute
(CDT1) presents a series of free online
cooking courses designed especially
for those looking for another source of
income. Experienced instructors will
take turns to demonstrate how to cook
maore than 20 different savoury dishes,
Thai desserts and herbal drinks, with
two or three dishes conducted per
day. The recipes include pad Thai
(stir-fried rice noodle), kuay tiew rad
ra {Chinese noodle in gravy), pad see
e { stir-fried fat noodle), gaeng kiew
wan luk chin pla krai {green curry
with fish balls), kanom jeeb{Chinese
steamed dumpling ), bualoy pueak
(taro dumplings in sweet coconut
cream ) and fuk i grob (water chest-
nuts in coconut milk),

o The sessions are presenied (e on
facebook.com/AcademicServiceCen-
treC DT For the list of raw materials,
ingredients and necessary cooking
utensils for each mernu, visit bil.
ly/39NHBI o,



