
COOKING CLASS

Learn to make a three
course authentic Thai meal

with an expert chef

with Chef Tai
Monday, January 30th at 6pm



 Chef Tai will walk you through the basics of

traditional Thai cuisine preparing a three course
meal.

Tai grew up in Bau Yai, a district in the northern
part of Nakhon Ratchasima. She learned to cook

from her mother and grandmother. On her family's
farmland she learned to cook on a charcoal stove

and make curry paste from scratch. Her passion for
food and cooking for others led her to attend

culinary school . Since moving to the United States,
Tai has fallen in love with the Mystic, Connecticut

region where she has had the honor of opening
three award-winning restaurants.

This will be the New Menu Monday on 1/30
Ginger Rice Soup with Chicken $10

Thai Lemongrass Salad with Shrimp$14
Grilled Stonington Scallops with Thai Panang Sauce $26


