
                            

                             

                

 

 

 

 

             

                

 

 

 

 

 

 

 

 

             

 

 

 

 

This time we had lots of paticipants with cancellation line. Our paticipants were received well 

because we could ajust the level of the heat of Red Curry.  Smells Nampla in all of our kitchen and 

it became an asiatic lunch. 

Thai curry is set in different plates with folk and spoon. We learnt easy thai language. 

Ladies add “ka---” to the end of sentences and men add “katt” to the end. 

We enjoyed mini thai lecture very much. Thank you very much, Jiraphat-san!! 

 

 

Date：  6th June Sunday   10:00~13:00 

   Place：  Hodogaya chiku center cooking room 

      〒244-0003 1-21 Tenno-cho, Hodogaya-ku, Yokohama-shi 

TEL 045-333-0064 FAX 045-333-0064 

Fee： 1,000 Yen（advance payment） 

What to bring: Apron, Bandana, dish towel 

Seating capacity:  up to 20 people first come first served basis 

Application :（e-mail or telephone） 

Thai food is a one of most popular ethnic foods.  

Jiraphat Nakata san, who has been here in Japan 

for 8 years and has a lot of experience for Thai 

cooking class,will showed us easy-to-cook-at-home 

recipe and taught us thai greeting words. 

That was fantastic. 

 

～Menu~ 

Thai Red Curry 

Vermicelli Salad Thai Style 

Pumpkin Coconuts Milk 

 
Jiraphat 

Nakata-san 


