
Authentic Thai Curry Sauces 

Delicious Thai Curry
from the kitchen to 
your customer in 

easy steps4



Perfect for your business:

Delicious, authentic, 
ready made Thai Curry Sauces.

Easy to use. Straight to the table in 4 easy steps.

Low cost. Attractive margins 

on every portion.

Optimum can size for 
cost control. 

Authentic Thai Curry Made Easy 

10
portions

per can 

6 cans
per box



Red Curry with Bamboo Shoots
Perfect with chicken, beef or pork 

Red Curry with Pineapple
Perfect with prawns, pork or roast duck 

Traditional Green Curry
Perfect with chicken, beef, salmon or vegetables

Massaman Curry
Perfect with beef, lamb or chicken

Also available:

Stir fry Basil Sauce
Excellent with chicken, beef or lamb

Pat Thai
Complete stir-fry noodles with sauce 

Thai House products are made in Thailand with 

natural ingredients and conform to EU regulations.

They may contain gluten, soy and nut derivatives.

The Thai House range:



Telephone: 02920 906556/7/8
Fax: 029 2090 6551  Email: info@thai-skymarket.biz

Visit us online: www.thai-skymarket.biz
5/6 Guildford Crescent, Churchill Way, Cardiff, Wales, U.K. CF10 2HJ

For orders and enquiries contact us at 
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Thai curry in        easy steps4

Sole producer and distributor of the Thai House Brand

Heat approx half portion of Thai House®

Curry Sauce in a wok or frying pan. 

Add small pieces of meat to sauce and stir fry 

at high heat for 2-3 minutes.

Plunge chopped, prepared vegetables into 

boiling water for 1 minute.

Add rest of Thai House® Curry Sauce and the 

partially cooked vegetables. Stir continuously, 

bring to boil and simmer for another 2-3 minutes 

or until meat is completely cooked.

Serve hot over steamed long grain or jasmin rice.

(Garnish with fresh basil, coriander leaves or 

flat leaf parsley).

180g PER PORTION
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