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Throughout the extensive history of humankind, the mortar and pestle stand as some of the
oldest tools used in food preparation, boasting an ancient and enduring heritage. Initially crafted !

T v

from sturdy stones due to their ease of manipulation, these tools found widespread usage. As civi-
lizations progressed, ceramics and wood gradually evolved as new materials for crafting these im-
plements.

Thai mortar and pestle honor this history by amalgamating the wisdom of Thai-style mortars and " 1
pestles into our culinary practices. We showcase distinctive tastes from Thailand's northeastern,
central, northern, and southern regions. Employing traditional methods, we grind locally distinc- /
tive spices to create diverse menus such as the refreshing Northeastern green papaya salad and
the aromatic Southern coconut milk chicken soup. Additionally, our signature teas and desserts
like mango sticky rice offer a glimpse into the myriad flavors found across Thailand.

Our goal is to preserve and uphold this ancient craftsmanship by presenting unique Thai flavors
gathered from different regions of Thailand. Krok Thai not only offers exquisite cuisine but also
serves as a testament to the millennia-old artistry of mortars and pestles, offering a distinct and
refined experience of Thai culinary art.
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Engaging Anecdote:

In ancient times, the mortar and pestle played a significant role in choos-
ing a wife. To select a daughter-in-law, individuals would secretly listen
to the sound produced when she used the mortar and pestie to pound
chili peppers. A consistent and swift sound symbolized intelligence,
quick-wittedness, diligence in labor, and the ability to be a good mother.
COnversel¥, an uneven or slow sound indicated her lack of familiarity
r‘vith the kitchen, suggesting she might not be suitable to manage a

\ household.
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