Common Name

Common Name
Agar-agar
Amaranth
Anchovy
Anise
Bamboo shoots
Basil

-asian sweet,
cinnamon

-holy

-lemon or hoary
Bean curd
Bean sprouts
Candlenut
Cardamom
Celery
Chillies

-birds eye chillies

-medium length 10-15

cm
Chinese cabbage
-bitter or broadleaf
mustard
-celery or pe-tsai
-flowering or choy
sum
-white or bok choy
Chinese keys
(‘'rhizome")
Chinese chives
Chinese turnip
(Japanese radish,
daikon)
Cinnamon
Cloves
Coconut
-juice or water
-milk
Coriander
Cumin seed
Eggplant
-pea
-golf-ball or apple
-sour hairy

-cigar-shaped purple

-long green
Fennel Seed
Fungi

-cloud-ear or wood-
ear fungus

-straw mushroom
Galangal

Garlic

Ginger, green
Glutinous rice
Green gram, dried
mung bean

Joint fir spinach
Lemon grass
Limes

Botanical Name
Euchema spinosum
Amaranthus spp.

pimpinella anisum
Bambusa spp.
Ocimum spp.
ocimum basilicum

0. sanctum
0. canum, o. citriadorum

Phaseolus aureus
Aleurites moluccana
Elettaria cardamomum
Apium odorum
Capsicum frutescens, c.
annuum

Brassica juncea var.rugosa

B. chinensis var.pekinensis
B.chinensis var.rosularis

B.chinensis
Boesenbergia pandurata
syn. Kaempferia

Allium tuberosum
Raphanus stivus val.

Cinnamomum spp.
Eugenia caryophyllus
Cocos nucifera

Coriandrum sativum
Cuminum cyminum
Solanum spp.

S. torvum

S. melongena

S. ferox, S.stramonifolium
S. melongena

S. melongena
Foeniculum vulgare

Auricularia spp

Volvariella spp
Languas galanga
syn.Alpinia galanga
Allium sativum
Zingiber oficinale
Oryza sativa var.
Phaseolus aureus
syn.Vigna radiata
Gnetum gnemon
Cymbogon citratus
Citrus Aurantifolia

Indonesian Dutch
agar-agar

Bayem

lkan teri

adas manis

rebung

surawung
daun kemangi
tahu

taoge

kemiri
kapulaga
seledri

cabe, lombok

cabe rawit
cabe merah

sawi hijau asinan

sawi putih, pecai

sawi hijau
Kunci

kucai
lobak

kayu manis
cengkeh
kelapa

air kelapa
santan
ketumbar
jintan putih
terong
takokak
terung lalap

terong

adas pedas
jamur
Kuping tikus

jamur
Lengkuas, laos

Bawang Putih
jahe

ketan

kacang hijau

Melinjo

Serai

Jeruk nipis, limau
nipis

Malaysian
agar-agar
bayam

ikan bilis
jintan manis
rebung

daun selaseh

daun kemangi
tahu

taugeh

buah keras
buah pelaga
selderi

cili, cabai

cili padi
cili merah

sawi

sawi puteh
choy sum

bok choy

kucai
lobak

kayu manis
cengkih
kelapa

air kelapa
santan
ketumbar

terung

terung pipit putih
terung

terung asam
terung

jintan manis
cendawan

cendawan
Lengkuas

bawang putih
halia
pulot
kacang hijau

meninjau
serai
limau nipis
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Thai
phak khom

yira
no mai

horapha

kaphrao
maenglak
tao hu
thua ngokq

krawan
phak chi lom

phrik
phrik khi nu

phak kat khiao

phak kat khao
phak kwangtung
do

phak kwang tung
kra chai

bai kuchai
phak khi hut

ob choei
kram plu
maphrao
nam maphrao
nam kathi
phak chi

makhua
makhua pro
ma-uk

makhua yao
phak chi doi
yira

hethom

het hu nu

Kha

khing
khao niao
thua khiao

manao



Common Name

-kaffir

-musk
Mace
Mint

-japanese mint
Mustard Seeds
Nutmeg
Papaya (pawpaw)

Pepper, white or black

-javanese long

Peteh (locust or stink

bean)

Shrimps, dried
Resurection lily
Salam leaves
Screwpine leaves
Sesame seeds
Shallots

Shrimp paste

Snake bean (yard long

bean, cowpea)
Soya bean paste,
yellow or brown

(fermented soya beans)

Soya sauce
-sweet

Spring onions
star anise
Star fruit

-small sour cooking

variety
Tamarind

Taro, elephants ear

Tempé
Tomato
Turmeric
Water chestnut
Water spinach
Winged bean

Yambean

Tropical Fruits

Lychee

c.hystrix
c.microcarpa
Myristica fragrans
Mentha spp.

M. arvensis
Brassica nigra
Myristica fragrans
Carica papaya
Piper nigrum

P. retrofractum, P.longum
Parkia spp.

Kaempferia galanga
Eugenia polyantha
Pandanus odorus
Sesamum indicum
Allium cepa

Vigna sesquipedalis,V.
unguiculata

Allium spp.

lllicium verum
Averrhoa carambola
A. bilimbi

Tamarindus indica
Colocasia esculenta

Lycopersicon esculentum
Curcuma domestica
eleacharis dulcis
Ipomoea aquatica
Psophocarpus
tetragonolobus
Pachyrrhizus erosus

jeruk purut

bunga pala
merdinah, kresnan
daun poko

pala
pepaya
lada, merica
cabe jawa
petai, peteh

ebi

kencur

daun salam
daun pandan
wijen

bawang merah
Terasi

kacang panjang,
kacang tunggak
taoco

kecap

kecap manis,
benteng

daun bawang
bunga lawang
belimbing
belimbing wuluh

Asam jawa
tales
tempé
tomat
kunyit

teki
kangkung
kecipir

bengkoan

nangka
durian
klengkeng
rambutan
jambu
jambu air
sirsak
serikaya, buah
nona
sawo
duku
mangistan

limau perut

bunga pala
daun pudina

biji sawi
buah pala
papaya
lada

petai

udang kering
cekur

daun pandan
bijan

bawang merah
belacan

kacang pnajang

tauco

kecap

daun bawang
bunga lawang
belimbing
belimbing buluh

asam
keladi

tomato

kunyit
sengkuang cina
kangkung
kachang
belimbing
sengkuang
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makrut

bai sarana
bai sarana

chan thet
malako
bua bok
phrik hang
sato

kapi

proh hom
proh hom
phak tamlung
toei hom

hua hom

kapi

thuafak yao

tao jiao

siyu
si yu dam

ton hom
poi kak bau
mafuang

makham
phuak

makhua thet
khamin
haeo chin
phak bung
thua phu

man kaeo
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