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Abo ut the history of Phuket town, it was told from

various sources. Some say that Phuket is an island discovered by
a fisherman, originally called "Bukit" which is a Malay word for mountain
because when looking from the sea it looks like a mountain emerged
from the middle of water. Some say Phuket came from the word
"Phu Kej" that means a valuable mountain. This word was recorded in
the Thalang's document that was used since 2328 B.E. as a city that
was governed directly by Thalang district. This word was later changed
to "Phuket" for unknown reasons, as it had appeared in government
gazette since 2450 B.E. It began to be known as Phuket Perimeter in
the reign of King Rama V and changed to Phuket at a later time.

During the age of King Rama 3-4, mining business made a great progress
because they changed the form of tribute from "tin" to monopoly tax
"Mao Muang". As well as having a treaty with foreign countries, result
in the tin trading business had expanded widely, and Chinese people
flocked in for mining until they became a large group in Phuket until
now. Since 2510 BL.E., the mining business began to decline. The investors
group began to have an idea of tourism business to replace mining.
And on June 23, 2529 B.E., a Tantalum smelting factory was burned.
This was the closure of the mining business in Phuket. Then tourism
has become a new option for the people of Phuket.
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nFLBuantiinsensERueITinstugana (Local to Global)

From the history of Phuket, it can be seen that Phuket has been
influenced by Chinese culture from the Chinese who came for mining
in the past. As a result, the culture of Phuket is unique as a culture that
mixed together of Chinese and Thai. This makes Phuket a "Cultural pot"
that is the center of multiculturalism. Therefore Phuket Province has
been certified as a Creative City of Gastronomy, which is the first city
in ASEAN by UNESCO. Phuket is a UNESCO creative city network which
happens from the cooperation of many sectors in pushing Phuket to
be a city of multiculturalism with a wide variety of dishes. Thai food,
mixed Chinese-Thai food, mixed Malay food, Muslim-Hindu food,
as well as the food that comes with foreign groups who came to reside
in Phuket. Many of our Phuket famous dishes such as European food,
Indian food are considered to be Traditional Food in Phuket too.
The next step, we have expanded these Traditional Food or these
knowledges into new innovations. The gift shop has designed packages
in the shape of building in Phuket Old Town or has put Traditional
Food in the attractive packaging to sell to tourists, hotels group holding
a Catering, event organizers bringing local food to present. Many local
dishes are presented in the luxurious restaurants or in the 5-star hotel
with a higher price, indicating the elevation called local to global.al.
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Buea Tod Phuket
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The word "Buea" refers to a process of mixing rice flour and curry paste together with water. Then you dip vegetable leaves, such as Ya Chong
(which is a Phuket local freshwater weed), Polyscias leaves, and Wildbetal leaf bush leaves, in it. Deep fry until crispy and they turn golden yellow.

Eat with tamarind sauce.
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More than just having a delicious taste, Buea Tod is also a highly nutritious food. According to the original recipe of Buea Tod Phuket,
three plants are popularly used: Ya Chong, Polyscias leaves, and Wildbetal leaf bush leaves. These three plants are available in the local

area and have high nutrition. Their various benefits are as follows.
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Benefits of Ya Chongs | 7k g 174k
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Mix Ya chongs with raw saltpeter and apply it on a baby's fontanelle
(soft spot) to cure mouth ulcers, to help with the ejection of phlegm,
to work as a diuretic, to counteract poisons, to relieve fever and heat,
to quench thirst, and to cure deformed kidneys.
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Use as a medicine to reduce phlegm, moisten the throat, cure
dyspepsia, work as antibacterial, and to maintain health.
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Medicinal properties can be obtained from Polyscia. Drink the liquid
from boiled leaves to relieve headaches, migraines, help relax the body,
and relieve joint pain. Grind or pound and use as a mask to heal
inflammation, cure rashes, cure skin disease, and cure ringworm. Crumple
and fill into nostrils to treat nosebleed. Drink the liquid from boiled trunks
to relieve heat, diarrhea, and headaches. Grind the core of the trunk and

apply to heal wounds. The root, which tastes hot, when boiled can work
as a diuretic and also help to relax and relieve joint pain.
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Ingredient & How to cook
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Rice flour or flour for deep-frying
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Curry paste
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Vegetable leaves such as Ya Chong, Polyscias, and Wildbetal leaf bush
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Mix flour with water. Be careful not to add too much water. Add the
curry paste and mix until well combined, then add a little bit of salt.

EFRKFRRIER . RAEREMEEERENINAE, FIADIFE,
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Heat the oil and wait for it to boil.

nEH, FRrEE.
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Dip the leaves in the batter, then fry.
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Wait until cooked. Then remove and allow the excess oil to drain. It is best to

eat right after frying for a crispy, delicious taste. Eating it with sweet and sour
sauce will help reduce its greasy feeling quite a bit.

EREERN, RNEREHEARBENELEHTH. BRBFERAICER RS
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Ajat Curry
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The “Ajat” of the central region, is a mixture of pickles, red onion, sugar, and vinegar. However the “Ajat” of Phuket is similar to vegetable
curry with coconut milk. The most used vegetables are cucumber, long beans, and morning glory. For morning glory,we use the stems because
adding leaves causes the curry to spoil quickly. Also peanuts, roasted white sesame, and shrimp paste is used. If cooked during the vegetarian
festival, shrimp paste and meat are not added and they are substituted with salt or black soy sauce. This dish has a sweet and sour taste and

is often cooked and eaten all at one time.
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Ajat Curry is a delicious rare local dish as there are only a few cooks who still make this recipe. You often will see this dish only at the Phuket

Vegetarian Festival. Moreover it is a nutrient-rich food and its various benefits are as follows.
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Benefits of Morning glory | & F 41t

AnUsElovianndaaaaza1una
Benefits of Peanuts and White Sesame | &4 F1H Z iE93F4E
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Morning glory is used to cure bruises, neutralize effects from medicine,
maintain eye sight, and relieve neurosis, headache, fatigue, and eye
inflammation.
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Peanuts with white sesame help digestion, dissolve phlegm, help
with coughing, and increase breast milk in women with infants.
They can treat chronic nephritis. They give warmth to the body, treat
dry coughs, and heal the stomach.

R EHLIZIERK,
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Benefits of Long beans | & 74t
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Benefits from Cucumbers | &R HIF4t
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Long beans are used to nurture bones, teeth, spleen, and kidneys. It is
also used to cure dysentery, relieve vomiting, and relieve pain. It can cure
swelling, gonorrhea, and flatulence. It can prevent and treat scurvy and
leucorrhea, prevent colds and osteoporosis, and increase the appetite

SRR RIESTBINCTA, BT, Bl JaRTR,
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Cucumbers have the properties of a cold medicine and they help
to reduce body heat. They work as a diuretic, to reduce fever, and to
cure thirst. It is used to treat sore throats, conjunctivitis, and burns and
rashes. They can be eaten as a side dish with chili paste.

ARE, EEEREANST, BERMMERAE, FIR,
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Ingredient
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Ingredients for Ajat Curry paste
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Large chilies, remove seeds Turmeric powder
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Turmeric powder Dried chilies
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Red onions
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Ingredients for Ajat Curry
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Coconut milk Vinegar
B4 i}
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Shrimp paste Salt
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Curry paste Sugar
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Cucumbers Ajat curry paste
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Morning Glory Roasted long beans
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Long beans
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Roasted white sesame seeds
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How to cook
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Prepare vegetables and cucumbers. Cut into long piece and season with salt.
You can also use long beans and morning glories. Boil them in a pot until
withered.

ERRE, INEL. BESH, S/, BFE—EBRARTRR.
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Fry the curry paste in oil until fragrant.

RUWINEE T H P EER,
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Boil both undiluted coconut milk and diluted coconut milk. Season with salt,
vinegar, and sugar to give a sweet and sour taste. Then add toasted peanuts
and sesame.

B EE. Ak, B, MEAR. BRETO FIMNBELENZARR,
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Turn off the fire, add the prepared vegetables and remove the pot from the stove.
Usually eat it all at one time. Rarely reheat as it will make the vegetables
mushy and lose their crispness.

FiEK, BFAKIP. FIMNESFNIRIGT MK LB LR ENSizENARE
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Anuengyin (Salted egg yolk)
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“Ban Bang Neaw Village" In the past, this village was well known by the name "Gor Jan village" Gor Jan village was a local fishing community
in Phuket.The Gor Jan net was used on a specially built boat called the Gor Jan boat. Gor Jan has been used as the name of the boat, the
method of catching fish, and the port. Which is currently difficult to find and it is only in Phuket.

The recipe is an idea of local fishers that came from the method used to maintain the quality of the fishing nets by coating the nets with
the egg white of duck eggs Villagers thought of preserving the remaining yolk by sprinkling it with a little salt and drying it in the sun about 2 to 5
sunshine or five days depending on the heat of the sun during that time of the season. Sun-dried egg yolk that escaped the dew will be good in
quality. Anuengyin is a symbol of the Bang Neaw people. It can be steamed, fried, stewed, mixed, and cooked with variety of dishes, both savory
and sweet. For example, Stir-fried squid Anuengyin (fried squid with salted egg yolk) Stir-fried pork Anuengyin (stir-fried pork with salted egg yolk),
Anuengyin spicy salad,Tao Sor (bean pastry) and with salted egg. It can also be used with salted egg lava sauce in Chinese pastry, steamed buns,
Ba Jang (sticky rice dumplings), et cetera.

—EX B (BELT) , — M EBWKE, XBPERET AMINERE. X "HB8 @BEKxE) 4K siEm
BT, EHMARTAAM ERESTBMZA. FERRATHR" SETHYHN—MEEHK , "BEEE
£E) —ABARETE=KMIEN, FEREE (BELXE) W AT REABTENHREENH , FRRENZST
EFRELE (BRRE) BONE BalRERE E5RIE— M7,

BEM (BRERE) , IBTFMEE—IAGIMGE, HFERA-—MRERERR. KiRZBENES BER)N, KSR
4 8 (ufkE, B NAMKT Eit, BEMRASKRERIIMISNES BAMYMER, TP H:YME RGN,
REIFERARELE ETEHRNER, NERIMNAHFTUNEIHEEREFEY. FREMETHT KL92-5M 5K
BRTTE, BEBURTIRXNAE, BIRSEBIET BTHER REBKIZMEEANSD, FLAREE, IF, &,
FHRNKE , FHERSMERNMEKRNIE, flvite (RERPLE BT 7 (BEAxE) EEENEAR)
HREE BEIR UkPRERAE S BIRTFIREREE.
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Ingredient & How to cook
Fek / 7755

Tailnan InAe
Fresh duck eggs Salt
FrEERITeE 3

pantilda wazwanliwnsaanainlyvd Tasvinuldlduauwan

Crack the duck eggs and separate the yolks from the whites without breaking
the yolk.

FH-IBE, BEENEENF. FEILEABR.

Fouliunsuninsvunseasdusiuiiseseg uunseas

Put the egg yolks on the oil absorbent paper that is supported by the threshing
basket.

AARHE, BEHBERNE ERENRSEK L,

Tsewndetdndesasluvuliung
Sprinkle a little salt on the egg yolks.

AAEHE, KERERNE ERENRSK L,

Wifad nsuase v IMITIIATEULAZ U lURINKANIULIAS
Cover the eggs with the net food cover and put them in the sun until dry.

wERE, REEMXTRT.

11U3901mM5INeAIMIIUANYDU
Use with both savory and sweet dishes as you like.

AEMMIRF RSB S ERVEH,
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Hokkien fried noodles
or Phuket stir-fried yellow noodles
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In the past, people of Phuket called it "Yellow noodles", The original is from Hokkien Chinese who immigrated to Phuketm, and brought
the method of making yellow noodles to Phuket as well. In the old days, they pressed the noodle with manpower, but now machines are used.
The original stir-fried noodles, you have to buy it from Mee Lor Rong shop or "Rong Mee Lor Rong", which is a legendary shop within Phuket for
a long time. This shop still adhering to the traditional method of making noodle from generation to generation, made it widely known by local.
Because Phuket people believe about yellow noodles that eating it at important ceremonies will be good for longevity, so they often use yellow
noodles or Hokkien fried noodles in various important events such as Chinese New Year, Por Tor, Cheung Meng, Yo Gee (the day of the ancestor's
death), etc. The yellow noodle is a part of the Hokkien Chinese Phuket. Even at the funeral of the elderly before the cremation day, it is
indispensable to feed the guests who attended with Stir-fried yellow noodles and Otao, because it is believed that person who eats stir-fried
yellow noodles will has a long life. Although, the attendees are not hungry, they must eat it for prosperity. This belief differs from Thai people in
other regions that they do not prefer to serve or make noodle dishes at funeral, because it is believed that long-term losses will occur in the family

like long noodles.

g%, BEEBABTERERTHEREN "®HERX SESNREBASMFREERNTEARNTIES B, RAREN ED.
EMAEEBISFTERL. TEFRENPEELTNE, KRH " KER BEBIER, XBE B R HEEIHE
FRET, MARBFEFKHNFERITIEREEERESMT AANEAES BABEH 281008, EEENNA LR
KPRBERSFSHEL, ESBAEEREAECEHK. IEETEEEATDFL (EENEN) FEEZFMTYVEIFRS
EFAMFAARTEARRYE S BN—H2RAMEERL L. E2BRK BR—HREE REPREKN.

FEXZEAZA, EFEARDAAVNERA, FHASMEFEARER, MWL TARFNEEFRNKERIRFSIVERDN
2 No

MTAAIZEEHENAFGRK, BESS5ENE, Milthaigicik, RAXERERNER, SEMMBXIOREAT
BEEMHNEBEZRL LHNHFIFER. AARGEERERKEZ —HREERERRERKN,
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Ingredient & How to cook
Fek / 7755

a A + kY I
PUVGRE 99U (gnTudangne)
Yellow Noodles Auan (Phuket fish balls)
EEES el

& a o

Wavan NITLNYUAU

Fish Chopped red onions
10| FARZES

NoURY (MOUNITUEN)
Hoi Tib (Small oysters)

WOUWASEU
Hoi Tib (Small oysters)

fa i 175k

nsnlnedu s

Ground pepper Vegetable oil

BARD ik b

Uanuiingn 1Uan

Fresh squids Fish sauce

i3] &g

flaan Foaen n31308Us
Fresh shrimps mMuAtUdunsnAea
2 u

rinanea (iNn21969)
Chai Sims (Chinese mustard greens)
I RiE

&
LUB N
Y

Black soy sauce, Car brand
Served with pickled chilies
vinegar sauce

RO ROBSES

Chai Sims (Chinese mustard greens)
A

indiuldnseng Tanseifisuwazveuunsduiduilviven Tde vy

q

Uamdin ovan weufiu saulgesametivan winlvedu 8

Put oil in a pan. Add garlic and chopped red onions, fry until fragrant.
Add shrimps, pork, squids, fish, and fish balls. Season with fish sauce, sround
pepper and black soy sauce.

REEEIART . MMAKRFRAOTIREZEL, BIAL, #H, &he, SR, i i
RERERE, RHE, REHER.

lafwindnedy Auduniindesdnauy Tdludnaedy Wuhgdasly
dintlos Yarluiiolnsiidundianiiaf werdundyuirUalu dnidsveiu
duminaes ana wag wInlu

Add Chinese mustard green's stalks and yellow noodles, stir-fry until soft.
Add Chinese mustard green's leaves, and a little bit of broth. Cover with the
lid so that yellow noodles are cooked well. When the noodles are moist, turn
off the fire. Serve with pickled chilies vinegar sauce, sugar and chili powder.

AREREFVETR BAXHF -2, 8 L5FERFFE. RFNES BHE
FRNKPE, REANKR, EET, FBHIROERER, BAERES,
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Otao Phuket
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wiadeFend Toleu (8D unledmieliinduomsaudeiesdufiausondelstumduimiagin Tutaniiosde
fidnvradroiuyvesneavesnianas lagledmildruusznoundn Ae utls ien viesfiu (Mosunssuidin) ninvy thdgefivien

nwinuagnszigumugiuiltenan

Otao is a local Phuket food. It is the food that the Hokkien Chinese brought to Phuket, Singapore, and Penang. Each city has a different
Otao. It is called Otao because O (T\%) is a Hokkien word that means shellfish. In Singapore and Malaysia it is called Ojian (T\%ﬁﬁ) Otao is a local

ala carte item that can be found on the roadside in Phuket from noon to night. It is a crisp fried oyster pancake dish in the central region. For

Otao, the main ingredients are flour, taro, Hoi Tib (small oysters), and crispy pork skin. It is seasoned with chili and garlic and eaten with fresh bean
sprouts.

WRELESE BNLHER, HFITERLERE S AMMKMER, SMAHHOEREHRA—, ZAUIRAMISE,
RRABEE W XEREHIMEASRALNIRI, FERmsE AN Ltk B8 [3es AL BREE S BN
L, NFHFERR, BEER GREFEHBXARTIERSE, WRNEERDBF RN, BEARR, BMAAFESH
BHIF—ERA.



Ingredient
]

wialoadng
Otao's batter
Lapzly

wledagiu (e
Jau Ju Hoon flour (Tapioca Starch)
H5EN

udend (uileand)
Wheat flour
<o)

vy (Hen) Fudwdn duaules
Hua Bon (Taro), cut into small
pieces, boil until soft

Fik IRV R

Urdilug (Mnmy)
Ba lew Po (Crispy pork skin)
ERRERORE AR

’Q} C% v ‘Dj A b4
Undfumy (dunsfuiiale
usnengigUiunyeIeLn)

Ba lew Po (Crispy pork skin)
ERRfEHOE PR

veudya (Lilseni)
Fried onions (for garnishing)

IR (BT

WINTH6
Pounded chili spur peppers
AR EIFRAR

SV ¢
A9 (¥299M)
Chew Cheng

(White soy sauce)
B

11 fNBNAY

Water Fresh bean
Ik sprouts

2%

ekl
Sugar

1NED
Salt
i

TalA
Egg
NE

NoYRU

Hoi Tib (Small oysters)
iy

#1797 (@D 9IU)

Tao lew (Sweet black
soy sauce)

FHARE,

Aunauoe

Sliced spring onions

FARZES

luneyeiu
Chopped chives

R

~
NITLNYUAN

Fresh garlic
R RFR

22
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How to cook
yabrs

v
o v

fansenznasau Tdulu ndsanisiusoulidnadrunauwds Avinlildse

v

srenonlulauunts fdlinawnn waudasusudiFensuundenasinauuds
gnin
Heat the pan for a bit, add oil. After the oil is hot , add the prepared

batter. Next, add the egg on the batter, beat the egg a little. When the
batter starts to settle, flip it and fry until it is cooked thoroughly.

MPRER, IUH, ShAVE, BRAEYAEE. BETER, EFFNEERLLFE-MEE,
EMFIRTIRENESERH L, REHREN TR EIENTEEN .

Tnenaadautsdidutuing udldnesiiv davosnagn lannua
NauAUNsET BN §59917 §5advau hnanensie daldidduldly
nedne Mangduneru danedrdudnldaulseninnyidsrinsau
freeniu

Use a spatula to cut the batter into small pieces. Then add small oysters

and stir-fry. When cooked, add ground chili, garlic, white soy sauce, sweet
black soy sauce, and sugar, then stir to combine them

REINGLYS, MR, BREMABHEE, S8F, Qs HRERRES —k
WHEE S,
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Mee Hoon Pa Chang
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Mee Hoon (Rice vermicelli) is also one of Phuket’s popular dishes. Phuket people stir-fry it with soy sauce and seasoning, then they
sprinkle it with sliced spring onions and fried red onions. It is served with hot pork bone soup. Most Phuket people will eat it for lunch or dinner.
It is considered as a main meal. As for the name "Mee Hoon Pa Chang” the story is that the person who came up with this recipe was Pa Chang
(Auntie Chang). She lived at Chalermtan cinema—that location is now at the intersection of Yaowarat Road and Dibuk Road. Therefore Phuket
people called this dish "Mee Hoon Pa Chang". The distinctive feature of this recipe is the perfect aroma of Stir-fried Mee Hoon and See lew
(Soy sauce). There are also fried red onions and chives that are sprinkled on top of the vermicelli to add more deliciousness. The sweetness of
the fried red onions and chives brings better flavor to this recipe. This dish is also served with pork bone soup which is boiled until the pork is

tender and made hot with spicy pepper, giving a taste like no other.

KK EEEEE’JQ%%EEy\RAL E;A ﬁfé%ﬁﬂﬂ] EE ih# ERRRA L, M EBREMWIRK, £
DIARIEE D, EEBAEE =, AT KR HENEREARNYE
(G PRI %4:@1%5'31\1|1r§§m;@ﬁ@w— (DLE0) #, ZEBF mﬂ?‘mk&‘bﬂﬂ%d'ﬁﬁﬁ%ﬁéﬂﬁﬁﬂﬁﬁ CEXE, &
EBATRZA KIKAER" beiﬂﬁﬁ@mﬁk%ﬁﬂ’lﬁﬂﬂﬁ /E FOHLE, FEERUERENENFESENASTR
DA 0 SEBRSH AL RN HBFRNK, REXME ERETENEEZ, FIMAEROBHDLE
ABIEFRIRRIE o
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Ingredient
]

vilvunsnane @vieviesdugin
Rice vermicelli
(Deer brand, Phuket local brand)

9291 (n31508UA)
Black soy sauce

(Car brand)

REMH

Uea
Sugar
&

~

YDIVI

White soy sauce
H#EH

L RGIFNEG]
Seasoning sauce

NouLENwRE
Small onions

Fa

funeny
Chives
AER

NILANNY
Pork bones

b

wlving
Radishes
EN
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How to cook
yabrs

1

2

1

L4

KAviviY | Stir-fried Mee Hoon | 7%

a v = v o v 14
NBNVBULIYA ‘meaaamauummlﬂwmh
Fry red onions until golden and crispy, then set aside.

TRKIERERREIES, BRE—L

solufiwesnediawmsvulilsondmiiiu
Slice chives to be ready for sprinkling on Mee Hoon.

PEREEREER L,

v
' o

infiuanrendedldiand iWduniaisaanddiiineuiiasluia
wszazyildiiiduinsasidniiuly

Use the oil from the fried red onions to stir-fry the rice vermicelli. The noodles
should be mixed with black soy sauce before stirring, to prevent them from
being torn and crushed.

FIHRIE LROHIBER, BiHET BHLSBERRS. BACTRELIEREKN,

v
v

U59580189839717 wazdima

Season with soy sauce and sugar.

FRE A,

anuiiviuldau lsealeneniviuazneyie

Put the noodles on a plate. Sprinkle with fried red onions and chives.

RRHEETF R EENREINAETE,

I 5ﬁqgﬂﬂi$@,nwg | Pork Bone Soup | ffil % &%

4 % o« <9 1
Wedndeanldnszgnumy
Taalvvinmuadduimaliunguianunaunaeu

When the water boils, add pork bones. Add radishes along with it to make
the soup mellow.

KIFFIE, BANER. IAE MEZEE,

v '
= ' v

suaulinsegnuydideyulad

U

Boil until the meat stuck to the pork bones becomes tender.

AEEMMBBLRN I,

Esundviunieuigunsegnuy

y

Serve Mee Hoon with Pork bone soup.

RESRBEBLERAL.
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Chicken Massaman Curry with Roti (Islamic)
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Massaman curry is a very popular dish among Muslims at various ceremonies such as weddings, house warming ceremonies, et cetera.
The main ingredients of Islamic Massaman curry that are unique are the variety of spices that are added to the curry for its pungent aroma and its
rich taste. It is popular to eat with roti (which is crispy outside and soft inside) and fried eggs for breakfast. People also serve it with rice. Therefore
the Massaman curry of southern Muslims is widely known and can be found all around Phuket especially, in the morning. Phuket people like to
eat roti while talking about country matters or when meeting friends and having a cup of coffee or tea. You will find this kind of atmosphere
at various breakfast restaurants in Phuket. Phuket people call it a "Coffee Council." Since Phuket is a province with a mixture of Thai, Chinese,

and Muslim cultures, the influence of each culture is shown through the cuisine that can be seen in Phuket.

DE=RIEA SRR ETMAEIEIL, 5, TEZENNR LFEEZWENH. TERDEBE. BHFZLEETHIEH
MANT BEFMERRBET . MAMEZRNIRERE CRZEA, SMNEEE, BEERR, MERFEIEIAKRIIGE,
Eity, ErIBETMBCBFERMINE RETEN &S BB ANKE HilRER L BESBABERE W, RiLER
IRAAR DLE IBMAIHEE 2 RIS EE S BNRIMEBRETHIIZIMNGE, EERARKA WMHERS AAESE X2
—MRERE, FEMNBHMLNED, NESBHNERAERIE,



Ingredient
]

Woln (@udeenis) 1 Alansu
Chicken meat (any parts that you like) 1 kg
IENIPE|

uzni1Ye 1 Alansu
Grated coconut 1 kg
12 A

f78a9A7 1 e
Roasted peanuts 1 cup
1HRETEE

L Y
BULYYULAN € 4-5 ¥
Small pieces of cinnamon 4-5 pieces
NAEE4-54

aNNIEUM 7 gn
Roasted cardamom seeds 7 pieces
TREREETNETF

druUsznauLATa LNl ENY
Massaman curry paste ingredients
BiERBIEE RS

a 4 < I3
WINWNLLNZLHA 10 LUA
Dried chilies 10 pieces
1O FHR

oA 10 72
Grilled small red onions 10 pieces
10MIEER B R

nzlasiuune 2 douldiy
Sliced lemongrass 2 tbsp
27 RIRRITIRE

1nde 1 Touw
Salt 1 tsp
1hRE

andnd 2 Foulsie
Coriander seeds 2 thsp
2RI B

30

iduuzulen 1 67w
Tamarind juice 1 cup

1RBEFT

ihenaty (mueu)
Palm sugar (as you like)
B (RIBIENEET)

Tunszu7 Tu
Cardamom leaves 7 leaves
BERT7+

inde 1 Tauldy
Salt 1 thsp
1;7REh

NIUNG 4 aan
Cloves 4 pieces

L7HABER

8931 2 Youwn
Cumin 2 tsp
2REE

nzl 2 Youw
Shrimp paste 2 tsp
277 RATE

JruazLden 1 Touyl
Minced galangal 1 tsp
12IENERE

winlng 10 1dn
Black pepper seeds 10 pieces
1088 F
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How to cook
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mnglad 91 nung gndn® Bnsh Tivew wagihneuuns

Y
LLa%ﬂizLﬁﬂNN’]LN”}
Roast lemongrass, galangal, cloves, coriander, cumin, grilled red onions, and garlic.

BiTRE, BRE, B, &% NEE, BUKARK.

|
1Y

fnsnuidliasiden ldnsasnaimuaniaunaslusliaziden

% & o o

uiemeIny

Pound the dried chilies thoroughly. Add all the roasted spices and pound.
IS TEM BB EERMENIORE,

Aungndlrlengd 6 S (Faned 2 18 way wenz? 4 67e)

Squeeze the coconut to get 6 cups of coconut milk (2 cups of undiluted
coconut milk and 4 cups of diluted coconut milk).

FESFT, SReHrBFRn CHABFIRMAFSBFT « BRARTRABHEER,

wuldlildvunauniudenis thamiiaeriumengfiauy liingd
Tuwmnitu Tanseauwnalaiuinsenld waraliven dnldudeln Tdouwmse
annszu Wesieludnasldlngeu ldiidaia nerenaidon Usesa
meteatu tagwulen nde Wedseluauliiy winadundienas
nioudsn

Cut the chicken to the desired size. Put into a pot, simmer with diluted
coconut milk until cooked. Simmer the undiluted coconut milk until it foams
up. Put in the prepared Massaman curry paste and stir fry until fragrant. Next,
put it into the chicken pot, add cinnamon and cardamom seeds, then continue
to simmer for a while on low heat. Add the roasted peanuts and continue simmer
until it just begins to boil. Season with palm sugar, tamarind juice, and salt.

Let simmer until the chicken is tender and the soup is thick. Remove from
the stove and it is ready to serve.

BRI, BEEIFNBFERIIES, RENEE BEBRART, MNNAETER

KB, NKEILD, RNKE, BIARBIRE, NAEERE, BNEHTET
I EIEK, ALNAKEFBARR AEERIETRESERA,
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Ka thu’smotto is "Surrounded by mountains, Cultural richness,
Mining museum, Vegetarian festival parade, Preserve traditions." Kathu
comes from the Chinese word, Lai Thu or Li Thu or Nai Thu, which
means a source for earning a living. In the Malay language Grabatu means
rock bay. It is a traditional village located in a lowland area. In the past,
during the reigns of Rama lll to VIIl, the economy of the Kathu Sub-district
depended on tin and agriculture. Kathu has been a sub-district in the
Kathu District of the Phuket Province since the reign of King Chulalongkormn
(Rama V). It became the Kathu Sanitation Sub-district according to the
2495 B.E. Sanitary Act on December 10, 2499 B.E., covered. Its status
was changed to the Kathu Sub-district Municipality on May 25, 2542 B.E.,
according to the 2542 B.E. Act that changed the status from Sanitation
to Municipality. At present, its status was changed to Kathu Town
Municipality on July 14, 2551 B.E. according to the Ministry of Interior's
announcement dated 15 July, 2551 B.E.
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In addition, Kathu has a history related to the Phuket Vegetarian
Festival. The Kathu Shrine is reputed to be the first shrine and the
birthplace of Phuket Vegetarian Festival. History says that there was
a Chinese opera group traveling from China to Kathu when an epidemic
occurred among the villagers. The Chinese opera group introduced the
Vegetarian Festival to Kathu in order for the villagers to eat vegetables.
After that, the plague began to disappear. The Chinese opera group
returned to China. The Kathu people saw that it was a good festival,
so they continued to have the festival. The Kathu Shrine is regarded
as an important tourist attraction. Some villagers claim that the Kathu

Shrine is over 196 years old.

tesh, MEHEEESES BHEFEEHEXNHE.
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A - Pong
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A - Pong is a free time snack that people of Phuket like to eat with coffee and afternoon tea. It was introduced from Sri Lanka by former
guests who came to live and mine in Kathu. Since Kathu was one of Phuket’s mining villages, in those days, foreigners came from a variety of
nationalities. There is an assumption that the word A-Pong came from English people who called this dessert "A-Phong" Phuket people

have called it "A-Pong" to this day.

R EARRNEERTUIZENZ, 5 IHNMENTFARIXESTBARNRE, EHEETMENRY M/E
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Ingredient
Aot

et 2 v oo
Rice flour 2% cups

2K

YIP1ansIe 1% ooe
Sugar 1 %2 cups
IRZYZN

ugni1IYA 350 n3u
Grated coconut 350 g
¥ ERE-35035

U8 Y D
Warm water % cup

EK %R

119181518 1 Fauw
Sugar 1 tsp

17 RH

o 1 Waa

Egg 1 egg
11 8%E

118Ny 1 Youwn
Sugar 1 tsp
125 RLHE

o 1 loq
Egg 1 egg
IR EES

gad 115 Houm
Yeast 1 Y2 tsp
LR R

=1 @ v
1NaD (lenuae)
Salt (a little)

#H (BB

s 115 Fouwn
Yeast 1 Y2 tsp
1B

= @ v
1Naw (Llenuae)
Salt (a little)
(B



How to cook
yabrs

a v a

1ugns 1A UEINER 1 698 nangd 2 618

Squeeze the grated coconut to 1 cup of undiluted coconut milk
and 2 cups of diluted coconut milk.

ERRKFERER . RAEREMEEARENINE, HIMADIFE,

avanundatandumansd 2 fenald 30 unil aldinnna 1% g
ALIUNTEIIUIPNAATA1Y WITURA

Dissolve the rice flour with 2 cups of diluted coconut milk and leave for
30 minutes, then add 1% cups of sugar. Stir until it dissolves - together
well.

FA2HMERIERL KR, B30, FTBUR I HIREZIRERF MR,

v v
o 1

119U ¥ 918 aza1enuiInng 1 Tauy AuauLImaaraneviue 39d

gl

gar 11 douy aulidndu wldwleiwIeuld wagldliadluauld
drunauyneg1adniu Mald 1 Galueauudeud wdildiined 1 dae
AUl iy

Stir % cup of warm water with 1 tsp of sugar until the sugar is completely
dissolved , then add 1 % tsp of yeast. Stir well and put it in the prepared
batter. Add the egg and mix all of the ingredients together. Leave it for 1
hour until the batter rises. Then add 1 cup of undiluted coconut milk and
stir until it is combined.

MPKBIRFE RRLERME. SA, FERRR, FIBURTAREES. FRBEBARK
A, —UIMBE—RUNY, BEIERAEFRERFER,

nensenzaediaavfigultues Aeulhudidunds ldnsznzidn

MIUUAEIUTLIAEANBRTUNSENE  nAsnsenglviwislvani Yarise
! I a 'QI dg! v ¥ a s

unwteasdudinnanes wag weendadu shu nSoudsv

Coat the pan using a thin white cloth moistened with yolk before putting the.
batter in a small pan.Place the pan on a small charcoal stove that fits the pan.
Roll the pan until the batter is evenly spread, close the lid and wait until the
batter is golden brown. Then gouge it out and roll. It is finally ready

to be served.
TER, Te—LHELAYNEEREEEFERT LHR—R/NRZE, §L—

INRRIFEEFRR, AR, AEFELETF, FIHBARRSFREHRERTE
BREERS.
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Taogua Jee
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Taogua Jee is a dish that comes from the Hokkien Chinese who came to live in Phuket. Taogua Jee comes from the Chinese Hokkien
word. Taogua which means tofu and Jee means fry. So this recipe is also known as Fried Tofu. The uniqueness of Taoguo Jee Phuket comes from
the bean sprouts and flour that is stuffed into the middle of the tofu. It is served with three flavored sauces, sprinkled with nuts, and eaten with
cucumber. This dish is usually eaten as a snack. This dish can often be found during the Vegetarian Festival in Phuket because it does not contain

meat.

HERE KEE EW¢E%DW§%O%ﬁ%E¢E &, EEMEEREERIFEREWEIEX %L, T8
—MNERFIRAEER. SRANMEYE, ES5BE—1EFNENNEE, EHEEREN=1EE, BLEFAREMNR
TRBEITEXD KLEHLE, 'F Elﬁ KB ERIESY.
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Ingredient
]

wsd1i913 1 v o
Rice flour 1 %2 cups
1R A

utlsand 1 e
Wheat flour %2 cup
VAR INE R

Y1y ¥ e
Chives %2 cup
El=a? a8

drunanunu
Ingredients for sauce

ERIMEES

Aseiew 25 N3y
Garlics 25 ¢
Kir2b5

W3NTH WA 20 N5U
Chili spur peppers 20 g
THIN2057

=~ ¥
LNae 1 Yauwn
Salt 1 tsp
1%L

Yfugmsunen 3 0e

Frying oil 3 cup
SRR THE

v v =) a U
LAYL1IARY 1 ﬂIﬂﬂill
Yellow Tofu 1 kg
1AFEEE

§799n 500 N3y
Bean sprouts 500 g
25005

Y < ;%
ULgu 1 038
Cold water 1 cup
1R K

WInam 5 N3
Fresh chilies 5 ¢
i RIERIRG 52

Uz den v de
Tamarind juice % cup
WS EF T

1I91aNIY 15 e
Sugar Y2 cup
VobR g



How to cook
yabrs

1

ansnasenuaznedieliazenn dunedreduriou ¢
Wash the bean sprouts and chives thoroughly. Cut the chives into pieces.

BREFMAER, TR, TIRER.

Butlstnndn wazuthand nauduidu warlddreen vdraudsen
Fudniay

Mix the rice flour and wheat flour with cold water. Put in the bean sprouts
and crumple them until they are slightly bruised.

RS RACRGHERHTVNER, FHIRT EFEREFRHNRG.

ananyiiazenimuea warlilindnsanans winhdunauden 2
Tadaldasluluwing

Wash tofu thoroughly, cut it diagonally. Use a knife to slit it in the middle, then
add the prepared batter from step 2 into the tofu.

EEEBEHNALTE. STE-EERREEREEY2HEAZES.

nhifuldnsengadlnlndou Tdluwmeasdluluingu 1 da Weuduiou
wiluwmeTunnIzng umldwnndaldudatlunenaumieansoudnaiu

Heat oil in a pan. Add 1 bunch of pandan leaves into the oil, after the oil is hot
remove the pandan leaves. Next add the stuffed tofu and fry until golden and
crispy, then take it out.

RERERI R AR WHAN, RETER MR, MNRPBTHFRER
HEEHNERGERRELR,

I 35911U13u | Directions for dipping sauce | ikl BE%E

Yrdruysenauveaindunaununaniu intuliasideauaviinlavdans

a D a a A a
LﬂEJ'ﬂWLﬂaﬂ YUIAVH U?ﬂLWMLMNW]M‘U@U

Mix all the ingredients for the sauce together. Blend thoroughly and put the
ingredients into the pot, simmer until it boils. Taste the flavor. Season as you like.

RFFERREEREE . BAMKRRARSD, MAEEHE, K, SERAERER.
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Eiwpung
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Eiwpung is stir-fried sticky rice with red roasted or stewed pork and red boiled egg. It is a dessert that is important in a traditional child
blessing ceremony that has been influenced by China. When the children, girls and boys, are 1 month old, the ceremony starts by showering the
baby and bringing red desserts to the ceremony such as Eiwpung, red boiled eggs, Huadkoy (Fa gao), Angku (Red tortoise cake), and other dishes
that are all red. Then the children are brought to worship at the shrine, asked their official names (Chinese names), and the monk blesses

the children.

IR EASEERANLIRENE KRR, XENEILESRREENHR. BELRITENZIE. FEMIIEET,
RRAERBASEZFINTARN, NBIUFALFRT LHIECNER, SERRNLENRBELRLISE, MERYIINI
B, AHZFNERUEBFER—NEXEF (PXEF) , FARENEAZFHNE,
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Ingredient

Aot

v = ac U
iy 1 Alansy
Sticky rice 1 kg

1F%

rhiudunsevsyanas 5 Flus
Soak in water overnight or about 5 hours
(RIEKEIRAKLISNE)

a8 ¥ - 1 Faut
Salt%2-1 tsp
Vo 1%

92 1% - 2 Toulfe
Soy sauce 1%z - 2 tbsp
BEM1Y - 29

UManse 3 - 4 Touldy
Sugar 3 -4 tbsp
#3 - 47

a [
NDULANIYTY Y2 NTY
Fried red onions %2 g
AR ER7Y)

= @ v
GERE(GRRE))
Salt (a little)

& (B

13 1 e
Oil %2 cup
VoFRSH

g9 1 - 1% Boulfy
Black soy sauce 1- 1% thsp
2R - 17
(alsiwethudlaidauiuld

Put enough for color, not too dark )

winlveUu ¥ - 1 Fouw
Ground pepper ¥2-1 tsp
BIEAWY, - 1HRR

wwa vive gl 1-1% e

Water or Broth 1 -1 %2 cup
1-1%HKE5Z

flawvie 1 dhe
Dried shrimp 1 cup
1R

RYUAS
Red roasted Pork
A
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How to cook
yabrs

g s w— q' ; v 1 hdnwileauiin udu v3e 5 v, ndeantithludadunaieseinlua
-

— Soak sticky rice overnight or 5 hours, then steam for half an hour.

BRXREIRAENE, 2E, ETHNE,

o aX o A ¥ o x o a . o

13891 383w UvSeuigy Winnansie inde winlneUu wneuiu

Mix black soy sauce, soy sauce, water or broth, sugar, salt, and ground pepper
together.

wERER, QW K7, FE H REBH.

rinaTuldnsene nedeundsivenunswesadluidedludduaudu
A mnageu ¥509UNTBU FnvellieaTuaInnsene ikl

Put oil in a pan, heat it until just hot. Then put in sliced red onions, fry until
light brown or crispy. Scoop it out of the pan and set aside.

RHHETRR. HEFOME FAUIeEKEEEH EHERRIRe. HED
HEZE M IEE TR 3o

v
°

idunauiasssusnaulilude 2 dnldasivlunsengidunduven
(hifudgmenunilednag)

Put the prepared ingredients from step 2 into the pan with the red onion oil
(the oil used to fry the red onions from the previous step)

RS RENMRAESL2.AFEH (FZLFER) BAH.

v

Wedunauienldtnunieifisaalinlidnfuwasddsdudidu
dieniunnide dasoluauduuds

When the mixture boils, add sticky rice and stir to combine the ingredients
and for the soy sauce color to absorb into all the rice. Continue to stir until
it starts to dry.

LROYRBN, BERBRIMAREFRNYS, BEEITFRTR.

e ntuveNRedil adludnpgniuimimileslunseng melweeu

FNYUNIRIVUIUAIBDA

After that, put in some fried red onions and stir with the sticky rice in a pan
with low heat. Scoop up to dry on a plate or a tray.

25, BEOBAETRAREEK, BRROA, ERTIEE S,

vy wazlusu 1easuudirimiedn lseveuiednass luduasa
¥ acfd
NIDULEW

Slice the red roasted pork and boiled egg. Top it on fried sticky rice, and
sprinkle it with fried red onions.

B EENNERCEIRER. BRALEE, EEES.
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Kanan is a small village in Thalang that has grown deep

Ban

evidence indicates that it is an old city that fought Myanmar during the

roots in Phuket since the Ayutthaya period. Historical

era of Thao Thep Krasattri - Thao Si Sunthon. It is an old village that is
at risk of being swallowed up by tourism; however, the villagers are able
to keep their cultural identity, which is admirable. The villagers have
established the Thalang Cultural Village of Ban Kanan to be a learning
center about the culture and wisdom of Thalang from the past to the
present. Ban Kanan has been dubbed by local Phuket people as
an original village that dates back to the age of Thao Thep Krasattri -
Thao Si Sunthon who battled with Myanmar in the Nine Armies War

Also,
this village strongly and firmly absorbed Thalang culture in the Thao

in 2432 B.E. during the beginning of the reign of King Rama .

Thep Krasattri era. It is a model village in maintaining the traditional
culture of Phuket. In addition to having interesting tales and a history
related to the Nine Armies War, another highlight of the village is the
distinctive local dishes.
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There are two stories about the origin of the name "Ban Kanan"
according to villagers and folklore scholars. First, it was likely that the
word "Ban Bangnan" became "Ban Kanan" (which is meaningless) when
spoken quickly and briefly with a Phuket accent. The origin of
"Ban Bangnan" is probably from the area of the village where there
are many small canals (Nambang) flowing through. These canals flow
from the Phra Thaeo mountains such as Bang U, Bang Yai, Bang Eijook,
et cetera—causing the density of many canals. The second story is that
"Ban Kanan" may came from the word "Ban Saneh” (charm) because,
in ancient times, Ban Kanan was famous for making love potions. There
was an enchanter who had knowledge and expertise in making charms
to cause people fall in love. Later, it was distorted by the Phuket accent
from "Ban Saneh" to "Ban Nan" and then to "Ban Kanan" in the
present day.
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I h e war and the resulting chaos in the country caused

the villagers to migrate up the mountain by traveling
through Ban Khian and Ban Kanan. Villagers tended to bring valuable
treasures and the bones of ancestors with them. They buried these
bones at Kanan temple. Moreover, Ban Kanan was a source of abundant
supplies which were sent to support Ya Mook and Ya Chan's army.
During war time, finding supplies was an important task. The villagers
noticed what could be safely eaten or not by observing the things
which worms could eat. If the worms could eat it, then it was safe
and could be eaten by humans as well because worms are animals
that are sensitive to poison.

EIRPMERRESFHRE XREATANRERETE
i Ban Khianf1Ban Khianf®{T EUEBRHNER, flEE
EWRRFRENEYMNELHNEEERBER, XLHED
E—THR. PWHERENTERRIR. BYa Mook Ya Chan
MZERA TEER AR, HFULEIMAR, NERIEEEMT8E
TEEZ T 20 BEURIERAUIZ2 REEELEMFA
MR SRz, EARERENSBURNEIY.
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Ban Kanan Local Food
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Nine kinds of Nam Chub (chili paste)
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It is said that, in the war, Nam Prik (chili paste) was regarded
as easy to find, nutritious, easy to carry, and able to be stored
for a long time. Therefore, it was popular as a supply during the Nine
Armies War at the Thalang district. It was also a food that did not need
fire to cook, so the enemies would not see smoke that could point to
the location of the camp. As a result, Nam Chub was one of the dishes

that kept the warriors safe from their enemies during the war.

NBRREN S RRE —MER, EEFD, R
ERINAR—METRUNERNRR, EXFEASTE
Ho AUFHRERKNE Hit, RATHEFRERHEN &
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Nam Chub Yam (Squeezed chili paste)
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Nam Chub Yam or Nam Chub Kayam is the most popular chili paste. It is easy to make. It can be eaten with all kinds of vegetables and can
be mixed with anything. You can add kumquat or a wide variety of proteins such as dried shrimp, fresh shrimp, dried fish, et cetera. It can be
considered as a bridge to transport many vegetables , cucumbers , edible ferns , eggplants , winged beans, ginger , cabbage , Chinese cabbage,
et cetera, into the body. It tastes sour , salty , spicy , and slightly sweet. It has benefits such as disease prevention , immune enhancement , and
as an antioxidant. It is high in nutrients and can be used in the prevention and cure for various diseases. Also, it can regulate the bowel , relieve

flatulence, and relieve initial cold symptom:s.
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Ingredient & How to cook
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Mix all the ingredients together with your hands.
BETER D REE IR,
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Nam Chub Yar (Pounded chili paste)
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Nam Chub Yar is considered to be a paste that uses the same ingredients as Nam Chub Yam, but the difference is from Yam (mixing
with your hands) to Yar (pound with a mortar andpestle). Yar is Kholk in common language. This paste is usually eaten with green taro, bitter
beans, Luk Nieng, and eggplants. The nature of this paste is watery from the water that comes out of the ingredients. Its nutritive value

is no different from Nam Chub Yam.
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Ingredient & How to cook
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Mix the above ingredients and pound them together.
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Nam Chub Kua (Roasted chili paste)
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Nam Chub Kua is made by pounding various ingredients until they became crunchy. Then, roast it for good aroma and seasoning. Lastly
stir fry it to make it dry. Nam Chub Kuas that are popular in Phuket are Nam Chub Kua - Kakmoo ( crispy pork skin) and Nam Chub Kua
Plachingchang (anchovies). The smell of the roasted paste stimulates the salivary glands and gastric secretion in the stomach and gives us an

extra appetite for food.
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Ingredient & How to cook
Bek / IR
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Mix above ingredients together and pound it, then roast in
a pan until it is dry.
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Nam Chub Seik
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Nam Chub Seik is all kinds of dipping sauces that do not use shrimp paste such as seafood sauce, Ajat, grilled fish sauce, and other various

sauces. The taste will depend on the foods you eat together.
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Ingredient & How to cook
Fek / 7755
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Pound or mix all the ingredients together.
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Nam Chub Mueang
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Nam Chub Mueang is a base recipe of Lon (boil) because it is the only paste with coconut. The other ingredients are the same as for Nam
Chub Yam, but a special point is the adding of grated coconut. For the best fragrance, you must add the chili paste in the grated coconut shell

and then heat it to make it smell good.
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Ingredient & How to cook
Bk / 755
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Nam Chub Wan (Sweet chili paste)
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Nam Chub Wan is similar to Nam Chub Yam. It is different from the others because there is no chili, but added palm sugar, so it is less spicy.

The taste will be sweet, sour, and salty. It is usually for children to eat with an omelet. It was a tactic used by the ancients to train children and
grandchildren to eat spicy foods and a lot of vegetables.
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Ingredient & How to cook
Bk / 7755
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Nam Chub Krai (Lemon grass chili paste)
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Nam Chub Krai, also know as Nam Prik Takrai (lemon grass) , has a method of making that is similar to Nam Chub Kua-pounding it together
and stir frying until it is dry. However, there are the additional ingredients of lemon grass and young galangal which have the properties of relieving

flatulence, reducing fever, and increasing the appetite.
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Ingredient & How to cook
BeH / IR
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PR orE pan until it is dry.
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Nam Chub Koey (Chili shrimp paste)
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Nam Chub Koey or Nam Prik Kapi (shrimp paste) is a paste that has shrimp paste as the main ingredient. The preparation method is easy.
It can be eaten with every kind of vegetable. However, there is no meat or other protein, but there are Turkey berries and pounded garlic instead.
Plus, there are slightly crushed chilies for decoration. The taste is sour, salty, spicy and a little bit sweet. It is a recipe that can be easily found in
every region in Thailand. However the uniqueness of southern Nam Chub Koey or Nam Prik Kapi especially in Phuket, is a high - quality shrimp
paste with special taste and aroma. This paste is an important ingredient in this menu.
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Ingredient & How to cook
Eek / 7955
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Pound all ingredients together and decorate it with Turkey berries
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Nam Chub Mok (Steamed chili paste)

v

o
U1 ?!U NN foluhyguimanegauervegliiinuitlsin luduresingiuuayBnmsvhiulinnuadetuihyundues

Wgumesus IngAuTlddiuAnTuL fa wiotngou Winuins wiludiuvesismslaiunssuiunsihdnninilaannswmens

wulunlalulunewianzaruzndudrilununlulwsuihguiidnvasuisuaziindunenannswifiifuendnualflassnaaud

]

v v

91MsNAeBUUsEMUAf Ut NsLRsi a1 lag Wesuussmuuaaglandunengous anngan wiolumesrithlununmet

U

felenaunlsannsruntinduendneaivetemsauias il

Nam Chub Mok is not well known by many people. Ingredients and directions are similar to Nam Chub Yam and Nam Chub Yar, but
there are additional ingredients like young galangal and dried chilies. As for the directions, there is a process of putting the chili paste in
a banana leaf or coconut shell. You then steam it until the paste is dry and has a unique scent from heating. Its advantage is to cure hangovers,
especially when you eat it with boiled rice. You will get sober faster. When eating, you will smell the faint odor of the coconut shell or the

banana leaf that held the ingredients during steaming. The smell obtained from steaming is the characteristic of this dish.
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Ingredient & How to cook
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Dried chilies Chopped red onions put a tiny bit in a coconut shell or wrap it with a banana leaf.
THHR LRk Steam until it is dry and smells nice.
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Tomsom Somprom

It is a recipe that one can add a wide variety of vegetables to.
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Tomsom Somprom, the word "Somprom" in common language is "Pasom" and it means "mix." It is a dish that cooked together with
all kinds of vegetables that are available in the local area. When the vegetables are well done , we add shrimp paste and seasoning to create
a sour, sweet, and salty dish. Eat it as a side dish , usually, with Yum Yai or Yam Thalang Bolan (Traditional Thalang salad). It is a remedy for colds

and the digestive system. The dish has protein from shrimp paste and anchovies.
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Ingredient & How to cook
Fek / 7555
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Phuket pineapple
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Heat water in the pot together with garcinias until boiled, then add shrimp paste.
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Add a little bit of salt and sugar.
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Add pounded red onions, young galangals, pineapples, young banana stalks,
eggplants and anchovies. Boil until the vegetables completely cooked. (If it

gets sour enough, you can take out the garcinias).
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Add morning glories, boil for a little while until it cooked. Turn off the fire.
Add soap pods. Finally, put in the bowl, and it is ready to serve.
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Kluea Koey Phuket
(Phuket salty shrimp paste)
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Kluea Koey Phuket is similar to Nam Pla Wan (Boiled shrimp paste) It cooked from finely pounded chilies , shrimp paste , soy sauce,
brown sugar , white sugar , and water. This dish is eaten with sour or tasteless fruits, such as guava, pineapple , or manga to add more flavors. It is
said that it is beneficial in fighting off a cold. The difference between Kluea Koey Phuket and Nam Pla Wan is that Kluea Koey Phuket is cooked by
pounding all of the ingredients together without boiling until clear and sticky like Nam Pla Wan. At the present , there are two types of Kluea Koey
Phuket. There is a freshly cooked one , which is the original , that usually will be eaten all at once and not kept for a long time and a boiled one

which has an extended life and can be kept for a long time.
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Ingredient & How to cook
Fek / 7755
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Palm sugar
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Pound all the ingredients in a mortar until they are finely crushed and are
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Som Tam Thalang
(Thalang papaya salad)
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Som Tam Talang is a dish with a long history. It comes from the time of the Nine Armies War ; the warriors avoided cooking with fire because the
fire would allow the enemies to know their location. Therefore, Ya Mook-Ya Chan came up with recipes that could be made without using fire,
such as Som Tam Thalang. Som Tam Thalang is special because of the secret ingredients of shrimp paste and black pepper. Shrimp paste
provides protein, while black pepper helps with the digestive system and diarrhea. Therefore, Som Tam Phuket can be eaten anytime and
not cause abdominal pain or a queasy feeling in the stomach like other Som Tam. This dish is a popular dish of Ban Kanan. Some people may
have heard of Som Tam Phuket and they may confuse it with Sam Tam Thalang. Is it the same or not? The answer is that these two recipes are
different because of the beans. According to folklore scholars, Som Tam Thalang does not contain nut bar, but Som Tam Phuket does. This recipe

was influenced by the Chinese who came to trade in Phuket, so it is slightly changing from the original.
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Ingredient & How to cook
Fek / 7755
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Pestle all ingredients together. Then add papayas and mix it well with papaya
salad sauce. Top with fried anchovies. Usually eaten with Wildbetal leaf bush
leaves, Cassava leaves, or Star gooseberry leaves.
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