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Enjoy scrumptious local menus

in the land of defactable Gastronomy Tourism
10 provinces from North to South with unforgettable savoury expenences. www.tou rismpruductlnrg
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Kaeng KKai Massaman, oh, my dear,
Cumin is not as hot as you dear, my love,
Just one bite, my heart is so clear,

Strive for embrace you here, my dove,
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Oh, sweet toddy palm jelly flesh is so coal,
Refreshingly sweet through my heart,
Mot luscious like you are, made me drool,
Relishingly cool, oh, my sweetheart,
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Sangkhaya Ma Khai, Thai Custard is creamy sweet,
Topped on vibrant assorted sticlky rice, why so grieved,
Or you dear, with no cheer, how | shall treat,

Turn your grief to glee, too make me joy, | believe,
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“erse of Food and Dessert’
by King Rama Il (Phra Phuttaloetla Mabhalai,
aka Phra Buddha Loetla Nabhalai)
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The joy of travelling is to explore new places, learn about local cultures, try some new flavours,
and to fulfill your life's dreams. For Thailand, Thai food is the most farmous mentioned by travellers
all over the warld who have experienced it through their taste buds. Not only just street food, there
are also loeal dishes to indulge. Each province throughout the country has its awn local flavours
awaiting you to taste, and to amaze you with the story behind the creation of each dish. Nat only

the story, but also, it's unexpectedly filled with full flavours to relish all your five senses.
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In this book, Gastronomy Tourism, you will learn 10 gastronomic destinations throughout
the nation, Tak, Phayao, Sakon Nakhon, Surin, Trat, Ratchaburi, Ranong, Satun, Ang Thong-Sing
Buri and Lop Buri, where you will be filled with the legendary dishes of each province along the
trip in a cool Thai style. So enjoy!
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Sakon Nakhon

J1unov-duKys
Angthong
Singburi

SWYS
Ratchaburi

“INEIDAU Auldovidan”
Journey to Mueang Tak — Eat and Enjoy the Land of Miang.

“Uounu KIsaUSUA3IL
Truly Yummy in the Lakefront Land.

"DS:DEJﬁUf_‘IIU UOVAUKUDOVKIST
Be Delighted by Your Appetite along Mong Han.

“IBUUDYDVAU f_!IUﬂf_‘iHWS"
Sap Muea - Savoury Hot and Spicy in Surin.

“grsidavasia gnuina:Kkoiaa:vg”

Trat Town Trekking, Savouring Trat-licious Food.

“asosudiuu duanuitiova:ly”
Legend of Diversified Culinary Art in Lawao.

“asosidovlsle Wadsuthus=Hu”
Chaiyo-licious, Uncover Ban Rachan's Cuisine.

“ldukuoniu fiu du Uoey”
Savour the Flavours in the Land of the Chinese-Man.

“21K1SS:UDY Wunlanood”
Urnwind in the City of 'Eight Rainy, Four Sunny’ Months.

“KSOEDTKISTIU KOUNAUIASDRINAT
Spice up Your Taste Buds in Satun.
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Enjoy scrumptious
local menus

in the land of delectable Gastronomy Tourism
10 provinces from North to South with
unforgettable savoury experiences.
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iTovann INgaRUAUITvITYY
Journey to Mueang Tak - Eat and Enjoy
the Land of Miang.




A0

A02

Must—V_ilsit
nuzunnKavnoavingdIdovain

FaguIGoWsRNaTNFUUKISE
King Taksin the Great Shrine

WWshTurdowaduwsafasd FokIaon amunIkonIUResnang
Tak Town Chalermprakiet Museum

fesUhulusiufiasandiusu shudiiidyavaudavain
Trok Ban Chin

dnms:=Iows:usuUs10 duain
Wat Phra Borommathat

suFondmo u @wnuauinsnsesauTnduns 200 O
Bangkek Bicentennial Bridge to enjoy the view of the Ping River

rnalusovAdavEY aaNanUUALIGU SUuLaRTLR Do LINUIBL20E 30N
Kad Nang Yong Khlong Yam, weekend market
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Journey to Mueang Tak - Eat and EnJOy
the Land of Miang.
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As noted earlier, acculturation in Tak is a result from 2,000 years of history.
Miang is the first must-try menu when you get there. It is a menu of food .
wrapped in leaf, like a Stuffed Leaf Roll. In Myanmar, Miang also means
Fermentad Tea Leaf Roll. Three Miang menus you must try are Miang
Maphrao, Miang Khaep Mu and Miang Tao Chiao.
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Miang Tao Chiao, or Fermentad Soy Bean (Tao Chiao) sauce
wrapped in a Leaf Roll is the only Leaf Roll menu that you can find
and taste here. It is stuffed with lots of spices like ginger, lemongrass,

garlic and lemon, as well as with grated coconut, and the essential
ingredient that you can't miss is Tao Chiao Mueang Tak or Tak styls
Fermented Soy Bean Sauce. You can try Miang Taoc Chiao in 2 different

L4 'l ways: the simple Bai Cha Phlu (aka Betel Leaf) or with Khao Kriap Nga Dam

® (aka Khao Khaep or Crispy Rice Cake with Black Sasame Sesad). The way Tak people eat this Miang
with Khao Khaep is by starting with sprinkling water on a pisce of Khao Khasp to soften it, then put
all the ingredients on it and top with the Tac Chiao Sauce. Peanut, crispy rice (Khao Phong), and
sun-dried shrimp may add more crunch when you munch, or spice it up with chilli and pea eggplant
(Makhusa Phuang). Tao Chiao Mueang Tak or Tak style Fermented Soy Bean Paste has the same
fermentation process as the Chinase one. The most important ingredient is fresh, selectad soy bean.
lts savoury sour and sweet taste makes it stand ouwt from other farmented soy bean pastes.
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Khao Khaep or Crispy Rice Cake with Black Sasame Seed is an interesting preserved food of
this locality. It is made from milled rice with black sesame seed to make the mixture, then poured on
a prepared warm cheesecloth on a boiling pot like how to prepare the present Khao Krap Pak Mo.
Let it set for a while, then bring it to dry in the sun. This sun-dried crispy rice cake can be stored to
gat for the whole year long. It is an amazing preserved food from the local wisdom.

The way Tak people serve this Khao Khasp starts with sprinkling a litte water to soften it,
and put on the prepared ingredients (spices, peanut, chilli, stc.) and topped with the Savoury Sweet
and Sour Tao Chiao Sauce, then roll it and ... yum! This almost fat-free snack is quite healthy as
it contains spices, probiotics from fermented soy bean paste. A real good choice for healthy snack
lovers]
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The other 2 Miang menus can be found throughout the province. Particularly, at the Walking
Streat Weaskend Market, called, Kad Nang Yong Khlong Yam. At this market, they serve thase
2 Miang menus with farmented tea leaf, which is prepared by soaking it in vinegar, sugar and frash
ginger root to soften the astringency of the leaf. This prepared tea leaf is so called Bai Miang.

Miang Maphrao or coconut wrapped in fermented tea leaf contains grated coconut flesh fried
with peanut and garlic to golden brown, then cane sugar is added to taste. The creamy and crispy
filling is well rounded with the taste of farmented tea leaf wrap.

The third Miang menu, Miang Khaep Mu, is deep fried pork rind filling. As Khaep Mu or deep
fried pork rind is very popular among the locals, so they combine it with fried peanut and crispy garlic,
topped with sugar to taste, wrapped in Bai Miang. Thase two Miang menus are generally served on

a banana leaf plate, as they have descended from the ancient Lanna style.
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Since Tak people use coconut served with Miang menus as their general snacks, they, therefore,
have lots of coconut shells left over every year, to make a traditional Krathong Sai or threaded
floating lantems in the Loi Krathong Festival. After being cleaned thoroughly, the coconut shells ars
filed with melted candle wax to keep the wick in place. Then, the coconut shells are threaded into
1,000 Krathongs per thread and launched in a candlalit chain down the Ping River, making the whole
river twinkle with exceptionally beautiful illumination. This tradition is called the *Loi Krathong Sali,
Lai Prathip Pan Duang”, the one and only tradition here in Thalland. Some villagers dance joyfully
while walking in the procession of the threaded coconut Krathongs to the riverbank. Any community
that can make the train of their Krathongs float all the way at a regular pace with their candle still lit
is given a trophy. The atmosphere on both riverbanks is bustling with a jovial crowd - dancing 1o the
music and cheering their team. It takes place around the “Bangkok Bicentennial Bridge™ or called
by the locals as the "Hanging Bridge", which is the best viewpoint of
the Ping River in Tak.
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The Chinese have had an influsnce in Tak since their first trading
community settled here as a business centre where the wealthy
Chinese live called “Trok Ban Chin”. Today, the trade community
may have vanished, but Trok Ban Chin still keeps the old-style
architecture, which is a combination of Thai, Wastam and Chinese
architecture for future generations to leam and appreciate. To
leam more about the history of Tak, let's go to the Tak Town
Chalermprakiet Museum, which was not only established to

keep the collections of cultural legacy of Tak provinces, but also
to commemorate the 80" Anniversary of His Majesty the King
(Bhumibol Adulyads])’s Accession to the throne. Since it was
the residence of Their Majesties the King and Queen when they
visitad Tak provincs in 1958, the Museumn has collected and exhibits
antiques, artefacts and many historical assets to be gatherad in one
place. Opening hours: Monday-Friday, 9 a.m.-5 p.m. Free admission.
King Taksin the Great Shrine, one of the highly respected places
of Tak Town, is a four-gable ended building where the sculpture of King Taksin the
Great is enshrined. The sculpture is a larger than a life-size statue of King Taksin the Great in a sit-
ting position with a sword across his lap. On 18 December every year, the people of Tak will hold
an honourable event for 7 days and nights called Taksin Maharachanuson and Red Cross Fair to

commemorate King Taksin the Great's returning independence to the Thai nation.
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Kaeng Ma Hae Soup - One and Only at Tak Town

Amphoe Ban Tak, which is 20 kms north, was one of the major districts in the past before
being moved to Musang Tak at present. Here is the home of Ma Hae Bsan or Ba Has, a mung
bean that is a rich source of protein. The most delicious period of this Ma Hae Bean is in summer,
particularly, during the Songkran Festival. Therafore, Kaeng Ma Has is the most favourite menu to
give to monks as weall as the family at the time. It is always served with Khao Khaep (grilled or fried).

It takes at least 4 hours to boil this Ma Hae bean to soften it, while the fried sour chilll paste
(Phrik Kaeng Som) and grilled fish with pork are prepared to add in the softened boiled beans. Fish
sauce, tamarind paste, Cha-om leaf, Som Poi leaf are also added to taste. Don't miss this great dishl
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Wat Phra Borommathat is very popular spot to check out in Amphos Ban Tak. The pagoda’s
architecture resembles the spectacular Myanmar's Shwedagon Pagoda. This temple has the
Buddha's relics enshrined inside as well as Luangpho Tun Chal, one of the most famous Buddha
images to pay homage.
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Tak also has more menus awaiting you to try, Yam Khao Kriap or ‘
Spicy Khao Khaep, which is a salad dish that contains cooked Khao Khasp in SN "
3 savoury tastes: sour, salty and sweet. Sliced Cowpea and Crunchy Pork Rind are i Ihoe il
added to taste. Khao Tom Phong Kari or Boiled Rice with Curry Powder, is another A,
dish to try. It contains fried mincad pork with curry powder, fish sauce, sugar and
dried pickled cabbage leaves topped on the boiled rice, and garnishad with crispy
onion and chopped dill. Last but not least, Kiao Thot Krop or Deep-fried Wornton,
find it and taste it for yourself.
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Come and enjoy Tak for yourself ... to see the unsesn,
to feel the warmth of friendship, and to be amazed with its
local flavours. A truly fulfilling trip to enjoy.
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190161390 Miang Tao Chigo

FrudlseAniiaann wikaanssn Tnr 06-2362-9951

fiang Khum Mueang Tak Mae Phong Phan; Tel. 06-2362-9351
Fruiilsasaanma 1. 08-7308-2674

Ran Miang Chom Pol; Tel. 08-7305-2874

mAtaeel Adaedy (e fuiuan e iag)

Kad Nung Yong Khlong Yam [Weskend evening only)
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Miang Maphrao and Miang Khaep Mu
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Kad Nung Yong Khlong Yam [(Weekend evening only)

nnoa=ng:s Kaeng Ma Hae

mAtaees Adaedy (ens v e ing)

Kad Nung Yong Khlong Yam (Weekend evening only)

#1u Wattana Hip g1inatinuan Inr 06-4166-1949 (nTonudasoami)

Ran Wattana Hip, Amphoe Ban Tak; Tel. 06-4165-1949 (Call for a resenation.)
F1u laesmd dnnadiganan Tng 0-5551-2419 (nTounusaasami)

Ran Aiyarawadee, Amphoe Mueang Tak; Tel. 0-5551-2419 (Call for a reservation.)

§1V121nS9U Yam Khao Kriap

mAtaees Adaetny (e fuiuan-anfng)

Kad Nung Yong Khlong Yam (Weekend evening only)

F1u laesmd dnadiganan Tnr 0-5551-2419 (nTounusaasami)

Ran Aiyarawadee, Amphoe Mueang Tak; Tel. 0-5551-2419 (Call for a reservation.)
FusnTeuseaund (7o)

Ran Yam Khac Kriap Song Naree [Kiozk)

V19duaon=6s Khao Tom Phong Kari

mAtaees Adaedy (e fuiuan-aniag

Kad Nang Yong Khlong Yam (Weskend evening only)
FuiamAsousingd (lanizraud) Inr 08-6737-8157

Ran Kuai Tiao Mae Mali (Momings only.); Tel. 08-8737-8157
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Truly Yummy in the Lakefront Land.




Must-Visit
nusUnIKavnovINgIW:18N
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Dl Phu Mang Matlonal Park
BMELIHIIOSELT

BausLTarEnuAT JoUssTorSowsen Iassu ke usssudiad

AO1 Wat Si Khom Kham, Ho Watanatham Nithat

M IfgsBUSnaLraluANg1STU SoREETILLLOBEYUS AL
I Wat Analayo Thippayaram, Dol Bussaralcam

PR avEaifaanuiaalanans Sonawdndiuwse dous:suwsanfodanfnuwe
A03 Boat trip to Wat Tilak Aram amid Kwan Phayao; Sunset at Kwan Phayao
A’: dnmisawsssicpauna iluws:Eiadiugidovaow:en
(}4 Pay homage at Phrathat Chom Thang
AOE HuiScuusssulnds (Gakdou) iDunisausndiaflunmisnar SnaiBaod

Centre of Tai Lue culture {Wat Yuan), Amphoe Chiang Kham

AO6 Jatuosiu BuAal=uuinisng @5 vodaallEn drisonidedamisinaand DR UEIauna
Wat Nantaram, the teak wood bullt temple with wooden carved artwork.

misEEaIashauIAsLsUSUATIUWEIEN fU rEaduInaud 21020 2wxEn
EBansdauiniansdulaisunduouInguguy)
Demonstration of freshwater fishing at Chum Chon Rim Kwan Phayao, San Klaep Dam Pler, Amphoe Mueang.



Joufnu oak1sausundu
Truly Yummy in the Lakefront Land.
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The first and famous place that pops u 1 plan

avisit to Phayao is, of course, *Kwan Phayao”, the larr a
towin; namely, the symbol of the provincs. Kwan means swamp 2

It is not just the symbol of the province, but also a resourceful food centr

freshwater fish from this swamp to cook a dish called, “Pla Kwan Ph#

Num” or Steamed Freshwater Fish with Young Green Pepper Chilli Par

and cut into strips, the freshwater fish will be stuffed with sliced lar

and kaffir lime leaves before being steamed. It is servad with blane’




local vegetables like, cabbage, caulifiower, baby corn, sliced pumpkin, cowpea, etc. and Namphrik
Num. The secret how to cook crunchy blanched veggies is soaking them in cold water right after
boiling in the hot water for a while. As Kwan Phayao is a large, clean and resourceful swamp, the fish

from this swamp is, therefore, large, firm and flavourful. Come and be amazed with this dish's tastel

wananaz UL e M s eI NELE LA i
wetendafugudnanauiapnaeing dufife Taalananss
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A wrznvaziunmealaangide anendn 500 1 s
“% FaatiFondll uBGelaldisias Tadlufiuiinaim
edd  liluaranianFosrnain g TudunsyidAnAd
nMaBawiaunaai TaedaGe@aurainizuny nas
luAsdsgalalidauasinidunanniidl uazussame
vianndrunzianlut s amrsanindaunaeantiu

hupansaasnaiiiudnusseng wanaini oo

TailananmuluudarilaziinsBeuiiauiomun 3 afs fe

Sy sy wesfuetauue dainieddfieaaanm

aasFawdldnniu Faunlonn 08.30-17.00 u. rzaziarlunid eaFenaaanviuialilds
FaRlanansalldioanlu-ndy 15 widl AuinraesFeauay 30 v wiausanligiiou

Besides being a freshwater fish source for the locals, Kwan Phayao is also their centrs of faith.
Wat Tilok Aram, a small termple submergad on a small island amid the water where Luangpho Sila,

a 500-year-old stone Buddha statue in a sitting posture is enshrined on a floating platform above

the sunken temple. On the full moon day of the 39, 8 and 8™ lunar month or also known as
Magha Bucha Day, Visakha Bucha Day and Asalha Bucha Day, a candlelit procession (Wian Tien) in

Kwan Phayao takes place at dusk. People make offerings of flowers, incense and candles on a boat




that circles the temple three timas to worship the Buddha image
of Luangpho Sila. Kwan Phayao during these times is remarkable
with the colours of the sky, shining candlelight that reflects in the
water on the full moon night. Visitors can go there by boarding a
rowing boat for 15 minutes while getting briefed about its history
from the guids. The boat service hours are 8.30 a.m.- 5 p.m. The

30 Baht boat fee includes a set of flowers, incense and candles.
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Tun or giant elephant ears tree is a large, fibrous, inedible corm producing at its apex a
whor of largs lsaves. The high in fibre leaf stalk is used as a vegstable, which is also acclaimed
as an antipyretic among the locals. Lanna people use its pesled leaf stalk in “Kaeng Som Tun™ or
“Sour and Spicy Tun Soup”. After being pesled and cut into pieces, they mix it with salt to rinse
and soften it then squeeze to drain the water and cook it with Phrik Kaeng or chilli paste. The chilli
paste recipe is different in sach area; some add turmeric while others do not. Of courss, frash fish
is added for protein and flavour. Some use grilled fish or frash shrimp. The sour taste can be made
with small tormatoes, lemon basil or Bai Masng Luk that are added for its fragrance as well as dried
shrimp meal. This is almost a fat free menu (only some fat from the fish, which is heatthy). This is a
bowl that a health food lover can't miss.
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From Kwan Phayao, we can ses one high hill that looks
glamourously gold at dusk. That is Dol Bussarakam where the
famous Wat Analayo Thippayaram is located. A mixture of

Lanna, Burmese and Thai Yai heritage style can be seen
in the art and architecture of this temple. The tranguil and
spacious area is filed with invaluable antiquities. Inside, the
Sukhothai style Buddha image attracts all visitors with its
beauty, as well as other Buddha images in different postures
like the Reclining Buddha, Walking Buddha, Naga Buddha, etc.
Moreover, there is a Bodhgaya style pagoda called Ratana Chedi,
a Chinese style roofed pavilion where the Kuan Im image is enshrined,



the golden imitated Emerald Buddha Hall, Phra Bussarakam, Phra Ngoen (Silver Buddha), Phra Thong
(Golden Buddha), Phra Nak, etc. The picturesque scene of Kwan Phayao and Phayao Town from
the top of the hill is another amazing thing to enjoy here. \Visitors can get to the temple by car or on
foot. If a stay is preferred, the resort in the temple always welcomas visitors. It is an unforgettable
experience and a true paradise that culture lovers can't miss.

anAndransiasualafingrmy Afdaunansasfadyinlng vilidnfednuilany

futiuiuffe “drausuflyr dudenfadulyvluaiifesaiennessadlvluniging iyl
ansaglidaadflufidndnivlng widldGuiurasdnasdalanla faurafuiui R

2 3 daengeu (53 ) ugreandnvasdlvlugviadog daudsynaumdniduntlidnady

dofwen wiadadas wislasinuddsudeusn anfuhinueauandn uiahaHaNRy
urlifianadudunenas Tasdwiudoumluiadesiinzuaniy

. dnluladadasluntzuisdn anduthanduaugnuayd
panudunilanamansudadssanelfiuAuitousuiy

@reradhufsnuasidndouniuwiued) lussndnad
wilaazifiudoatauuiaduaaguuasiany
FITHTIRIETAGAL anFulsennuiieay
sndanfuduidn 4 lditanlgeailsznaude
thiinnaanas dhdasuazifidnauiy

e ifluewnsitlifidadnd vy
\wviadiianaaromuls e

3 = o t = = = e
wwinde (awdn + Beiluaziden + And
) NAHd Nt UA gTuas DREA7
mufuineenuaziodnaaaanan lre
ar m (o s @ w = oy e ae
AnduFaAnasinananinduiiAniy
nrsifadlvvan saminaunaaNidanu
z I
MUATILTNETARL AN aunuingLfes
LT ] = ® = 0 oo
fuen laruafaiunadasAinag
- elar S @
wazsnmuRTuilulresn uay
MWFuirafauTuINinuAae
we e e 1w
fagftluATRUATNAINLLY
atugalnlvg drousaiu
iliamuennilnmunisaglaidas
L | E‘ t ar

asmlsenaunanmantladalvnmdaanu



i1 l:‘ 4:' o L :‘u -3 ar i o - :‘ =
uriseng waziaradusnmaividliduFinaifngunmenaifisaoniaaadisglafundanuinnniiy
- L4 (-] s = L b o =0 o i A g i
Tl vinlszaadlausuialsadadls vigluflasiumanufinsadselfFuimannmdesuils
wnifdll addlsAmafimddeflaimaemsiauesriBveuiiluiausafiu ueswudndousy
) h 1 E‘ l:‘ o=l ] 1 d 1 L] =] ¥
fudsznavdnaudainguuilsiafimnununuianisdesdlasioulal Jdligndaaiudmanglaa
' = e WAV ool ar a o o L | o "
urnziianszuaunmwiinfilunsalufilsanadnfiiulsslanibasime uasdoufivieszondu
ar L i #d € o i B ar =] 13
sandluninamns duladuilngauiifianalrdeniifisuwinldmluamne@ndon

Leaving Wat Analayo Thippayaram with an impression of the Thal Yal heritage, there is one
rmust-try Thai Yai manu, “Khao Ram Fuen™ to recommend. It may not be that popular, but its taste may
amaze your taste buds if you try. Ban Pa Ching has sold this menu for over 3 generations (53 years).
ts key ingredients are rice flour and green pea (or peanut), prepared by soaking to soften it then
rmashing it and mixing with water; limewater is added to help it set. Then, bring the mixture of the
2 ingredients to boil to the desired viscosity, and lsave it to set overnight (this is where the nams is
derived Ram Fuen means resting overnight).

During this time, the flour will set and become a translucent gel. The colour may vary according
to the ingredients. It will be cut into small pisces like tofu when served. It is served with pickled
cabbage juice, sugar cane and a mixture of farmented soy bean with pickled bean curd. This is
anocther meat-free menu for vegstarians. You may add NMamphrik Khing {mixture of Chill paste, ground
ginger root and dill) to spice it up, and ginger and roasted peanut help make it to be more crunchy.
This menu is also served with lots of vegetablas like blanched bean sprouts and cowpsas, sprinklad
with dill, and a mixture of roasted chilli and garlic is added to help level up the spiciness. Visitors who
arrive in Chiang Kham always come and eat this menu where the shop always welcomes tourists.
Khao Ram Fuen is a nutritious menu though it contains carbohydrates. However, there is some
research supporting that this menu is composed of Resistant Starch, which will not be converted
to glucosse, but becomes fatty acid that benefits health with the lsftover being rid of by the body's
waste. In conclusion, it is full of fibre.
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A trip to Phayao may start without knowing anything; however, it may turn out a falling
in love trip at the end; in love with the beauty, peace, simplicity and hospitality of this town

and people. It is another destination that is worth visiting.



Must-Try
Uneaya o101s0m Nscinein

Uniiiowinsniia Steamed fish with Namphrik Num

tunziu nduwzien Inr. 08-16803-2937
Ban Tawan, Kwan Phayao; Tel. 03-1603-2937
FrusTMFTHNIUNELE

Ran Rim Kwan Phayao

unosucw Kaeng Som Tun

Frunannila Tnr 0-5443-1246

Ran Thuai Ka Kai; Tel. 0-5443-1246
AANALLBINLEN

Phayao Town Market

viIousaW Khao Ram Fuen

Fruthaa Tne 0-5445-1849
Ran Pa Ching; Tel. 0-5445-1849




Sakon Nakho
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Be Delighted by Your Appetite along Nong Han.
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Archangel Michael
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- o & g i?:!

>t

A06

:

HUZORIS
Mang Han

TouRswonE g3fMAsIL ndunlitunvasnsiuluuEaadad
Home Kram Wari, indigo fabric dyeing at Ban Non Ruea Samakkhi Farmers’ Wives Group.

wigudn Tayuanunob Maduaamdalayulwueod
Farm Hug, Kho Khun Khun Thong; taste the Pon Yang Kham beef.

susurinns suamiosnssuiiuiusicu 100 0 ia:Bsusuluddonaudmisdnsinoombniea
Tha Rae community, the 100-year ancient architecture and 5t. Michael's Cathedral.

anenubinauws:fiesd WwarouksaulaAuaaninnwWus wiausuiaudisawouiunaidan
Large peaceful lotus pond in the Park and White Naga landmark.

dnmsws=snaiBosy 1:su SaU AnuuriAsiy
Pay hoemage at Phrathat Choeng Chum; shop for indigo fabric products at Pha Kram Road.

Thdws:sraursieninonn Ausdelnwinaanadsiu
Pay homage to Phrathat Marai Cheng Weng.

ifenIad WG 1BuSoAEUURILT IRaNIINWIU AFLNSAIRUSIUDVENAUASTINLUED
Wat Tham Pha Daen, a temple on the mountains with a worth visiting viewpoint of the
picturesque town of Sakon Makhan.
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Be Delighted by Your Appetite along
Nong Han.
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Pon Yang Kham is a name that autormatically pops up when talking about Sakon MNakhon.
It is the name of a small village where the Pon Yang Kham Breeding Cooperatives N.5.C. Ltd. has
been founded since 1980, to promote the cattle farmers in the province and to supenvse from the
breading to cutting and distribution of this famous premium Thai-French beef to the world market.
For meat lovers, it is well known for its beautiful fat strips with wsll-rounded flavour. This is from
their special delicate feeding technigues. Unlike domesticated cows, Pon Yang Kham is fed with
chemical-free, natural feedstock like grass or hay added with a recipe of special grains to add more
fragrance into the meat, as well as lst the cows listen to music to make them be happy cows. In
the clean feeding systemn, from cow bathing, brushing, to floor cleaning, this helps sharten the feed-
ing period from 1 year to 8-9 months. Be amazed by its taste; it is 14 kms from Amphoe Mueang
via the Sakon Nakhon-Na Kae route. Once you see Pon Yang Kham beef shops along both sides
of the road, you will know that you have amived there already. There are several menus cooked
with this premium care-fad beef, both local and international, to welcome tourists. Basides the Pon
Yang Kham Breeding Gooperatives N.5.C. Ltd., there are several shops that sell this quality besf. A
recommendad farm to enjoy Pon Yang Kham steak and other menus with a farm view is Farm Hug,
which is 2 kms away from Ban Pon Yang Kham.
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Basides feeding cows, villagers in Sakon Nakhon have ancther famous profession, indigo fabric
dyeing. Indigo is a small shrub, 1-2 metres high, with a round green trunk. It is sun loving plant,
resistant to heat, rain and alkaline soil, and mostly found in sparse forest in Mortheastern Thailand.
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To learn more about how indigo fabric is dyed originally, we would like to invite you to see
(and do) it for yourself at Ban Don Koi, where you will absolutaly fall in love and, of course, take
some back home for yourself and your loved ones to be chic in the Thai style. Ban Don Koi Indigo
Fabric Dyeing Community is one of the best dyers in Sakon Nakhon. Their products have received
the province's 5-star rating. Every piece of work (from dysing to weaving), you will see have been
booked in advance, so please book the pattern you like and wait for the mail in retum, or you
may select to pick it up by yoursalf. There ars only 2 shades of indigo here, greyish-indigo and
light indigo, which wera from the 2 specias of the plant. The natural indigo is a UV rays protectant

and anti-bacterial; therefore, the wearer will experience no bad odour when

sweating even in strong sunlight. It also causes no iritant when comparad

to a chemical dyed ona.
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For those who prefer to shop than to Do-it-Yourself,
there are both whole indigo fabric and ready-to-wear indigo
dresses sold at Thanon Pha Kram in front of Phrathat
Choeng Chum. The vibrant indigo blue fabric and dresses
in several types of patterns are awaiting you to pick one up.

Mot only fabric and dresses, but also scarves, pants, uniforms,
bags, backpacks, key chaing, and so on are availabls in indigo.
Indigo fabric is a part of the people of Sakon MNakhon's daily life. ¥

It is a good reinforcement of the strength in Pha Kram (indigo fabric) in this province, too.
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After enjoying the beauty of indigo fabric, let's check out another rare local menu at Ban Ka
Loeng called Kaeng Wai or Spicy Rattan Soup. It is claimed to be one of the national menus for
the Ka Loeng villagers. Ka Loeng is the name of the villagers around the Mekong River, who originally
lived in Lao PDR., but later moved to settle in Thailand, in this part of Sakon Nakhon. The Ka Loeng
villagers around the Phu Phan Mountains live close to the forest, as you can see from their menus
that include wild meat and wild plants. Like this Wai Pa or Wild Rattan is one of the good samples
of wild plant derived food. This Kasng Wal is not only served in the family, it is also a menu for a
reception or served on some special occasions. It looks like some kind of Kaeng No Mai or Spicy
Bamboo Shoot Soup, but its key ingradient is peeled Young Rattan Shoot instead of Bamboo Shoot
boiled with Pork Ribs and spices. The cooking procass starts with pesling and cutting off the thoms
of the selected young shoots then cutting them into pieces, and soaking themn in water before boiling
to take out the bitter taste if you prafer it lass bitter. However, the bitter taste is believed to have some
medicinal properties (antipyretic, etc.) Then, prepare its chilli paste by mixing chillis, Khao Buea (povr
soaked rice to add viscosity to the soup) and salt togsther. Next, prepare the soup base by mir
Bai Yanang into water then filter it through a cheesecloth and boil. After the Yanang soup
base is cooked, add the prepared chill paste and chicken (or pork ribs), let it
cook then add fish sauce (or Pla Ra too if preferred), Phak Sa-ngas (a local
aromatic plant) and Lemon Basll to taste. That's all. Then, be amazed
with its tastel
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Basides Ka Loeng, there is another interesting athnic group called Phu Tal, who
came from Sip Song Chu Thai (currently in Vietnam). Their most mentioned menu is *Sua Kai”, “Sua”
in Phu Tai means hot savoury soup. It is a light spicy soup with shredded chicken, which contains



loads of spices like galangal, ginger, salt, quick grilled and pounded chillis and shallots, fish sauce and
Pla Ra added to taste, sprinkle some chopped spring onions on top when served. Any sour tasting
ingradients will not be allowed in this soup.
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Sakon MNakhon is the land of faith. One landmark that reflects the locals' faith is Wat Tham
Pha Daen, on the side of the Phu Phan Mountains. This amazing temple is not only located on the
mountain, but it also has carved rock statues regarding the Buddha's life. Climbing up to the ternple
may be tiring, so you can rest at the viewpoint at the middle of the routs, where you can regain more

energy to go further with the spectacular views around the town from up there.



After getting recharged at the viewpoint, move up to the next stop to worship the Buddha's
footprints at Wat Phrathat Choeng Chum Worawihan, a major and sacred religious monument
of Sakon MNakhon province. A rectangular shape, it is made of mortar and bricks with a height of
24 metres; the top tier is madse of 247 Baht of pure gold. Thers are 4 Buddha footprints inside,
which is believed to be the most holy and lucky chance to worship 4 footprints altogether in one go.
Morsover, tourists can also pay homage to “Phra Ong Saen”, a Buddha image that is belisved to
bring good luck and prosperity. People often go to pay homage to Phra Ong Saen every Buddhist
holy evening. The annual event of Phrathat Choeng Chum is betwsen the 9th day of the waxing
moon and the full moon day. That's the perfect time to visit Sakon Nakhon.
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Mot far from Wat Phrathat Choeng Chum, thers are a
lot of Thai-Vistnamese snack shops, which Khao Kriap Pak Mo
is frashly cooked and served daily. There is also Khao Kriap Krop
(Vietnamese pizza) availabla. It is made of a mixture of rice flour and sticky
rice flour poured on a prepared cheesecloth over a hot steaming pot, then sprinkle
some sesame sseds to add flavour. After the flour is set, the cooked minced pork with sliced Mu Yo
(Vietnamese style sausage) will be added and then wrapped. Fried onion is sprinkled on top when
served, as well as sour and sweet saucs is also put on top to make it well rounded when munchead,
yumm...| Gomea and be amazed with its tasts, and you will learn why ‘one bite is not enough’.




Must-Try
Uneaya o9101s0k hscinein

noRa1e Kaeng Wai

FunTuRauued Inr. 0-4271-1073
Green Comer; Tel. 0-4271-1073
Frumztiua n7. 0-4273-3428

Ran Sabun-nga; Tel. 0-4273-3428

iiaTaviswien0@1 Pon Yang Kham Beef

avnsoilnusnadn lnr. 08-1676-7946

Pon Yang Kham Breeding Cooperatives N.S.C. Ltd.; Tel. 08-1676-7946
Fuvidudn Ing. 09-8929-3565

Farm Hug; Tel. 09-8929-3565

Fuanwsivytinulnuead

Restaurants around Ban Pon Yang Kham

Gwsalii Tom Sua Kai

Frumztivan g 0-4273-3428

Ran Sabun-nga; Tel. 0-4273-3428

ARALNALNR

Municipal Market

FunFuasuiuad Tnr. 0-4271-1073 (Fas1amin)
Green Comer; Tel. 0-4271-1073 {for a reservation)

V121nSgunsau Khao Kriap Krop

Fiudranseuithnwia thFa Inr. 0-4271-3796
Paris Khao Kriap Pak Mo; Tel. 0-4271-3796
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Sap Nuea - Savoury Hot and Spicy in Surin.
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JUBNENUWULEDE (NFRTSNE
Ascending Phanom Sawal Mountain Festival

Talat Nam Ratchamonglchon Surin, appreciation of the local lifestyle and shopping, pay homage to Luangpu Dun.

suFAlkunadIumEs W maunasannag SunslEau)
Ban Tha Sawang (Chan Soma, gold-embroldered sillc weaving group).
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Prasat Slkhoeraphum, Amphoe Sikhoraphum. Try Kalamae Sikhoraphum at Ran Kalamae Tra Prasat Diao.
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%, " Surin Elephant Village at Ban Ta Klang. Elephant schaol and shows.
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Sap Nuea - Savoury Hot and
Spicy in Surin.
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Though Surin is a land of diversified ethnicities, only some large groups have
influenced and becoms its roots: the Thai-Khmer, Thai Kui and Thai-Lao. It can
be seen in Surin's local cuisine, too. The first menu that is derived from the
Thai-Khmer ancestors is Sanlo Chek or Banana Curry (Sanlo = Cunry, Chek = Banana).




It can only be found Surin, so you can't find it anywhsre else. It was a menu to feed guests who
joined a funeral, as banana is a domesticated plant, easily found locally and used in the kitchen.
It was also symbolically remarked as cutting off the relationship between the decsased and his/her
living family members. Dried chillis, galangal, lemongrass, onion, garlic and salt are pound and mixed
attogether, called Phrik Kasng, before peeling and cutting the raw banana into pisces. Then soak
it in lamon juice or saline to prevent the cut fruit from browning. Heat the pan, pour in the coconut
cream, boil it until the oil droplets float upwards, and then add the prepared Phrik Kasng to fry till its
fragrance rises. Then add coconut milk, let it steep, add chicken to fry, and cook well. Add the rest
of the coconut milk then let it steep, then add the prepared banana and season with sugar, Pla Ra,
kaffir lime lsaves, lemon basil leaves, Cha-om and mix them well. It is always served with rica. This

Sanlo Chek or Raw Banana Curry is spicy yet creamy. Let's come and be amazed with its tasts.
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You are now In the city of elephants, so why not go to check it

out? At Surin Elephant Village, Ban Ta Klang, you will get a close
experience of local living, traditions and culture, and the amazing
relationship between the villagers and the elephants, as they have
been raised as family members. The villagers of Ban Ta Klang are
Kui descendants, who are experts in wild elsphant round-ups,
elgphant training, and elephant raising. These trained elephants
were sent to war in ancient times. Currently, Ban Ta Klang is the
world's biggest elephant raising village, which the villagers have
inherited this art from their Kui or Sual ancestors. It features elephant
shows like dancing, painting, playing darts, football, etc. There are 2
shows daily at 10.30 a.m. and 2.30 p.m.
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Khanom Krot, a truly local swest, which may look like Khanom Khai Hong or Khai Tao
in the Central Region. There are 2 fillings, soy bean and coconut, depending on your choice.
lts dough is mads from 1 handful of sticky rice flour and rice flour mixed with 1 teaspoor. ¢
baking soda and water, kneaded wsll and shaped into a ball and let it rest for 30
minutes. While waiting for the dough, let's make the sweet filling. Stir-fr
palm sugar with water and shredded coconut [or mashed soy ba=v.
on a low heat until it sets and is dry enough to be shaped into
a ball (approx. 10-15 mins). Then add flour, coconut milk, palm
sugar and knead them well till it can be shaped into a ball,
and let it rest again. Divide the dough into a 1.5 inch ball
while shaping the filling into a 1 inch ball, then wrap with
the dough, seal it completely, and fry it till golden brown.
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Salot Rao or Kaeng Phuek (Taro Spicy Soup) is a popular post-harvest menu, as the key
ingredients like field crab and taro are available at the time. Locals cook it with or without coconut
milk. The must-have flavour is sour from tamarind paste, and spicy from the aroma of Bai l-om or
Phak Khayaeng. It is a long cooking menu, as it needs to soften the taro. Those well-off Khmer and
Kui locals prefer it with a lighter taste to eat instead of rice. It is another menu that you can’t miss
hers in Surin.
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Besides Khmer derived foods, Surin also features a lot of
Khmer derived stone castles or Khmer ruins. Prasat Sikhoraphum
at Amphoe Sikhoraphum is composed of five sandstone and brick
towers on a laterite base. Thers are sandstone bas-reliefs on the main
tower surrounded with another 4 sandstone towers with waterways around
them except the eastem door, which was used as the entrance like in Baphuon and Angkor Wat.
It was restored at the end of the Ayutthaya Kingdom, and converted for use by Buddhists in the
16" century. The must-ses parts are the main sandstone tower with the 4 surrounding sandstone
towers depicting Shiva, Brahma, Ganesha, Vishnu and Uma. The door frames have sets of apsaras,
devatas and dvarapalas.
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Surin also has grilled menus to savour, besides a bowl of soup, Ang Kaep Bop or
Barbecue Stuffed Frog for example. The stuffed spices are chillis, garlic, onion, galangal,
fingerroot, kaffir lime leaf, and holy basil pound to mix them altogether and sst aside. Prepars
the frog by skinning and cutting off the head and legs then cut the middla to clean and prepare
for the stuffing process. Then stuff in the prepared spices and seal completely. Fingerroot,
kaffir lime leaf and holy basil are the key to tame the odour of the frog. Coconut milk and red
chilli mixture are prepared for basting it when grilled. Just the lists of ingredients can make
you drool for sure, so don't miss trying it when you get there.

Another menu called An Som Jruk or Khao Tom Bai Maphrao with Pork is a salty
snack, which looks like the Thai's Khao Tom Mat, but tastes like the Chinese Bajang. It is
made of soaked and drained sticky rice, peanut and pork; some may add little pieces of lard
to add creaminess, and it is wrapped with young coconut leaf. Boiled then served. 3
Jruk means pork in Khmer. It is made for some special occasions like Buddhist d
Lent Day, an ordination, wedding, etc. The ons that is stuffed with banana and -,
changes peanut for black bean is called An Som Jek (Jek in Khmer %‘}’Q
means banana). The making of this snack gathers the family
members together with love and joy.
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Ban Chan Soma at Ban Tha Sawang is another amazing attraction to visit. It is a real paradise
of silk lovers. Surin has been noted as the best silk weaving province from the past. Ban Chan Soma's
reputation inspired the locals to promote mulbermry plantation, silkworm feading and silk weaving,
particularly the intricate gold-embroidered silk, as a subsidiary form of income when they are free
from their regular jobs. Ban Chan Soma is currently a museum and lsaming centre of local handicrafts
besides silk fabric production. The gold-embroiderad silk of Ban Tha Sawang shot to fame with its
selection by the Thal government as the fabric for the jackets and shawls for presentation to leaders
and their spouses at the APEC Summit Mesting in Thailand in late 2003. The village has become
known widely as the *APEC Silk Weaving Village™ ever since. Currently, villagers have established
Talat Tong Chom or Must-visit Market to be the centre of silk products for shoppers to go and buy
silk. This aims to preserve and foster Thai silk in terms of a local cultural product whils bringing more

income to the locals in retum.
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It is believed that a market reflacts the locals' lifestyle. Talat Nam Ratchamongkhon Surin,
is located next to the Lam Hual Pier, in front of Rajamangala University of Technology Isan Surin
Campus, and is only 3 kms away from Amphos Musang. It was established to be the new attraction of
the town with the aim to promote tourism, preservation of culture, and to increass economic activity
in order to promote the locals’ revenue. Besides being a shopping centre, it is also an ecotourism
route on the bank of Hual Saneng, which has been vital for the people of Surin's existence from
the past to present. The future project is slephant trekking along the B0 years history routs of King
Bhumibol Adulyadej and H.M. Queen Sirkit when they visited Surin. Talat Nam Ratchamongkhon
Surin opens dally at 6. a.m. - 6 p.m. The market is bustling with shoppers on Sunday, as thers is
also another market called Green More Market next to it. It is a combination of a farmers' markst

and flea markst in one stop.
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w2190 Sanlo Chek

Frunsifisddann Tn. 08-1977-0096
Ran Mae Pim Pla Phao; Tel. 08-1977-0096
#inawdu Tnr. 08-6793-1978

Tkla Farm; Tel. 08-6783-1978

@Rocis1y Salot Rao

Fruuuinvdanan Tnr 08-1977-0086
Ran Mae Pim Pla Phao; Tel. 08-1977-0096
finavdu Tnr 08-6793-1978

Tkla Farm; Tel. 0B-6793-1978

Suso495N An Som Jruk

Fruusifinddaean T 08-1977-0086

Fan Mae Pim Pla Phao; Tel 08-1877-0096
fingvdu Tnr 0s-6793-1978

Tkla Farm; Tel. 08-6793-1978

douriutiou Ang Kaep Bop

Frunsifinvidanen Tnr 08-1977-0006 (Fasdadasmi)

Ran Mae Pim Pla Phao; Tel. 08-1977-0096 (Call for a resenvation.)
DUUAIATHNTEWITATNALEY IMa-TNuan BRe

Paved road between Ban Mong Yai and Ban Sawai Ta Phueng
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Laem Mgop Lighthouse

gusUIums:IU:
Ban Tha Ranae Mangrove Forest

gUBULAULIGED
Ban Mam Chiao Community

GUDUSNUYAADVUTIOWS:
Rak IKhlang Bang Phra Community

rions1ed lasailAdufgonduduosiuaan  Us:mmsiKausay
Sai Dam Beach, the edge of the Eastern check-in spot at Laem Ngop Lighthouse

gougasaulnud
Suan Som Pot, Salacca orchard
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Trat Town Trekking, Savouring Trat-licious Food.
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Befora getting to be amazed with the local taste, let's tour around
to learm a little more about Trat. The Trat Museum with a colonial
style hip roof, built in the reign of King Rama VI, was erected in the
centra of the city. The Trat Municipal Office asked the Fine Arts
Departmant to design it as a place to leam about the province's
natural heritage and culture, as well as to display the geology,
weather, and natural resources of Trat province. The Naval
Battle of Ko Chang, displays the history in chronological order
of the battle by simulating the room to be a battleship. It is one
of the bast mussums in Thailand, as you can lsam about the
roots of the peopls of Trat in only a few minutes.
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MNow, it's time to enjoy the flavours of Trat's fruits and food. Salacca or Rakum is the most
famous fruit of Trat, as it is fragrant, swest and sour in one fruit. In May of every year, the event called,
‘Sweet Salacca Festival” draws fruit lovers from around the world to be amazed with its taste.

Salacca can be eaten fresh or cooked in several types of dishes. The most famous one here
is Tom Som Rakum, or Savoury Sour Rakum Soup. They select the sour fruit to cook instead of
tarnarind paste, and the fragrance of Rakum has mads it stand out among other sour soups. Chicken
or fish is added, then Kapi frorm Ko Chang, the probiotic source from fermanted shrimp paste, is also
added to make it taste more distinct. Spices like fresh young galangal and shallots are also added
to perfact the soup. It is a healthy bowl of soup, as Rakum is a real dsal thirst quencher and throat
soother; those spices with probiotic shrimp paste, too, will give you tons of healthiness. How could
you miss this?

For fresh fruit lovers, you can buy fresh Rakum at the Town Municipality of Trat, or go pick
them up frash from the orchards at Amphos Khao Saming and Amphoe Bo Rai, the 2 largest Rakum
orchards. For those who prefer a lesser sour and much sweeter taste of Salacca, we would like to
recommend Sala Sumalee, the sweeter sibling of Rakum. The most mentionad orchard of this Sala
Sumales is Suan Som Pot that welcomes Sala lovers and tourists all year long without admission fee
(please contact prior to your arrival). The well experienced orchardist/staff will lead you to tour around
with lnads of pollination process information to make sure you get to take the best fruit home.
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The next Trat-licious menu is Khanom Chang Boran or Khanom Daeng (Swest Sticky Rice
Dumpling) made of sticky rce cooked in Mam Dang (alkaline water filtered from mangrove tree ashes
water; Dang means alkaling). The sticky rice turns off-white when cooked in natural derived alkaline water,
then wrapped in bamboo leaf, and tied with a small thread of banana string. Boil it before senving.
It is served with cane sugar or syrup topped with ice. it is a popular heat melting dessert in Trat.
As you can see, they use alkaline water from mangrove tree ashes as around the province is full of
mangrove forests. Thass trees are rich in minsrals. The most mentionsd mangrove forest viewpoint in
Trat is the Ban Tha Ranae Mangrove Forest, whera you can enjoy the pristine view of several types of
trees in the real mangrove forests ke Chak Forest, Tabun Forest, stc. The highlight of trekking around
this forest is Lan Tabun, where thousands of roots are spread over the ground around the forest in
acres. This spectacular scene, not only attracts tourists to enjoy the amazing naturs, villagers have
also created a Hoi Pok Preservation Programme, to preserve Hoi Pok, a local shellfish, by burying




it into the ground as it resides there; this is to bring it back to where
it lves and make it more widespread.

We can pick and collect mangrove tree leaves to take home to cook
Bai Kong Kaeng Chup Paeng Thot or Mangrove Tree Leaf Tempura.

After being cleaned and cutting the stem in the middle of the leaf out, the leaf will be cut into a bite
size, mixed in the prepared tempura flour and fried to golden brown. The leaf is not that bitter to
eat, but crispy and delicious like other tempura menus. You can enjoy it alone or with spicy sauce
(like the one that is sarved with fried chicken). The mangrove tree leaf is also believed to help cure
stormach ulcers dus to its astringency. Locals may also serve it with the resourceful herbal tea called,
ey Cha Roi Ru Tea, the herb that can only be found here in Trat to enjoy the most in

the Trat-licious style. As the villagers often say, “Sip Cha Roi Ru to live beyond
a hundred years”.
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There is ancther village that you can’t miss, the Ban Nam
Chiao Community, where Buddhists and Muslims live together. It has
still preserved the ancient fishermen's lifestyle up to the present. Formerly,
the locals here were all Buddhists. When the Chinese came to trade, some settled hers, and the
Thai-Chinese descendants have been here ever since. Also, in the reign of King Rama lll, there were
some Cham Indians or Champas who fled the war from Cambodia to settle down at this village.
The marrdage of Thals and Muslims began, and they have lived happily ever after. Most of the village
areas are surrounded by sea, and resourceful mangrove forests with one canal running through the
centra of the village to the Gulf of Thailand. When it floods, the tide in the canal is very strong, so
they named this village after the strong tidal currents in that season. That's what “Nam Chiao™ means.

This village has one more interesting programme to go, the making of its famous dessert snack
called, Tang May Krob or Crispy Caramel, or Khanom Nam Tan Chak, as called by ancient locals. It
is a light brownish crunchy, creamy, sweet stick that will make you come back for mors.
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The most exciting activity in this trip is Saphan Wat Chai, or a challenging walk on the 22-metra-
long narrow bridgs that is hanging 6 metres from below. This long challenging walk will impress you with
the strangest yet spectacular eye-like shadow of the bridge laying on the surface of the water below.

The Rak Khlong Bang Phra Community is a small vilage located next to Khlong Bang Phra,
which is different from those staying next to the mangrove forests. It is flooded with artistic spots,
S0 you can enjoy taking photos. The villagers hers have tumed those preserved over century-old
wooden housss to be modest guest houses, chic hostels, with some artistic street arts paintad on
the walls to welcoms tourists who may get bored with the islands trip. The first snack we can spot
hers is Khao Kriap On Nam Chim Kung, or Soft Rice Cake dippad in Spicy Dred Shrimp Saucs. It
is a non-filling rice cake roll served hot with the sour, sweset and spicy dip, mixture of chilli, gadic, fish
sauce, sugar, lemon juice, and the essential ingredient is dried shrimp meal. You may try the savoury
spicy dip with Khao Kriap Pak Mo, or soft rice cake with flling to see how it tastes.
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This community trekking trip around Trat town may change your destination to visiting Trat next
time from the islands to the town, so that you can discover the unseen, try the Trat-licious menus,
and enjoy the eco and cultural tourism in one go.
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visa910lus1s Khanom Chang Bo Ran

Fun ':m.ﬂm'gq-q Nan ns. 0-3951-1972

Ran Kual Tiao Pu Sukhumvit; Tel. 0-3951-1972
ARIALAIWIARSIA

Trat Morning Market

aanlsss pAIREIIMINTIREA T AATIA

Ral Rung Market

fulnon1onaa Mangrove Tree Leaf Tempura

tuvinszuue 1ns. 08-1161-6694

Ban Tha Ranae; Tel. 08-1161-6684

WANSIEAT Tn7. 0-3051-0841, 0-3951-0962, 08-0574-5544
Sal Dam Beach; Tel. 0-3951-0841, 0-3951-0962, 08-0574-5544

caxdus=ri1 Tom Som Rakum

SrunmeAtTuaar s, 0-3951-1222
Saeng Fah Restaurant; Tel. 0-3951-1222

viainoudouian Khao Kriap On Nam Chim Kung

guauintaaaauranss ns. 08-1428-1009
Rak Khlong Bang Phra Community; Tel. 08-1428-1209




Lop Buri
JVKINAWLS

asosmMudIuU auawumaoa )
Legend of Diversified Culinary
Art in Lawo.
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King Marai Museum
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" Pasak Cholasit Dam
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Ban Din Mot Daeng Learning Centre/Museum

mwsAturidiuulnedolanage
Ban Thai Boeng Khok Salung Museum

King Marai Museum
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Talat Samon Talat Mon Mueang Lawo

KijUudusgawa
Muban Dinso Pong
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Lop Buri has 2 stories about monkeys and its famous white clay (Dinso Pong), both are
from the Ramayana regarding Hanuman. One is about after Hanuman helped Rama (Phra Ram) to
conquer Ravana (Thossakan), Rama rewarded Hanuman to reign Lawo. He then brought a troop of
monkeys along with him. That's why Lop Bur has lots of monkeys, which are assumed to be Hanu-
man's descendants. The other is about rewarding Hanuman with a piece of land by shooting the
arrow of Rama, and the land that the amrow fell would belong to Hanuman, which it landed on Thung
Phrommat (currently Lop Buri). As Rama's arrow is magical, when it dropped, the land became on
fire, s0 Hanuman wagged his tail to put out the fire. The flamed land tumed white, whare the white
clay is called Dinso Pong. Dinso Pong, this word is the derivation of the 5-star OTOP product of
Lop Bur, Khai Khem Dinso Pong or White Clay Salted Egg. The white clay that covered the eqgg
made its yolk super red, but not too oily yet not too salty. It can be employed in many menus, both
food and dssserts, like Khai Khem Dinso Pong Phat Phrik Khing or Fried White Clay Salted
Egg with Ginger-Chilli Paste. Some cook it with Pla Duk Fu or Crispy Catfish, which is made by
deep frying the soft flash of the catfish (after deboning and stripping the head and tail out) to golden
brown, then stir-fry it with the prepared Phrik Khing, sliced cowpea, and the must-have ingredient,
Khai Khem Dinso Pong, sprinkled with thin sliced kaffir lime lsaves, when served. You'll love it and
will be amazed with its taste.

Dinso Pong is currently produced at “Muban Dinso Pong”®, where every household
makss it for a living. The land is not good for agriculture, as all the soil is white clay; therefore,

* U ¥s v filling s a major profession of this village. It is also open for teaching how to
mE  filling for tourists. For those who are interested in making Khai Khem Dinso Pong,
= visit Ban Din Mot Dasng. Ban Din Mot Daeng Leaming Centre/Musaum

~iways welcomes tourists who are interested in pottery, from utensils
in earthen sculptures. You can make the salted egg yourself and take
~me he rest until the desired date.
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Local foods from Lop Buri are derived from many ethnicities;
6.9., Lao Phuan, Mon, Thal Boeng. Let's start with Lao Phuan,
who originated from Lao PDR., migrated to Thailand and
settled in Ban Mi with a strong preservation of their
culture, especially food. One of the popular menus of
the Lao Phuan is Kaeng Som Phuan, which Pla Ra or
fermented fish is the key ingredient to make it different
from other kinds of Kasng Som. The Pla Ra taste gats
along well with lemon and basil. Some add pickled
bamboo shoots to add a little sour taste. The best
bamboo shoot is from Khao Sam Yot in Lop Bur, as
it is sweet and crunchy like no other.
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One more ethnic group that originally came from Makhon Ratchasima is Thai Boeng, wh
settled in Lawo 3,000-4,000 years ago. The Thal Boeng at Ban kKhok Salung sat freshly cookac
seasonal foods that can be found locally like fish, local vegetablas, without coconut milk or fried. ..
are nutritious food with fresh natural derived raw materials. Some are herbs that benefit health, too.
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The Thai Boeng locals prefer to pair every
menu, especially Tom (boiled) and Lap menus
with Khrueang Dam, which is composed
of dried chillis, lemongrass, kaffir lime
leaves, garlic, galangal, kam chut or
Makhuang (aka Makwaen), pound and
mixed well and roastad together. You

may wonder what kam chut is. |t is

a spice with a unique aroma, and
belisved to help get rid of bad things.

It is one hard-to-cultivate plant, and
normally can be found in the forest.

Its flower will be picked, dried and stored
as a spice. The most recommendad menu
with this Khrueang Dam is “Tom Kraduk Mu
Bai Makham On Khrueang Dam” or Fork Ribs



Boiled with Young Tamarind Leaves Soup with Khrueang Dam.
Young tamarind leaf is the key sour taste of this menu along with
spicy and salty. The secret of this soup is how to cook the pork
ribs well. Khrusang Dam adds more fragrance and taste to the
soup. There are a lot more menus with this aroma and tasteful
Khrueang Dam to amaze with its taste at the Thai Boeng Ban Khok
Salung Museum. An attraction next to this village is Pasak Cholasit
Dam, the longest earthen dam in Thailand, initiated by King Bhumibol
Adulyadsj to prevent flooding in Lop Buri and for many other uses. The most amazing view is the
elevated railroad along the edge of the Dam, which looks like the train is running over the water's

surface.
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Another Mon inherited menu that has been caried on to date in Lop Buri is Kasng Som Lai
Phak Pot. The Mon village in Bang Khan Mak, the largest Mon community of the province still picks
frash Phak Pot; namely, water hyacinth to cook this menu. They only select the water hyacinth from
a reliable clean water source, not just any water hyacinth. The essential part is “Lai” or its stem that
is peeled, cleaned and set aside. In a pot of boiling water, add Phrik Kaeng, which is mixed with
minced fish. Then the prepared water hyacinth stem is ssasoned with fish sauce and tamarind paste.
That's all. The Mon villagers stil praserve this menu for their special religious occasions. To leam
more about the Mon's lifestyls, Talat Samon or Talat Mon Muesang Lawo is where to go. “Thong
Thiao Withi Mon Rim Maenam Lop Buri” is a total Mon-style
attraction to shop, taste and enjoy the music and shows in a

friendly environment. It opans every first weekend (Saturday
and Sunday) of the month, from 3-8 p.m. The best time
to visit is 5 p.m. as most shops are readily open.
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Another can't miss attraction in Lop Bur is Phra Narai Ratchaniwet ordered to be built by
King Marai the Great. After his death, Lop Buri and the palace were abandoned. Then King Rama IV
of Rattanakosin ordered the restoration of this palace, and renamed it as *Phra Narai Ratchaniwet”.
It became a museurmn since the reign of King Chulalongkom the Great It is a good sample of the
acculturation of Thai-Westem architecture, city planning, etc.
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In the same area, is also located Ban Wichayen, which served as a residence for
French envoys paying courtesy calls to King Narai the Great in Lop Buri. It was also the house
of Thao Thong Kip Ma and Chao Phraya Wichayen or Luang Surasakhon. Their house is located
to the west of the compound. The compound within Ban Wichayen comprises 3 sections:

the sastern part is for the visiting French envoys, the western part is the house of Chao Phraya
Wichayen and Thao Thong Kip Ma, and the centra is the Christian church, which was the first
architectural blend of East (Thai) and West (Renaissance) of Thailand and the world.
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Khai Khem Dinso Pong Phat Phrik Khing

$ruitandl Tns. 0-3641-2883

Ran Mat Mi; Tel. 0-3641-2883
FruarunsinagdraEaulne Tns. 08-9742-0807
Ran Thal Sawang Ruean Thai; Tel. 08-9742-0B07

nNogxuwIK Kaeng Som Puan

Srusfawdl Tns 0-3641-2883
Ran Mat Mi; Tel. 0-3641-2883

unoduleadnUaa Kaeng Som Lai Phak Pot

sarRTlaiu Tn. 09-4545-6869 (NTaWRaLnINTIEazIEHRG4MLN)
Talat Samon; Tel. 09-4545-6868 (please call prior to your arrival )
Fuanung Inagdnaseulna lns. 08-9742-0807
(NITUNABLNINTILALIEUAGIIUT)

Ran Thai Sawang Ruean Thai; Tel. 08-9742-0B07

{please call prior to your arrival )

duns=qnuyiunzvindoninioads
Tom Kraduk Mu Bai Makham On Khrueang Dam

ﬁﬁﬁﬁmﬁﬁ‘uﬁw'lﬂmﬁﬂnnﬂqq In7 08-4978-6782
(nIuARFRA1WL)

Ban Thai Boeng Khok Salung Museum; Tel. 08-4978-6782
iplease call prior to your arrival)




Ang Thong-Sing Buri
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Chaiyo-licious, Uncover Ban Rachan’s Cuisine.
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wot Wat Muang, Amphoe Wiset Chai Chan
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Talat San Chao Rong Thang
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Cruising aleng the MNoi River, Tracing the River Weaver's Nest
{Tel. 08-4540-8351 for a cruise at the Bang Chak Municipality.)

ﬁ Faws:UupUInNsAKos3Ks wSouoanadavaunmeiuia
& Wat Phra Non Chakkrasi and the market

A0S FNMsaUaToSg3s5UIaaNENUATELINYSIU
Pay homage to the Heroes of Khai Bang Rachan at Khai Bang Rachan Park and Monument.
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ﬂ,ﬂa Talat Thai Yon Yuk Ban Rachan or Ban Rachan Thai Retro Weekend Market



osoulbovlsly
lIJadsuuius:ou

Chaiyo-licious, Uncover Ban Rachan's Cuisine.
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From Ang Thong, let's tour around the temples here first, as there are lots of them around the
city. Wat Muang, Amphoe Wiset Chai Chan where the largest Buddha in the world is enshrined
that is 63.05 metres in width and 95 metres in height. It took 16 years to build. It is believed that
this Buddha is good at providing a blessing in one's progression in the career path by touching the
image's fingartips when paying homage. Insids, there are several important placss to visit including
the Chapel surrounded with the largest lotus petals in the world, the Glass Hall (Wihan Kaeo) made
of small pieces of glass with the upper lavel where the first genuine silver made Buddha is enshrined,
and the lower leval iz a museum of antiquities. It is only open during the weekend, so please check
the opening hours before paying a visit.
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After the long tour around Wat Muang,
let's get stuffed with great tasty food items in the
hundred-year-old market called, Talat San Chao
Rong Thong. This market is located next to the

dam of the Noi River in Ang Thong. It has been said
that this village was established after the second fall of
the Kingdom of Ayutthaya, which makes the age of this
markst older than Bangkok. This market is a dessert lovers
paradise. The first sweet that will truly attract your sight and
taste buds is Kaeson Lum Chiak or Roasted Pancake with Coconut
Candy Filling. It is made from mixing sticky rice flour and coconut milk togsther and
make sure that the mixture stays damp. Do not make it too wet or too dry. Then sift
the mixture on a hot plate in a thin layer like snow, let it sat for a while before putting
on the filling of grated coconut stir-fried with sugar and pandan leaf juice. After the
thin snowy-like layer is set, roll the coconut candy filling carefully. Try it when it is
hot, the fragrant pandan leaf juice in its filling is well rounded with the creamy sweet
coconut candy. The name is from the way the mixture is sifted on the hot plats like
the fall of Dok Lum Chiak’s pollen (in Thali Kasson). Kaeson Lum Chiak is a
very popular sweet among the psople of Ang Thong, as you can find it in
many shops, not only in the market throughout the province.
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As Ang Thong is a waterfront town, many famous menus
are made of local fish. The most popular fish here is Pla Nuea
On (sheatfish), which can be cooked in many kinds of menus.

This menu features spicy creamy crunchy Chu Chi Pla Muea
On with Fried Water Spinach (aka Morning Glory). The fish is
deep fried until golden brown befors stir-frying it with Krueang
Kaeng (chili paste) that contains aromatic galangal, lemongrass
and kaffir lime peel. The water spinach is added at the end.
The spicas in this menu are the real sourcas of the essential natural
oils that benefit you with bath their aroma and medicinal properties.



After enjoying the dish with fresh fish from the Noi River, why not
take a cruise along the river to enjoy the beautiful scenery on
both sides of its banks? This is a new concept of a tour around
Amphos Wiset Chal Chan called “Long Ruea Mae Nam Noi,

Tam Roi ‘Rang Nok Krachap™ or “Cruising on the Noi River,

Tracing the River Weaver's Nest™. This trip is to pay homage
to Buddha images in the temples along the river while enjoying
the River Weaver bird's nests on the trees. The temples along the
river are Wat Si Roi, Wat Sai Yuet, etc.

Go on board at the pier of Bang Chak Municipality and head north
along the MNoi River. The most amazing part of this tip is the hundreds of River Weaver's nests on
the trees along the river, which are unharmed so to keep the balance of the natural life cycle around
the area. The perfect time to enjoy this view is from August to November.
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Leave Mueang Chaiyo to head for Sing Buri, land of heroes. An old emboldsn song suddenly
flashes up in my head, at the time we arrive at *The Heross of Khai Bang Rachan Park and Monument™,
The opposite side of this park and monumesnt is Talad Thai Yon Yuk Ban Rachan or Ban Rachan Thai
Retro Weekend Market. It opens every weekend and on public holidays.

The ambient interior is set as in the era of the heroes were alive on the battlefisld with a high
wooden fortress as the background where you can take a shot. All the sellers in the Retro kiosk are in

Retro dresses and speak in Retro language while sslling rare food and desserts in which the recipes

have been descended down from ancient times from generation to generation. One of them is Tom
Pla Ra Hua Tan or Spicy Soup with the Head of Toddy Palm Fruit and Fermented Fish Paste.




The head of the toddy palm fruit is like a shoot inside the head of the toddy palm shell attached to
the jelly-like fleshy fruit inside. Ancient people didn't throw it away as waste, but used it in this spicy
soup. This menu has besn noted as one of the welcoming menus for King Rama V the Great when
he visited Sing Buri in the past. As toddy palm trees are abundant here in Sing Burd, so it is one of
the local raw materials on hand. The main ingredient of this menu is Hua Tan On or the young head
of the toddy palm. R is cooked with coconut milk and spices with a dash of farmented fish paste or
Pla Ra; cane sugar is also addsd to taste. This is one of the rare menus of Sing Bur. You may have
to check with the seller prior to your visit. The young toddy palm is very resourceful, as it is rich in
phosphorus, which benefits the health of the bones and testh, and it is also an antacid.
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Let's take a break from the food to be calm at Wat Phra Non
Chakkrasi Worawihan. It is believed that the temple predates
the Ayutthaya Kingdom. Inside the image hall, a large reclining
Buddha image is enshrinad. This beautiful Sukhothai-styled

Buddha image is almost 50 metras long and faces the North.
In front of the hall are cannonball trees, which hold special

significance to Buddhists.
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After being calm at the temple
enjoy eating againl Fish is as famous
heroes here in Sing Bur, especially, Grille
La Fish. Actually, Mas La Fish is snakshead fron
Mae La River, which the name of the menu Is called after
the river's name. We urgsntly drive to Amphoe In Buri to find this d
“Pla Chon Mae La Phao, Sa Dao Faet Fai" or “Grilled Snakehead
MNim Sprouts”. Fish is abundant here in In Buri, which is located by the
La River. And the snakshead fish here is unique, as it has pinkish ear fin
pinkish stripes in its meat, too. Its meat is also soft and dslicicus. The il
hers cook it by grilling it with a soft flame till the skin and scales are burnt;
it with coir to add more flavour. It is served hot with sour and spicy sauce. &
Nam Pla Wan (sweet fish sauce) paired with Soft Grillad Nim Sprouts {or St
claimed to be extramaly tasty.
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Our one-day trip is fully filled with joy and fun in Ang Thong and Sing Buri, two neighbouring
provincas that are not too far from Bangkok. Cne trip two provinces in one dayl It's worth a try.




Must-Try
21815 s s Cie 14

vBNINFsANFgn Kaeson Lum Chiak

ARIAAIALINISINAY D ILNATLARTETIY
Talat San Chao Rong Thong, Amphoe Wiset Chai Chan

) J ’ - " e -
dduanilodoudionudnio
Chu Chi Pla Nuea On Phat Phak Bung
Fuilsila anediARTeTn
ins. 08-1852-4777, 08-7119-1331

Ran Niramitr, Amphoe Wiset Chai Chan;
Tel. 08-1852-4777, 08-7119-1331

andarsriaara Tom Pla Ra Hua Tan

aaalnedaugativugzay Ins. 09-1765-6556 (AnLUNG)
Talat Thai Yon Yuk Ban Rachan; Tel. 09-1765-6556 (Khun Mukul)

Uarsauuaanied g=1amralw
Pla Chon Mae La Phao, Sa Dao Faet Fai

FuFHuNaT AuArTulandeuusiaiun Ins. 0-3658-7166
Ran Rim Mae La, Ton Tamrap Pla Chon Mae La Phao;
Tal. 0-3658-T166




Ratchaburi
YOKIQSIBUS

dUKuavAu i Su Uaey N
Savour the Flavours in the Land of \ 7-
the Chinese-Mon.
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Must—VLsit
nuztinnkavnovinedidoviov

fu @ns1 gnenulne anenulkpAIILASNST ATWIBD AUSTuALIduine
Ma Satta Thai Cultural Parl

“Bavuavlge” SnamuARaisuIa:waawauAuEavsuavlsoswuEldodounauto
Ruang Kong Ong or Pottery Legend, all about pottery story to learn in one go.
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“QNENURUILTY" SNKO0AILURFADSSENUSSSUTIduamiloosuys
Khao Ngu Stone Park, ancther amazing attraction to explore.

idavlusiuRus aanadaln-uou SoluavadssmuAs Fukadisausssy IaankisUsSiauLINLIY
Mueang Boran Khu Bua, Talat Nut Tai Yuan, Wat Khlong Suwanna Khiri

oanalkani AurasatioyusLEuthauimnng 150 0
Lak Ha Floating Market, be amazed with the over 150-year-old community’s lifestyle



IdUuKuovAu Au du vony
Savour the Flavours in the Land of
the Chinese-Mon.
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In less than 2 hours from Bangkok, we arrive at Amphos Photharam. The first menu is
Tao Hu Dam or Black Tofu originated by Taschiao Chinese. It is made from fresh soy bean. The
key ingredients that maks it black and fragrant are five-spice powder, sugar, sea salt, cinnamon and
star anise. The secret recipe is boiling it on a mid-heat for 3-4 days to let the ingredients penetrate
well into the tofu without any preservatives added. However, the essential factor of good black tofu
is selecting quality tofu from the regular suppliers. It is all 100% soy bean with no flour added, as it
may degrade the black tofu's taste. The true taste of black tofu is salty-sweet like Phalo or Chinese
styled stew with slight sweet gravy. It can be served alons or cooked. Some recommended menus
are Yam Black Tofu, Black Tofu Fried with Holy Basil. Kaeng Pa Black Tofu, Black Tofu Fried with
Bean Sprouts, and Phalo. The black soup is given free when asked. This Black Tofu was noted in
the *Trace of King Rama V the Great's Incognito Trip in 1888", that said there were hundreds of
houssholds of Thai-Chinese around the Photharam Market.
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Black Tofu is not the only top notch product
here in Photharam, Nuea Tom Ban Sing is

another famous Chinesa menu hera originatad
by Ko Liang in the last 20 years, who
turned himself from being a rice mil
labourar to create this menu, and has
become famous ever since. As he
got bored with being a labourar
and through his passion for
cooking, he then combined the
Tom Yam menu with blanched
meat to create this famous bowl



of Ban Sing, Phaotharam. The key success of this bowl is the selection of meat, which tandarloin
is the must, as it has a perfectly soft texture togather with entrails, which are cleaned, boiled, and
blanched again before serving. After that, is the Tom Yam process, which means mixing altogether
with sliced galangal, lemongrass, chillis, fresh lemon juice then chopped holy basil and dill sprinkled
on top. It locks like Tom Yam MNam Sal or Clear Sour and Spicy Soup. NMusa Torm Ban Sing was
named after the place of its origin at Tambon Ban Sing, Amphoe Photharam.
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The Chinese not only live in Photharam, but also in
Damnoen Saduak where they have been since the reign of
King Rama IV. Most were Chinsse laboursrs who came to work on
the canal's construction. Boiled rice was the Chinese main dish; however,
it is a light meal and served hot in the hot weather like Thailand, so it was finally adapted to be
“Khao Haeng". It is praparad by making a Chinase-style chicken stew (Kai Tom Si-io), some stewed
chicken or duck blood curd maybe added. Then topped with hot steamed rice and sprinkled with
pickled chopped cabbage, fried garlic and cilantro. Some serve it with fried shrimp or fried tofu,
seasoning with vinegar, sugar, fish sauce and dried chilli powder if preferred. The original recipe has
been served at the Lak Ha Floating Market next to Khlong Damnoen Saduak to prasenve its food

heritage.
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Lak Ha Floating Market is located at the junction of 2 provinces, Amphos Ban Phaeo,
Samut Sakhon and Amphos Damnoen Saduak, Ratchaburi, or the so called “Bi-tenitory Float-
ing Market®. It is at the end of Amphoe Damnoen Saduak, Ratchaburd. This community is at least
150 years old, as noted in the construction of Wat Prasatsit (Wat Lak Ha). Somdet Chaophraya
Bororm Maha Sri Suriwongse (Chuang Bunnag), the person who oversaw the canal’s construction had
it built as a memorial. Lak Ha Floating Market was very popular in the past, and it remained active
until the development of roads replaced the need for water transportation. This pattern was seen
with other old floating markets, which disappeared by the mid-20" century due to the development
of modem land infrastructure. However, the Tourism Authority of Thailand (TAT) revived the floating
market to come alive again with the cooperation of the villagers and related parties, so to bring back
the nostalgic scenes so to stop-the-clock of the days of its prosperity. Cherish the antiquities, savour

the local flavours, and unwind by the canal.
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Besidas Chinese, Mon is another sthnic group
that has been living around the Mae Klong River
from the past to prasent. Tharefors, their food legacy
has besen passed from generation to generation,
too. “Kaeng Som Matat” is the first recommeanded
menu. Matat is a Southeast Asian local fruit called
differently by various areas, which is normally picked
during the end of the rainy season and the beginning
of winter. Matat is a very sour fruit and used in both food
and desserts. It is the key ingredient in several recipes of
the Mon's menus. This menu is still served at Nakhon Chum
Mon, Ratchaburi. Matat fruit, when cooked, is jelly-like, which is
believed to be good for the stomach and intestines. Kaeng Som Matat
is a healthy menu, as it containsg pumpkin, baby melon, pea eggplants and

lermon basil. It is mostly available around September onwards.
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Tai Yuan, namely Thai-Vietnamese, is another interesting ethnic group in Ratchaburi.
Since the Dvaravati Era, they have lived at the end of the south of the Chao Phraya River,
which was the essential trading route. Jipathapun Ban Khu Bua Museum was established in
order to pay homage to the Thai-Vietnamese ancestors living in Ratchabur. It also displays the
discovered antiquities like utensils, accessories and weapons made of metal, stone and glass from the

Dwarawvati Era, as well as Pha Chok Tai Yuan Chiang Saen weaving methods,

and how this ethnic group dress. Currently, it has become a tourist
attraction called “Mueang Boran Khu Bua, Talat Nut Tai Yuan,
Wat Khlong Suwanna Khir". Every Friday-Sunday, there is “Kad
Withi Churn Chon Khu Bua®, a replicated ancient market with
a Tai Yuan thema. It features local food, utensils, ete. to
taste and shop from 9 a.m.-7 p.m. At 5§ p.m. onwards,

there are local shows and music performed by children

in the village, as well as local bands. It's another market

you shouldn't miss.
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The brand new interasting attraction of 2018 is “Na Satta Thai
Cultural Park™ (formerly the Thai Cultural Park, the Wax Museum),
located on a spacious 42 rais (approx. 14 acres) of land. This is a space
for lsaming, enjoying, fostaring Thal heritage, promoting Buddhist values

as well as presenving Thai culture. It exhibits wax modsls of many VIPs.




Wihan Sukhothal with its intriguing modam mulimedia tells the story of how Buddhism came to Thailand
with mapping audiovisual techniques. The 4 regions Thai-style housas featurs the local lifestyle, Thai
herbs and essential plants with workshops and creative leaming activities. It is an innovative leaming
centre that the whole family can spend quality time togsther.
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Coming to the town of pottery, why not check out how those earthen jars with spectacular
patterns are made. Ruang Kong Ong or “Pottery Legend” is the innovative cultural attraction that
reflects how Ratchaburi's locals’ everyday lives is bound with an earthen jar with its surmrounding
dragon patterns. With the aim to foster the arts and culture of clay pot making from the past to
present, they then established this learning centre employing 3D animation with multimedia to tell the
story of how this earthenwara has been made from past to present. There are also demonstrations
of clay pot and making designs. An exhibition of tocls and kiln, a thermally insulated chamber that
produces temperatures sufficient to complete some processes; such as, hardening, drying, or
chemical changes that removes all the water from the clay can also be seen. This lsaming centra
also featuras a souvenir shop and restaurant as well as workshop and other interesting activities that

you can enjoy throughout the day.

= oars -

o = el w1 Lo = L =
lunsanifisarayiiduafune Medaiaauasdlanauly uassmyidiianufimiradla
salinminuenEaudnuining udandunnmeyianue

This Ratchaburi trip is absolutely worth a wvisit, as it is filled with flavours to savour and
attractions to cherish in one go.



Must-Try
Unuaya o101s0m hscinsin

1cgd Black Tofu

SudmAudlan aaalnensnu Ins. 0-3223-1429, 08-6758-5400
Mae Lek Black Tofu, Photharam; Tel. 0-3223-14259, 08-6758-5490
$ruidsa maveiwarsu Tng 08-1178-5795

Je Ang, Photharam; Tel. 08-1178-6795

V19180 Khao Haeng

§7u “1iu yYda” aamimdniin Ins. 08-7410-9888
Ban Pu Lo, Lak Ha Floating Market; Tel. 08-7410-9888

UNoFNN=C10 Kaeng Som Matat

aRTALNUIT
Ban Pong Market

& e ~ 2
lisociuLRoE Nuea Tom Ban Sing

Sruilasutihufed TiwRsadain Tns 08-1011-8685
Muea Tom Ban Sing, Tel. 08-1011-8885
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Ranong
YOUKIQS:UDV

91K1SS:UuDY Wundanaad
Unwind in the City of ‘Eight Rainy,
Four Sunny’ Months.
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Must-Visit
NU:UIIKEVRoVIAEIS:UDY

ipziginsaufvathSauauEnssUSnEINsU ARolupvausssundiaaouludisngsia
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Raksa Warin Hot Spring and Public Park, unwind in the natural, sulphur free and
mineral-fuel hot spring.

suws:wnslEenalinkegAaalunmald Joo1Susswo
Pay homage to the largest Reclining Buddha of the South at Wat Wari Banprot

INNEWENL BUIABIIEUINU
Ko Phayam, meet Moken, the Sea Gypsies

ifesthanyrgrguia
Mamtok Punyaban

sUIIAKI0EIUETE TkIFminoudunanoth
Hat Chan Damri, worship the Kuan Im image in the water.

sUWs:sI0S0US0asSH (Thaov) duadusinruiForNSauSoassH
Rattanarangsarn Palace, teak wood City Hall

qnmuuﬁumﬁﬂmnmj
Mamtok Ngao Mational Park



2NK1SS:UDYL Wullanaaa
Unwind in the City of ‘Eight Rainy,
Four Sunny Months.
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Ranong, its sound was derived from “Rae Nong®, which means filled with minerals, as you
can ses from its natural hot springs around the town for exampls. The most popular hot spring
here is Raksa Warin Public Park, the very first discovered hot spring ever. It is acclaimed as the
popular health tourism spot in the South of Thailand, as it is a pure and sulphur free hot spring. At

65 degrees Celsius, you can either take a dip yourself or just have a hot foot spa depending on your




choice. Moreover, “The Healthy Park’, which the hot cement surface is located over the hot cumrent
down thers, is also a perfect spot for hot yoga or just laying down to get your circulation stimulated
as well as muscle rejuvenation.
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Due to its rich geography of minerals, mining has been the major profession of the people
of Ranong from the past to the present. Most miners werse Chinese from mainland China.
The first Govemor of Ranong, Kho Su Chiang, a Hokkien Chinese, later was appointed as Phraya
Damrongs ~harit Mahison Phakdi, or Chang Wang Musang Ranong as so called in the past. He

slzo the origin of the “Na Ranong™ family. This Chinese heritage has also
~nced the beliefs, traditions and cuisine. As you can see, Yao Ye
1 Chun Piah are good samples of this acculturation between
- e “a Malaysian and Hokkien Chinese; namely, Peranakan.
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Yao Ye, the oldest local healthy snack of Ranong, is derived

from its Hokkien Chinese origin. It is Spicy Water Spinach
Salad. Ingredients may vary; some add meat, and some
use only fried tofu with hard-boiled egg. The key
ingredient is blanched water spinach (Phak Bung
Luak). Some shops may add quick bolled shrimps
and/or squid with sliced fried dough stick and
dried shrimp tempura, etc. then top with a special
formulated salty, sour, sweet and spicy sauce.
It is a healthy menu, as it contains all 5 major food
groups. It is a must-try dish, as you will enjoy the
full flavour of the fresh seafood and its inherited
Chinese culinary culture in one bite.
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Another Hokkien derived menu is ‘Chun Piah’, which locks like *Hoi Cho' (Deep-fied Crab
Meat Roll). It is a deep-fried soft bean curd sheet (or Tofu Skin) wrapped in a savoury filling. In the
past, the people used pig’s fascia instead of a soft bean curd shest. Iis filing contains minced pork,
liver, and crab meat, seasoned and mixed well till it can be shaped into a roll. Then it is wrapped
with the prepared soft bean curd shest, and fried till golden brown. It is served with swest and sour

sauce. Try it yourself to see the difference batween Chun Piah and Hoi Cho.
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Both menus above are composed of shimp, crab and
squid, as Ranong is located next to the stunning Andaman
Sea, which is a rich source of seafood. So why not visit
some seasids aftractions and take a dip in the salty
gea? Ko Phayam has been claimed as a paradise
for sea lovers, Why? This charming island with long
fine white sandy beachses, clear blue sea, and coral
reefs is the perfect place to gst away. It is also homs
of the Moken, an ancient seafaring people who have
roamed the Andaman Sea for thousands of years, aka,
Sea Gypsies. Currently, they make their living from tourism
leading tourists to tour around the national parks, snorkalling,
etc. while some still work on fishery. The highlight of Ko Phayam is
at Ao Yal, the long 4-kms white sandy beach that is as large as its name. The sand here is two-tone,
yellowish grey, which can be seen in ravishing two-tone stripes at low tide. The waves here are
perfect for surfing. For those who love quieter beaches, Ao Maeg Mai, Ao Kwang Pip. Lasm Hin and
Ao Muk ars waiting. Strolling along the 2 kms of Khao Kwal Beach (Buffalo Bay) is truly unwinding with
the surrounding peaceful view. It is a bay that the 2 ends mest like a buffalo’s horns like it's named
after. The two-tone sand here is pinkish white; the pinkish tone is from the shells of Hoi Taptim or
Button Tops (Sea Snail species), which are plentifully piled up on this beach. Moreover, this island
also features Hin Thalu, a small hill which the end was comroded to become an open hollow that you
can walk through, which is another hot selfie spot to check out, and grsat spot 1o sit and see the

sunset view of this island.
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At Ko Phayam, besides the stunning blue sea and white sandy beaches, there is also
a crunchy healthy plan, called Kayu or cashew nut. The distinct sweet and crunchy taste of Ra-
nong's Kayu made its fame as Kayu Wan or Sweet Cashew. Roasted and pesled cashew nut is ona

of the important products of Ranong. it can be used in various menus; moreover, it also boasts a
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lot of medicinal properties, antipyretics, cough remedy, or any intestinal v..

For the people of Ranong, Kayu Leaf, sspecially its young leaf (yot) is also eaten as a ve,,.

Yam Yot Kayu or Spicy Young Kayu Leaves Salad is one of the ancient menus still served to the
present time. This menu employs 3 top notch products of Ranong in one dish: Kayu (cashew leaf),
Kapi (shrimp pasts) and sun-dried shrimp, so that it tastes really good as the salty shrimp paste
and crunchy dried shrimp are well rounded with the slight harsh taste of the young leaf. The creamy
roasted coconut and the zesty tamarind paste also add more relish to the dish. The shrimp paste of
Ranong is one of the best in Thailand, as Ranong is the source of good quality Koei (a kKind of small
shrimp), its key ingradient. Ranong's shrimp paste (Kapi) and sun-dried shrimps are 2 top souvenirs
that tourists who visit Ko Phayam must buy to take home.
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The other famous Kapi menu is Pla Thu Thot Kapi or Deep Fried Pla Thu topped with Kapi
Sauce. Start by deep frying the short mackeral fish (Pla Thu) and setting it aside. Prepare the sauce
by stir-frying the chopped garlic cloves till golden brown then add Kapi, cane sugar and a bit of
water to melt and mix well. Then add the pounded black pepper, sliced shallots, oyster sauce and
cilantro roots, mix them well to the desired wviscosity, then top it with the prepared deep-fried fish
awaiting on the dish. Garnish it with sliced red and grsen Phrik Chi Fa (large chillis). It is normally
served with hot steamed rice. This trip of stunning attractions and savoury tastes are finally ending
happily. Wil you come again?
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§1219 Yao Ye

&1 J & T Ing. 0-7781-2483
Ran J&T: Tal. 0-7781-2483
OUUAULAUTEURY

Ranong Walking Street
Fruvhading Tns. 08-7278-4224

Farmhouse Restaurant Ranong; Tel. 08-7278-4224

grmﬁﬁr:: Chun Piah

51U J & T Ine. 0-7781-2483
Ran J&T: Tel. 0-7781-2483

g1goan1ey Yam Yod Kayu

59 J & T Ing. 0-7781-2483
Ran J&T: Tel. 0-7781-2483

Uamnaan=l Pla Thu Thot Kapi

Frudouau 17, 08-0097-3482

Ran Khao Hom; Tel. 08-0097-3482

i’wmmfﬁugu 1lavniu 8.00-21.00 u. Ins 0-7782-2863
Ran Khun Lin; Tel. 0-7782-2863
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KSOEDKISAU KOoUNAUIASOVINA
Spice up Your Taste Buds in Satiir




Must-Visit
nu:thikavroviNgsaqa

dovnfvgusuiiuAou
Rafting at Ban Kuan

naankandukdoions uavssusudukeniu vifuRe
Golden Dragon Beach at Tan Yong Po

BUUSIENRUWUBIDO unseen IKVTKLvovaga
Prasat Hin Fhan Yot, the new unseen in Satun

KUduETaEUTIAUTKE 1a:Kau1 KEINKaBnU
Fisherman's Village at Bagan Yai, Ho Khao / Ko Hai Kap

draaiainoou AudEAUvOVILLBORLYDN Rudoadndiussi
Tham Lae Stegodon, formations of stalactites and stalagmites in many
beautiful and strange shapes.

wWRsAuranuIkosdaga ankiadmau
Satun National Museurn / Kuden Mansion

S 99080




KSOEONKISAIU KOUNAUIASOVINA
Spice up Your Taste Buds in Satun.
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Satun in the past was a part of Sal Buri
(Kedah State, Malaysia), that's why most locals
are Malay descendants, and this is reflected in their
cuisine, too. The most recognised menu is Khao Man
Kaeng Tor Maeh. Tor Mash is from Tumth in Malay, which
means stir-fied with coconut milk or oil. In Thailand, it is served
with Khao Man {Cooked Rice in Qil‘Coconut Milk) or Roti. The key

ingredients are fish, frash coconut milk, salt, tamarind paste, turmeric,
large whole dried chill, garlic, shallots, and loads of spice seeds like Halba *




(fenugreek), Savi, coriander, fennel, as well as curry leaf or Ka Po Lae Leaf (or Samui Thet Leaf as
called by the locals). Begin by heating some oil in a pan, put in chopped gadic and shallots to stir-fry
then add all the ground spice seeds till you smell its fragrance, pour in the fresh coconut milk and
let it cook. Fish is then added to cook for a while then a little sour tamarind paste is added to tasts,
followed with sliced eggplants till it is perfectly cooked. Curry leaf is added in the end, mix them well,
and that's all. Sprinkle with large whole dried chili when served.

Wanetounanauuet fvialvdndguautiauacy dafhsu
nfesummauisiluags Tadldananaaningy? ddluguau
fiuaou TaFunuinilumuany 170 T nasiluven ihang

1n3ianinana Gaaadduiviidnieadileduedn Ae
1 fRrasuntalnawszenniunsoing wianuianunedsd
wrgenpiunening Tumidumeninadainssanniiung
Anafhugleistunnl3dvinmens ifiawflugudfamnd
mnathu uensnithumudifiianssunaeadienees s
duffa nsdesuisuuwmanidafiaunuariuiy uiuanlas

= ar =l = ar ~ a
nRanaTidaguurre nAn e Taade lunsiaUsenisuay
® - = =
arenavauui il aneussdlana vy UNESCO il
ar i EAg— = e Ada  a = |
etﬁLﬂuLLMﬁQﬂ“ﬂﬂUﬁ?nﬂﬁnuuﬂH"EI Urgmmiuiuaam 'I."'I'IJF]'E'E]u’ﬂuiﬂﬂLLﬁLlﬁTﬂﬂﬂﬂuﬂﬂT"I’Jﬁﬂﬁ
- = ) = a - w = el [
qmqu"ﬂ.ﬁuﬂ ﬂTﬁFIJ—J"1]"]TTNYI‘ETTN']T‘IHﬁ?fﬁﬂTﬁQH'ﬂﬂlﬂlqﬂuﬂuquﬁNqﬂ ﬂﬁqﬂﬂfqﬂﬁﬂﬁuﬂmqrﬂﬂuﬂﬂﬁq
= 1+ e W 2 i ¥ o a5 odw
HLT uﬁxﬂ"lﬂﬁlﬂLT'EﬁﬁEiﬁL‘ﬂﬂ.Lﬂﬁﬂiﬂﬁ‘"] Tﬂﬂﬁ'ﬂﬂwquﬂﬁmﬁiﬂ ﬁﬁ'ﬁ'ﬂuLﬂuﬁﬂqm'ﬂﬂuﬁﬁ'ﬂﬂ']ﬂﬂﬁuuu
1 o W o ar e 2 o ar 1 |
nrallfanadhlihuiadihdaiugunifsaardrolmnamansny senlldudaesdneudaly
| o ey ar - e v, i
Ty ldgnias desanlldn 15 wiil At “cnnznlug” Jeegluy
= | =
FI’J’"IN@LL‘?Q‘]JE'I\:I"r;laﬂHquuﬁﬂ‘ﬁﬂﬁﬂﬁﬂlm’]ﬁLﬂﬁfﬁ fithasAafmans T e
= o a = i [ w 2 - *
Uria LN ugan ELU.'E'\Lﬂ'ﬁ'ﬁﬁﬂ ﬂﬁﬂm?x“ﬂﬁu?ﬂiﬂﬂ’]w’nﬂ
THATTHEIENTH

Kaeng Tor Mash originated at Ban Kuan,
whose villagers are descendants from Sai Buri.
A 170-year-old colonial style hip roof house was
found here in this village, which its age is as old as
the provincs. It was told that it might have belonged
to the Setoi City ruler, Chancellor Phraya Phumnart
Phakdi. He built this house to be a state office to receive
complaints from the villagers. You can also enjoy the most
fun and exciting rafting at Ban Kuan, or go kayaking at the
Satun UNESCO Global Geopark, the latest UNESCO endorsed



geopark. Inside, thers is Prasat Hin Phan Yot, or “Thousand Spires Stone Castle™ where a limastone
sinkhols is locatad. It is one of the unseen landmarks to explors in Amphos La Ngu by kayaking for
15 minutes to get there; it is one of Satun's prides. It is located in Ko Khao Yai under supervision of
the Mu Ko Phetra National Park.
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In Amphos La Ngu, there is one famous swest that originated here called “Khanom Bu-nga
Buda”. Bu-nga means flower, while Buda is the name of the Seashore Screwpine's flower or Dok Lam
Chiak in Thai. Its shape is like a tiny white rectangular pillow. The filings are made of fried shredded
coconut with cane sugar. It is then wrapped in thin pan-fried flour, which is prepared by mixing sticky
rice flour with a litte safit and water, then sift the mixture on a heated pan, let it set for a while then put
in the filings and wrap in a rectangular shape like a pillow. Let it set then pack in an airtight container.
This swest is often made for some special occasions lke some specific festivals and to celebrate
a wadding ceramony, as a symbal of the couple living happily together foraver. You may think it is like
Kasson Lam Chiak. Though it only seems like a wrapped swest, the filings are something we would
like to invite you to taste for yourself.
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For food lovers, the next best Kasng or cumy
menu is one of the world's famous curmry menus, Kaeng
Kurma or Korma, which originated in Northern India. This
menu looks vivid and is very rich in spicas, but not too

spicy when tasted. It is normally cooked with either beef,
mutton or chicken. It is another menu prepared for some
special occasions.
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Another Kaeng or curry menu for a special occasion
is ‘Kaeng Pajd Cumy” or Malay Pineapple Curry. The key
ingredient is, of course, pineapple, which it's named
after. Pajri means pineapple in Malay. It tastes sour
and sweet from the pineapple, and rich in spices.

This menu contains no meat. It is very popular for

special occasions.
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The next attraction to dshve into is “Tham Las Stegodon”, one
of Satun Geopark's attractions. It is a limestone cave that is outstanding in tenms of geoclogy since
it is a cave with a stream with a length of no less than 4 kms. Stegodon is the name of an ancient
dinosaur-like slephant, which its fossils were found here. Besides the distinct palasontology and
geology, Tham Las Stegodon is also attractive for its glittering calcite minerals inside the cave, which
inspire our imagination to name the shape of what we see from the glamourous minerals. Thers are still
formations of stalactites and stalagmites in many beautiful and strange shapes, which are a stalactite
tube, plastered limestone, stalactite curtain, etc. You can see the first two duwing summer and the
latter in the rainy season. That's why it amazes you the whole year long.
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Golden Dragon Beach, or San Laeng Mangkon is another beautiful Separated Sea (Thale Waek)
you can find in Ban Tan Yong Po. It happens during the low tide when the sand dune in the middls
of the sea will rise to the surface. it looks like the spine of a dragon, which it's named after. It is not
a sand dune, but milions of shells piled up along 3 kms connected from island to island. It is like



a dragon joyfully swimming in the sea. Visitors can go by boarding a long-tail boat from Bakan Khoei
Pigr. It takes around 20 minutss to reach thers. Plsase check the tidal currents timetable prior to your

arrival to make sure you will enjoy the ride on this golden dragon's spine.
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Snacks in Satun are all delicious! Yes, all of them! They are all perfect gifts for
ple, Khanom Phuk Rak (Love Bonding Snack) or
ay (Sim Poi means Bond, Sa Yang means Love and

be a parfect thankful gift for all occasions. The wrap
aysian spring roll sheet that is cut in pisces to wrap
1@ filing is made from Pla Tu Khask (Mackersl Scud
a3 fish. They cook it by steaming the fish then debone
~fry it with chilli paste that is composed of small and
jinger, galangal, lemongrass, shallots and salted to
@s 6 hours to make it well cooked and dry enough
1 the preparad spring roll sheet, and fry it to golden
b One bite is never enoughl
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If you would like to see how the fisherman's lifestyle is, then check it out at the Fisherman's
Village at Ban Bakan Yai. It takes 40 minutes by boat from the mainland to the small village in the
middle of the sea. The villagers on this small island have preserved their way of life from the past to
present. During the low tide, you can ses “San Lasng Mangkon”, the rad sand dune in the middle
of the sea will rise on the surface. A 10-minute long-tail boat ride to Sala Muek where the fishermen
harvest squid is another spot to check out. If you are lucky, you may see a dolphin or 2. Mot far from
thera is Ko Hin Dam and Ko Hin Dasng or Ko Hoi Kap, which the shape can be altered by the tides
and wind. Anothar amazing spot to explore is Hat Khao Kong Phra Chan Sio, as the white sand is
not sand but are all white shells. This island has no trees, as it has no soil or sand. It is too the real
paradise of seafood lovers.
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Satun is a small province that is rich in tangible cultural heritage, not like those exciting big
provinces. Howewver, this peaceful place with renowned natural beauty is absolutsly worth a visit.
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V124K unocionk=E Khao Mun Kaeng Tor Maeh

F1utuasns Ing. 08-7292-8798
Ran Nerkara; Tel. 08-7292-8798
Frudizuana Ins. 08-1925-2689
Ran Ma Loual; Tel. 08-1925-2689

unoilas Kaeng Pajri

F1uruawns Ing. 08-7292-8796
Ran Merkara; Tel. 08-7292-8798
Frumsninufsen ns. 08-1959-0875
Sirada Kitchen; Tel. 0B-1953-0875

unonsea1 Kaeng Kurma

Frutuasns Ing 08-7292-8798

Ran Merkara; Tel. 08-7292-8798
Frumnininufsen Tns 08-1959-0875
Sirada Kitchen; Tel. 0B-1953-0875

vuayroya: Khanom Bu-nga Buda

Snuaasthnlussiadanindna
Souvenir Shop in Satun Market
furniiuwialuad

Hat Yai International Airport

vgn$n Khanom Phuk Rak

Fuaasthnlussiafanindna
Souvenir Shop in Satun Market
fAuruiiuwialun

Hat Yal International Airport
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