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The Identity of Thai Cuisine in the 4 Region
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PREFACE

Thai Cuisine is one of the Intangible Cultural Heritage in knowledg
DPODFSOJOH /BUVSF BPEUUJIVFFBEEIMIHS TNQPNSB BO
EFOPUJOH UIF UBTUFT PG 5IBJOFTT 5IF VO.,
GVMM t BWPVSFE JUT CJH WBSJFUZ JO CPUI N
B HSFBU OVUSJUJPOBM WBMVF JO FBDI BOE F\

5|F %FQBSUNFOU PG $VMUVSBM 1SPNPUJP
UP DPOTFSWF UP QSFTFSWF BQOMWPSBMO)WF
51JT CPPL 65IF *EFOUJUZ PG 5IBJ $VJTJOF PG
$VJTJOF JO FBDI SFHJPO UIF JOHSFEJFOUT F
CFOFs DJBM UP CPUI UIF ZPVOH QFPQMF BOE Ul
51JT CPPL XJMM CF EJTUSJCVUFE UP HPWFSO
QFPQMF CPUI JO 51 BJMBOE BOE BCSPBE %%$1 II
will be advantageous in sustaining the Intangible Cultural Heritage of Thai C

S Py r—
/IVOUJZB 4XBOHWVEUI
Director-General of the Department of Cultural Pror
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The Identity of Thai Cuisine in the 4 Reg

51BJ BSUT BOE DVMUVSF BSF BDDFQUFE BM
PG DSBGUTNFO XIP QBJOTUBLJOHMZ DSFBUFE
51F TBNF JT USVF BCPVU 5IBJ DVJTJOF 5IFSF
making Thai cuisine the favorite of people all over the world. Thai cuisine al:
WBMVFT BT XFMM BT NFEJDJOBM WBMVFT PG
region.

51BJ DVJTJOF JT EJWJEFE HFPHSBQIJDBMI
/IPSUIFBTUFSO &BDI SFHJPOBM DVJTJOF IBT J
USBEJUJPOBM XBZ PG MJGF BT XFMM BT UIF E
the four regions of Thailand. Foreign dishes and immigrants from other cou
SFTJEF JO FBDI SFHJPO BMTP QMBZFE BO JNQF

51B QFPQMF JO UIF PMEFO EBZT VTFE QM
SBX NBUFSJBMT UP JNQSPWF UIF UBTUFT SFT
X1JDI QPTTFTT NFEJDJOBM WBMVFT 5IBJ DVJTJ
JUT JEFOUJUZ SFMBUJOH UP DVMUVSF BOE XJ
51BJ DVJTJOF JT OVUSJUJPOBMMZ XFMM CBMB
BT NBJO EJTI JO FBDI SFHJPO 4PNF SFHJPOT
X1JDlI BDDPNQBOZ SJDF BSF DPPLFE JO UIF T1J
HSIMMJOH SPBTUJOH TUJS GSZJOH GSZJOH
QSFQBSBUJPOT " TNBMM BNPVOU PG UJNF JT ¢
t BWPVST O0OOMZ B TNBMM BNPVOU PG PJM JT V
-PDBM WFHFUBCMFT BSF VTFE BT NBJO JOHSF
SIWFST BOE XBUFSXBZT PS GSPN UIF BOJN
vegetables and herbs. The local ingredients which differ from one region to a
the different methods of preparation which differ in some details result in tt
PG SFHJPOBM DVJTJOF &WFO UIPVHI UIFSF B
TINJMBSJUJFT 'PS FYBNQMF GFSNFOUFE TPZ
VTFE JO UIF DFOUSBM SFHJPO TISJNQ QBTUF
the northeastern region. All of this depends on each of these regions.

et Oped i+ % 6 U
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Northern Region Cuisine

The northern region is ngigs
being a historical land with a g
QBTU 5IF MBOE JT
resulting in a beautiful landscag
weather and the lush green foy S
centre of various cultures. Thd F&
culture and tradition have be
established among the northe
51FJS GPPE DPOTN L -
EBZT TUJMM ﬁ . '
vegetables grown along the m¢™ s ‘ " ..,_-:::\ 3
OBUVSBMMZ HSPX S <l ot S
OPVT SJDF JT DBMMFE 6,BP /VFOH? TUFBNFE
*O UIF NPSOJOH JU JT DBMMFE 6,BP /HBJ7 PS
*O UIF FWFOJOH JU JT DBMMFE 6,BP -BOH7 'F
BT 6, BOUPLF7 5I1JT UBCMF JT NBEF PG B SPVC
QFPQMF UP TJU BSPVOE BOE UP QJDL VQ UIF G
VTFE 5IF OPSUIFSO GPPE EPFT OPU VTVBMMZ
CVU TXFFUOFTT DPNFT GSPN UIF JOHSFEJFOU
TPVS 4PVSOFTT DPNFT GSPN UPNBUPFT PS PN
MPOH UJNF UJMM TPGUFOFE 7FHFUBCMFT VTF
NPTUMZ MPDBM WFHFUBCMFT 5IF JEFOUJUZ PG
BOE UIF NFUIPE PG GPPE QSFTFSWBUJPO JO G
XJUIl UIF JOt VFODF GSPN UIF OFJHICPVSJOH DP
)BX UIF NJHSBUJOH $1JOFTF 5IF USVF JEFOL
NVTU CF CPJMFE UJMM XFMM DPPLFE FWFO CF
DPPLFE MBBC BSF QSFGFSBCMZ NBEF EVSJOH
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Usg Udég U *OHSFEJFOUT

0y 6B 1 i 0V C Og 1 =0 0 éu
Pork side Thai garlic 41 BMMPUT
e o ‘I!ii!!!!il
x " ¢ Upga x U 6 O aU
Galangal Lemongrass Ginger Dried chillies

i 6 x 06 aX=0

Ou a ue a
QPXBMNBSIJOE TRVF

AU
4BMU %BSL TXFFU TP 23 VIBNVDEB

<l

————

O oW Ug U OU
41SINQ QBTUF $VSSZ QBTUF
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GANG HUNGLAY
(HUNGLAY CURRY)

*EFOUJUZ R

*UJT CFMJFWFE UIBU 6(B®H QY 7 IBT B #
*O UIF QBTU JU XBT 51BJZBJ: D\ WSl T POF P!
the Lanna people. It is considered one of the at hasd
*OHSFEJFOUT BSF SBUIFS FYQH By | FSFGPSH
to the Buddhist monks during important religious ek fom-
UIF QBTU UP UIF QSFTFOU UJNE IPWFS (BOH
JOUP B OFX EJTI DBMMFE 6(BOHR) CZ BEEJOH FF
HMBTT OPPEMFT QJDLFE CBNCPP TIPPUT BOE JW
*OHSFEJFOUT GPS $VEFSXWIBGHUTF
LH QPSL MPJO H MBSHF E
H QPSL TJEF UCTQ H HBSM
~ DVQ H HBSMJD QFFMFE UCTQ H
~ DVQ H ZPVOH HJOHFS TISFEEFE UTQ
UCTQ H EBSL TXFFU TPZ TBVDF UCTQ
UCTQ H IVOHMBZ QPXEFS PS DVSSZ QPXEFS
UCTQ H UBNBSJOE TRVFFI[F UTQ H
DVQ H XBUFS
FUIPE PG 1SFQBSBUJPO
JOFMZ QPVOE BMM UIF DVSSZ QBTUF JOHSFEJI
8BTI UIF QPSL BOE DVU CPUI LJOET PG QPSL JO
and set aside for about 10 minutes.
1HJY UIPSPVHIMZ UIF QPVOEFE DVSSZ QBTUF XJI
our.
1VU UIF QPSL NJYUVSF JO B QPU QMBDF PWFS
Add water and simmer until the pork is tender.
EE UIF TISFEEFE HIJIOHFS HBSMJD BOE )VOHM
NJYUVSF CFDPNFT BSPNBUJD
4FBTPO XJUI UIF UBNBSJOE TRVFF[F .JY UPHFL

AVHHFTUJPO T BOESVHAEBEGEBM BFQIJQF PG (BOH )VOHMBZ JT TFSV
recipes contain santol fruits. It is cut into strips and used in place of tamarind for sourness. This will g
DvSSz TIPVME CF UIJDL MJLF NBTBNVO 1PSL TIPVME CF DPPL
WFSZ IPU OPS TXFFU .FEJVN IFBU TIPVME CF VTFE JO DPPLJC

‘l:,!»’ au Oped i+ % 6 U
%" The Identity of Thai Cuisine in the 4 R. 155
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Usg Udég U *OHSFEJFOUT

Og 1 +06 Tav

P U TThai garlic Luffe gourd

Og 068 x U 0 x 6 x ouU i6g O iR o6
White basil &HHQMB@BCZ FHHQM®BIl édaves 1JQFS 4BNFOUPT

U & 0ofO= 0
B

t PDORgbEans Acacia

- é6fO1 U i é
*WZ H(BLM@ umpkin Baeksew's ear mushroom /H F X

6g O aU 1
Dried Chillies Vegetable oll
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GANG KAE

(KATURAI CHILLI SOUP)
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Usg Udég U *OHSFEJFOUT

| o) uou Og 1 +0
Pork Banana blossoms Thai garlic

o) iy & Uga
PUT 4NBMM UP N B U P Eemongrass

6 O aU Ou Ug U OU
Dried chillies 4BMU $VSSZ QPXEFS
i 0616 R
Vegetable oll
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NAMPRIK ONG

(NORTHERN-STYLE CHILLI DIP)

BNFE WFHFUE
TFTCBOJB tP
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JMBBFES TUFBN
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UPFT TPVS UPNBUPFT
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Central Region Cuisine

$FOUSBM SFHJPO JT UIF NBJO GPPE SFTPVSES
5|1F MBOE JT B tBU QMBJO GVMM PG SIJWFST
QSPEVDF BOE MIJWFTUPDL SBJT BXH B S F BOZBUSIF
5|lFSFGPSF WBSJPVT NBUFSJBMT GPS GPPE Q
UIF DFOUSBM SFHJPO XBT UIF JNQPSUBOU DFC
from both Asia and the West had come to conduct commercial activities w
"ZVUUIBZB XBT UIF DBQJUBM 5IBJ DVJTJOF SI
EJTIFT DPOUBJOJOH DPDPOVU NJML BOE DVSES
TLIMMFUT GPS GSZJOH DBNF GSPN $1JOB 5IF
UBTUFT JODMVEJOH JOUSJDBUF DBSWJOHT BO
CFBVUJGVM BSSBOHFNFOUT BOE s OF UBTUJOH
region is the location of the capital. Courtiers preferred to send their children tc
JO UIF SPZzBM QBMBDF 8IFO UIFZ DBNF PVU P
household to be distributed to the public. The Thai people from the central r
SJDF BT UIF NBJO TUBQMF 5IFSF BSF NBOZ EJ
JODMVEJOH TPVSOFTT TXFFUOFTT OVUUJOFT
GPPE DBO DPNF GSPN MJNF UBNBSJOE LBs S
SBX NBUFSJBMT QSPEVDF B CJH WBSJFUZ PG
UBNBSJOE TRVFF[F JT VTFE JO 5PN ,MPOH 'JT|
51F IPU UBTUF DBO EFSIJWF GSPN ESJFE SFE T(
DPNF GSPN UIF *OEJBO NVMCFSSZ MFBWFT DE

51F JEFOUJUZ PG UIF DFOUSBM SFHJPO DV
NFOV JT DPNQSJTFE PG LIJOET PG EJTIFT 51|
BOE DIJMMJ QBTUF 4JODF 5IBJ DVJTJOF JT VT
TPVS PS TXFFU UP UPOF EPXO UIF IFBU 5IF T
in pairing complementing dishes to make the food taste better when eaten
'PS FYBNQMF /BNQSJL -POH 3VB NVTU CF BDD
NVTU CF BDDPNQBOJFE CZ TBMUFE s Tl HSJMN
BOE TXFFUFOFE s TI TBVDF NBOHP DIJMMJ TB\
QJDLMFE WFHFUBCMFT QJDLMFE TIBMMPUT B(
UIF DFOUSBM SFHJPO 6,SVFOH 4IPP 3PT7 GPP
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i o 6 6ga U 6 éu x " &€ Upga
Chicken Coconut 41BMMPUT Galangal Lemongrass
6g O aU 0 OOg u 1 + g O 160 T 06 x 0 8X+0
Dried chillies Cardamontsround roasted cumin Cloves 5BNBSJOE TRVF
6g O i+ Ou iR+ iOg U1 T a&u
Peppercorns 4BMU Cinnamon #BZ MF B W FHish sauce
T @& udXki 1 yaoa’ 6 10 U 6og U ua Oi OR
Coconut sugar Bitter orange juice Potatoes Onions Coriander seeds
O 1 +0 Ug U OUu OY iTigd iy €& uu yuU O sw
Thai garlic $VSSZ QBTURutmeg Peanuts 41SINQ QBTUF
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30 i 6 6ga U Og 1 +0
BDLFSFMT Coconut Thai garlic
x &€ Upga 0 Og
Galangal Lemongrass
g O OR 6 OR 0\ i0 Og
Coriander roots 4QVS DIJMMBs S MJN
ou T oot i ou
4BMU Vegetable oll Fish sauce
T 6 x 0 8X+0 Usg U OU
5BNBSJOE TRVFF$NSSZ QBTUF
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41BMMPUT
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6g O aU

F MF BMWiédTchillies

T & uUoWKki
Coconut sugar
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Chicken Basil leaves
x g O OR
Galangal Coriander roots
6g OR 06\ 1 0T
4QVS DIJMM Yegetable oil
7 é lig = 1 ou
4VHBS Fish sauce
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GAI PAD KRAPRAO

(STIR-FRIED CHICKEN WITH HOLY BASIL)
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T o 6 6ga 6 éu x " & Upga
Chicken Coconut 41BMMPUT Galangal Lemongrass
6 Og é io Og é 6g O éU g O OR i g0

,BsS MIJINBs S MJNF M F BONIkeB Coriander roots 4XFFU CBTJM

Og 1 =<0 6 O aU O T 61 T au
Thai garlic Dried chillies 4BMU Vegetable oll Fish sauce
& g yuU 1 @& udXki 6@ O i+ ua Oi OR + g
Peanuts Coconut sugar Peppercorns Coriander segdsound roasted cumin
O oW
41SINQ QBTUF
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TOMYUM GOONG
(SPICY PRAWN SOUP)
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PAD THAI

(THAI FRIED NOODLES)
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(ROASTED SPICY CURRY WITH COCONUT MILK)
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vinegar should be added to prevent eggplants to be softened.
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(GREEN CURRY)
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KAOMUN SOMTUM

(CREAMY RICE WITH SPICY PAPAYA SALAD)
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Southern Region Cuisine
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(SPICY MINCED PORK WITH CHILLI PASTE)
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(HOT AND SOUR FISH SOUP WITH TURMERIC)

*EFOUJUZ

65PNTPN7 PS 61MB 5PN ,BNJO7 JT B UVSNFSJ
XJUIPVU sTI TNFMM 4BMUJOFTT JT UIF TMJHIUM
PG UIF DPPLFE UVSNFSJD JT QSPOPVODFE XJUI
1MB 5PN ,BNJO JT B TPVUIFSO TPVQ *U JT TMJHI
TMJIJHIUMZ TPVS *U DBO CF TFSWFE BT B TPVQ CF
#FTIJEFT s Tl TPNFUJNFT IPNF SBJTFE DIJDLFO JT
5IF SFBTPO XlzZz JU JT DBMMFE 5PN ,BNJO JT CFDB
GSPN BO JOHSFEJFOU $SVTIFE QJFDFT PG ,BNJO
,BNJO 5IF PSJHJOBM DIBSBDUFSJTUJD PG 5PN ,B
5|FSF JT NPSF TPVQ UIBO TPMJE JOHSFEJFOUT
NPTUMZ TBMUZ UIF TBMUJOFTT JT TPGUFOFE OP
mingling of a thin turmeric aroma.

C
Z
P

*OHSFEJFOUT GPS TFSWJOHT

H GSFTI NBDLFSEMT H
TUBMLT MFNPOHSBTT DVU JOUP JODI QJFDFT
QJFDFT H GSFTI UVSNFSJD DVU JOUP JODI BC
UutTQ H TBMU DVQT XBUF

.FUIPE PG 1SFQBSBUJPO
8BTlI UIF NBDLFSFMT SFNPWF UIF TUPNBDI DPC
$SVTI UIF MFNPOHSBTT TIBMMPUT BOE HBSMJL
1VU UIF XBUFS JOUP B QPU BOE CSJOH UP B CP
Boil for about 2 minutes.

4. Add salt and sugar and adjust the taste to have the saltiness as the leading ta
VOUJM CPIJMJOH BOE BEE UIF sTl 8IFO UIF s TI
5. Dish out Pla Tom Kamin into a bowl in the proportion of 2 parts out to 1 part mi
BOZ WFHFUBCMFT PS PUIFS HBSOJTIFT PO UPQ

AVHHFTUJPOTNE EPWNI FESNIMO WUJQTBMUZ BOE B MJUUMFE CJU TXEFF
TNFMM 5VSNFSJD TIPVME CF DPPLFE -FNPOHSBTT JT UP CF D
UVSNFSJD 51T XJMM HIWF B QMFBTBOU tBWPVS 1MB 5PN ,B
5VSNFSJD TIPVME CF DIFXFE UP FNJU UIF UVSNFSJD tBWPVS |
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Chicken

Og 1 +0
Thai garlic

a O OR
Coriander seeds

T €& uoXki

Coconut sugar
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60g OR 6\ x0 1
Chillies Turmeric
i R . 5"

Cinnamon Ground roasted cumin

6 O aU i 0616 R
Dried chillies Vegetable oll
O 8w

41SINQ QBTUF
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Northeastern Region Cuisine

5IF OPSUIFBTUFSO PS & TBO SFHJPO JT UI
CFFO QBTTFE EPXO GPS B MPOH QFSJPE PG UJ
of the local population. The northeastern people cook simple food from the
UlIBU DBO CF GPVOE 5IFTF BSF sTl GSPHT CV
local vegetables. The northeastern people know how to preserve food to b
UJNF 5I1JT JT WFSZ JNQPSUBOU GPS UIF MJW J(
TUBQMF GPPE PG UIF SFHJPO UIF TBNF BT UIF

5I1F JEFOUJUZ PG UIF OPSUIFBTUFSO SFHJ
*U HFUT UIF TBMUJOFTT GSPN UIF GFSNFOUFE
TPVSOFTT GSPN UIF MPDBM WFHFUBCMFT PM.
TQJDZ IPU TBMUZ TPVS CVU OPU WFSZ TPVS
UBTUF IPU BOE TBMUZ 4QJDFT BSF OPU DPNN!
LBs S MINF MFBWFT BOE 1BLQBFX HIJWF UIF OI
CPIMJOH HSIJMMJOH PS SPBTUJOH UIF TBNF
BSF OPU VTVBMMZ VTFE 5IF OPSUIFBTUFSO G
MJRVJE UP NBLF UIF GPPE FBTJMZ BUUBDIFE |
B CBMM BOE EJQQFE JOUP UIF GPPE /BUVSBM
BSF VTFE UP BDDPNQBOZ UIF DIJMMJ TBVDF BC
JT UIF NPTU JNQPSUBOU JOHSFEJFOU BOE NVI
PXO 1MB SBI BU IPNF 8IFO NPSF s Tl BSF DBVFE
PS ESJFE s Tl UP CF FBUFO MBUFS &WFSZ OP:
*UJT VTFE JO BMM UIF EJTIFT UIF TBNF BT s
GPPE UBTUFT HPPE GPS CPUI UIF 5IBJ QFPQM|
BU BOZ UJNF XIFUIFS JU JT 4PNUVN ,BJ :BOH
5PN 4BC .PL PS .VN GPS FYBNQMF
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Ug U 10 © x
Beef entrails Galangal
éai o 6 Ox
Chives Hot chillies
i OR 0 U o1 i
4ISFEEFE GFOOFM Lime

_ 1 ou
Fish sauce
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¢ Upga
Lemongrass
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4BMU



TOM SAB
(HOT AND SOUR SOUP)
*EFOUJUZ
5PN 4BC JT POF PG UIF GBNPVT OPSUIFBTUI
NFUIPE PG QSFQBSBUJPO JT OPU EJGs DVMU ¢
UPHFUIFS 5IF UBTUF JT TIBSQMZ IPU TBMUZ E
PG IFSCT MFNPOHSBTT BOE LBs S MIJNF MFBW|

*OHSFEJFOUT GPS TFSWJOHT

H NJYUVSF PG CFFG MIJWFS QBODSFBT BOE WM
QMBOU H DIJWFT DIPQQFE

QMBOU H GFOOFM TISFEEFE

H SFE CIJSE4T FZF DIJMMJFT
TUBMLT MFENPOHSBTT DSVTIFE BOE DVU JOUP 7
LBs S MINF MFBWFT UPSO
H NBUVSF HBMBOHBM TMJDFE
UCTQ H sTlI TBVDF
e UTQ H TBMU

UCTQ H MJIJNF KVJDF
DVQT H XBUFS

.FUIPE PG 1SFQBSBUJPO
1vU XBUFS JOUP B QPU BOE QMBDF PWEFS IF
MIJNF LBs S MIJINF MFBWFT BOE TBMU -FU CP.
NFBU JT DPPLFE 5BLF PVU UIF NFBU $VU JO
QJFDFT sSTU 1VU UIF NFBU CBDL JOUP UIF X
4FBTPO XJUI s Tl TBVDF MJNF KVJDF BOE BE
TISFEEFE GFOOFM PO UPQ PG UIF TPVQ "EKYV

éu Oped i+ % 6 U
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Usg Udég U *OHSFEJFOUT

| o} &1 0 ya o T0 06
Pork Pork liver Pork intestines Pork rind

xa uU U éU

o] i OR o éal o0
3PBTUFE SBX SJD#IBMMPUT4ISFEEF

g U
E GF OO F MChives

iy o 61 u x 6 Ox 1
.JOU MFBWFT Lime Galangal % SJFE CJSE4T FZI

_ 1 au
Fish sauce
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LAAB
(MINCED MEAT SPICY SALAD)

*EFOUJUZ
Laab is the local northeastern and northern dish. Laab is
DPPLFE CZ sOFMZ DIPQQJOH UIF NFBU BOE NJY JU
.BOZ PUIFS LJOET PG NFBU DBO CF VTFE TVDI BT
CVGGBMP sTl QPSL BOE CJSE .PSFPWFS HBNFT
BOE PUIFS BOJNBMT PG UIF TBNF UZQF BOE FWFO
JOUP -BBC -BBC JT DPNNPOMZ FBUFO XJUIl HMVU.
51F OPSUIFBTUFSO -BBC JT NBEF GSPN s OFM
DVU NFBU JOUP TNBMM QJFDFT TFBTPOFE XJUI s
NJOU MFBWFT DIJWFT BOE TIBMMPUT #PUI DPPL
HSPXO WFHFUBCMFT TVDI BT DVDVNCFS MFBEUS
ZPVOH CBFMGSVJU MFBWFT BOE ZPVOH NBUPPN M
*OHSFEJFOUT GPS TFSWJOHT
H QPSL MPJO DPBSTFMZ HSPVOE UCTC
H DPPLFE QPSL MJWEFS UCTQ H
509 cooked pork intestines 1 plant fennel
100g cooked pork rind 2 plant chives
UCTQ H SPBTUFE SBX SIJDF HSPVOE [
UTQ H NBUVSF HBMBOHBM SPBTUFE BOE HSP'

UTQ H ESJFE CJSE4T FZF DIJMMJFT

.FUIPE PG 1SFQBSBUJPO
#PJM UIF MIJWFS UIF JOUFTUJOFT BOE UIF QPS
$PPL UIF QPSL JO B ESZ TLIJMMFU UJMM EPOF
mature galangal.
"EE UIF MJWFS UIF JOUFTUJOFT BOE UIF QPSL
"EE UIF HSPVOE DIJMMJFT BOE s TI TBVDF BOE
SIJDF .JY UIPSPVHIMZ
"EE UIF DIPQQFE DIJWFT UIF TISFEEFE GFOOFN
B TFSWIJOH QMBUF 4FSWF XJUI GSFTI WFHFUBC
MFBEUSFF MFBWFT TXFFU CBTJM MFBWFT QBLC

AVHHFTUJP O The maure gdtaggaldhauld®é& used to cover the unpleasant smell. The roaste
NBEF GSPN QMBJO SJDF *U TIPVME CF TPBLFE CFGPSF SPBTU.
*G NPSF TQJDJOFTT JT QSFGFSSFE GSJFE GSFTI PS ESJFE CJ
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Ug Udég U *OHSFEJFOUT

0@ ga du B 1 Og 1 +0 x "
40BLFIFBE s TI Thaigarlic Galangal

¢ Uga o éu io Og é
Lemongrass 41BMMPUT ,Bs S MINF MFBWFT

6 O8[1 T 0 x

0 0 dX=+0 1 0 16 R
Ground chillies 5BNBSJOE TRVF

Yddetable oll

_ 1 ou
Fish sauce
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JAEW BONG

(PLA-RAH PASTE)

*EFOUJUZ
+BFX #POH JT UIF O
DPOEJNFOU *U JT UIF OP

PSUIFBTUFSO GFSNFOU
SUIFBTUFSO XBZ PG FBU.
MB

%YFQFOEJOH PO UIF BWBJ CMF SBX NBUFSJBMT .
BSF NBOZ WBSJFUJFT PG DIJMMJ DPOEJNFOUT BO
EJTIFT $IJMMJFT BSF HSPXO BMPOH UIF GFODF
GBSN GPSFTU TXBNQ FUD 5IF DPOEJNFOU JT B
UIF OPSUIFBTUFSO DMJNBUF O5IFSF BSF NBOZ LJ
DIJMMJ DPOEJNFOUT 5IF HPPE UBTUF PG DIJMMJ
SBX NBUFSJBMT BSF JNQPSUBOU 5IF SBX NBUFSJ

*OHSFEJFOUT GPS TFSWJOHT

UCTQ H GFSNFOUFE TOBLFIFBE s Tl UCT(
PS KPL sTlI NFBU UCTQ H UBN

UCTQ H HBSMJD SPBTUFE BOE TMJDFE

UCTQ H TIBMMPUT SPBTUFE BOE TMJDFE

UCTQ H ESJFE DIIMMJFT SPBTUFE BOE HSPVO

UCTQ H MFNPOHSBTT SPBTUFE BOE TMJDFE

.FUIPE PG 1SFQBSBUJPO
$IPQ UIF GFSNFOUFE s Tl XSBQ JO CBOBOB MF!
‘JOFMZ QPVOE UIF MENPOHSBTT HBMBOHBM TI

together.
"EE UIF HSPVOE DIJMMJFT UBNBSJOE TISFEEF
NJYUVSF JT ESZ BEE UBCMFTQPPOT PG XBS

serve with the local vegetables.

-
Ou 4
V-
=z

OOOCZ
T
()]
Z
T

—AC mz *+&
Mc=pom®d®<
Nme T
oom
[ - <
— v
T O
0O %
@

©
_|
VU440 TcI
(]

Sw
Own"
Z0O0Tm
ZTaTm

g.'n

o O
m

—+
¢
Q
c
=
S
o
c
7

éu Oped i+ % 6 U
The Identity of Thai Cuisine in the 4 R. 1035



vaOg O Vy 1

Saigrog E-san

éu Oped
6 ya0g O y 17 yaOgiPDiigetiR6e y @& 168 ety M dt
G Ofa + é+iggoR & G1 yg Y Gat O 1 y'6 RT dWéo G U
Y 6 1T +0 68 Ua Uxa 0 1T <01 UO 1 o
6 yaOe O7y @ iUT y iyo +O° 17U gadiiiT Ux UO g
Ty éud = UU adU” ¢é+80é 1 U 8 Gal B uia T 6 éal
g 0 UéaUO g Radeg =+RTdY OT y éudi Oy ui Y UG U
Ogodl i 10 gél o g 0 1 1T BT T y éudo o6 O utau=
Og 1 +6 0 O g +O00 10" 1 Uo ypi y éadi 61
yaOg O y 1 @ yaOpl @@ 40 @hd Uésd 11i@ Di~0 1
dg 061 yaOe Oyéi nu X OUYy Oodieé Lrbmyeauui 0@ 10W g 6dJC
Ayo a xa O 1T 10é a 1T +0 iggyY y ya o uauo éeatu+ B
éal+O gi e g =+ U

éu Oped g i+ % 6 U
104  The Identity of Thai Cuisine in the 4 Regions



) O & éo 1 ) O uOg 6

ya = T Vyaxo # O 00g 6

xa o 1T =01 U "& ! Og 06

Og 1 +06 O 8ua O "1 Og 6

ou 9dI1 $ BRa 1T éb % 1
u il
" ua U1 0 T 0hi3 T 0 O daui od0ié g Vy i1d
# xgO O U Og 1 +0 xa éau+0O 7 adu +é Tué
$ Ua Uxa i T =+uf U xu06 O Uua Oi o6 ai u
% Og Oy uifdyoal i1 ya = ai'16édhii> 1 =0
& 1 8i é g =+  U06 190180110 i6g Ox 1 Og
xa y1T 1 0 QagUugm & Ulugla U ay é Ba OO0 y 11 ud é
Ba iy UO §y x+ O 7 Ou &[1" Bai éb uaiga Ul OYi y
xa 0 1T +0l U daul 6 x0O a é0 O0Oéa UO g 6° a0 + Ué
uU 10g i O 1T wvaiuil yaOg O0U o1 é 00 al alU yaOg

et Oped i+ % 6 U

The Identity of Thai Cuisine in the 4 R. 105s



~

Ug Udég U *OHSFEJFOUT

T 0 é éo 1 ya o
QPSL MFBO NFBU N JRadf&Ent&slikks G B U

xa U0 1 +0 Og 1 +0
glutinous rice Thai garlic
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(SAUSAGE NORTHEASTERN-STYLE)
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long beans Tomatoes #JSEA4A4T FZF DIJMMJFT
T 06 x 06 8X+0 Og 1 +0 o1 0
5BNBSJOE TRVFFTRaigarlic Lime

i dou T & 0oXKki
Fish sauce Coconut sugar
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SOMTUM

(PAPAYA SALAD)

*EFOUJUZ

4PNUVN JT LOPXO BT UIF DPNNPO MPDBM & TB
BSF TFWFSBM 4PNUVNT TVDI BT DVDVNCFS 4PNUVN
QBQBZB 4PNUVN O5IF QPQVMBS 4PNUVN JT NBEF G
GBWPSJUF OPSUIFBTUFSO TPNUVN JT 4PNUVN 1M
4PNUVN *U JT OPX TQSFBE UP BMM QBSUT PG UI
PG GFSNFOUFE s TI JT BEBQUFE UP EFDSFBTF UIF
GFSNFOUFE s Tl XJUI IFSCT CFGPSF VTJOH JO 4P]I
BOE TFBTPOFE XJUI TPNF JOHSFEJFOUT UP NBLF

*OHSFEJFOUT GPS TFSWJOHT

H HSFFO QBQBZB DIPQQFE H
GSVJU H ZFMMPX FHHQMBOUT UIJOMZ TMJDFE
GSVJU H FHHQMBOUT UIJOMZ TMJDFE

H MPOH CFBOT DVU JOUP TIPSU QJFDFT
H UPNBUPFT DPBSTFMZ DVU UTQ F
UCTQ H UIJDL MJRVJE PG CPIJMFE GFSNFOUFE
.FUIPE PG 1SFQBSBUJPO
#PJM « DVQ PG GFSNFOUFE s TI XJUI € DVQ PG .
LFFQ UIF MJRVJE
1PVOE UIF DIJMMJFT BOE HBSMJD UPHFUIFS "E

"EE UIF MPOH CFBOT BOE QPVOE UJMM UIF CFE
NJY UPHFUIFS "EE UIF ZFMMPX FHHQMBOUT BOE
"EE UIF UPNBUPFT UBNBSJOE TRVFF[F TVHBS
TBMUJOFTT BEE s Tl TBVDF .JY BMM UIF JOHSEFI
51B TXBNQ DBCCBHFT DVDVNCFS MFBEUSFF M

AVHHFTUJPOTSBREETN TFIGVWPDBMTUZQFT PG QBQBZB 4PBL UIF
CF DIPQQFE %P OPU TPBL UIF QFFMFE QBQBZB /PSUIFBTUFS
UuilBO HSBUJOH "GUFS UIF QBQBZB JT DIPQQFE XSBQ JU JO B
DSIJTQJOFTT 4PNUVN TIPVME CF TFSWFE XJUlI HSIJIMMFE DIJDL

et Oped i+ % 8 U
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Examples of Thai ingredients possessing medicinal properties

" Og 6 CBTJIM
Oaia U éia U 6\ x 106 x 17 yo6 1 o Ui é 6
*OEJDBUJPOT VQTFU TUPNBDI BOE tBUVNMN
nourishing and increase lactation

# Og B + (BMJOHBM
Oai é Oaduéia U Oaia U éia U 6\ Oaia Ug
*OEJDBUJPOT BCEPNJOBM QBJO tBUVMF
improve functioning of the heart.

$ Og i +0 (BSMJD

Oa x6 7 ééal T yai a4 € uéUlu 6é 70 éy U x i
X 10+ i yaiea =+

*OEJDBUJPOT I1JHI CMPPE DIPMFTUFSPI
EZTQFQTJB DPVHI BOE UISFBEXPSN

% Og UT $BSEBNPN

Oaia Ug uU ia U é ia U o6\ 1°1Y Oy +é x id
ay

*OEJDBUJPOT EJBSSIFB VQTFU TUPNBDI I
colouring and favouring.
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Oa Oay O x iju6 x ig é OayY Oy +é Oai:
Oaduéofi U° R

*OEJDBUJPOT DPVHI 1JDDVQ EZTQFQTJB
EJTDPNGPSU EJBSSIFB MPDBM BOFTUIFUJD |

' x U (JOHEFS

x 146 x i yo OaY Oy +¢é 1°1ia U Oauu
x+ + 0 é 0 é éan u iU

*OEJDBUJPOT EZTQFQTJB QSPEVDUJWF
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