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Khanom Jin Nam Ngiao, a kind of local noodle, is a
Northern Thai-style dish that has the influence of Thai Yai
cuisine community. The soup has an oily reddish appearance,
thick due to the addition of ground pork, small pieces of
sparerib, and small cubes of pork blood. An indispensable
ingredient is dorg ngiew, or the dried kapok flower that gives it
a sweet aroma. The noodle is served in a bowl, covered with
the soup, and then topped with chopped green shallots,
corianders, fried garlic, and eat with bean sprouts, finely sliced
pickled Chinese mustard, pork cracklings and fried dried chilli.
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Aeb is a Northern Thai-style of cooking meat in which
the food is wrapped in banana leaf and roasted on a charcoal
fire. Aeb Kung Foy cooked from shrimps thoroughly mixed with
prik kaeng (chilli paste), fish sauce, and are then wrapped in
banana leaves to form square packets pinned together with
bamboo toothpicks. The meat is then roasted until cooked and
gives off a pleasant aroma. The word aeb also means a
container which can be round or square. The round and square
type for holding glutinous rice is called aeb khao or khao aeb.
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Khao Soy is a Northern Thai-style noodle that uses
the khao soy noodle made from flour and eggs. The noodle is
yellow, flat, firm and becomes soft when immersed in hot
water. The soup is creamy yellow due to turmeric and coconut
cream, and has a strong, sweet, creamy taste. Beef or chicken
is added as the meat ingredient. The soaked noodles are served
in a bowl, hot soup is poured on top to cover, crispy fried khao
soy is sprinkled on top. The dish is eaten with condiments such
as fried ground chillies, shallots cubes, finely sliced pickled
Chinese mustard, and a slice of lime. The dish is popular in
Bangkok as well as the North.
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Nam Prik Ong is a Northern Thai-style fried chilli sauce.
Its main ingredients are ground, slighty fatty pork mixed with
small tomatoes (makhua som). The original recipe called for
fermented beans (thua nao) that gave it a pleasant aroma.
Fermented beans are often used in place of shrimp paste in
Northern cooking. Nam Prik Ong is orange red due to the use
of dried chillies and tomatoes. It has a sour, sweet, and salty
taste and is served with pork cracklings, fresh vegetables such
as cucumbers, yard-long beans and eggplants. The dish is
popular in Bangkok as well as in the North.
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Jackfruits which is widely grown in the North is
considered an auspicious fruit which brings wealth and support
to the grower. It is a fruit which is eaten ripe.

Kaeng Khanun are Northern Thai-style dishes that use
young jackfruit as the main vegetable ingredient. Kaeng Khanun
is one kind of sour spicy soup (kaeng som) that takes its clear
orange color from chilli paste.

In the Northern dialect kaeng khanun is one of a kaeng
som variety called kaeng pa khanun and in which other
vegetables are also added, such as pepper (wild) or cha plu,
acacia (cha om), and with small tomatoes (makhua som) that
give the curry a sour taste.
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Nam Prik Num is chilli paste, made from young chillies
called prik num in the Northern Thai dialect. The chillies are
long and light green. The chilli paste itself is thick, wet and
fibrous, as a result of pounding together a mixture of roasted
chillies, shallots, garlics, tomatoes, and other ingredients. Nam
Prik Num is hot, salty, and sweet due to its various ingredients.
It is served with pork cracklings, boiled and fresh vegetables,
and glutinous rice. It is a component of any khan tok dinner and
is a favorite gift from the North and widely available in Bangkok.
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Chin Ping and Tab Ping are a Northern Thai-style grills
that use beef, pork, and liver only. The meat is cut into large
chunks, mixed with spices and herbs, and left to stand until the
ingredients are absorbed into the meat. Foot long and a half
cm. wide bamboo branches are split almost all the way down
the middle and used as skewers for grilling. The meats are
arranged on the skewer, the open end of which is tied with
vines or wire, and then grilled until aromatic. The meats are
eaten with a variety of vegetable dipping sauces.
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Kaeng Hanglay is a Northern Thai-style thick soup
1AIDILNY similar to kaeng massaman but without the coconut cream. ¥
a Y & ' & ;¥ &
winuiodnlngjunzindnonnuziin o R The soup has three flavors, sour, salty, and sweet. The main ‘
e 2. ol ingredient is pork sliced into large cubes. Other ingredients are
nasiisuvey azlpivey pevas 1 doulds 9 P 9 =2 g
dwiuazisen 1 Foum finely chopped ginger and garlic, added for flavor and aroma.
indatu n=Al pgvas 1 Foum Some recipes call for santol (kratorn) cut into square chucks,
while others use pineapple squares instead. This dish
j - . WBL . , . originated in Burma, where it is served up with khai bananas.
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Sai Ua is a Northern Thai-style sausage grilled over
a smoky coconut husk fire. The word ua in the Northern dialect
means to stuff; Sai Ua therefore denotes a sausage that is
strung together into a long coil. It is made of ground pork mixed
thoroughly with kaeng khua chilli paste. Other ingredients are
added to acheive the desired flavor, and finely chopped kaffir
lime leaves added for the aroma. Formerly, the sausage was
grilled for many hours over a smoky coconut husk fire until the
meat was cooked and acquired a special aroma. Nowadays,
to hasten the process, the sausage is first fried and then baked.
It is served in fairly thick slices and eaten with preserved ginger
and fresh vegetables such as green shallots, corianders, and
hot chillies.
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Tom yam is a Thai method of preparing a kind of soup.
Some of the essential ingredients are galangal, lemongrass,
kaffir lime leave, hot chilli and lime juice. Many kinds of tom
yam can be prepared, including fish tom yam, mushroom tom
yam, chicken tom yam, and prawn tom yam. Tom Yam Kung
is a Thai dish that is famous throughout the world, not only
as a delicious meal but also as a herbal dish that helps to fight
cancer. In the original recipe, the Tom Yam Kung soup was

clear and aromatic. Nowadays the soup is usually thickened
and colored with nam prik phao. Sometimes coconut milk or
fresh milk is also added.
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Khao Khlook Kapi is a single dish of the central region
using rice at the bottom of the pot or left over rice which is
mixed with good quality shrimp paste and then fried until
aromatic. Dried shrimps are then added and mixed thoroughly
until the taste is just right. The dish is eaten with side
ingredients such as finely chopped raw mangoes, sliced
shallots and sliced hot chillies. Sliced green shallots are sprinkled
on top of the dish. Sweet pork is another indispensable
ingredient. Khao Khlook Kapi is a dish that people in the old
times thought up to make use of left over rice which ingredients
usually found in the kitchen are added.
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Mee Kati (noodles with coconut milk) is a Thai single
dish that is popularly eaten as lunch in the Central Region. It is
made by frying a thin, white, rice noodle that has been dipped
in boiling water with a thick, sweet, fragrant sauce made from
coconut milk. Ingredients are added to bring out the sweet,
sour, and salty tastes. This is then mixed with chopped pork,
fresh prawns, and thinly sliced tofu. When serving, it is again
topped with another sauce that is first heated in a pan. Mee
Kati therefore has a strong flavor and is usually eaten with
fresh vegetables, such as banana flower, bean sprouts and
Chinese chives (kui chai). Lime juice and ground chilies are
added according to taste.
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Mee Krob is a kind of noodle snack made with golden
crispy noodles topped with a sweet sauce, having a touch
of sourness due to lime juice and orange juice (nam somsa),
and a touch of saltiness from good fish sauce. The appeal of
Mee Krob is its blend of sweetness, sourness and saltiness all
in one. Finely sliced orange peels (piew somsa) should be
added to the Mee Krob. The peelings are fragrant and have a
sour cum bitter taste, which reduces the sweetness of the
noodles. When sweetness meets bitterness the taste is
delicious. The dish is served with Chinese chive (kui chai) and
fresh bean sprouts.
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