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Heart-Dish From heart to dish
I-San Co linary

Food is more than survival. It is our uniqueness. It tells us our origin, our beliefs and our wisdom heritage from
our ancestors through time. Even now, we still write our inspiring stories not with our pen but our food. We proudly
recommend exploring an exotic experience of I-San Coolinary.

Are you tired of choosing what to eat? I-san food is your solution! With a flavourful and tangy taste of I-san
[idgeleltlgnlelal food, you can’t get enough of it. We can’t argue with the popularity of I-san food not only among Thai people
but foreigners too, with evidence of I-san restaurants avaliable all over the country.

I-San food exposes the simple and sufficient life by choosing seasonal ingredients for culinary recipes added up by
cool-ish ideas which made “I-San Coolinary” and tells the story from the roots of wisdom to the soft peak of creativity
surrounded by diverse kinds of the geographical envigenment.
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Picnic with your close friends or fancy dining with your family or significant others. An I-san meal is always
a delightful meal for quality time and brings people closer. A secret of |-San food is every single dish is made from the
heart of the people by truly understanding their own culture and characteristic of each seasonal ingredient with the pride
of their origin.

You can prove it yourself that I-san is kinda cool!
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Loei : Various great

dishes among the mist.

A city in the mist, among the mountains
and comfy vibes stay throughout the year.
There is unique culinary art with hidden
points of view through the inherited
culinary arts. You will love all the places
and feel great with all the dishes.

5,
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Sakon Nakhon -

Nakhon Phanom : The land
of unique, Gl dishes.

Searching for ingredients from their origin,
the one and only in Siam. This is the place
you will find the most GI foods in Thailand
and mysterious lore of Naga. If you like a
peaceful place, friendly people and exotic

food, this is the number one city of your
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Khon Kaen - Kalasin —
Maha sarakham : The
intensity of modern I-san.
Nowadays, in this era of change, there
are youth who import “Life can be
a designed” concept. Here is based on
eating a natural diet, living with the arts,
and having sufficient and balanced life in
the I-San style.

Buri Ram - Surin :
The scent of culture -
The land of sleeping
volcanos.

The strength of culture and volcanic
geographical identity creates “the treasure
in the field”. Here, we provide happiness
through food that is concerned with safety
for all consumers, producers and nature.

14

Bueng Kan : The pleaure

of a new flavour - The
wonderful scenery of the
Mekong River.

Along the Mekong River on the track of a
simple lifestyle, “The northernmost place
in I-San”, fresh local placse with a ton of
experiences, are waiting for you to
fulfill your soul with the nature and beliefs
in Buddhism and Naga.
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5 DELICIOUS ROUTES
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Loei: The

A mountain is always in sight when
you’re in Loei. You can’t glance upward
without spotting a breathtaking cliff,
hilltop or stunning mountain peak.

The province boasts an abundance

of natural beauty. Undulating hills
emerge from verdant forests,

each yielding a distinctive dish with
a story. Some stories are rich and

breathtaking - others are a simple tale. Loei
is a chance to explore. It’s a chance to fall ﬁ_,.ﬂﬂ‘

in love with every pitstop and

a chance to delight in every dish.

10 I-San Coolinary
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Landlocked Dan Sai: Blast from the Past

A trip to Dan Sai district (called “Amphoe” in Thai) brings back memories of the region from a century ago. Here, the ocean is

a distant memory, and back then, even freshwater fish, a normally easy source of food, were a rare sight.

[t more than makes up for it by its fertile forests and fields, which are home to a diverse range of flora,
including Sathon trees (scientific name: Millettia utilis and Millettia leucantha), whose leaves resemble
a gorgeous plume of bird feathers. Thai folk philosopher Khamphan Ornuthai recounted how, when there were
too few fish to make fermented fish paste (or Pla Ra), and locals had only salt to season their food, they made
do with fermented Sathon leaves. They simmered the juice from the fermented Sathon leaves until they gave

Tips & Tricks
Sathon leaf sauce is
only produced in
March-April each year.
Suang means cleansing
and invigorating

off a beautiful

aroma. The resulted sauce was a surprisingly good substitute for Pla Ra.The secret? Only leaves harvested during the summer can result
in the delicious “Dan Sai umami” flavour. Sathon leaf sauce is utterly distinctive, and it is only produced once a year.

The only way to taste this unique sathon leaf Seasoning is to come to Dan Sai district in Loei. It’s great in miang Khon, which is
a leaf-wrapped salad snack served during festivals and holidays. The local way of preparing this dish takes advantage of two curious
ingredients: locally grown Thai tomatoes and turkey berries (Thai: Makhuea Phuang). The vegetables are wrapped in either leaves
from the false black pepper vine, fig leaves, or wild betel leaves, then seasoned with Sathon leaf sauce. The sweet and salty result

gives the local version of Miang Khon a unique taste indeed.

Another must-try dish is kaeng Sua Kai, which makes use of plentiful spicy herbs (similar to
Tom Yam) - making it a perfect winter meal. The Sathon leaf paste complements it perfectly, and
an additionnal I-San ingredient, Vietnamese coriander (Thai: Phak Phaeo) kicks the heat up to an
even higher notch. It’s so hot that, as a Northeasterner would say, it’s very Suang (invigorating).

O Khrua Mae Khamphan
Restaurant

is in Dan Sai district,
Loei. It is open daily from
8 a.m. - 8 p.m. Please
reserve in advance at
+668-7217-8104,
+668-9709-2367.

Sathon leaves aren’t only delicious; they’re also
| nutritious. Studies show they contain proteins and

vitamins that help repair various body parts and
boost the immune system. It’s always a good idea
to have some Sathon leaf sauce on hand - it amps
up the taste of every dish.

Loei: The Peak of Flavour 13



The Tai Dam People’s Zest for Life

The other side of town is home to a dish embedded in the Tai Dam ethnic minority’s past. The group once lived in an area

of Dien Bien Phu in Northern Vietnam. But as Yunnan armies invaded the area repeatedly, they began to emigrate southwards.
During the reign of King Rama V the Great (at the turn of the 20" century), Thai armies (then called Siamese) began to push the
invaders back, winning campaigns throughout Dien Bien Phu Xiangkhoung, Lao PDR. A number of Tai Dam

people decided to emigrate to Siamese soil in search of safety. Tips & Tricks
Traditional “tractor and

trailer” (Thai : I-taek)
tours of the community

since. Their name comes from “tai” (freedom, to signify that they are a free people) and “dam” and_lhglm'EStaUS are
avallapble.

In 1905, one group settled down in Ban Na Pa Nat in Chiang Khan district, and they’ve remained there ever

(black, referencing to their black attire).

With their difficult days behind them, the small group faithfully passed on their traditions and lifestyle. To catch a glimpse
s of traditional Tai Dam living, it's best to head to the Tai Dam Village Museum, where many Tai Dam beliefs and customs
are showcased. They include rites for ancestral and home ghost-spirit worship (Thai: Phi Banphaburut and Phi Ruean,
respectively), as well as angelic beings called Thaen or Phi Thaen.

The Tai Dam people are known for their grit and passion for life. As such, most Tai Dam specialties are a simpler affair,
like Chaeo Ta Daeng, which is roasted dried chilies and garlic mashed together and seasoned with salt and fermented fish

O Tai Dam Village paste sauce. At first glance, the sauce looks rather ordinary, but the taste is simply addictive.

Museum

One must-try dish is Kaeng No Som: pickled tender bamboo shoots in a

is located at Ban Na Pa Nad,
KKhao Kaeo sub-district,
Chiang Khan district, Loei  The soothing, sweet and umami taste of this soup is a consequence of the local

province. It is open every . . . . . .
day from 8 a.m. - 6 p.m. version of the pickled bamboo shoots, preserved with steamed sticky rice, which

chicken soup, seasoned with green onion shoots, lemongrass, salt, and other herbs.

Vel (efeteaialziz-zisite is salty rather than sour. Salt and chili are essential condiments for this dish.
To watch any performances,

demonstrations or to try .
the cuisine, please contact. Gt Bon or Bon Soup as well as Chup Phak (English : vegetable soup) are also

the Museum in advance. absolute musts.
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Safety and
Fortune in
the Air

A Tai Dam home and ritual
spaces are ornamented
with a type of sacred
hanging ormament called | A \4
Tum Nok Tum Nu. The

colourful hangings dispel

pad luck and attract good 2
fortune, and each type is imbued \

with various meanings. The

Ban hanging is home to the
widely-respected  ghost-spirit,

Phi Mot. Tum Nu is a drum used

to summon courage during a
battle. Tum Nok symbolises birds
(nok is bird in Thai), called to
peck out the eyes of any
enemies. Rang To Rang Taen
calls forth wasps and hornets
(wasps and hornets in Thai are
To and Taen) to also attack enemies.
Huachai Thai Dam symbolises the
love and unity of the Tai Dam
people. The hanging charms are
a lovely souvenir from the region.




Going from Slopes to Paddy Fields

Though Loei is often described as “an ocean of mountains”, rice paddies
proliferate in the flatter lands near the rivers and on hillsides, making them perfect

stopping points from which to enjoy inviting views.

Café De Mena : Waving fields of organic rice stalks and a pesticide-free vegetable

O , garden are the source of the dishes served in this café. Their food is served in a stylish
Café De Mena

2 Thai-style layered bento box (Thai: Pinto). Try chayote leaf fried with egg or spicy cage-
is located in Phuruarounmai Resort ;
(with 13 rooms) in Nong Bua subdistrict,
Phu Ruea district in Loei province. It is
open every day from 10 a.m. - 6 p.m. For
more information
call +66-4289-9096, +668-1954-2915.

free chicken Tom Som Kai Ban spicy soup. Better yet, try Yam Phak Kut spicy salad,
as well as shiitake mushroom, served in the Lap style (minced and intensely flavoured).

The dishes are served with five types of rice, each a different colour: dark purple Sang

3 Yot “rice berry” rice, Japanese rice, rice steamed with bl_ue butterfly pea flower water
4

j green pandan leaf-infused rice, and golderg;yellqu’safﬂo er ri¢@l.!r I ’

g



Tips & Tricks

Visitors in May can enjoy Na Rao Kwang Restaurant : Expansive fields stretch out beyond this
nighttime paddy field . . . .

Vigws ﬁ”edpwithg restaurant, which offers many private little nooks. A creative menu
glimmering fireflies.

In June, dishes feature
paddy field freshwater and afternoon tea sets (served with desserts). The panoramic views are
crabs and molluscs.

designed for relaxation includes rose lemon tea with honey, light snacks,

a heart-warming showcase of the area’s rice paddies and mountains.

Na Rao Kwang Restaurant

is located in Na An subdistrict,
Mueang district in Loei province.

It is open every day from

10 a.m. - 9 p.m. (except for Mondays).
Tel. +669-3442-2539,
+668-9199-6459

»




From the Heart

True fans of Loei head to these eateries, which embrace the
variety of local traditions in cuisine. The creative offerings are

perfect for visitors who love to explore, and are proven to satisfy.

Loei Tam Loei Restaurant : Owner
Kalaya “Poom” Srithadchantha
is a Loei “repat” who decided
to return to her hometown for a
simpler life near her family. She
serves healthy food using
chemical-free produce, beautifully
presented with edible flowers and
MSG-free dressings and dips. Be sure
to try the mysterious colour-changing

butterfly pea flower drink.

: Loei Tam Loei Restaurant

is located on Loei-Na Duang Road in

Kut Pong sub-district, Mueang Loei
district, Loei province. It's open week-
days 11.30 a.m. - 9.30 p.m. (snacks and
beverages served 11.30 a.m. - 3.30 p.m.)
Tel. +668-6880-1399
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Ban Suan Pla Carp (Koi Coffee) :
This cyclist-friendly destination
offers rose-lemon tea as well as
a variety of different coffees,
served alongside a dense Khanom
Pia “cake” confection, stuffed with
sweet-and-salty egg yolk floss
(Thai : Khanom Pia Foi Thong Khai
Khem). Behind the eatery, there’s
a garden and pond with thousands of

beautiful carp.

Tips & Tricks
Evenings are a
perfect time to
enjoy views of the
Bo Bit mountain |
range from below.

) 4 Baan Suan Plaa Carp (Koi Coffee)

is on Na Bon-Song Pueai Road in
Na Chao sub-district, Chiang Khan
district, Loei province. It is open
daily from 7.30 a.m. - 5 p.m.
Tel.+668-6942-9224

Loei: The Peak of Flavour 19
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is in Mueang Loei
Municipality near the Technic
Loei Bridge. It is open

daily from 10 a.m - 7 p.m.
Tel.+669 1051-8338

Takhon Restaurant

Tips & Tricks

During mango season, . .
the restaurant offers  1akhon Café: Designer Tamasorn

mango bingsu, straight Niyomratjaroon, once a lecturer at Loei
from its garden.

Rajabhat University, is the creator of souvenirs
that borrow from the dramatic Loei-style Phi Ta Khon ghost
festival imagery, under the brand Takhon. The shop also
contains a café and restaurant. A vegetable garden lies
near the home. The menu is centred around intense |-san
flavours, with dishes served in mango tree wood dishware.
A highlight dish is the beloved That Ruam Chai tray set,
which includes grilled seafood and fish, papaya salad with
chicken feet (Thai: Tam Khot Mua Don Tin), and roast pork

jerky, best enjoyed with aromatic unfinished sentence !!!



Ghostly Matters

In addition to Loei’s famed Phi Ta Khon Festival it has another ghostly tradition,
‘ called Phi Khon Nam. It originates from farmers in Chiang Khan district and is a ritual for
ancestral ghost worship and to pay respect to Phi Chao Pu (a spirit-ghost that protects the safety
and peace of locals). It’s known for its Maeng Na Ngam buffalo-style masks to hark back to a
time when buffaloes were used as sacred offerings. There’s also the Phi Bung Tao procession,
which is a ceremony where calabash gourds and traditional yarn flags are offered to a majestic
Buddha statue on Phu Ruea mountain. The Hai Tak villagers, who live on Phu Ruea mountain,

create masks from the gourds to signify plentifulness and march in a colourful procession -

a unique sight indeed.

FESTIVALS

The merriment and play during
the Phi Ta Khon Festival is part
of the Bun Luang event, held
around June or July of each year.
The dates are determined by a
medium (Thai: Chaophor Kuan)
and change each year.

Phi Khon Nam Festival is held
during the first and third days of
the period of the waning moon
after the sixth full moon of the
year (which is Visakha Puja day),
at Wat Pho Si in Ban Na Sao,

Na Sao sub-district, Chiang Khan
district, Loei province.

The Phi Bung Tao procession
is held on 15 April every year at

Phu Ruea National Park in
Loei province. o
During each year’s

Songkran (Thai New Year)
celebrations, there are
Ton Dokmai,

literally, flowering tree
parades in

nearly all

provinces.

For the largest |
parade, head to 1

Wat Si Pho Chai

in Ban Saeng Pha
village, Saeng Pha
sub-district, Loei prov-
ince, which is held on
14 April.




| Shop Till You

- | Drop... Then Enjoy

| the View K
Phu Pa Po : Sunrise views@’.c’:m

from mountains are a Loei & =

: specialty, and one can’t-miss
location is at Phu Pa Po At 900
metres above sea level, it is

covered with Phai Po bamboo

forest and is a great sunrise and

sunset viewpoint. Visitors can take a
tractor-pulled trolley (Thai : I-taek) trip g8
upwards to fully immerse themselves ;j
in the ambience, then head up a
few flights of stairs, working up a§
gentle sweat. From there, a variety of
viewpoints are available, showcasing

the mountain, which has earned |
| Phu Ho a comparison to Mt. Fuiji. &
For early risers, head to Suan

‘ Tips & Tricks

Hin Pha Ngam, a collection of  once you've made your way down the mountain, be sure to try

limestone outcrops that earned it the Khao Lam Phai Po, which is a lightly sweet snack of sticky rice
and other fillings stuffed inside a bamboo stem and grilled to

| golden-brown perfection. It's on offer at the visitor’s centre at the

A hip, container-style hotel called ‘ base of Phu Pa Po at the car park.

Smile Box is a convenient Private vehicles are not allowed up Phu Pa Po so it is

recommended to hire a tractor-style (Thai: I-taek) tour trip at the

visitor centre.

i

the nickname, “Kunming of Thailand”.

place to stay.



Lo

Additional Information

0000000000000000000000000000000000000000 o

Tourism Authority of Thailand (TAT), Loei Office, is located at‘Mueang Loei

district office (original building) at Charoenrat Road, Kut Pong
sub-district, Mueang Loei district; Loei province.
Tel.+66-4281-2812, +66-4281-1405 Fax. +66-4281-1480
E-mail : tatloei@tat.or.th Facebook: TAT Loei Office

, 4 .;"-‘;lf_"_‘ B
. = $
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Tips & Tricks

Mueang Loei OTOP Shopping Centre :
This collection of shops offers
souvenirs, household items and
collectibles from Thailand’s “One
Tambon, One Product” (tambon
means sub-district) project. There

are great local coffee beans (from Na
Duang district), macadamias (from Na
Haeo district), as well as other

colourful products to be foung here.

Phu Pa Po

is located at Ban Pha Wai Puan Phu
sub-district, Nong Hin district, Loei
province. Kindly contact Mr. Boonleu §
Phromhala (the village headman at
Ban Pha Wai) at

+668-9764-6829.

Mueang Loei OTOP Shop

is located on Nok Kaeo Road,
Kut Pong sub-district, Mueang Loei
district, Loei province. It is open daily
. from8am.-8p.m.
| Tel+669-8172-111




Loei:

DAY 1

Dan Sai district and Café De Mena

Depart from Bangkok’s Don Mueang
International Airport and head towards
Loei province.

Land and head to Dan Sai district.

Enjoy lunch at Khrua Mae Khamphan
Restaurant. Try leaf-wrapped snacks
called Miang Khon and Kang Sua Kai
chicken curry.

Head to Phu Ruea district.

Sip a refreshing drink and enjoy the
views of organic paddy fields at Café

De Mena.Enjoy dinner made with
chemical-free vegetables and five-colour
rice, presented in a Thai-style pinto box.

Head back to the
accommodation in Loei.
Rest and relax.

—
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Ban Tai Dam Village and Loei Tam
Loei Restaurant

Breakfast at the hotel.
Head towards Chiang Khan district.

Enjoy a Tai Dam lunch at the Tai Dam
Village Museum. Join a lesson on how to
malke Tum Nok Tum Nu hanging charms.
Shop for souvenirs.

Head to Ban Suan Pla Carp (Koi Coffee)
Restaurant. Sip rose-lemon tea and sample
IKhanom Pia Sai Foi Thong Khai Khem
(salty-egg floss-stuffed cake confections).

Head to Loei Tam Loei Restaurant for

a healthy dinner with edible flowers.
Watch as your butterfly pea flower drink
changes colour.

Head back to the accommodation at
Nong Hin district. Rest and relax.

DAY 3

Phu Pa Po Na Rao Kwang Restaurant and
Takhon Café

Head towards Phu Pa Po and join an I-taek
tractor-style tour up the mountain to enjoy
sunrise views of the surrounding peaks.

Head back to the hotel, have breakfast and
rest.

Head to Mueang Loei district to have lunch
at Takhon Café. Be sure to order its must-try
dish, That Ruam Chai set tray, and shop for
souvenirs.

Head to Na Rau Kwang Restaurant for an
afternoon tea amongst expansive rice fields.

Shop till you drop at the Mueang Loei OTOP
Shopping Centre. 1

Head towards Loei Airport

Depart on a flight from Loei
back to Bangkok. Bon voyage!



ROUTE MAP
Loei

Nong Khai

YAIN : The Lao People's
‘”" Democratic Republic /&f\j\

staurant
Udon Thani

Phitsanulok

Phetchabun

Khon Kaen
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Sakon Nakhon-Nakhon Phanom:
e T

Sakon Nakhon has yielded a bounty

of products that are authentic to their TG
core, and protected by the Gl

(Geographical Indication) mark.

The province’s traditions have been

faithfully passed down and have

become iconic and unique.

Altogether, they make up a uniquely _
exciting and fascinating journey that

takes you from Sakon Nakhon to

Nakhon Phanom, which lies on the

bank of the great Mekong River.






In Search of Thailand’s Gl-worthy Sights

Amongst the 77 provinces belonging to Thailand, Sakon Nakhon
stands out because it has been awarded five products marked
with GI, showing they cannot be made or grown elsewhere: Phon Yang
Kham beef, Sakon Thawapi Hang Golden Aromatic Rice, traditional
indigo Mak Mao bery and Mak Mao juice. The local specialties are brand-
ed with “GI” from the Department of Intellectual Property, joining a list of

over 100 other products throughout the Kingdom.

Once known as Sakon Thawapi, modern-day Sakon Nakhon is the
birthplace of famed Sakon Thawapi Hang Golden Aromatic Rice. This
special variety’s very existence depended on the careful preservation
of the Phu Thai Migrant’s oldest traditions and way of life, as they
relocated to Waritchaphum district. During times when rice was scarce,
children began to go hungry and it was not yet time to harvest the
current season’s crop, locals harvested rice before they were mature.
Using local methods, the locals forced the paddies to mature by storing
them in sacks and steaming them in pit ovens dug into the ground, with
troughs for charcoal. In the local Isan dialect, these ovens are called
Tao Hang. The paddies are then taken to be milled. This allows much
of the nutrition to be preserved as well. To earn a Gl mark, the hang )
rice must be created from either a specific strain of unhulled sticky 4
rice (Type: Ko Kho 6) or unhulled Mali rice (Type 105) that was
grown in either Waritchaphum, Phang Khon, or Akat Amnuai ’
district. They are golden yellow, soft and aromatic. Moreover,

the are full of protein and vitamins that are shown to reduce
stress, improve sleep, reduce pins and needles, protect against
memory issues, reduce blood pressure and promote satiety, due
to containing between 15-20 times more fibre than regular white rice.

28 I-San Coolinary

Sakon Thawapi Hang Golden
Aromatic Rice Cooperative
at Ban Na Bo (GAP)

is located in Waritchaphum district,

Tel. +668-6015-1104



Thailand’s
Storied Phon
Yang Kham
Beef

Steak aficionados agree:
beef from Phon Yang Kham
village is simply Thailand’s
pbest. The cows are a mix
of a European breed and
a local breed with good fat
striation, resulting in a tender
and aromatic meat. The
cows are carefully raised to
strict standards and are even
treated to relaxing music.

O Phon Yang Kham

Cooperative Steak Shop

is located at Non Hom sub-district
Mueang Sakon Nakhon district,

in Sakon Nakhon. It is open

daily from 10 a.m. - 6 p.m. (with
extended hours, closing at 8 p.m.
on Fridays and Saturdays)

Tel. +66-4270-4679

Sakon Nakhon-Nakhon Phanom: Authenticity by the Bank of the Mekong 29



Fountain of Youth:
Mak Mao

The hills of Phu Phan in
the Northeast teem with
Antidesma thwaitesianum Muell. Arg.

(Thai: Mak mao). Traditionally, locals

forage for the berries and use
them in their pounded papaya
salads. The observant Mr. Khanop
Wannawong saw promise in the
Mak Mao and spent over 30
years collecting this “fountain of
youth” fruit and planting them in
Wannawong Garden. The Garden
contains the most diverse range of
Mak Mao in the world, approximately
31 species, including Sakon Nakhon’s
own variant of Mak Mao, which has
earned a Gl mark. The wine made
from this has also earned a Gl mark,
and has a sweet and sour taste,
complemented by a distinctive smell.
The fruit is full of anthocyanins, which
guard against free radicals, cancer
and slows aging.

30 I-SanCoblifarus

g O Wannawong

- Garden

is located in Sang Kho
sub-district, Phu Phan
district, Sakon Nakhon.
It is open daily from
8a.m.-8p.m.

Tel. +668-9575-7214.

|

Tips & Tricks
Each year, from July-August,
Mak Mao will fully ripen, turning
a bright red, signalling that it is
ready to be harvested. However,
visitors can taste, shop and look
at Mak Mao products throughout
the year.




Khram: Queen of Cold Dyes

Indigo colour dye (Thai: khram) is a Sakon Nakhon local specialty, thanks to
unique geographical features that help the Khram plant grow. During ancient
times, locals used Khram to dye their clothes, utilising heat to turn the yellowish-green
substance into a beautiful, high quality, dark blue. Since then, the practice has spread
throughout the Northeast.

The natural dye has earned a Gl mark, thanks to techniques that reflect the very soul
of the locality, earning it the nickname, “Queen of Cold Dyes”. The cotton that has
been dyed through this process is believed to nourish the skin - in
Thai, it’s called “fabric of beautiful skin.” Colours range from light
blue to a dark navy, and the fabrics give off a gorgeous, glow-
ing sheen. The dyes are hardy and never fade. Moreover, they
have a specific aroma that encourages relaxation. The textiles are
protective against damaging UV rays and are therefore also
cooling, perfect for the Thai climate. Production of this textile is
designated only to 18 districts within Sakon Nakhon.

In fact, the tradition is so revered that it is believed that the large cauldron in  which
the Khram dye is kept is alive, due to having living bacteria inside it. The Khram is

“fed” (much like yeast starter is “fed” in the West) red lime, O 7 o
ram Sakon
tamarind paste and granulated sugar. According to belief, Shop

pregnant women or menstruating women are not allowed 10 | s jocated at Huai Yang

come near the Khram cauldron, because the Khram could | sub-district, Mueang
Sakon Nakhon district,

die as a result. Nowadays, there are many techniques = Sakon Nakhon. It is open
daily from 8 a.m. - 5 p.m.
Tel. +668-0582-6655
Shibori-style tie-dyeing, which originates from Japan. Visitors | (To take classes and

try out natural Khram
dyeing techniques, please
well. They can peruse Khram textiles at Kram Sakon shop. | reserve in advance.)

in Khram dyeing as well as many patterns, including

can learn this technique and experiment with dyeing as



Hidden Treasure: Khon Khaen

Ban Nong San is a handicraft village

where nearly all homes specialise in Khram
dyeing. The quiet collection of homes is also where
Sommanas Farm, an agricultural education centre,
is located. The Farm is aimed at teaching chemical-free
agriculture in line with the principle of sustainable
living.
Within it lies a hidden treasure: Khon Khaen
(scientific name : Dracaena angustifolia), an edible

plant that at first sight seems like a decorative

Tips & Tricks

Visitors in June (during

the rainy season) can

with a rather complex preparation process. = join in the paddy-
tending process.

vase plant at home. The plant is in the
asparagus family, and it is a rare vegetable

After picking each stalk individually, they must

be carefully peeled to reveal a tender, edible flesh.

The vegetable is then boiled, steamed, fried or cooked
in a curry. The delicate crunch, slight sweet taste
and nutty flavour are a delight. Local herbal medicine
says Khon Khaen can even help with diabetes.

(@)

>

Ban Nong San Tourist Village

is located at Khok Phu sub-district, Phu Phan district,
Salkon Nakhon. Tel. +669-8476-3184
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is a flavourful paste that blends garlic, fresh
chilies and dill together. It is then seasoned
with salt and hog plums for a lip-smackingly
intense and delicious dip, eaten with a
local chicken soup (Thai: Tom Kai Dam Phu

Phan) that features a crossbreed of local and
Chinese black chickens.

Merit-making
Jewellery :
Tumhu Thung

Pieces of Khram fabric and textiles
with natural dyes are pieced together
to create “plume” earrings (Thai:
Tumhu Thung) and Thung earrings
(Thai: Tumhu Thun). They were once
used as decoration for Bun Phra Wet-
merit-making ceremony. Nowadays,
they are made by locals at Ban Nong
San and sold as souvenirs as a way
to increase the value and appeal of
their embroidery and crochet work.
All are welcome (including visitors) to
take part in learning and purchasing
these adorable handmade gifts.

Sakon Nakhon-Nakhon Phanom: Authenti



Food from the Heart

Sakon Nakhon is home to many eateries that
have earned a reputation for using the best
local ingredients to make heart-warming dishes, delighting

foodie visitors.

Ban Faprong Restaurant : Ms. Sunantha Julaphong
(given the respectful name of “Khun Mae Sunantha”),
the owner of Ban Faprong Restaurant, has years of
experience in both travel and food. She blended the two
to create a stylish selection of high quality dishes with
her daughter and son-in-law, who are both doctors. As
a result, the dishes are also healthy. The restaurant uses
local, in-season vegetables from farmers nearby as well
as chemical-free produce as their main ingredients. Each
dish is free of MSG and is served alongside two layers
of rice: rice berry and butterfly pea flower-infused rice.

The most recommended dish is neem shoots and
flowers salad with salty-and-sweet fish sauce (Thai:
Yam Sadao Nampla Wan) and Wai curry (Thai: Kaeng
Wai). The latter is a soup made of rattan shoots
collected from the hilltops, which is boiled with
Bai Ya Nang vine juice (scientific name: Tiliacora
triandra) and blended to create a curry with intensé”

colours and sgailing flavours.

3

is located on Rop Mueang Road

e

O Ban Faprong

- Restaurant

in Mueang Sakon Nakhon district
in Sakon Nakhon. It is open daily

(except Sundays) from 7 a.m. -9 p.m.
Tel. +66-4271-5729




Saban Nga Restaurant: This authentic, historic restaurant
has kept its doors open to visitors for ages. It is known
for both its original recipes and its more innovative
options, like the Chaeo sauce fish, which uses fish
marinated in a paste of cooked sticky rice. The result
is a firm almost bouncy-flesh fish. They’re also known
for their bamboo shoot and toasted sesame spiey salad

(Thai: Sup Nomai Nga Khua),

Saban Nga

which combines fresh, tender Restaurant

bamboo shoots with coconut | s on Rat Phatthana
Road, Mueang Sakon
Nakhon district, Sakon
seeds, the latter replacing the | Nakhon province.

. X It is open every day from
more typical fermented fish 1030 am.- 10 pm.

paste (Thai: Pla Ra). Tel. +66-4273-3428.

milk and roasted white sesame

Sakon Nakhon-Nakhon Phanom: Authe

Gypsy Coffee Drip Café: The great-
granddaughter of “Grandma Teeta”,
who was renowned for producing the
most beautiful Khram textiles in the
province, has fallen in love with coffee
aromas and many varieties. Now, the
coffee shop offers her own selection
of local coffee and other coffee beans,
served in line with an innovative, quirky
concept, each with names like “Get
Wise”, “Primitive Coffee” and so on.

Gypsy Coffee Drip Café

is located in Ban village in Khamin
sub-district, Mueang Sakon Nakhon
district, Sakon Nakhon. It is open daily
from 9 a.m.-9 p.m.
Tel. +669-5145-6496



Nakhon Phanom:
On the Bank of the Mekong River

Thanks to the serenity of the riverside province, it is sometimes

easy to forget that this is where the Tai Saek people, who
endured invasions by Vietnamese forces, had fled to seek safety. They
settled down here, in At Samat sub-district, Mueang Nakhon Phanom
district in Nakhon Phanom.

At the time, the governor viewed the Tai Saek people who were of
the Mon origin. and felt they were potential fighters, trained them and
employed them in the ancient Atthamat army to protect the country...
as well as work as spies.

The Tai Saek cuisine (Saek means “clarity” or “brightness”) is known
for using local vegetables and herbs, dipped in a sweet and salty fish
sauce seasoned with fermented fish paste (Thai: Mang Ta Suat Ta Suat
is a dialect meaning) “to roll back the eyes” - because taking a bite of
this dish means opening your mouth so wide that your eyes roll back.
During the 3 lunar month of each year (the dates change due to the
moon phases), the Tai Saek people hold a ceremony to worship their
ancestors, called Ong Mu. One of the rituals during this ceremony
is called Phithi Kin Tedden, during which dancers perform to music
played with wooden pestles as percussion instruments, called “Saek
Ten Sak”. Nowadays, pestles are no longer used during this
ritual, as they have been replaced by other wooden instruments.
It is a particularly rare sight because it is the only performed
during O? Mu. ceremony

I addition, th