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The main purposes of this study were to investigate the kinds of Thai-
Raman cuisine in Sam Khok District, Pathum Thani province cooked for (1)
festivals, (2) important Buddhist days, (3) everyday life and (4)
housewarming and sick people and to investigate the characteristics of the
food. Such characteristics were the type of food, its sources, the cooking, the
time when it is eaten, the way it is eaten and belief related to the eating of the
food in question. This was a qualitative research. The data were presented in
the form of descriptive analysis. The data was collected by interviews and
observations of the subjects who were 33 Thai-Raman residents in Sam Khok

district. Three of them from 11 sub-districts were randomly selected.
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It has been found that:

1. Khao Chae, Kala Mae and Khaoniao Daeng are only made for Songkran
Festival. During other festivals, however, Mi Krop, Khanomchin Namya,
Kaeng Nuea, Kaeng Phet, Kaeng Mu, Thong Yip, Thong Yot, Met Khanun,
Khanom Kong and Khanom Chamot are made. Khanomchin Namya is not
served at funerals because it is believed that one of the deceased’s relatives
would die in the very near future as a result. During the Buddhist Lent,
Krayasat is made while Khaotom Lukyon, Khanom Kong, Khanom Chamot
are made on the first day right after the Buddhist Lent. Krayasat and Khao Mao
Thot are made on the day called Wan Tak Bat Phra Roi. Khao Tom Phat Nam
Phueng is made on the day called Wan Tak Bat Nam Phueng while Khao Tom
Phat and dishes containing a little amount of water are made on the day called
Wan Tak Bat Thewo. As for everyday life, dishes are cooked by using
seasonal ingredients which are good for health such as Kaeng Matat, Kaeng
Kati Tan, Kaeng Masan and Kaeng Krachiap. Sweets are cooked to suppress
the smell of the main dishes such as Phrik kap Kluae, Khao Phama, Khao Ika,
Khao Daeknga. As for a housewarming, Kaeng Khao Tang and other curries
which are believed to bring good luck are made.

2. Songkran Festival, 13-15 April, is considered the New Year for the
Thai-Raman people. They believe that Nang Songkran (Songkran Angels)
will come from Heaven to Earth on April 13. During this festival, Khao Chae
and its side dishes which are Mukhem Phatwan, Kapi Thot, Phakkat Phatwan,

Krathiam Dong Phatkhai, Pla Phatwan, Phrikyuak Sotsai, Kala Mae and Khaoniao
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Daeng are made. As for fruit and drink, watermelon and drinking water with
jasmine flowers floating on it are preferable. It is believed that making these
types of food and giving them to Nang Songkran will bring them a happy life;
however, if they do not do this, misfortune will happen to their families. The
Thai-Raman in Sam Khok still follow the traditional way of making Khao
Chae for Songkran Festival. Only good quality ingredients are used and must
be found in the neighborhood or from the market. Rice is cooked on a stove
using charcoal as fuel in an open space. Then the rice is washed and drained
in a strainer. After that, it is wrapped with a white cloth and covered with ice.
On April 13, which is the day to welcome Nang Songkran, Khao Chae is
offered to the Buddha image, Nang Songkran and the household spirit early in
the morning. Later at 5.30 a.m., the rice is given to the monks at the temple.
The Thai-Raman follow the traditional way of eating this rice-having it at
noon to cool themselves down. To eat it, they have to eat a side dish first and
then rice and then another side dish followed by rice. They will repeat this
until all the side dished are eaten. The rice can be eaten 3 times a day. As for
other festivals, most Thai-Raman make Khanomchin Namya and Mi Krop
because they believe that these foods represent long-lasting marriage life. For
funerals, however, noodle-like dishes are not served. Since they are
Buddhists, they believe in reincarnation so they have to make merit to make
their present and future life better.

The Thai-Raman still cook traditional dishes such as Khaotom Mat,

Khaotom Lukyon, Krayasat, Khao Mao Thot and honey. Their everyday meals
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are healthy foods such as Kaeng Matat, Kaeng Kati Tan and Kaeng Masan.
Local and seasonal ingredients are used to cook these dishes. They make Kaeng
Khao Tang and other dishes which are believed to bring happiness to those

who have a housewarming.





