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The main objectives of this thesis are 1) to analyze the parts of speech of
borrowed Thai lexical items appearing in English contexts of two in-flight
magazines, namely Sawasdee and Kinnaree; 2) to examine the function of each
borrowed Thai lexical item in the English syntactic structure; and 3) to investigate
the impact of the borrowed Thai lexical items on foreigners’ reading comprehension.

One hundred and thirty excerpts from Sawasdee and Kinnaree magazines
(sixty-five from each) published in 2004 were collected as the data for the main
study. The parts of speech of the borrowed Thai lexical items were then analyzed.
The computer program called “Statistical Package for the Social Sciences” (SPSS)
was used to group and calculate the percentages of the data. The functions of the
borrowed Thai lexical items were then examined and given as examples. In order to
investigate how the borrowed Thai lexical items impede foreigners’ reading
comprehension, an open-ended questionnaire, comprising Six questions about
personal information, twenty sample excerpts from both magazines, and six
questions about the participants’ attitudes towards the borrowed Thai lexical items,
was designed and five foreigners who are English, Canadian, French, Finnish and
Japanese were asked to take part in the investigation as participants.

The findings of the study revealed that most borrowed Thai lexical items are
nouns and noun phrases. Many of them have a nominal function but some nouns
have an adjectival function. The borrowed Thai lexical items did not impede the
reading comprehension of the English and the Canadian participants; whereas the
French, Finnish and Japanese participants obviously encountered reading obstacles.
Furthermore, some borrowed Thai lexical items were anglicized and some occurred
repeatedly in both magazines with different spellings.

The present study would yield advantages to learners of English for Specific
Purposes and English as an International Language, for it could be used as a
guideline in conducting further in-depth studies on language contact and linguistic
borrowing.
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CHAPTER |

INTRODUCTION

Rationale of the Study

Being an international or world language, English has spread all over the
world and thus has been influenced by the indigenous languages and cultures of the
countries with which it has come into contact. In terms of language contact, the
borrowing of linguistic elements including discourse, lexicon, syntax and morphology
is evident. In comparison with other elements, lexical items functioning as nouns and
noun phrases have been proved the most borrowable because of their ability to
express the clearest meanings of entities belonging to indigenous cultures.
The borrowing of lexical items tends to occur when the recipient language encounters
a lack of words conveying meanings or messages equivalent to those of the foreign

language.

Many in-depth studies on lexical borrowing have been conducted in various
languages for instance, the borrowing from Taiwanese into Mandarin Chinese, the
borrowing from Chinese into English, the borrowing from Persian into the Yomut
dialect of Turkmen and the borrowing from Malay into English (Hsieh, 2005; Yang,
2005; Rasekh et al., 2008; Imm, 2009). The number of those addressing lexical
borrowing from Thai into English remains small. The borrowing ability of lexical
items largely depends on the compatibility of morphological structures in both the
donor language or source language (SL) and the recipient language (RL) or target
language. With respect to Thai and English, some correlation between the
morphological structures of both languages is evident because clear meanings can be
realized through a large number of individual words. Additionally, what can be
borrowed from one language into another has been of growing interest in current
studies on language contact. For all of these reasons, the researcher is interested in

carrying out a study focusing on linguistic aspects of borrowed lexical items from



Thai (SL) into English (RL), including parts of speech and their functions in the
English syntactic structure.

Borrowed Thai lexical items in Thailand’s English in-flight magazines are
evident especially in articles reflecting indigenous culture. They were expected to
cause difficulties in comprehension by foreigners who have little or no background
knowledge of the Thai language and culture. Consequently, this study also
investigates the impact of borrowed Thai lexical items on foreigners’ reading

comprehension.
Objectives of the Study
Since the main purpose of this study is to investigate Thai lexical items
borrowed into the English language, the following objectives are formed to serve the
needs of specific purposes of this study.

The objectives of this study are presented as follows:

1. To explore the parts of speech of the borrowed Thai lexical items in the

selected magazines

2. To explore the functions of the borrowed Thai lexical items in the English

syntactic structure

3. To explore the impact of the borrowed Thai lexical items on foreigners’

reading comprehension



Research Questions

There are three questions that this study intends to investigate. They are listed

as follows:

1. Which parts of speech of borrowed Thai lexical items are used in the

selected magazines?

2. What do borrowed Thai lexical items function in the English syntactic

structure?

3. How do borrowed Thai lexical items affect foreigners’ reading

comprehension?

Benefits of the Study

This study is based primarily on English for Specific Purposes. It will clearly
be useful to an area especially related to the topic of lexical borrowing which is an
inevitable outcome of a language contact. It identifies the needs to fulfill gaps in
cross-cultural communication. The findings of the linguistic features of the borrowed
Thai lexical items will reveal the morphological natures of the donor (Thai) and the
recipient (English) languages and how semantic transparency influences the
borrowing of lexical items. Therefore, it is hoped that this study adds to previous
research on the use of Thai words in English contexts and provides insight and

understanding in the issue of lexical borrowing as an important feature of writing.

Scope and Limitations of the Study

The selected materials used in this study are two major in-flight magazines
distributed by the Thai Airways International Public Company Limited, namely
Sawasdee and Kinnaree. Since both magazines are rich in information about Thai

culture, a large number of borrowed Thai lexical items are detected therein.



Moreover, the researcher analyzed parts of speech of borrowed Thai lexical
items focusing on content words: nouns, adjectives, verbs and adverbs, because they
are more frequently borrowed than function words (Field, 2002: 46). After this
process was completed, their functions in the English syntactic structure were
investigated.

Due to the time constraints, only Sawasdee and Kinnaree magazines issued
from January to July 2004 were collected, and borrowed Thai lexical items were taken
into account: arts and crafts, automotive machines, utensils, food, music and

performances, religion and beliefs, sports and games, and traditions and festivals.

Finally, in order to investigate the impact of the borrowed Thai lexical items
on foreigners’ comprehension of the magazines, the researcher asked five native and
non-native speakers of English from different nationalities to take part in this
investigation as participants. They are English, Canadian, French, Finnish and

Japanese.

Definitions of Terms

Variety of English: “Any kind of English spoken by a particular group of
people” (Viney, 2003: 45)

Lexical Item: “An Item which functions as a single meaning unit, regardless of

the number of orthographical words it contains” (Schmitt and McCarthy, 1997: 329)

Parts of Speech: “Terms used to classify words based on their functional
categories” (Hatch and Brown, 1995: 218)

Content Words: Words that have semantic qualities that can be described
(Hatch and Brown, 1995: 234)



Function Words: Words of which the meanings show how we are to determine
relations between words in utterances (Hatch and Brown, 1995: 234)

Donor language: The language that is imported and integrated into a recipient
language (Field, 2002: 2)

Recipient language: The original language spoken by a speech community
(Field, 2002: 2)

Transliterate: “To write a word, sentence etc in the alphabet of a different

language or writing system” (Longman Dictionary of Contemporary English, 2003:
1767)



CHAPTER Il

LITERATURE REVIEW

This chapter comprises six main sections. This study investigates borrowed
Thai lexical items in English contexts. An overview of world Englishes (historical
contexts and linguistic diversity) is firstly presented. The topic of lexical borrowing is
then described in detail. Since lexical borrowing concerns linguistic aspects, namely
morphological structures and parts of speech, both aspects are presented in the next
section. The researcher elaborates more on the topic of functions of parts of speech in
the English syntactic structure in the subsequent part. The following section describes
the roles of borrowed Thai lexical items that perhaps impede foreigners’ reading
comprehension.  The topic of the importance of contextual clues in reading
comprehension is then discussed. In the final section, previous studies on lexical

borrowing and English variety in Thailand are reviewed.

Overview of World Englishes

There are three significant parts which relate to the overview of world
Englishes. Firstly, the spread of English involving the expansion to the United States,
Australia and New Zealand is presented. Secondly, the expansion of English to the
colonial contexts of Asia and Africa is presented. Thirdly, the expansion of English

to the non-colonized countries is presented.

Expansion of the English Language

Kachru and Nelson (2001: 10) stated that the first expansion of English began
when a considerable number of English speaking people left the British Isles for the
United States, Australia and New Zealand. These people also brought with them the
resource of the language which steadily changed over time. English later became the

first language of the United States, Australia and New Zealand.



The second expansion involves the language entering into the colonial
contexts of Asia and Africa where it was brought into new socio-cultural contexts.
Hence, the language was influenced by the indigenous languages and cultures of the
countries with which it has come into contact. This expansion involves the countries
where English has become a second language used in multi-lingual settings, which
include Singapore, India and the other territories.

Furthermore, English has also been widely used as an international means of
communication in many non-colonized countries all over the world, which include
Thailand, China and Japan. The close contact with these countries has given rise to
linguistic borrowing, especially at the lexical level. English borrows words from Thai
at times when it faces cultural limitations and where there are no English words for

Thai entities; for example, som tam: dugh, stupa: aqil, chedi: 19@d, and so forth,

Characteristics of English vary in accordance with the cultural norms and local
languages of the countries in which it is used. Due to long-lasting language contact,
English has been hybridized by many other languages. The process of hybridization

is the most evident at the lexical level.

The following section directly discusses the topic of lexical borrowing, which
is the core concern of this study. In the following section, an overview of lexical
borrowing which includes the factors determining the borrowing of lexical items
(communication needs), and the factors determining the borrowing ability
(compatibility of the morphological structures of the donor and recipient languages,

and semantic transparency) are reviewed.



Lexical Borrowing

Linguistic borrowing is inevitable in a language contact. According to Yang
(2005: 425), lexical items are more easily borrowed than the other linguistic levels:
syntax and morphology. This is because of the capacity to carry the clearest sense of
meanings referring to unique cultures and life-styles of the participant countries.
The borrowing of lexical items is also determined by social constraints and
communication needs. Dubey (1991: 20-21) claims that lexical borrowing can occur
due to the following possibilities:

...(a) the language (native/non-native) has proved to be ineffective in
conveying aspects or messages from a culture alien to it with the greater
degree of polarity culture leading to higher frequencies of loan lexical items;
(b) the language suffers from limitations in meeting the surging demands of
specific communications in the fields of science, technology, etc.; and (c) the
performer’s individual linguistic repertoire is inadequate for him to exploit the
available lexical resources of the language.

Moreover, the borrowing ability of lexical items relies largely on the
association of the elements in the particular grammar, the compatibility of the
morphological structures of the donor and the recipient languages, and semantic
transparency. To clarify this, Field (2002: 3) explains that the more structural the
elements are, the more difficult it is for them to be borrowed from one language into
another. Regarding the compatibility of the morphological structures, the Principle of
System Compatibility (PSC) explains that “any form or form-meaning set is
borrowable from a donor language if it conforms to the morphological possibilities of
the recipient language with regard to morphological structure”. In other words, if the
recipient language is isolating-analytical, all independent words in the donor language
are borrowable (Field, 2002: 40). As for semantic transparency, Field (2002: 39)
states that content words are more likely to be borrowed than function words because
they carry clearer sense of meanings. Within content words, nouns and noun phrases

have been reported to be the most likely borrowed, followed by adjectives and verbs.



This is because nouns and noun phrases carry the highest lexical content. Also, this
ordering is determined by some logical necessity. So as to qualify a thing, one needs
to know what it is. Another point is that actions involve complex relationships among
participants and things acted upon. Therefore, prior knowledge of names for these

participants is required.

In short, lexical borrowing is a very common phenomenon in a language
contact. It fulfills cultural gaps and communication needs. What can be borrowed
from one language into another is subject to three main factors: the structures of the
donor and the recipient languages, the compatibility of the morphological structures
of the languages, and the degree of semantic transparency. Due to the ability to
convey clearer sense and reference to unique objects, content words are more easily
borrowed than function words. Additionally, nouns and noun phrases are the most
frequently borrowed of all content words because of the logical necessity. All things

need to be named before being attributed and acted upon.

The fundamental knowledge (world Englishes) and the overview of lexical
borrowing have been presented. The following section focuses on linguistic aspects
of lexical borrowing directly related to the main study.

Linguistic Aspects Related to Lexical Borrowing

The issue of morphological structure should be discussed because
morphological compatibility seems to gain the strongest influence in borrowing
ability. There are three main parts in this section. Since this study concerns entirely
borrowed Thai lexical items in English contexts, the morphological structures of Thai
and English are reviewed in the first part. With respect to parts of speech, content
words are reported more likely to be borrowed than function words. Hence, only the
former is presented in the second part. The third part reviews the functions of words

in the English syntactic structure.



10

Morphological Structures of Thai and English

According to Anchaleenukul (2004: f), Thai is an isolating language. Clearly,

Thai words are not inflected to signal parts of speech or grammatical functions.

In English, on the other hand, words can be built up out of combinations of
elements to create a new word or express a grammatical contrast (Crystal, 1995: 198).
According to Plag (2003: 14), there are two types of word-formation in English,

namely inflection and derivation. Each type is described in the following paragraphs.

Crystal (1995: 198) states that a base form cannot be broken down into
grammatical parts: “boy”, “a”, “yes”, “person”, “elephant” and “problem”. Instead,

their meanings, pronunciations and spellings can be described.

Regarding inflection, Plag (2003: 14-15) explains that it is relevant to the
building of sentences in terms of grammatical functions. In other words, this type of
word-formation creates new word-forms but has no lexical meaning. Inflection can
include plural (-s), present/past tense (-s/-ed), case (-‘s), and comparative (-er); for

example, “workers”, “works”/“worked”, “John’s”, and “bigger”.

As opposed to inflection, Carter (1998: 10) states that “derivations signal
lexical variants of a given root; they change nouns into verbs, verbs into nouns, and so

on”; for example, “adapt” / “adaptable” / “adaptation”, “sensitive” / “sensitivity”, and

“rich” / “richness”.

The morphological structures of Thai and English are compatible to a certain
extent. In both languages, references to entities can be realized through a large
number of individual words. Thus, there is a high potential of the borrowing of Thai
lexical items into the English language and vice-versa.
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The following part discusses parts of speech. As mentioned earlier, semantic
transparency plays a significant part in the borrowing of lexical items. This study
reviews the definitions of parts of speech in accordance with their semantic
categories. In both Thai and English, parts of speech are categorized in almost the
same ways. For example, nouns denote persons or things; verbs denote actions of
nouns; adjectives describe the qualities of nouns; and adverbs describe verbs
(Anchaleenukul, 2004: 117). Hatch and Brown (1995: 219-231) give very clear

definitions of parts of speech grouped by their semantic categories.

Parts of Speech

According to Hatch and Brown (1995: 218), parts of speech are “terms used to
classify words based on their functional categories”. Parts of speech in English can
be divided into two categories, namely content words and function words. Regarding
Carter (1998: 8), content words include nouns, adjectives, verbs and adverbs.
Function words include pronouns, articles, auxiliary verbs, prepositions and

conjunctions. The definitions of content words are reviewed herein.

Hatch and Brown (1995: 219-231) define each type of content word as

follows:

a) Nouns are words that refer to persons, places or things; for example,
“woman”, “Betsy”, “club”, *“Ohio”, and “rice”.

b) Adjectives are words that highlight qualities of nouns; for example, “light”,
“dark”, “bright”, and “dull”.

c) Verbs are words that denote actions and states; for example, “run”, “walk”,

“know”, and “love”.

d) Adverbs are words that typically assign attributes to verbs; for example,

“fast”, “quickly” and “slowly”.
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However, this study examines borrowed Thai lexical items in English
sentences. The parts of speech found herein will be termed in accordance with their
functions in the concept of phrase-structure grammar mainly divided into noun
phrase, verb phrase and prepositional phrase. Baker (1978: 35) explains this theory as

follows:

A sentence may consist of a noun phrase and a verb phrase. A verb phrase
may consist of a verb alone, or a verb and a noun phrase, or a verb and a
prepositional phrase, or a verb and a noun phrase and a prepositional phrase.
A prepositional phrase may consist of a preposition and a noun phrase. A
noun phrase may consist of a noun alone, or an adjective and a noun, or a

determiner and a noun, or a determiner and an adjective and a noun.

Likewise, the constituents of a sentence in terms of the phrase-structure
grammar described by Baker (1978: 38) are shown in Table 2.1.

Table 2.1 Pattern of the Phrase-Structure Grammar

Pattern Example

Sentence = noun phrase + verb phrase The large birds vanished from the

lake. (noun phrase + verb phrase)

Noun phrase = determiner + adjective + the large birds (determiner + adjective

noun + noun)

Verb phrase = verb + prepositional phrase  vanished from the lake (verb +

prepositional phrase)

Prepositional phrase = preposition + noun  from the lake (preposition + noun

phrase phrase)

Noun phrase = determiner + noun the lake (determiner + noun)
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As can be seen, parts of speech defined by Hatch and Brown (1995: 219-231)
and Baker (1978: 38) are both categorized by the same semantic categories: nouns
refer to persons, animals or things; and verbs refer to actions. The differences are that
the phrase-structure grammar addresses parts of speech at the sentence level, and

elaborates the main categories of nouns into noun phrases and verbs into verb phrases.

Since parts of speech and their functions in the English syntactic structure do
not always coincide, nouns or noun phrases do not always have a nominal function
when they are constituents of sentences (Halliday 1985: 164-165). Therefore, this
study also takes into account the functions of borrowed Thai lexical items in the

English syntactic structure reviewed in the following part.

Functions of Parts of Speech in the English Syntactic Structure

Halliday (1985: xiii) states: “each element in a language is explained by
reference to its function in the total linguistic system”. To analyze functions of
words, it is necessary to examine the way they behave in sentences. The issue of parts
of speech strongly supports this assertion. To take a deep look at parts of speech, it is
worth analyzing how they are determined to function in sentences apart from merely
looking at their semantic categories. Crystal (1995: 208-211) suggests how nouns and

adjectives function in sentences as in Table 2.2.
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Table 2.2 Functions of Nouns and Adjectives in Sentences

Parts of Functions in Sentences Examples
Speech
Nouns 1. Dbeing the head of a noun phrase 1. the new telephone
2. being the subject, object or 2. Apples are popular. 1 like
complement of a clause apples. Those objects are
(Nominal) apples.
Adjectives 1. preceding a noun 1. a big house

N

2. following the verb to be . The house was big.

w

3. following intensifying words: . very big, terribly nice

“very”, “terribly”, etc.
(Adjectival)

Warriner et al. (1969: 14-20) identify the functions of verbs and adverbs in
sentences as in Table 2.3.

Table 2.3 Functions of Verbs and Adverbs in Sentences

Parts of Functions in Sentences Examples
Speech
Verbs 1. expressing an action directly 1. The bride cut the cake.

towards a person or thing named
in the sentence (transitive verb)

2. expressing an action without 2. This morning | overslept.
reference to a person or thing

acted upon (intransitive verb)

(Verbal)
Adverbs 1. modifying verbs 1. I moved immediately.
2. modifying adjectives 2. Glenn is an unusually good

(Adverbial) quarterback.
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Parts of speech and their functions in English sentences are not always the
same. Halliday (1985: 164-165) identifies a noun and a verb with an adjectival

function. Examples of which are shown in Table 2.4.

Table 2.4 Noun and Verb with an Adjectival Function

Parts of Speech Function Examples
Noun Adjectival (preceding the head noun) passenger trains
Verb Adjectival (preceding the head noun) spoken language

In the above examples, the words “passenger”, and “spoken” are actually a
noun and a verb, respectively. They describe the head nouns “trains” and “language”,
respectively, and function as adjectives in both sentences.

To summarize this section, to study linguistic aspects of borrowed lexical
items, knowledge of morphological structures of the donor language and the recipient
language is obligatory. If the morphological structures of both languages are
incompatible, lexical items cannot be borrowed. The borrowing ability of lexical
items primarily depends upon the clarity of meanings that words convey.
In comparison with function words, content words convey clearer sense of meanings
and thus are more easily borrowed. Therefore, it is necessary to discuss the definition
of each content word: noun, adjective, verb and adverb. Since this study mainly
examines parts of speech of the borrowed Thai lexical items at the sentence level, the
theory of the phrase-structure grammar is highly useful to analyze the data.
Nevertheless, the functions of parts of speech can be changed when they are used in
sentences. As a result, the investigation of functions of parts of speech should also be

conducted.

Apart from the linguistic features of the borrowed Thai lexical items in the
selected magazines, their impact on foreigners’ comprehension is also investigated.
As mentioned earlier, both in-flight magazines are widely read both in Thailand and

other countries but the borrowed Thai lexical items are believed to cause reading
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obstacles to foreigners. The following section discusses how lexical borrowing

impedes foreigners’ reading comprehension.

An Effect of Borrowed Thai Lexical Items towards Foreigners’

Reading Comprehension

Generally, the in-flight magazines provide information on Thai culture and
life-style. When written in English, a communication gap exists between Thai culture
and the English language. There are not words in English that accurately refer to
local things in Thailand. That is why English borrows words from Thai and the
number of Thai lexical items in English contexts in the in-flight magazines has been
found. This perhaps causes reading difficulties to foreigners who come from different
cultures and speak different languages. Two main factors likely to cause reading
difficulties are the lack of knowledge about Thai words and unfamiliarity with Thai
culture. So, this section discusses the roles of vocabulary knowledge and background

knowledge on reading comprehension.

There are three main parts in this section. The first part presents some
theoretical information about the roles of vocabulary and background knowledge in
reading comprehension. Subsequently, studies on the importance of vocabulary are
reviewed. Finally, studies on the importance of background knowledge are reviewed.

Theoretical Information

In order to achieve successful reading, vocabulary knowledge is an obligatory
factor. As pointed out by Nation (2001: 144), research on L1 reading shows strong
relationship between vocabulary knowledge and readability. Additionally, vocabulary
helps ease reading difficulties and reading concomitantly leads to vocabulary
development.
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Besides vocabulary, background knowledge plays a significant part in reading
comprehension. It has been realized by theorists that readers from different cultures
apply different background knowledge to understand texts (Steffensen and Joag-Dev,
1984).

The following part reviews some studies about the importance of vocabulary

knowledge in reading comprehension.

Studies on the Importance of Vocabulary Knowledge in Reading Comprehension

Laufer and Sim (1985) tested learners’ comprehension of an English for
academic purposes text in Cambridge First Certificate in English exam, by means of
comprehension questions and interviews with them. After the investigation, it was
concluded that vocabulary is the most necessary knowledge for foreign language

learners.

Williams and Dallas (1984) mentioned the Readability Pilot Study (RPS) by
Longman. According to the reports on readability problems of their books in overseas
markets, the Longman staff set up an RPS to investigate the problems reported and
developed the new editions. The study was carried out in Northern Nigeria and Hong
Kong. One of the books tested was “Living Hong Kong Social Studies 1C” (1976).
“Living Hong Kong Social Studies” was a nine-series book comprising three books
(A, B, C) for each of secondary years 1-3. The major aspects tested were vocabulary
problems: vocabulary with definitions, idiomatic expressions, homonyms, and

vocabulary in “imported” texts.

Prior to the study, some passages in the selected book were converted into
cloze tests and sent to nine Hong Kong secondary schools, one first-year class per
school. The findings revealed that all the abovementioned aspects really caused the
students reading difficulties. In the case of vocabulary with definitions, despite the
fact that the definitions were included to help the students familiarize themselves with

the vocabulary, it was found that the difficulties were even more intensified. It was
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because inadequate examples were provided and the given definitions were too broad,
not focusing on their meanings in the contexts they were used. The aspect that caused
even more difficulties was idiomatic expressions. According to the findings, the
students tended to translate the expressions word-by-word and thus got inaccurate
meanings. Next, homonyms were also found to cause the students confusions.
To clarify this, they tended to interpret the homonyms by their primary meanings
which might not be intended by the authors. Lastly, vocabulary in “imported” texts,
especially extracts from the newspaper brought about readability problems as the

intended audience was inappropriate for the secondary level.

In conclusion, the importance of vocabulary in reading educational textbooks
was evident. The study, therefore, concluded that authors should pay more attention to

vocabulary problems, and how they can be overcome.

The abovementioned theoretical information and the studies strongly
emphasize that vocabulary knowledge is an important key to reading comprehension.
The findings of the previous studies give the researcher inspiration to investigate
whether the borrowed Thai lexical items in the magazines impede foreigners’
comprehension. The findings of the main study are made reference to the previous

studies.

Apart from vocabulary knowledge, background knowledge is also of
importance in reading comprehension. The following part reviews some studies on

the importance of background knowledge in reading comprehension.

Studies on the Importance of Background Knowledge in Reading Comprehension

In Rivers (1968)’s book entitled “Teaching Foreign Language Skills”,
differences in values and attitudes expressed at the vocabulary level have been
identified and regarded as one of the most important factors causing stumbling blocks
in reading a foreign language. For instance, the word “mother” conveyed different

values in each different context it was embedded. Rivers (1968) points out that those
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affective values of words are determined by the cultural contexts in which they are
used.

Motivated by the fact that even highly skillful speakers of English can
encounter problems reading English texts, Steffensen and Joag-Dev (1984) conducted
a cross-cultural study of reading comprehension, using schema theory of reading as
the conceptual framework. The subjects for this study were of two groups: those from
the United States and those from India. Both groups were living in Illinois at that
time. Most of them were highly educated. They were engaged in graduate studies.
Their specializations were in Physical Sciences, Biological Sciences, Social Sciences
and the Humanities. During the experiment, the subjects were asked to read two
English texts. One is about a traditional American wedding. The other is about an
Indian wedding. When they finished reading, they were to answer questions about the
contents of the texts to test how much information they recalled.

The findings revealed that the subjects could recall the information from their
native text more accurately than that from the foreign text. They could give more
profound information regarding their native event although not directly stated in the
text. On the other hand, as the subjects were reading the foreign text, their
comprehension was distorted in the direction of their culture. As a result, it was
concluded from this study that it would be easier for readers to understand messages
that writers intended to express when they possessed the background knowledge
expected by the writers. If not, it would be very likely that their understanding would

be distorted in the direction with which they were familiar.

To summarize this section, vocabulary and background knowledge is of
significance in reading comprehension. A lack of vocabulary knowledge leads to
incomprehension.  Inadequate background knowledge leads to distortion in
comprehension despite the readers’ strong competence in the language being read.
The selected in-flight magazines focus mainly on a particular culture (Thai) and the
readers are not only Thai and English speaking people. It is, therefore, possible that
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readers face two reading obstacles: unknown vocabulary and insufficient background

knowledge.

Apart from vocabulary knowledge and background knowledge, contextual
clues are also of great importance in readability. They help readers work out
meanings of difficult or unknown words. The following section discusses the

importance of contextual clues in reading comprehension.

The Importance of Contextual Clues in Reading Comprehension

According to Na (2009: 49), contextual clues are defined as “the clearly stated
or implied words or phrases which help to comprehend unfamiliar words in context
because they can activate the corresponding context to clarify the contextual
meanings of the words concerned”. In other words, they are hints that authors provide
to help readers guess meanings of words. There are various types of contextual clue;
for instance, definitions, explanations, examples, synonyms, antonyms, hyponyms,
relevant details and word structures. However, types of contextual clue are not
limited to the aforementioned categories. There can be some overlaps among them.
Na (2009: 50) suggests that contextual factors which include “the redundancy of the
context, the occurrence of synonyms and antonyms or words that are typically
associated with the word concerned” are important to the guessing ability of words.

Therefore, inadequacy of contextual clues can cause reading difficulties.

The following section presents a review of some previous studies related to the

main study.
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Previous Studies

This section presents two main parts: studies on lexical borrowing and studies

on English variety in Thailand.

Studies on Lexical Borrowing

Hsieh (2005) investigated Taiwanese loan words in Mandarin Chinese
focusing on the written representation of Taiwanese loan words in Mandarin and the
interaction between Mandarin and Taiwanese. The findings indicated that Taiwanese
has gained its status in the last decade and challenged the high social status of

Mandarin.

Yang (2005) analyzed Chinese loan words and loan translations in English
newspapers in China by addressing semantic fields and the principle of economy that
might affect the use of loan words and loan translations. The occurrence of pairs and
sets of synonymous loan words/or loan translations was mentioned as the last point.
The findings of the study revealed that loan words were culture-specific, momentarily
borrowed, and inevitable. The loan translations might appear foreign to those
unfamiliar with Chinese culture. In comparison with principle of economy, semantic
fields containing the items had more influence on the language users to differentiate
loan words and loan translations. Finally, the occurrence of pairs and sets of
synonymous loan words and/or loan translations was partly due to variants of lexical

items in different parts of China.

Rasekh et al. (2008) conducted a study on Persian lexical borrowing in the
Yomut dialect of Turkmen spoken in Iran. They explored the borrowing ability of
Persian loan words in the speech of native Turkmen speakers, and how sociolinguistic
factors: sex, education, age and local residence would affect the rate of borrowing.
They found that nouns were the most frequently borrowed, followed by verbs and
adjectives, respectively. Education, age and residence had significant effect on the

borrowing behavior.
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Imm (2009) investigated lexical borrowing in Malaysian English. This study
analyzed linguistic processes of borrowed features extracted from the author’s
Malaysian English Newspaper Corpus (MEN Corpus), which included loan words,
compound blends and loan translations. Also, social motivations for borrowing were
examined. The findings revealed that loan words occurred most, followed by
compound blends and loan translations, respectively. The Malay loan words appeared
to be anglicized: morphed in accordance with the morphological rules of English as

shown in Table 2.5.

Table 2.5 Anglicized Malay Loan Words

Malay Loan Words Anglicized Forms Meanings
Johor Johorean resident of Johor
Kedah Kedahan resident of Kedah
Kelantan Kelantanese resident of Kelantan
Penang Penangite resident of Penang
Sarawak Sarawakian resident of Sarawak
kerongsang kerongsangs brooches

Source: Imm (2009)

Studies on English Variety in Thailand

Chutisilp (1984) is the first researcher who conducted a study on Thai
characteristics of English. The data for her study were collected from two English
newspapers of Thailand: the Bangkok Post and the Nation Review, two Thai-language
magazines: Satrisarn and Skulthai, and English-written novels and translations of Thai
short stories and novels: “Little Things”, “The Politician and Other Thai Stories”,
“My Life”, “Rattanakosin Bicentennial Life and People in Commemoration of
Bangkok 200 Years”, “The Judgment”, and “Before the Buds Have Opened”. After
this study had been completed, the following aspects of Thai were found in the
English writing: transfer, translation, shifts, lexical borrowings, hybridization and
reduplication.
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Kongsuwannakul (2005) studied characteristics of Thai English in English
graduate acknowledgements written by Thai graduates. The findings revealed that the
acknowledgements reflected these qualities: fixation on formality, specification and

modification, a significant degree of thanking, and ranking recognition.

Watkhaolarm (2005) analyzed writing styles of two Thai English bilingual
authors in terms of linguistics and social conditions. The materials used in this study
were two books representing different periods of time: “My Boyhood in Siam”, an
autobiography by Kumut Chandruang (1940) and “Until the Karma Ends: A Plot to
Destroy Burma”, a novel by Pongpol Adireksarn (1996). The findings revealed the
following Thai characteristics in both selected materials: transfer of religious, cultural
and social elements, shift of old sayings, metaphors or fixed collocation, translation,

lexical borrowing, reduplication, and hybridization.

Jantori (2007) developed a further study from Watkhaolarm (2005). She
analyzed lexical innovation of Thai English in the major English newspaper of
Thailand (the Bangkok Post). She used four processes, namely transfer of religious
elements and transfer of social and cultural elements, translation, hybridization, and
lexical borrowing to analyze the texts. It was discovered from this study that
“Thainess” in terms of lexical innovation was frequent in both articles written by Thai

and foreign authors.

Chutisilp (1984), Watkhaolarm (2005) and Jantori (2007) have successfully
described lexical borrowing as a linguistic outcome of language contact, but they did

not address the linguistic features of the borrowed lexical items.



24

Due to the fact that Rasekh et al. (2008) have conducted a pioneer study
closely related to the main study, the previous findings of parts of speech of the
borrowed lexical items from their study are compared and discussed together with

those gained from the main study.



CHAPTER I

METHODOLOGY

Since this study intends to examine the linguistic aspects of borrowed Thai
lexical items in English articles from the in-flight magazines: Sawasdee (2004) and
Kinnaree (2004), this chapter focuses on five main sections: materials, participants,
research procedures, research instrument, and data collection and analysis.

Materials

The data for this study were drawn from two major in-flight magazines of
Thailand, namely Sawasdee and Kinnaree, issued in 2004 and distributed by the Thai
Airways Public Company Limited. Both are monthly magazines and aimed at
promoting Thailand and providing various information about the country, especially
culture and tourist attractions. Sawasdee magazine is published by the Emphasis
Media Company Limited in Hong Kong. Kinnaree magazine is published by the
Magic Production Company Limited in Thailand. The former is written solely in
English by foreign authors. The latter is written both in Thai and English by Thai
authors.

Sawasdee and Kinnaree are major in-flight magazines of Thailand, which are
widely read both within the country and worldwide. Significantly, a variety of
English resulted from the language contact between Thai and English as a result of
lexical borrowing is prominent in both magazines. Hence, they were selected as the

materials for this study.

Participants

There were five participants who are English, Canadian, French, Finnish and

Japanese. The first three are male and the other two are female. They are thirty-five
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to sixty-four years of age. They work as an English lecturer, a business owner, an
information technology engineer, a housewife and a nurse. The English participant
knows Thai to a considerable degree because he has been working in Thailand for
more than five years. The Canadian participant does not know Thai and has never
visited Thailand. The French participant knows some Thai words because he married
a Thai woman and has been living in Thailand for more than three years. The Finnish
participant knows Thai because she married a Thai businessman and has been living
in Thailand for many years. The Japanese participant has been to Thailand a few
times and does not know Thai. Every participant was asked to read some sample
excerpts (from Sawasdee and Kinnaree magazines) in the open-ended questionnaire
and answer six questions regarding their attitudes towards the embedded borrowed

Thai lexical items.

Research Procedures

Firstly, all articles in both magazines issued from January to July (2004) were
scanned. Articles which contained borrowed Thai lexical items were selected. For
Sawasdee, the articles concerning “Departments” and “Features” were selected. For
Kinnaree, the articles related to “Regulars”, “Thai Touch” and “Life Style” were
selected because these articles contained many borrowed Thai lexical items. The
English excerpts in the selected articles were then screened to obtain only those
containing borrowed lexical items from the Thai language. Only the excerpts
containing borrowed lexical items reflecting Thai culture were then selected. The
borrowed lexical items were then examined thoroughly. In this process, as a native
speaker of Thai, the researcher’s judgment was employed to identify the borrowed

Thai lexical items in each article.

In order to examine as many borrowed lexical items as possible, some parts of
each article with repeated borrowed Thai lexical items were discarded. Repeated
words with other forms such as plural and adjective inflections were included.
However, as this is a comparative study of both magazines, articles with repeated

words in different magazines were also collected.
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The parts of speech of the borrowed Thai lexical items in the selected excerpts
were then analyzed. The borrowing ability and hierarchy of parts of speech are
semantically determined. This issue has been of great interest and widely studied.
Therefore, the first and most dominant method applied in this study is the

investigation of parts of speech.

Subsequent to parts of speech, it is highly important to investigate how they
function in the syntactic structure of the recipient language because it is very likely
that their functions can be changed in accordance with communicative purposes and
the grammatical structure of the recipient language. Nouns can function as adjectives
when they are used to describe the qualifications of head nouns. The investigation of
functions of parts of speech is, therefore, another major method used in the main

study.

Due to the fact that the borrowing of Thai lexical items into English appears
increasingly evident, it is very likely that foreigners’ reading comprehension of the
magazines is impeded. So, the impact of Thai lexical items on foreigners’ reading

comprehension was investigated.

After collecting the data, the computer program called “Statistical Package for
the Social Sciences” (SPSS) was used to generate the data related to types of part of

speech. The responses of the participants were put into similarities and differences
and the formula Z><1OO (x = the number of the participants who agreed and
n

disagreed with each point, n= the total number of the participants) was used to
calculate their percentages. All stages of research procedures applied in this study are

summarized in Table 3.1.
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Stage Procedures Duration
Pre 1. Screen and select the English articles in both magazines  One month
2. Screen the excerpts of the selected articles in both Three
magazines weeks
3. Design an open-ended questionnaire One week
4. Contact five native and non-native speakers of Englishto One week
answer the questions in the questionnaire
While 1. Analyze parts of speech of the borrowed lexical items One week
2. Analyze functions of parts of speech in the English One week
sentences
3. Analyze the responses of the participants to see the One week
impact of borrowed Thai lexical items on their reading
Post 1. Apply SPSS to generate the findings of parts of speech One day
One day

2. Apply the formula X «1001to calculate the percentages
n

of the participants’ responses

Research Instrument

With the purpose to investigate foreigners’ attitudes towards the borrowed Thai

lexical items, an open-ended questionnaire was designed as the instrument of this

study. The questionnaire used in this study comprises three main parts. The first part

contains six questions about the participants’ gender, age, nationality, level of

education, career and background knowledge about Thai culture. The second part

contains twenty English excerpts with borrowed Thai lexical items. In order to make

the borrowed Thai lexical items noticeable to the participants, the researcher typed

them in red. The last part contains six questions concerning the participants’ attitudes

towards the borrowed Thai lexical items.
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The questionnaires were attached as files and sent to the participants via e-
mail. The English participant spent a day to complete the questionnaire and send it
back to the researcher, while the Canadian participant spent only fifteen minutes. As
the English and the Canadian participants are the researcher’s English lecturer and
friend, they also gave additional feedback when we got a chance to meet face-to-face
and chat via Windows Live Messenger (MSN). Due to the fact that the researcher did
not know the French, the Finnish, and the Japanese participants personally, the
researcher asked some Thai friends to send the questionnaires to these participants
who then merely typed their responses and sent them back to the researcher. The
French participant spent three days to send the responses back to the researcher while
the Finnish participant spent approximately an hour. The Japanese spent five days to
send the responses to the researcher. So, the researcher spent approximately a week
to obtain the responses from all participants. (See the open-ended questionnaire in
Appendix B)

Data Collection and Analysis

Purposive sampling was employed to get the excerpts from Sawasdee.
Because of the much larger number of excerpts in Kinnaree, purposive sampling was
firstly employed and simple random sampling was then employed to get an equal
number of excerpts to those obtained from Sawasdee. After that, sixty-five excerpts
from each magazine were collected as the data for the main study, and thus the total
number is 130 excerpts. Examples of the selected excerpts from both magazines are
presented as follows:

Sawasdee

“That the bar has a bare concrete floor and cheap wood and metal frame
tables, is unimportant. Asoke offers traditional Thai style drinking (beer from Bt65,
cocktails Bt120, all mixers Bt20) with good food (and spicy — the cook is from Isaan).
Dishes include favourites like wing bean salad, rice with sun-dried pork and laab
(mainly Bt70-80)” (Richardson, 2004a: 8).

(laab: @10 in Thai)
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Kinnaree

“Phra Buddha Bahd in the province of Saraburi is the first stop on this
historical trail. The Buddha’s footprint was discovered in the reign of King Songtham
and, as a gesture of devotion, a Mondhop (structure in the form of a canopy) was
built to shelter it. More buildings were added and renovation continued through the
ages” (Saengsai, 2004a: 125).

(Mondhop: uaanil in Thai)

The analytical process is divided into three main stages: parts of speech of the
borrowed Thai lexical items, their functions in the English syntactic structure, and

their impact on foreigners’ comprehension of the magazines.

1. Parts of Speech

In this study, the theory of the phrase-structure grammar explained by Baker
(1978: 35) was used to analyze the parts of speech because this study focuses on the
borrowed Thai lexical items in English contexts. After the parts of speech had been

analyzed, SPSS was used to calculate their percentages.
2. Functions
The frameworks of Crystal (1995: 208-211) and Warriner et al. (1969: 14-20)

were employed to analyze the functions of the borrowed Thai lexical items in the

English syntactic structure.
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3. The Impact of the Borrowed Thai Lexical Items on Foreigners’ Reading

Comprehension

An open-ended questionnaire was designed to investigate this. The responses
from all five participants were summed up into percentages of similarities and
differences. Due to the fact that no computer programs can group and generate the

responses of the participants, the percentages of similarities and differences were

manually calculated by the formula X 4100.
n

The findings of the main study were then analyzed in accordance with the
theoretical information about the importance of vocabulary knowledge and
background knowledge in reading comprehension by Nation (2001: 144) and
Steffensen and Joag-Dev (1984).

All the processes of research methodology have been described in detail. The
summary of the research questions, research instrument and data analysis are

presented in Table 3.2.

Table 3.2 Summary of the Research Questions, Research Instrument and Data

Analysis

Research Questions Research Instrument Data Analysis

Which parts of speech ~ Manually drawn from each ~ SPSS
of borrowed Thai excerpt Grouping and calculating
lexical items are used into percentages

in the selected

magazines?
What do borrowed Manually drawn from each Giving examples
Thai lexical items excerpt

function in the English

syntactic structure?
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Table 3.2 (Continued)

Research Questions Research Instrument Data Analysis
How do borrowed An open-ended questionnaire  Grouping the responses of
Thai lexical items the participants into
affect foreigners’ similarities and differences
reading and calculating the
comprehension? percentages by means of

the formula X x100
n

To sum up this chapter, the data for this study were drawn from the in-flight
magazines namely Sawasdee and Kinnaree, issued from January to July (2004). The
sections of “Departments”, “Features”, “Regulars”, “Thai Touch” and “Life Style”
from both magazines were brought into focus. The total number of 130 excerpts from
both magazines were then collected and analyzed. In terms of data analysis, this
study attempted to explore the frequencies and percentages of the parts of speech of
the borrowed Thai lexical items, their functions in the English syntactic structure and

their impact on foreigners’ comprehension of the magazines.



CHAPTER IV

DATA ANALYSIS AND INTERPRETATION

This present study has the central interest in investigating the borrowed Thai
lexical items in English excerpts of Thailand’s in-flight magazines by analyzing their
parts of speech, their functions in the English syntactic structure and their impact on
foreigners’ reading comprehension. Nevertheless, other noticeable points like
anglicized Thai lexical items and repeated borrowed Thai lexical items from both
magazines were found and are worthy of discussion. Hence, this chapter comprises
five main sections. The first section presents the data of the parts of speech typically
found in both magazines. The second section presents their functions in the English
syntactic structure. The third section reveals the responses of all participants as to
how their comprehension was affected by the borrowed Thai lexical items. The
fourth section titled “Extra Findings” reveals the anglicized Thai lexical items and the
repeated Thai lexical items from both magazines. The final section interprets the

findings gained from the previous four sections.

Parts of Speech of the Borrowed Thai Lexical Items in Sawasdee

and Kinnaree Magazines

In the study of lexical borrowing, the study of parts of speech is the main
focus. It is because the borrowing of lexical items is largely determined by the clarity
of meanings conveyed by the lexical items. After the data of this study had been
analyzed, only content words which include noun phrases, nouns and adjectives were
found. Figure 4.1 shows the numbers and percentages of the parts of speech of the
borrowed Thai lexical items found in both magazines.
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Figure 4.1 Numbers and Percentages of Parts of Speech of the Borrowed Thai

Lexical Items Found in Sawasdee and Kinnaree Magazines
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As shown in Figure 4.1, three parts of speech: noun phrases, nouns and

adjectives occurred in the data.

In Sawasdee, noun phrases, nouns and adjectives

were detected. Whereas, in Kinnaree, noun phrases and nouns are the only parts of

speech detected.

In Sawasdee, the numbers of noun phrases (54.64%) and nouns

(40.21%) are dramatically higher than adjectives (5.15%). The percentages of noun

phrases and nouns in both magazines are very close. Examples of parts of speech

found in both magazines are presented in Table 4.1 and Table 4.2.
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Table 4.1 Examples of Parts of Speech Found in Sawasdee Magazine

Parts of Speech

Examples

Structure in the Phrase-

Structure Grammar

Noun Phrase
(Referring to a place,

person or thing)

“This is called a-haan
chawang, food for the
people of the palace”
(Richardson, 2004b: 42).
(a-haan chawang:

91113591729 in Thai)

A noun alone (a-haan
chawang)

Noun
(Referring to a place,
person or thing)

“In front of a whorl of
thorny bamboo, a couple
set up a som tam stall”
(Gagliardi, 2004: 47).

(som tam: &u# in Thai)

A determiner (a) + a noun

(som tam) + a noun (stall)

Adjective
(Qualifying a noun)

“Those who, like myself,
find kuaytiaw naam a bit

on the jeut side should try

a plate of kuaytiaw phad
khii mao, literally fried
noodles for a drunkard”
(Gampell, 2004: 36).

(jeut: 3@ in Thai)

An adjective alone (jeut)

In the above examples, “a-haan chawang” is a noun phrase comprising a

noun alone; “som tam” is a noun preceded by a determiner (a) and followed by a

noun (stall); and “jeut” is an adjective comprising an adjective alone. (See Appendix

A for full findings)
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Table 4.2 Examples of Parts of Speech Found in Kinnaree Magazine

Parts of Speech Examples Structure in the Phrase-

Structure Grammar

Noun Phrase “They use a device called A noun alone (tako)
(Referring to a place, tako to help with yarn
person or thing) arrangements” (Tabhun,
2004a: 92).
(tako: agne in Thai)
Noun “There can be an indara A determiner (an) + a
(Referring to a place, motif in the midst of the noun (indara) + a noun
person or thing) window-like rectangle (motif)

between the upper and
lower gables, although this
is not mandatory”
(Saengsai, 2004b: 80).

(indara: 8ums in Thai)

In the above examples, “tako” is a noun phrase comprising a noun alone; and
“indara” is a noun preceded by a determiner (an) and followed by a noun (motif).

(See Appendix A for full findings)

Functions of Parts of Speech in the English Syntactic Structure

Most of the borrowed Thai lexical items in the data have functions that
correspond to their parts of speech in the English syntactic structure. The noun
phrases have a nominal function but some nouns have an adjectival function. The
adjectives have an adjectival function. The following are some examples of nouns

with an adjectival function in both magazines.
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Sawasdee

“Eat them with your fingers, and if they’re too bland — a frequent Thai
criticism of farang food — you just slurp a few glugs from the bottle of chilli oil”
(Richardson, 2004c: 28).

(farang: /54 in Thai)

“The term fusion seems restricted to using Western produce, rather than
mixing tastes — the flavours are all recognisably Thai albeit restrained — and I’m not
convinced of the wisdom of dropping lamb chops into a bowl of massaman curry
sauce” (Richardson, 2004c: 26).

(massaman: \aiiu in Thai)

“Seasoning young coconut juice with ginger, he colours it lavender naturally
using anchan flowers, adding rock sugar to bring out the flavours” (Thongmang,
2004: 19).

(anchan: 8%y in Thai)

Kinnaree

“As a child, suffering from chronic flu, he fully recovered from the illness
thanks to Fah-Talai-Jone (Thai herb) herbal drink prepared for him by his mother”
(Saengsai, 2004c: 138).

(Fah-Talai-Jone: #meateTas in Thai)

“At dinner, | have the opportunity to try several native dishes including Kao
Soi Haeng, Hunglay curry, Neu Loong” (Tabhun, 2004b: 115).

(Hunglay: &ua in Thai)
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“Chok weaving is time-consuming and requires a high level of experience
and expertise” (Tabhun, 2004a: 92).

(Chok: anin Thai)

In Sawasdee, the words “farang”, “massaman” and “anchan” are nouns but
function as pre-modifying adjectives of the head nouns “food”, “curry sauce” and
“flowers”, respectively in order to describe qualifications of these head nouns.
Likewise, in Kinnaree, the words “Fah-Talai-Jone”, “Hunglay” and “Chok” are
nouns functioning as pre-modifying adjectives for the head nouns “herbal drink”,

“curry” and “weaving”, respectively. (See Appendix A for full findings)

The following section presents the impact of the borrowed Thai lexical items

on foreigners’ comprehension of the magazines.

The Impact of the Borrowed Thai Lexical Items on Foreigners’ Comprehension

of the Magazines

After studying the linguistic features of the borrowed lexical items embedded
in the magazines, it is interesting to study how they affect foreigners’ reading
comprehension. The responses of all participants having been analyzed, it was found
that most participants encountered stumbling blocks reading the given texts. This
section presents and sums up the results of the questionnaire. The questions and the
participants’ responses are presented respectively. Since the researcher has quoted the
participants’ written responses, the writing errors have been kept according to the

original sources.

Question 1: How do(es) the borrowed Thai lexical item(s) affect your

comprehension about the entire excerpts?

The English participant: “In most cases it is easy to guess the meaning from

context clues, and | have heard of most of the things anyway”.
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The Canadian participant: “the red highlighted word do not in any way affect
my general comprehension of the excerpts in general. instead of being a hinderance to
my reading the excerpts they give me a more in-depth comprehension of the thai

word”.

The French participant: “Some Thai words are very familiar to me (som tam,
chedi...) so no definition is ok. What is difficult is to know if the embedded words
are common noun or proper noun or if the noun is composed or not of several words.
But globally the big difficulty starts when the passage deal with some specific aspects
of Thai tradition and culture such as descriptions of handicraft objects. | think that
some words will no be understandable without pictures or explanations and especially

if I don’t have a previous visual experience of them”.

The Finnish participant: “The word(s) printed in red give extra flavor to the

text but are sometimes hard to follow since I’m not sure of their meaning”.

The Japanese participant: “I didn’t understand the meaning of the Thai

language that is in red (bold) words doesn’t explain the meaning”.

Question 2: Do you have trouble reading the given excerpts? Please explain.

The English participant: “No”.

The Canadian participant: “I had no problem at all reading the given excerpts

in fact | found them to be very knowledgeable and very comprehensive”.

The French participant: “Yes. As a non-native English person, the first effort
is to try to understand all the English words and the global meaning of the passages. It
will be more difficult to understand the meaning of the thai words if | do not

understand some English words”.
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The Finnish participant: “lI do. Some of the words are very subject-specific
(e.g. words used in Thai silk industry to explain patterns) and therefore are unknown

to me. Many smaller dictionaries do not explain these words”.

The Japanese participant: “Yes! Regarding the excerpt 3, they mention that

only the name “laab”. What’s the laab! No have detail of laab”.

Question 3: What do you do to understand the meanings of the embedded

borrowed lexical items in the excerpts?

The English participant: “most are premodifying adjectives/compound nouns

so the meaning is clear- others are explained by appositives and other info”.

The Canadian participant: “To read the passages is a simple matter and when |
get to the given red highlighted words | know this is the thai word for what ever it is
they are telling me | skimmed and scanned it read it as it appears to me and my brain

then embeds this knowledge into my memory tracts for future references”.

The French participant: “The first thing is to try to guess and get the right Thai
pronunciation in order to associate it with some words I could have already heard in
the past : we may finally recognize the embedded word without knowing it. | try to
guess if it is a common noun or a proper noun. By definition a proper name does not
need to be translated so we do not need to make an effort to try to understand it. But |
do not think I will take a dictionary if the final purpose of these reading is not to learn
Thai”.

The Finnish participant: “Sometimes | have to look in a dictionary but this
usually takes too much time and I just have to skip it. Also, | don’t carry a dictionary

with me all the time”.

The Japanese participant: “I can’t get understand from the passage. So I have

to ask some Thai people who can make it clear for me”.
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Question 4: Do you think the excerpts provide sufficient tools (e.g. contexts,
explanations, definitions and descriptions) to help you understand the meanings of the

embedded borrowed Thai lexical items? Please discuss.

The English participant: “Yes”.

The Canadian participant: “Yes, actually | think the excerpts are very good

and give the reader a broad and full understanding of the subject”.

The French participant: “I don’t think so. | know what is a Kratong but | could

not have guessed what it was without more description if I did not know its meaning”.

The Finnish participant: “Not enough explanation is given to certain subject-
specific words. In order for a foreigner to understand all embedded Thai words he or
she she should be an expert in Thai architecture, customs, language ect to understand
the whole text. Especially for the person visiting Thailand for the first time it would

be very important to explain all Thai words used to enrich texts”.

The Japanese participant: “No!”

Question 5: What suggestions would you give to help make the English

articles in both magazines more comprehensible?

The English participant: “They are clear already”.

The Canadian participant: “To give advise on how to make the articles better
would be an insult to the readers who will come after myself. The excerpts are well
written and very well put together as to give the reader a very good comprehension of

what it is they are reading on the subject”.
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The French participant: “A quick definition in the parenthesis could help
sometimes. In case of composed noun, the magazines could give the basic translation
of the different words if possible”.

The Finnish participant: “Either explain each used Thai word or give a short
list of words and explanations at the end of each text. A text without Thai words
would feel blank but a text without explanation feels incomprehensible and the reader

might give up before the end of the text”.

The Japanese participant: “Please write down the meaning of Thai words.

“laab” ~ minced pork / chicken etc with Thai herb or chili”.

Question 6: How long did it take you to finish reading all the excerpts and

answer all the questions?

The English participant: “10 minutes”

The Canadian participant: “10 minutes”

The French participant: “50 min”

The Finnish participant: “About 30 minutes”

The Japanese participant: “1 h / 30 min”

Similarities and differences of their responses are summarized in Table 4.3.



Table 4.3 Similarities and Differences of the Participants’ Responses
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Participant | Participant | Participant | Participant | Participant
1 2 3 4 5
(English) (Canadian) (French) (Finnish) (Japanese)
1. Reading Did not have problem Had problem (60%)
problem (40%)

2. Reading speed

Not longer than 10 minutes
(40%)

Longer than ten minutes (60%)

3. Sufficient

contextual clues,

definitions and
explanations

Agreed (40%)

Disagreed (60%)

4. Methods to Using Skimming Using Using a Asking Thai
understand Thai contextual and linguistic ~ dictionary or people
words clues and scanning knowledge skipping
linguistic unknown
knowledge words

Table 4.3 clearly shows that the percentages of the participants who did not
have trouble reading the texts are lower than the percentages of those who had
difficulties reading them. As can be seen, the participants who did not have trouble
reading the texts are both native-speakers of English (the English and the Canadian
participants), whereas those who had trouble reading the texts are non-native speakers
of English (The French, the Finnish and the Japanese participants). The participants
who are native-speakers of English spent not longer than ten minutes to finish reading
the given excerpts and answer the questions, while those who are non-native speakers
of English spent more time to finish this process. The native-speakers of English
agreed that the excerpts provided sufficient contextual clues helping them achieve
reading success. The non-native speakers of English attempted to read the excerpts
by trying to guess whether the borrowed Thai lexical items are proper nouns or
common nouns, consulting a dictionary, skipping unknown words and asking Thai

people.
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Extra Findings

This section presents two main points: anglicized Thai lexical items in
Sawasdee and Kinnaree and repeated borrowed Thai lexical items from both

magazines.

Anglicized Thai Lexical Items

As stated by Field (2002: 40), the borrowing ability of lexical items is greatly
determined by the degree of compatibility of the morphological structures of both the
donor and the recipient languages. Accordingly, borrowed Thai lexical items
morphed into English morphological structure are very likely to occur. The findings
of this study revealed two main types of anglicization namely inflections and ordering
of a modifier before the head noun. The following sub-headings present each type of

anglicization found in both magazines.

Sawasdee

Anglicization of the borrowed lexical items found in this magazine is mainly
of two types: inflections and ordering of a modifier before the head noun. Some
examples of both types are presented as follows:

Inflections

“Six purpose-built traditional Thai salas house two restaurants (Hazara and
Lanna Thai) Face Bar, two small single room spas (for women only) and a function
room where they encourage participants to shake out boardroom formality by sitting
on the floor” (Richardson, 2004a: 10).

(salas: @1 in Thai)
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“The next morning, clad in sarongs and white blouses, their lips rouged, they
would dance with delicate weavings of the hands to the rhythms of xylophones,
cymbals and drums” (Mecir, 2004: 46).

(sarongs:1a54 in Thai)

“Many later Sri Lankan monks resided at Kamphaeng Phet and their influence
is clear in its temples, which combine Sri Lankan, Sukhothai and Ayutthayan styles”
(Mundy, 2004: 18).

(Ayutthayan: a¢5&1 in Thai)

Ordering of a Modifier before the Head Noun

“Isaan som tam will also have small crabs ground in a mortar” (Richardson,
2004b: 44).

(Isaan som tam: 8a1udus in Thai)

In the above examples, “salas” and “sarongs” are pluralized from “sala” and
“sarong”, respectively. “Ayutthayan” is inflected from “Ayutthaya” to form an
adjective. In the lexical item “Isaan som tam”, “Isaan” functions as a pre-modifying
adjective for “som tam” which is the head noun.

Kinnaree

Anglicization of the borrowed Thai lexical items found in this magazine is of
only one type. The followings are all inflected Thai lexical items found in Kinnaree.

“Traditional household utensils used to deck the entire place, and simulated
Thai chedis around the building, mimic the impression of the Nakhon Ping era that
was famous for its tranquil ambience, peaceful state and temples as the center of
faith” (Tabhun, 2004c: 114).

(chedis: 19@§ in Thai)
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“The nine auspicious plants used in the ceremony are believed to promote
good fortune for their owners or residents, particularly buildings of importance,
including temples, viharas, preaching halls, town halls, ministries and government

offices important to the country” (Saengsai, 2004d: 62).

(viharas: 7115 in Thai)

In the above examples, “chedis” and “viharas” are pluralized from “chedi”

and “vihara”, respectively.

Repeated Borrowed Thai Lexical Items Found in Sawasdee and Kinnaree

The last extra findings in the selected excerpts are the repeated borrowed Thai
lexical items in both magazines. It should be noted that these borrowed Thai lexical
items are sometimes spelt differently. Thai transliterations (Thai words written in
English alphabets) from www.thai2english.com are also presented in Table 4.4.

Table 4.4 Repeated Borrowed Thai Lexical Items Found in Sawasdee and Kinnaree

and Their Transliterations

Sawasdee Kinnaree Transliterations
haeng leh (§ua) Hunglay hang-lay
khanom jin (vuuiu) Khanom Cheen ka-nom jeen
naam phrik kung seap Nam Prik Goong Sieb naam prik gung siap

Y
(dwindudon)

naam phrik num (¥w3nmju)  Nam Prik Num naam prik nim
phad Thai (fialne) Phad Thai pat tai

tom yam kung (duérs) Tomyam Goong dtom yam guing
tom yam (fuén) Tomyam dtom yam

viharns (3v13) viharas wi-haan
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As shown in Table 4.4, the spellings of these borrowed Thai lexical items do
not follow the Thai transliterations and they were spelt inconsistently in both
magazines. Also, the borrowed Thai lexical items in Sawasdee magazine were spelt

closer to the Thai transliterations than those in Kinnaree magazine.

Interpretation of the Findings of the Study

The findings revealed that the frequencies of each part of speech occurring in
this study support the statement by Field (2002: 39) and the previous study by Rasekh
et al. (2008) that noun phrases and nouns are the most frequent borrowed lexical
items. The noun phrases have a nominal function but some nouns function as
adjectives. The results of the questionnaire agree with Nation (2001: 144), Laufer and
Sim (1985), Williams and Dallas (1984) and Steffensen and Joag-Dev (1984) that
emphasize the importance of vocabulary knowledge and background knowledge in
reading comprehension. In addition, the anglicized Thai lexical items show the
degree of compatibility of the Thai and English morphological structures. Finally,
some borrowed lexical items occurred repeatedly in both magazines with
inconsistency in their spellings. The issues that shall be discussed are the factors
determining the hierarchy of the borrowing ability of each part of speech (semantic
transparency, the communication need and logical orders); the adjectival function of
nouns in the data; the importance of vocabulary knowledge, background knowledge
and the ability to detect contextual clues in reading ability; the factors determining the
anglicized Thai lexical items in both magazines (the compatibility of Thai and English
morphological structures and the influence of the first language or L1); the cause of
the repetition of some borrowed lexical items and what is implied by the

inconsistency in their spellings.

All borrowed Thai lexical items in the data are content words: noun phrases,
nouns and adjectives. The frequencies of noun phrases and nouns are sharply higher
than adjectives. This is due to the semantic transparency stated by Field (2002: 39).
In other words, content words have clearer sense and reference to unique objects than

function words, and hence are more frequently borrowed. In comparison with the
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other parts of speech, noun phrases and nouns have been most frequently borrowed
because both parts of speech carry the highest semantic content. Therefore, it can be
said that the frequencies of noun phrases and nouns in both magazines are high
because of the need to give names to things that do not have names in English. Also,

noun phrases and nouns are supposed to be mentioned prior to their qualifications.

Regarding the functions of the borrowed lexical items, the findings revealed
that a considerable number of the borrowed Thai lexical items are nouns with an
adjectival function. The reason for this is that they are pre-modifying adjectives of
the head nouns. This clearly illustrates that functions of words can be changed to suit

the grammatical structure of the recipient language.

With respect to the impact of the borrowed Thai lexical items on foreigners’
reading comprehension, the findings revealed that most participants’ (the French, the
Finnish and the Japanese participants) comprehension was impeded because of the
lack of knowledge about Thai vocabulary. All these three participants suggested that
more definitions and explanations of Thai words should be added.  What is worth
noting is that two of them (the French and the Finnish participants) know the Thai
language to a certain extent, but their comprehension was impeded. This is probably
due to the fact that many borrowed Thai lexical items are highly subject-specific and
cultural-bound. This suggested that the inadequacy of background knowledge about
Thai culture was another factor causing reading difficulties. In contrast, the English
and the Canadian participants could easily read the magazines regardless of the
embedded Thai lexical items. Both participants claimed that the excerpts were clearly
written with sufficient contextual clues provided. Table 4.5 shows some examples of

contextual clues provided in the excerpts that the participants read.



Table 4.5 Examples of Contextual Clues
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Contextual Clues

Examples

Pre-modifying Adjective

“Salmon, soaked in fish sauce, comes in
bite-sized rolls, and with the tangy, spicy
sauce served in luxurious Sankhalok
tableware, the salmon rolls seem to taste
even better. After the savories, it is time
for dessert” (Tabhun 2004c: 114).

(Sankhalok: deaTan in Thai)

Relevant Detail

“Dishes include favourites like wing bean
salad, rice with sun-dried pork and laab
(mainly Bt70-80)” (Richardson 2004a: 8).

(laab: @11 in Thai)

Appositive Phrase

“The local Bhu Thai with a “Bhalaeng”
feast and Bai Sri Su Kwan, Bhu Thai
dance and homemade liquor, ou, will
welcome tourists visiting this village”
(Saengsai 2004e: 95).

(ou: g in Thai)

Complement after the Verb to Be

“Sai Mieng is the most famous culinary
choice” (Saengsai: 2004f: 112).

(Sai Mieng: 1&5ios in Thai)

In the above examples, the word “Sankhalok” functions as a pre-modifying

adjective for the head noun “tableware”. The reference of “Sankhalok” is identified

by the word “tableware”. So, “Sankhalok” can be comprehended as a type of

tableware. The reference of the word “laab” can be traced back to the word “Dishes”

at the beginning of the sentence which indicates that “laab” is a type of food. The

reference of the word “ou” is clearly identified by the appositive phrase “homemade

liquor”. “Sai Mieng” is comprehended as a type of culinary choice by the complement

after the verb to be “the most famous culinary choice”.
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Therefore, the blockage of comprehension might not merely be caused by the
lack of knowledge about Thai words and culture. The inadequate ability to work out
the references of borrowed Thai lexical items from contextual clues could be another
reading obstacle. The English and the Canadian participants did not have difficulties
with the borrowed Thai lexical items. This is probably because of their high

competency in the English language and their ability to detect those contextual clues.

Another interesting point is that anglicization in Sawasdee is more various
than in Kinnaree. In Sawasdee, two types of inflection namely plural inflection and
adjective inflection were found, while only plural inflection was found in Kinnaree.
Also, in Sawasdee the ordering of a modifier before the head noun occurred, while
this type of anglicization was not found in Kinnaree. As opposed to Kinnaree,
Sawasdee is a magazine written solely in English by foreign authors. Therefore, it
can be assumed that the authors’ familiarity with English grammar affected their
writing of the borrowed Thai lexical items. Another point is that Thai is an isolating
language and thus can easily be borrowed and morphed in accordance with the

grammar rules of the recipient language.

The repeated borrowed Thai lexical items in both magazines imply a
consensus about what was regarded by the authors to be things of interest to
foreigners. The spellings vary because Thai words were transliterated or written in
roman letters according to Thai pronunciation system; for example, laab: a1v.
Romanization of Thai allows foreign readers to have some ideas about how the word
is normally pronounced. However, they have to seek for the correct pronunciation
from other reference works. Interestingly, the borrowed Thai lexical items in
Sawasdee were spelt closer to Thai transliterations than those in Kinnaree despite the
fact that Sawasdee was written by foreign authors. This could be because foreign
authors paid more attention to Thai sound patterns and romanization of words than
Thai authors did. Actually, there is a standard romanization of Thai words but Thai

people rarely use it.
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In sum, all stages of the information earlier described in Chapter Il are
presented in this chapter. The first section is about the analysis of the parts of speech
of the borrowed Thai lexical items. The second section is about the functions of the
parts of speech in the English syntactic structure. The third section presents the
impact of the borrowed Thai lexical items on foreigners’ reading comprehension. The
fourth section contains some other noticeable points: anglicized Thai lexical items and
repeated borrowed lexical items in both magazines. The last section interprets the

findings of the main study.



CHAPTER V

CONCLUSION

This chapter comprises three main sections. The first section summarizes the
important issues of the findings. The second section discusses the findings. The final

section provides recommendations for further studies.

Important Issues of the Findings

This section aims to summarize the important issues of the findings. Most
borrowed Thai lexical items in the data occurred as noun phrases and nouns. This is
because no English words can give equivalent names to the Thai entities. It is also
evident that a considerable number of nouns function as pre-modifying adjectives.
Although these features are very common phenomena in a language contact, the
findings revealed that borrowed Thai lexical items caused the foreigners
comprehension problems to a significant degree. According to the results of
questionnaire, three participants (out of five) struggled to understand the English texts
containing borrowed Thai lexical items. They applied different methods to achieve
reading comprehension. Most of them strongly suggested that more English
definitions and explanations of Thai lexical items should be added. Additionally,
anglicized Thai lexical items and repeated Thai lexical items in both magazines
occurred as the extra findings in the study. The anglicized Thai lexical items in the
data occurred as plural inflections, an adjective inflection and ordering of a modifier
before the head noun. This reflects the degree of compatibility between Thai and
English morphologies. Some Thai lexical items were used repeatedly in both
magazines but with inconsistent spellings. All these points are discussed in detail in

the following section.
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Discussion

The discussion of each point is presented together with the research questions

of the study.

1. Which parts of speech of borrowed Thai lexical items are used in the selected

magazines?

Noun phrases and nouns occurred most in the selected excerpts. Apart from
the communication need, most articles in the selected magazines mainly promote Thai
food, arts, and handicrafts such as tom yam: @uén (spicy and sour soup), Chula: N
(a kind of kite), Kratai Khud Maphrao: ﬂizsﬁhﬂyﬂmw%’n (a coconut grater), and so
forth. In fact, there are many actions reflecting Thai culture, e.g. wai: n3 (to pay
respect by cupping the hands together), graap: ns1u (to pay respect by prostrating
oneself), and the like. There were no Thai verbs detected in this study as the
researcher purposively selected only 130 excerpts from both magazines. Only a few
adjectives occurred in the data such as jeut: 9a (mild taste) and Ayutthayan: NN
(in the way of Ayutthaya, a province in the middle part of Thailand). This is probably

because there are no adjectives directly related to Thai culture.

2. What do borrowed Thai lexical items function in the English syntactic

structure?

Some nouns function as pre-modifying adjectives: farang: Hs (Caucasian
people) food, massaman: fetfu (a kind of creamy and rich curry) curry sauce. Aside
from functional alteration to suit English grammar, a communicative purpose is
predicted. To clarify this, the Thai words were used as adjectives in order to qualify
head nouns and in turn the head nouns were added in order to identify what the Thai
lexical items referred to. Some Thai lexical items were used alone without head
nouns, but most are proper nouns widely known such as Songkran: AINTIUA (Thai

New Year).
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3. How do borrowed Thai lexical items affect foreigners’ reading

comprehension?

The findings revealed that the lack of knowledge about Thai vocabulary, Thai
culture and the inadequate ability to detect contextual clues led most participants to
L2 reading difficulties (struggling with guessing foreign words in English contexts
and lacking of language structure ability to fully comprehend English articles).
Another noteworthy point is the ways they tried to understand the magazines. The
English and the Canadian participants could read the magazines easily since they
possess high competency in the English language and consequently had the ability to
detect contextual clues. The English participant applied his knowledge about English
grammar. He wrote that most borrowed Thai lexical items in the data are nouns and
pre-modifying adjectives so they are clear in their own right. The Canadian
participant applied skimming and scanning strategies. Regarding the French
participant, the strategy of working out proper nouns can bring about limitation in
comprehension. Even though he might have been able to work out which lexical
items were proper nouns, his comprehension would have been limited when he came
up with the common nouns. The Finnish participant consulted a bilingual dictionary
(English-Thai dictionary or vice-versa). This method can only be applied when a
reader can access to a dictionary. The Japanese participant asked Thai people to
translate the Thai words for her. Again, this method is questionable. Reading
enjoyment is unlikely to happen if a reader has to ask for explanations steadily. Since
the readers of the magazines are not limited to native-speakers of English, it is
recommended that definitions of borrowed Thai lexical items are added in order to

make the magazines more comprehensible.

Apart from the main research questions, there are some extra findings that the
researcher found remarkable. They are anglicized Thai words and the words used

repeatedly in both magazines which are discussed below in detail.



55

The Researcher’s Extra Findings:

1. Anglicized Thai Lexical Items

Anglicized Thai lexical items found in the data are plural inflections, an
adjective inflection and ordering of a modifier before the head noun. For example,
chedis: 19@4, Ayutthayan: #¢5¢1 and Isaan som tam: daudud. This reflects the
compatibility of Thai and English morphologies. In both Thai and English, references
to entities are understood through many individual words. These extra findings
correspond to the study about Malay lexical items in English conducted by Imm
(2009). The point worth the discussion is that Imm’s materials for her study
(Malaysian English Newspaper Corpus) and the articles in Sawasdee were written by
foreigners who use English as the first or second language. Thus, various types of
anglicized word were found. Table 5.1 presents anglicized words found in Imm’s

data and the main study.

Table 5.1 Anglicized Words in Imm’s Data and Articles in Sawasdee Magazine

Types of Anglicized Word Imm’s Data Sawasdee
Plural Inflection kerongsang/kerongsangs chedi/chedis
Adjective Inflection Johor/Johorean Ayutthaya/Ayutthayan
Ordering of a Modifier - som tam Isaan/Isaan
before the Head Noun som tam

According to Table 5.1, it can be said that the various types of
anglicization were caused by the influence of the authors’ first language (L1). In
contrast, articles in Kinnaree magazine were written by Thai authors so only plural

inflections such as viharas: 7%15 occurred.
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2. Repeated Thai Lexical Items in Both Magazines

A considerable number of Thai words occurred repeatedly in both
magazines implying that they were the topics of interest to foreigners. However, the
inconsistency in spellings such as haeng leh: &ua in Sawasdee and Hunglay in
Kinnaree; naam phrik num: ﬁyww%mgu in Sawasdee and Nam Prik Num in
Kinnaree have tendencies to cause confusion to foreigners who wish to study the
appropriate spellings of Thai words in roman letters. Therefore, spellings of Thai

words in the magazines should follow the standard patterns of romanization.

The following section provides recommendations for further studies.

Recommendations for Further Studies

1. The borrowed lexical items in this study were manually scanned and
selected for analysis. For a further study, it is suggested that computer programs such
as AntConc Version 3.2.1 and Compleat Lexical Tutor v.6.2 are applied so as to make

the data collection more accurate.

2. Since this study focuses on linguistic aspects of the borrowed Thai lexical
items: parts of speech and their functions in the English syntactic structure, it is
recommended that semantic categories of borrowed lexical items such as arts,

festivals and traditions are categorized and studied in detail.

3. Due to the fact that this study revealed inconsistency in spellings of
borrowed Thai lexical items, it is recommended that the issue of romanization of

borrowed Thai lexical items is further investigated.

4. This is a small-scale study; thus, a larger sample size is recommended for a

further study to make more accurate generalizations.
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It is highly hoped that the recommendations offered in the final chapter of this
study would be appreciated by learners of English for Specific Purposes or other
academic fields interested in conducting in-depth studies on the topic of lexical
borrowing. The findings of the main study contribute insight and understanding of
language contact, especially the area concerning borrowed Thai lexical items in

English contexts.
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Appendix A
Full Findings of Parts of Speech and Their Functions

in the English Syntactic Structure



Appendix Table A1 Borrowed Thai Lexical Items in Sawasdee Magazine

Number Month Lexical Item  Page Excerpt Context ggngrf Function
1 January “ikat” 6 1 “Woven in the bold patterns of traditional Noun Phrase  Nominal
@®unm) mudmee, or ikat as it is sometimes called,
their soft muted colours will add a tasteful
hand-crafted touch to any home without the
fear of going totally tribal.”
2 January “khlong-...” 7 2 “These super sandals, made from the khlong- Noun Adjectival
GEED) clogging water hyacinth, are a step ahead of
the competition in environmental
awareness.”
3 January “laab” 8 3 “Dishes include favourites like wing bean Noun Phrase  Nominal
(@) salad, rice with sun-dried pork and laab
(mainly Bt70-80).”
4 January  “mudmee” 6 1 “Woven in the bold patterns of traditional Noun Nominal
(fand) mudmee, or ikat as it is sometimes called,
their soft muted colours will add a tasteful
hand-crafted touch to any home without the
fear of going totally tribal.”
5 February  “bot” 46 13 “The theme of fusion is extended to the Noun Nominal
(vad) dormitory houses being called khana, the

sleeping quarters of Buddhist monks and the
assembly hall being referred to as a bot or
prayer hall in a temple.”

99



Appendix Table A1 (Continued)

Number Month Lexical Item Page Excerpt Context gggzg; Function
6 February  “farang” 28 9 “Eat them with your fingers, and if they’re Noun Adjectival
@59) too bland — a frequent Thai criticism of
farang food — you just slurp a few glugs
from the bottle of chilli oil.”
7 February  “khana” 46 13 “The theme of fusion is extended to the Noun Phrase  Nominal
() dormitory houses being called khana, the
sleeping quarters of Buddhist monks and the
assembly hall being referred to as a bot or
prayer hall in a temple.”
8 February  “Lopburi” 34 10 “A few excellent examples of this school of ~ Noun Adjectival
(@wy3) sculpture are in the Lopburi Museum, part of
the compound of the town’s ruined palace,
while some of the more venerable temples,
such as Wat Sao Thong-Thong and Wat
Tong Pu, also enshrine typical Lopburi
statues, in particular the Buddha seated
beneath a naga, serpants being a popular
image of the period.”
9 February  “massaman” 26 8 “The term fusion seems restricted to using Noun Adjectival
(Sfetsiu) Western produce, rather than mixing tastes —

the flavours are all recognisbly Thai, albeit
restrained — and 1’m not convinced of the
wisdom of dropping lamb chops into a bowl
of massaman curry sauce.”

99



Appendix Table A1 (Continued)

Number

Month

Lexical Item

Page Excerpt

Context

Part of
Speech

Function

10

February

Elnaga11
(11R)

34

10

“A few excellent examples of this school of
sculpture are in the Lopburi Museum, part of
the compound of the town’s ruined palace,
while some of the more venerable temples,
such as Wat Sao Thong-Thong and Wat
Tong Pu, also enshrine typical Lopburi
statues, in particular the Buddha seated
beneath a naga, serpants being a popular
image of the period.”

Noun

Nominal

11

February

“Pali”
(113)

46

13

“Even the school’s hymn books neatly laid
out on the wooden pews actually contain
Buddhist Pali chants.”

Noun

Adjectival

12

February

“prang”
@5198)

34

11

“Located opposite the railway station in yet
another example of the modern town’s
uncanny habit of blending the venerable with
the mean, the ruins cover an extensive site
that is dominated by a large Khmer prang,
although the temple is most fascinating for
the evolution of its construction, which spans
the Khmer period and the 17" century.”

Noun

Nominal

13

February

“Thai Yai-...”

(lnoInaj)

15

“Chiang Kam also boasts a number of fine
historic temples especially the multi-roofed
Thai Yai-style Wat Nantaram.”

Noun

Adjectival

14

February

“tom kha gai”
@wanln)

8

“Soon, she was serving plates of pasta
alongside her tom kha gai.”

Noun

Nominal

L9



Appendix Table A1 (Continued)

Number  Month Lexical Item Page Excerpt Context gggéﬁ Function
15 February  “viharn” 34 12 “Most likely first erected in the 12" century ~ Noun Nominal
() and remodelled in the 14™ century, Wat Phra
Sri Ratana Mahathat expanded considerably
in the late 1600s by King Narai, as witnessed
in the large brick viharn.”
16 March “Kamphaeng- 18 20 “It boasts a serene trio of restored Buddha Noun Adjectival
Phet” images, two sitting and one reclining, with
(Runanys) broad foreheads and square chins in the
Kamphaeng-Phet style.”
17 March “kluay khai” 17 18 “However, what puffs the breasts of Noun Phrase  Nominal
(ndw'9) Kamphaeng Phet folk with pride is not that
black gunge, nor the green sea of rice which
encircles the city, but the sweet yellow fruit
for which it is known throughout Thaland,
kluay khai, literally the "egg banana”, a
stubby little variety that grows to perfection
in this province.”
18 March “luk thung” 7 14 “Three stage areas on the beachfront will Noun Phrase  Nominal
@M} host a wide range of styles, including hip-
hop, jazz, easy listening and luk thung (Thai
country).”
19 March “pla thoo” 13 16 “Here too are the spawning grounds of the Noun Nominal
@am delicious pla thoo, a type of mackerel widely

used in Thai cuisine, which gives rise to the
archipelago’s name meaning “Golden
Bowl”.”

89



Appendix Table A1 (Continued)

Number  Month Lexical Item Page Excerpt Context gg;;f; Function
20 March “sala” 14 17 “If more than mere gazing is required, thena  Noun Nominal
(fhan) massage in the open-air sala surrounded by
sweet smelling bougainvillaea and with what
feels like the entire Gulf of Thailand
hundreds of feet below is probably the
answer on how to fill the unforgiving
minutes before lunch.”
21 March “saw-daung” 12 15 “Stroll around the breezy heights at some of ~ Noun Nominal
CELED) Koh Samui’s premier resorts for an evening
and the melodious notes of a gently plucked
saw-daung drift about like fireflies.”
22 March “som tam” 47 23 “In front of a whorl of thorny bamboo, a Noun Adjectival
(Fud) couple set up a som tam stall.”
23 March “stupa” 19 21 “Upon the hilltop, Wat Chang Rob has a Noun Nominal
(1) striking frieze of 68 stucco elephant fronts
around the square base of its collapsed
stupa.”
24 March “Sukhothai” 18 18 “Many later Sri Lankan monks resided at Adjective Adjectival
(qTviv) Kamphaeng Phet and their influence is clear
in its temples, which combine Sri Lankan,
Sukhothai and Ayutthayan styles.”
25 April “Songkran” 8 24 “Back in the “good old days” Songkran Noun Phrase  Nominal
GELERIT) would have accurately been descrided as a

genteel water-sprinkling festival.”

69



Appendix Table A1 (Continued)

Number  Month Lexical Item Page Excerpt Context gggéﬁ Function
26 May “tuk-tuk” 30 26 “The show was like a montage of Bangkok Noun Nominal
@ndn) street life, fashion footage shot from the back
of a tuk-tuk racing through town, including a
turn through the backpacker district of Khao
San Road.”
27 May “yam sam 21 25 “The Thai and Chinese specialities tend Noun Phrase  Nominal
roodoo” toward the traditional however, with such
awng) favourites as yam sam roodoo (three season
salad) and stir-fried squid with salted egg.”
28 June “sema” 15 27 “The roof eaves and blue-and-gold painted Noun Adjectival
(au) gables are elaborately carved, while other
detail includes boundary sema stones
covered by ornamental stone chedis.”
29 July “a-haan 42 59 “This is called a-haan chawang, food for the Noun Phrase  Nominal
chawang” people of the palace.”
(®M15%1239)
30 July “anchan” 19 36 “Seasoning young coconut juice with ginger, Noun Adjectival
(Frydu) he colours it lavender naturally using anchan
flowers, adding rock sugar to bring out the
flavours.”
31 July “bamee” 21 39 “Famished patrons can have a quickie with Noun Phrase  Nominal
(uzwil) various recipes of bamee, or egg noodles,
preferably with red pork, boiled chicken or
roast duck.”

0.



Appendix Table A1 (Continued)

Number  Month Lexical Item Page Excerpt Context g;g;gg Function
32 July “Dim sum” 21 39 “Dim sum specialists roll out a Noun Adjectival
@) mouthwatering cavalcade of dumplings,
buns, fried taro with stuffing, boiled goose
feet, dry noodle kuaytiaw lawd and all the
rest.”
33 July “farang yee” 17 34 “Again, mango yee leads a line of yee fruits, Noun Phrase  Nominal
(@ a) equally best selling, which are farang yee
(guava), sapparot yee (pineapple) and
cantaloupe yee.”
34 July “gaeng kiaw 32 45 “But fry the coconut cream together with a Noun Phrase  Nominal
wan” paste made from green chillies sharpened
nadeINNL) with shallots and lemongrass and you end up
with gaeng kiaw wan, a classic Central
Thailand dish.”
35 July “gaeng liang” 34 52 “Notable exceptions are kaeng jeut — literary ~ Noun Phrase  Nominal
(unideq) “pbland” curry — and gaeng liang.”
36 July “gaeng 32 46 “Some say the sweet and oily gaeng Noun Nominal
Massaman” Massaman arrived in Thailand with the
unarfaiiu) Persian envoys to the court of Ayutthaya.”

TL



Appendix Table A1 (Continued)

Number Month Lexical Item Page Excerpt Context g;g;g; Function
37 July “gaeng phet 12 29 “Whether you are new to the charms of Thai  Noun Phrase  Nominal
gai” food or a veteran when it comes to knowing
unafia’ln) the difference between phad Thai and gaeng
phet gai, you’ll quickly appreciate that the
topic is always as fascinating as it is
delicious.”
38 July “gaeng phet” 32 44 “For example, gaeng phet — “phet” means Noun Phrase  Nominal
(unaiia) spicy — refers to several red-hued curries, all
made by frying coconut cream with a kreung
kaeng made with red chillies.”
39 July “gaeng som” 32 43 “Of course there’s an exception to every rule  Noun Phrase  Nominal
(unadu) about Thai food and gaeng som, a popular
sour-sweet-salty curry from the south, is
made with a boiled paste.”
40 July “gaeng tai plaa” 48 65 “You also get it in another speciality, gaeng  Noun Phrase  Nominal
unalatlan) tai plaa, made with fish stomach and served
as naam phrik — a bowl of dipping sauce for
raw and boiled vegetables.”
41 July “haeng leh” 44 63 “The Burmese influence is seen in dishes like Noun Phrase  Nominal
(Faa) haeng leh, a drier curry served with larb muu

(crispy pork rind), a northern speciality also
used as a drinking snhack.”

¢l



Appendix Table A1 (Continued)

Number Month Lexical Item Page Excerpt Context g;g;g; Function
42 July “lsaan” 44 62 “The most famous Isaan dish is som tam, he  Noun Adjectival
@) says.”
43 July “jeut” 36 55 “Those who, like myself, find kuaytiaw Adjective Adjectival
@n) naam a bit on the jeut side should try a plate
of kuaytiaw phad khii mao, literally fried
noodles for a drunkard.”
44 July “kaeng jeut” 34 50 “Notable exceptions are kaeng jeut — Noun Phrase  Nominal
(1n33a) literally “bland” curry — and gaeng liang.”
45 July “kapi” 32 46 “Either way, it’s the only Thai curry made Noun Phrase  Nominal
(nzl) with a kreung gaeng containing cumin,
cinnamon and cardamom instead of the usual
galangal, lemongrass, chilli, kapi (shrimp
paste) and assorted other herbs and
rhizomes.”
46 July “khanom jin” 34 53 “Noodles can be made from three different Noun Phrase  Nominal
(V) ingredients: rice flour paste (called kuaytiaw

when steamed or khanom jin when boiled
and forced through a sieved), wheat flour
(baamii) or mung-bean starch (woon sen).”

€L



Appendix Table A1 (Continued)

Number Month Lexical Item Page Excerpt Context gggéﬁ Function
47 July “khao man gai” 22 41 “For instance, in their search for the absolute, Noun Nominal
@fu'lA) Bangkok eating pundits have long embarked
on the quest to find the best khao man gai,
or chicken rice, and after decades of filtering
they’ve issued an unofficial salute that the
trophy should go to a row of khao man gai
vendors on the corner of Pratunam.”
48 July “kluay charp” 17 32 “During the hot season when the three are Noun Phrase  Nominal
(Médonw) superfluous, they eat the ripe ones fresh, use
the unripe bananas to make kluay charp or
plastered banana, fried thin slices of banana
slightly coated with sugar.”
49 July “Kluay lep mue 18 35 “Kluay lep mue naang, which grows in Noun Phrase  Nominal
naang” abundance in the southern town of Chumpon,
(ndroduiloua) is used to make banana chips in five flavours
with a definite local bent — sweet, salty, tom
yam, paprika and barbecued.”
50 July “kluay tak” 18 35 “The unsliced ripe bananas that are roasted, Noun Phrase  Nominal
(ndoan) called kluay tak, have a natural sweet taste.”
51 July “kreung gaeng” 32 43 “The three essential aspects of any Thai Noun Phrase  Nominal
(1AT0a1n4) curry are the paste, called kreung gaeng; the

mode of cooking the paste, either frying or
boiling; and the additional ingredients.”

VL



Appendix Table A1 (Continued)

Number Month Lexical Item

Page Excerpt

Context

Part of
Speech

Function

52 July “kuay chub”

(NBIV)

21

38

“The chestnut was my introduction to the
lifelong activity of street eating; in fact, it’s
almost with compulsive dedication that the
Thais are always in a quest — which is utterly
gratuitous — to proclaim they’ve tasted the
best, say, roast chestnuts, or chicken rice, or
duck noodle, or kuay chub soup, or kuay
tiew lawd, or chicken biryani, or pork satay,
or the famous phad Thai noodles, or any item
in the vast repertoire of streetwise cooking.”

Noun

Adjectival

53 July “kuay tiew
lawd”

(Mu@eIviana)

21

38

“The chestnut was my introduction to the
lifelong activity of street eating; in fact, it’s
almost with compulsive dedication that the
Thais are always in a quest — which is utterly
gratuitous — to proclaim they’ve tasted the
best, say, roast chestnuts, or chicken rice, or
duck noodle, or kuay chub soup, or kuay
tiew lawd, or chicken biryani, or pork satay,
or the famous phad Thai noodles, or any item
in the vast repertoire of streetwise cooking.”

Noun Phrase

Nominal

54 July “kuaytiaw
naam”

+ 2
(GREGERIR))

36

55

“Those who, like myself, find kuaytiaw
naam a bit on the jeut side should try a plate
of kuaytiaw phad khii mao, literally fried
noodles for a drunkard.”

Noun Phrase

Nominal

74



Appendix Table A1 (Continued)

Number Month Lexical Item Page Excerpt Context gggéﬁ Function
55 July “kuaytiaw phad 36 55 “Those who, like myself, find kuaytiaw Noun Phrase  Nominal
khii mao” naam a bit on the jeut side should try a plate
(eferinam) of kuaytiaw phad khii mao, literally fried
noodles for a drunkard.”
56 July “kuaytiaw phad 36 54 “Most foreigners don’t realise that actual Noun Phrase  Nominal
Thai” name of their all-time favourite Thai dish is
(fauReariang) kuaytiaw phad Thai, not merely phad Thai.”
57 July “kuaytiaw” 34 53 “Noodles can be made from three different Noun Phrase  Nominal
(fude) ingredients: rice flour paste (called kuaytiaw
when steamed or khanom jin when boiled
and forced through a sieved), wheat flour
(baamii) or mung-bean starch (woon sen).”
58 July “kung” 34 52 “Other types of fish besides kung (shrimp) Noun Phrase  Nominal
6D} can be added, and certain versions
incorporate coconut cream into the broth.”
59 July “larb muu” 44 63 “The Burmese influence is seen in dishes like Noun Phrase  Nominal
(@) haeng leh, a drier curry served with larb muu
(crispy pork rind), a northern speciality also
used as a drinking snhack.”
60 July “miang kham” 36 57 “Similarly, miang kham or “wrapped Noun Phrase  Nominal
(fieas) mouthful” is another hidden gem.”

9/



Appendix Table A1 (Continued)

Number Month Lexical Item Page Excerpt Context gggéﬁ Function
61 July “mon thong” 17 33 “About five years ago folks in Chantaburi Noun Adjectival
(MUBUNDI) and Rayong, which are well known as
Thailand’s fruit towns, started making
experimental durian chips using the nearly
ripe mon thong durian with thick flesh that
can be sliced into thin pieces.”
62 July “mor lam” 34 49 “The orchestra plays a loud burst of Noun Adjectival
(wed) traditional Northeastern mor lam dance
music.”
63 July “naam 19 37 “If coconut juice is the champagne of local Noun Phrase  Nominal
grachiab” iced drinks, then the Bordeaux is surely
ahnszion) naam grachiab, steeped from the dried pods
of Roselle flowers.”
64 July “naam phrik 36 56 “Thais favour the pungent and fiery naam Noun Nominal
kapi” phrik kapi made with extra shrimp paste, but
aihmsnnzi) frankly naam phrik pla thu (mackerel) or
naam phrik num (roasted eggplant and green
chillies) make an easier introduction for most
to the naam phrik family.”
65 July “naam phrik 46 64 “One delicacy based on kapi is naam phrik ~ Noun Phrase  Nominal
kyng seap” kung seap, a dark gelatinous sauce with tiny

ahmsndaden)

shrimps and small red and green chillies
sprinkled on top.”

L



Appendix Table A1 (Continued)

Number Month Lexical Item Page Excerpt Context g;;s; Function
66 July “naam phrik 36 56 “Thais favour the pungent and fiery naam Noun Phrase  Nominal
num” phrik kapi made with extra shrimp paste, but
aimSnmiy) frankly naam phrik pla thu (mackerel) or
naam phrik num (roasted eggplant and
green chillies) make an easier introduction
for most to the naam phrik family.”
67 July “naam phrik pla 36 56 “Thais favour the pungent and fiery naam Noun Phrase  Nominal
thu” phrik kapi made with extra shrimp paste, but
aimsndamy frankly naam phrik pla thu (mackerel) or
naam phrik num (roasted eggplant and green
chillies) make an easier introduction for most
to the naam phrik family.”
68 July “naam phrik” 36 56 “According to Ung-Ang-Talay, naam phrik, Noun Phrase  Nominal
aimén) literary “water chilli”, is the centre of the
whole Thai meal, yet visitors rarely
experience this thick chilli and shrimp paste
dip that is most often served with fresh raw
or steamed vegetables.”
69 July “nam plaa raa” 44 62 “On the street it’s flavoured with nam plaa Noun Phrase  Nominal
ainland raa (fermented fish sauce), a very strong
taste and smell typical of Isaan.”
70 July “Penang” 42 60 “And red, green and Penang curries are all Noun Adjectival
(NE11Q) classic Central dishes made with coconut

cream.”

8.



Appendix Table A1 (Continued)

Number Month Lexical Item Page Excerpt Context g;;s; Function
71 July “phad Thai” 12 29 “Whether you are new to the charms of Thai  Noun Phrase  Nominal
(fin Ing) food or a veteran when it comes to knowing
the difference between phad Thai and gaeng
phet gai, you’ll quickly appreciate that the
topic is always as fascinating as it is
delicious.”
72 July “phrik kee noo” 15 31 “Many Thai dishes rely on the phrik kee Noun Nominal
WEnAH) noo, or mouse-dropping chilli.”
73 July “roti” 22 40 “Duck into small lanes crisscrossing Pahurat  Noun Nominal
(15d) and take a rest in one of the open-front
teashops where a bearded gentleman serves a
cup of smouldering hot chai and freshly fried
roti, while prattling away in rapid-fire
Hindi.”
74 July “sapparot yee” 17 34 “Again, mango yee leads a line of yee fruits, Noun Phrase  Nominal
(Fuilzsand) equally best selling, which are farang yee
(guava), sapparot yee (pineapple) and
cantaloupe yee.”
75 July “sen yai” 36 55 “Made with chewy sen yai, meat or fish, Noun Nominal
G plenty of fresh basil leaves and a lot of fresh

chilli, they should be spicy enough to
awaken anyone’s taste buds.”

6.



Appendix Table A1 (Continued)

Number Month Lexical Item Page Excerpt Context gggg Function
76 July “thod man 36 58 “Another treat is thod man plaa or thod man  Noun Phrase  Nominal
kung” kung (fried fish or shrimp cakes).”
(noaiiuna)
77 July “thod man 36 58 “Another treat is thod man plaa or thod man  Noun Phrase  Nominal
plaa” kung (fried fish or shrimp cakes).”
(meatiuan)
78 July “tom ka” 42 60 “You see it in soups like the famous tom ka.” Noun Nominal
@)
79 July “tom yam 34 52 “The legendary spicy / sour tom yam kung Noun Nominal
kung” available throughout Thailand and at self-
@udnia) respecting Thai restaurants worldwide is the
watery cousin of the famous Thai yam or
salad.”
80 July “tom yam” 18 35 “Kluay lep mue naang, which grows in Adjective Adjectival
(@ud) abundance in the southern town of Chumpon,
is used to make banana chips in five flovours
with a definite local bent — sweet, salty, tom
yam, paprika and barbecued.”
81 July “yam makreua 34 48 “| especially like yam makreua yao, a Noun Phrase  Nominal

yaO”
Ewzivosn)

distinctively smoky salad made with seared
green Thai eggplant and served with shrimp
or pork garnished with steamed or hardboiled

eggs.”

08



Appendix Table A1 (Continued)

Number Month Lexical Item Page Excerpt Context gggg Function
82 July “yam nuea” 42 61 “We might put grapes in the yam nuea (beef  Noun Nominal
(@ite) salad) to get some sweetness from the fruit.”
83 July “yam” 32 47 “A Thai salad or yam resembles its Western ~ Noun Phrase  Nominal
(@) counterpart in name only.”
84 July “yee” 17 34 “Some of these cloaked in condiments, such  Noun Phrase  Nominal
(1) as sugar, salt and chili, are called yee, a
recently minted word to identify these
snacks.”
85 July “awray” 12 30 “For now, we hope that you find this Adjective Adjectival
(0500) magazine delicious, or as the Thais say
awray.”
86 July “Gaeng” 32 42 “Gaeng is an umbrella term for any wet, Noun Phrase  Nominal
(1n4) savoury dish enriched and sometimes
thickened with a spicy paste.”
87 July “Liang” 34 51 “Liang means “at hand” or “grown nearby”  Noun Phrase  Nominal
(@09) and refers to the fresh ingredients used in this
spicy Northern and Central Thai curry-esque
soup.”
88 July “phet” 32 44 “For example, gaeng phet — “phet” means Noun Phrase  Nominal
(i) spicy — refers to several red-hued curries, all

made by frying coconut cream with a kreung
kaeng made with red chillies.”

18



Appendix Table A1 (Continued)

Number Month Lexical Item Page Excerpt Context g;g;g; Function
89 July “tom” 34 52 “Though the name translates as “boiled Noun Phrase  Nominal
(@) mixture” (tom means boil and yam, toss or
mix), the fiery broth is anything but bland.”
Appendix Table A2 Anglicized Thai Lexical Items in Sawasdee Magazine (Pre-Modifying Adjective before the Noun)
. Part of .
Number Month Lexical Item Page Excerpt Context Speech Function
1 July “lsaan som 44 62 “Isaan som tam will also have small crabs Noun Phrase  Nominal
tam” ground in a mortar.”
@Eaudud)

8



Appendix Table A3 Anglicized Thai Lexical Items in Sawasdee Magazine (Plural and Adjective Inflections)

Part of

Number Month Lexical Item Page Excerpt Context Speech Function
1 January  “salas” 10 4 “Six purpose-built traditional Thai salas house Noun Nominal
(7a1) two restaurants (Hazara and Lanna Thai) Face
Bar, two small single room spas (for women
only) and a function room where they encourage
participants to shake out boardroom formality by
sitting on the floor.”
2 January  “sarongs” 46 5 “The next morning, clad in sarongs and white Noun Nominal
(as9) blouses, their lips rouged, they would dance with  Phrase
delicate weavings of the hands to the rhythms of
zylophones, cymbals and drums.”
3 March “Ayutthayan” 18 19 “Many later Sri Lankan monks resided at Adjective  Adjectival
(0Y56) Kamphaeng Phet and their influence is clear in
its temples, which combine Sri Lankan,
Sukhothai and Ayutthayan styles.”
4 March “stupas” 18 20 “Standing in line, the two largest temples, Wat Noun Nominal
(erql) Phra That and Wat Phra Kaeo, present a phalanx
of tall laterite stupas.”
5 March “viharns” 19 22 “The pillars of viharns and the bases of stupas Noun Nominal
(3n3) lie speckled by the sunlight passing through the  Phrase
forest cover.”
6 June “chedis” 15 27 “The roof eaves and blue-and-gold painted Noun Nominal
(9Ad) gables are elaborately carved, while other detail

includes boundary sema stones covered by
ornamental stone chedis.”
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Appendix Table A3 (Continued)

Part of

Number Month Lexical Item Page Excerpt Context Speech Function
7 June “nagas” 39 28 “Here at Phanom Rung, a magnificent 200- Noun Nominal
) metre-long processional way leads to the central ~ Phrase
shrine, passing over bridges guarded by five-
headed snakes known as nagas.”
Appendix Table A4 Borrowed Thai Lexical Items in Kinnaree Magazine
. Part of .
Number Month Lexical Item Page Excerpt Context Speech Function
1 January  “Bai Sri Su 95 4 “The local Bhu Thai with a “Bhalaeng” feastand Noun Nominal
Kwan” Bai Sri Su Kwan, Bhu Thai dance and Phrase
@Wesiguiy) homemade liquor, ou, will welcome tourists
visiting this village.”
2 January  “Bhalaeng” 95 4 “The local Bhu Thai with a “Bhalaeng” feast Noun Adjectival
(Mag) and Bai Sri Su Kwan, Bhu Thai dance and
homemade liquor, ou, will welcome tourists
visiting this village.”
3 January  “Bhu Thai” 95 4 “The local Bhu Thai with a “Bhalaeng” feastand Noun Adjectival
@ Bai Sri Su Kwan, Bhu Thai dance and

homemade liquor, ou, will welcome tourists
visiting this village.”
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4 January  “Bo Sang” 42 2 “Chiang Mai Province will host its annual “Bo Noun Adjectival
@eats) Sang Umbrella Fair & San Kamphaeng
Handicraft Festival” at Bo Sang Village in
Tambon Ton Pao, San Kamphaeng District, in
the form of a Street Fair.”
5 January  “Khai Katha” 98 6 “Try Khai Katha, Udon Thani’s famous culinary  Noun Nominal
(linsgne) offering.” Phrase
6 January  “Lanna” 42 2 “Houses and shops along the street will be Noun Adjectival
(GRITT) decorated in the Lanna style along with
symbolic Bo Sang umbrellas.”
7 January  “lolay” 98 6 “When in Mukdahan, make sure you don’t miss ~ Noun Nominal
(a) a kind of dessert called lolay.” Phrase
8 January  “Mu Yaw” 97 5 “Back in the city, we were ready to return to Noun Nominal
(1yyv0) Bangkok but not until we had bought the famous
Mu Yaw, a local sausage from Ubol
Ratchathani.”
9 January  “Naem Nuang” 98 6 “Naem Nuang and Vietnamese sausage in Nong  Noun Nominal
(uuiioq) Khai are also recommended.” Phrase
10 January  “Nam Prik 114 9 “The deep-fried sticky rice and Nam Prik Kha, Noun Nominal
Kha” formerly food to grace a royal dining table, are Phrase
aimsni) truly bliss.”
11 January  “Nam Prik 114 9 “Served with Nam Prik Num (northern of spicy  Noun Nominal
Num” dip), the taste of the dishes is immensely Phrase
(ﬁm%maiu) enhanced.”
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Appendix Table A4 (Continued)
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Number Month Lexical Item Page Excerpt Context Speech Function
12 January  “ou” 95 4 “The local Bhu Thai with a “Bhalaeng” feastand Noun Nominal
® Bai Sri Su Kwan, Bhu Thai dance and Phrase
homemade liquor, ou, will welcome tourists
visiting this village.”
13 January  “Pong Lang” 95 3 “We decided to stopover at Tha Rua Village in Noun Nominal
(T1aana) Nawa District, which is famous as the center for ~ Phrase
traditional mouth-organs and other local musical
instruments including Wohd, harp and Pong
Lang.”
14 January  “Salaw” 114 7 “The echoing, melodic sound of the Salaw, a Noun Nominal
(GELD) local fiddle made of bamboo and coconut shell,
seems an appropriate and traditional northern
greeting, as we step inside the ancient teakwood
building.”
15 January  “San 42 2 “Chiang Mai Province will host its annual “Bo Noun Adjectival
Kamphaeng” Sang Umbrella Fair & San Kamphaeng
(Fuiumws) Handicraft Festival” at Bo Sang Village in
Tambon Ton Pao, San Kamphaeng District, in
the form of a Street Fair.”
16 January  “Sankhalok” 114 10 “Salmon, soaked in fish sauce, comes in bite- Noun Adjectival
(FanTan) sized rolls, and with the tangy, spicy sauce

served in luxurious Sankhalok tableware, the
salmon rolls seem to taste even better.”
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Number Month Lexical Item Page Excerpt Context ggg;:g Function
17 January  “Tak Bat” 28 1 “All Thais are generally familiar with Tak Bat, Noun Nominal
(#Mnas) the practice of making a food offering to monks  Phrase
that has been passed down from generation to
generation among Buddhist Thais.”
18 January  “Thai Leu” 114 9 “The Lanna-style dining tables are nicely Noun Adjectival
(Inde) covered with hand-woven Thai Leu tablecloths.”
19 January  “Thida Bo 42 2 “Activities include sales of local products, Noun Adjectival
Sang” cultural shows and a Thida Bo Sang Beauty
LR Contest.”
20 January  “Wat” 28 1 “As most Thai people are Buddhists, their Noun Nominal
(i) lifestyle is inextricably linked to the Wat
(temple), which symbolizes the Buddhist religion
and monks.”
21 January  “Wohd” 95 3 “We decided to stopover at Tha Rua Village in Noun Nominal
(nam) Nawa District, which is famous as the center for ~ Phrase
traditional mouth-organs and other local musical
instruments including Wohd, harp and Pong
Lang.”
22 February “Ayutthaya” 79 16 “Looking at the architrcture of the Ho Tripitaka ~ Noun Adjectival
(oY1) of Wat Rakhang, it is in the Ayutthaya style, and

the library consists of three, traditional Thai
houses: bedroom, central room, and sitting
room.”
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Number Month Lexical Item Page Excerpt Context Speech Function
23 February “Fah-Talai- 138 24 “As a child, suffering from chronic flu, he fully ~ Noun Adjectival
Jone” recovered from the illness thanks to Fah-Talai-
({hnzaroTes) Jone (Thai herb) herbal drink prepared for him
by his mother.”
24 February “Foi Thong” 126 22 “His spouse, Guy de Mar, known among the Noun Nominal
(Hoome9) locals as Thao Thong Keep Maa, became a point  Phrase
of reference for having introduced many famous
court desserts including Foi Thong, Thong Yib,
Thong Yod.”
25 February “Ho Phra 79 14 “Ho Phra Tripitaka, in short Ho Trai, is a library  Noun Nominal
Tripitaka” for Buddhist scriptures.” Phrase
(monsz lasilgn)
26 February “Ho Trai” 79 14 “Ho Phra Tripitaka, in short Ho Trai, is a library ~ Noun Nominal
wo'las) for Buddhist scriptures.” Phrase
27 February “Ho Tripitaka” 79 15 “King Rama I, the first monarch of the Noun Nominal
mo'lasilgn) Rattanakosin Period, donated the Ho Tripitaka
in Wat Rakhang Khositaram Woramahavihan in
Bangkok.”
28 February “Hunglay” 115 18 “At dinner, | have the opportunity to try several ~ Noun Adjectival
(Faa) native dishes including Kao Soi Haeng, Hunglay
curry, Neu Loong.”
29 February “Kanom 116 19 “Recommended dishes include Khao Som, Noun Nominal
Alawa” Khang Pong, Neu Loong, fish of Pai River, Phrase

(VUNBIBEHI)

Kanom Alawa and Kanom Paymawng, etc.”
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30 February “Kanom Mow 115 18 “Paymong, the local dessert, looks like Kanom Noun Nominal
Gaeng” Mow Gaeng available in central Thailand.” Phrase
(vuunsionna)
31 February “Kanom 116 19 “Recommended dishes include Khao Som, Noun Nominal
Paymawng” Khang Pong, Neu Loong, fish of Pai River, Phrase
(uuunlagio) Kanom Alawa and Kanom Paymawng, etc.”
32 February “Kao Soi 115 18 “At dinner, | have the opportunity to try several ~ Noun Nominal
Haeng” native dishes including Kao Soi Haeng, Hunglay Phrase
@nwoouia) curry, Neu Loong.”
33 February “Khan Mak” 48 12 “There will be a bride and groom welcome Noun Adjectival
({uniann) ceremony (for Thais and foreign visitors) at
Trang Airport and the Khan Mak long-tail boat
procession to Koh Kradan.”
34 February “Khang Pong” 116 19 “Recommended dishes include Khao Som, Noun Nominal
@1le) Khang Pong, Neu Loong, fish of Pai River, Phrase
Kanom Alawa and Kanom Paymawng, etc.”
35 February “Khao Som” 116 19 “Recommended dishes include Khao Som, Noun Nominal
@ndu) Khang Pong, Neu Loong, fish of Pai River, Phrase
Kanom Alawa and Kanom Paymawng, etc.”
36 February “Krajud” 35 11 “FAl SOR KAM on the 4™ Floor of Siam Noun Nominal
(N3299) Discovery Center offers sizeable bags made of

woven Krajud.”
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37 February “Krathong” 126 23 “By sunset, the tour arrives at Phra Samut Chedi, Noun Nominal
(N52N3) perfect timing to float the Krathong right in the
middle of the river in front of the Pagoda as an
offering to the Buddha.”
38 February “Kubetai” 116 20 “Khun Lum Prapas Road and Singhana t- Noun Adjectival
Rl Bumrung Road in downtown Mae Hong Son are
the two best locations to find such wonderful
souvenirs as silver accessories, Kubetai hats and
Tai pants, which are widely available and
inexpensive.”
39 February “Lai Kanok 79 16 “The door to the central room is engraved with Noun Nominal
Kan Khot” Lai Kanok Kan Khot, a flame-like spiral motif.”  Phrase
(@enuniuua)
40 February “Lai Rot Nam” 79 16 “The window panels are painted with Lai Rot Noun Nominal
(@wsarh) Nam (a design made by washing gold leaf on Phrase
lacquer), featuring the figure of a celestial being
standing on a pedestal and holding a sword on
his shoulder.”
41 February “Mon” 115 17 “Wat Phra That Doi Gong Mu is a major pagoda  Noun Adjectival
(o) in ornate Mon style with fresco decoration.”
42 February “Mondhop” 125 21 “The Buddha’s footprint was discovered in the Noun Nominal
(wauml) reign of King Songtham and, as a gesture of

devotion, a Mondhop (structure in the form of a
canopy) was built to shelter it.”
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43 February “naga” 79 16 “The lower part is an open area; the roof is made  Noun Nominal
nn) of earthen titles, and the eave are large, in the Phrase
figure of naga.”
44 February “Neu Loong” 115 18 “At dinner, | have the opportunity to try several ~ Noun Nominal
(foq) native dishes including Kao Soi Haeng, Hunglay Phrase
curry, Neu Loong.”
45  February “Paymong” 115 18  “paymong, the local dessert, looks like Kanom ~ Noun Nominal
() Mow Gaeng available in central Thailand.” Phrase
46  February “Rod Nam 48 12 “Brides and grooms dive into the sea to attend Noun Adjectival
Sang” the Rod Nam Sang Ceremony and registration at
Garhdad) a depth of over 40 feet.”
47 February “Sarong” 66 13 “Women wear straight, loose blouses, topped Noun Nominal
(a39) with another long-sleeved blouse and a short,
colorfully embroidered Sarong.”
48 February “Tai” 115 17 “The next sight is Wat Chong Kum and Wat Noun Adjectival
) Chong Klang, the twin temples of Tai
architecture located within the same confines.”
49 February “Thong Yib” 126 22 “His spouse, Guy de Mar, known among the Noun Nominal
(MNoINTV) locals as Thao Thong Keep Maa, became a point  Phrase

of reference for having introduced many famous
court desserts including Foi Thong, Thong Yib,
Thong Yod.”
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50 February “Thong Yod” 126 22 “His spouse, Guy de Mar, known among the Noun Nominal
(MoMgoA) locals as Thao Thong Keep Maa, became a point  Phrase
of reference for having introduced many famous
court desserts including Foi Thong, Thong Yib,
Thong Yod.”
51 February “ubosot” 79 15 “In 1968, the library was renovated and rebuilt in  Noun Nominal
@Tuan) the compound of the ubosot (main chapel) of
Wat Rakhang.”
52 March “Champa” 80 29 “The Chula kite has a “Champa” as its weapon,  Noun Nominal
@ihy which is tied to the string of the kite and used for
ripping opponents’ Pakpao kite.”
53 March “Chula” 77 27 “Kite flying can also be a competitive sporting Noun Adjectival
() event, as seen from battles between the star-
shaped Chula kite, representing the male, and
the diamond-shaped Pakpao Kite, representing
the female.”
54 March “Kaew” 79 28 “Apart from Sa paper, Kites are also made from Noun Adjectival
i) Kaew paper (cellophane), which has a low price
and is widely available.”
55 March “Kanom Mun 134 32 “Among the popular ones are Kanom Tom Haa ~ Noun Nominal
Sumpalung” See, Kanom Mun Sumpalung, sago with Phrase

(Vungudlzviag)

scented mushroom stuffing, banana dessert,
banana wrapped in sticky rice, Tua Bhabe,
coconut jelly, layered cake and Kanom Yoke
Manee.”
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56 March “Kanom Tom 134 32 “Among the popular ones are Kanom Tom Haa  Noun Nominal
Haa See” See, Kanom Mun Sumpalung, sago with scented  Phrase
uuduind) mushroom stuffing, banana dessert, banana
wrapped in sticky rice, Tua Bhabe, coconut jelly,
layered cake and Kanom Yoke Manee.”
57 March “Kanom Yoke 134 32 “Among the popular ones are Kanom Tom Haa Noun Nominal
Manee” See, Kanom Mun Sumpalung, sago with scented  Phrase
(Uuuvenudl) mushroom stuffing, banana dessert, banana
wrapped in sticky rice, Tua Bhabe, coconut jelly,
layered cake and Kanom Yoke Manee.”
58 March “Kep Met” 34 26 “Mak Kep is known by different names in Noun Nominal
(fuidia) different regions of the country. For instance it  Phrase
is called Mak Ton in the South, Mak Kep Mali, or
Mai Kaeng Khi, in the North, and Kep Met in
northeast Thailand.”
59 March “Khuen Ran” 34 25 “Player draw lots to decide who goes first — a Noun Nominal
@utm) procedure called Khuen Ran, when each player  Phrase
places all five jackstones on the back of the hand,
tosses them into the air and tries to catch the
stones in the palm of their hand.”
60 March “Lo Bong” 113 30 “In front of the house stand Lo Bong, long, Noun Nominal
(@0 Tu9) carved wooden poles decorated with colorful Phrase

cloth.”
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61 March “Mai Kaeng 34 26 “Mak Kep is known by different names in Noun Nominal
Khi” different regions of the country. For instance it  Phrase
(i) is called Mak Ton in the South, Mak Kep Mai, or
Mai Kaeng Kbhi, in the North, and Kep Met in
northeast Thailand.”
62 March “Mak Kep Mai” 34 26 “Mak Kep is known by different names in Noun Nominal
(1) different regions of the country. For instance it  Phrase
is called Mak Ton in the South, Mak Kep Mai, or
Mai Kaeng Khi, in the North, and Kep Met in
northeast Thailand.”
63 March “Mak Kep” 34 25 “Similar to jacks, Mak Kep is a Thai children’s Noun Nominal
CERTIN) traditional game, comprising five jackstones, or ~ Phrase
other small, circular objects, and played by two
or more players.”
64 March “Mak Ton” 34 26 “Mak Kep is known by different names in Noun Nominal
(munlau) different regions of the country. For instance it ~ Phrase
is called Mak Ton in the South, Mak Kep Mai,
or Mai Kaeng Khi, in the North, and Kep Met in
northeast Thailand.”
65 March “Niang” 80 29 “The Pakpao kite is smaller than the Chula kite, ~ Noun Nominal
(wiioa) and equipped with its own weapon called Niang, Phrase

a loop used for crippling the Chula Kite to bring
it down.”
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66 March “Pakpao” 77 27 “Kite flying can also be a competitive sprting Noun Adjectival
{rih) event, as seen from battles between the star-
shaped Chula kite, representing the male, and the
diamond-shaped Pakpao kite, representing the
female.”
67 March “Sa” 79 28 “Kites are fabricated simply from bamboo and Noun Adjectival
(@) Sa paper (Broussonetia papyrifera), which is
made from the bark of the mulberry tree grown
in northern Thailand.”
68 March “sago” 134 32 “Among the popular ones are Kanom Tom Haa Noun Nominal
(@g) See, Kanom Mun Sumpalung, sago with scented  Phrase
mushroom stuffing, banana dessert, banana
wrapped in sticky rice, Tua Bhabe, coconut jelly,
layered cake and Kanom Yoke Manee.”
69 March “Sisuk” 79 28 “Those used in competitive events, like Chula Noun Adjectival
(@an) and Pakpao kites, are made from Sisuk bamboo,
which is tougher and more durable than other
kinds of bamboo.”
70 March “Tao Sor” 114 31 “Tao Sor is a popular, tasty cookie that local Noun Nominal
(fde) people love to buy for friends.” Phrase
71 March “Tua Bhabe” 134 32 “Among the popular ones are Kanom Tom Haa  Noun Nominal
(i) See, Kanom Mun Sumpalung, sago with scented  Phrase

mushroom stuffing, banana dessert, banana
wrapped in sticky rice, Tua Bhabe, coconut
jelly, layered cake and Kanom Yoke Manee.”
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72 April “Chok” 92 35 “Chok weaving is time-consuming and requiresa Noun Adjectival
@n) high level of experience and expertise.”
73 April “Dam Hua” 32 33 “In the Dam Hua tradition, young people present Noun Adjectival
1) Nam Ob Thai, a kind of scented water, to their
elders, who, in return, pour it onto the heads of
the young people as a gesture of blessing for
happiness in life.”
74 April “Nam Ob Thai” 32 33 “In the Dam Hua tradition, young people present  Noun Nominal
ahou'ne) Nam Ob Thai, a kind of scented water, to their Phrase
elders, who, in return, pour it onto the heads of
the young people as a gesture of blessing for
happiness in life.”
75 April “Pha Sin” 92 35 “Ancient Tin Chok designs have certain Noun Nominal
i) traditional patterns for making Pha Sin.” Phrase
76 April “Pl Mai” 48 34 “Recommended spots are P1 Mai Tradition in Noun Adjectival
@y Chiang Mai, Fun Songkran Festival in Kalasin,

Songkran Phra Padaeng in Samut Prakarn,
Songkran Wan Lai Bang Sean in Chonburi,
Songkran Hat Mae Ping Amazing Muang Tak in
Tak Province and so forth.”
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77 April “Rod Nam Dum 48 34 “There are also processions to find Miss Noun Nominal
Hua” Songkran as well as the traditional ceremony of ~ Phrase
(s Rod Nam Dum Hua (paying respects to seniors
by pouring water over the hands).”
78 April “Rot Nam” 32 33 “In the Rot Nam tradition, older persons usually ~ Noun Adjectival
(satin) sit on stools or chairs, while the young people
pour scented water onto their bodies.”
79 April “Songkran Hat 48 34 “Recommended spots are Pl Mai Tradition in Noun Nominal
Mae Ping Chiang Mai, Fun Songkran Festival in Kalasin, Phrase
Amazing Songkran Phra Padaeng in Samut Prakarn,
Muang Tak” Songkran Wan Lai Bang Sean in Chonburi,
(@INTWANA Songkran Hat Mae Ping Amazing Muang Tak
uiisezmduilowin) in Tak Province and so forth.”
80 April “Songkran Phra 48 34 “Recommended spots are Pl Mai Tradition in Noun Nominal
Padaeng” Chiang Mai, Fun Songkran Festival in Kalasin, Phrase

d
(mmmmwnﬂimm)

Songkran Phra Padaeng in Samut Prakarn,
Songkran Wan Lai Bang Sean in Chonburi,
Songkran Hat Mae Ping Amazing Muang Tak in
Tak Province and so forth.”
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81 April “Songkran Wan 48 34 “Recommended spots are Pl Mai Tradition in Noun Nominal
Lai Bang Sean” Chiang Mai, Fun Songkran Festival in Kalasin, Phrase
(@enswaiulvanis Songkran Phra Padaeng in Samut Prakarn,
e Songkran Wan Lai Bang Sean in Chonburi,
Songkran Hat Mae Ping Amazing Muang Tak in
Tak Province and so forth.”
82 April “Songkran” 48 34 “Every part of Thailand celebrates the glorious Noun Adjectival
GELERIT) Songkran Festival (Thai New Year), sometimes
seen as a water-splashing festival because of the
liberal use of water, among locals and foreign
visitors.”
83 April “tabung” 144 36 “When the carving is finished, the piece is left Noun Nominal
(021]9) for five days for the wood oil to dry and then it is  Phrase
polished with tabung, a kind of flint paper, and
then sandpapered.”
84 April “tako” 92 35 “They use a device called tako to help with yarn ~ Noun Nominal
(92n0) arrangements.” Phrase
85 April “Tep Tharo” 144 36 “Once they become skilful, they start on Tep Noun Adjectival
v Ts) Tharo fragrant wood, carving according to a
sketch etched onto a piece of wood of good
quality.”
86 April “Tin Chok” 92 35 “Ancient Tin Chok designs have certain Noun Adjectival
@uan) traditional patterns for making Pha Sin.”
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87 May “Bone” 134 42 “Snapper with tamarind sauce and Chon is Noun Nominal
(Vo) another not-to-be-missed dish; Chon is an Phrase
indigenous southern plant that looks like Sai Bua
or Bone that tastes sweet and crispy.”
88 May “Bun Bang Fai” 50 38 “Yasothon Province hosts Bun Bang Fai Rocket Noun Adjectival
gyl Festival at Phaya Thaen Park, Muang District
with Bung Fai Rocket processions to respect the
holy Chao Pu Chao Lak Muang and Bang Fai
dance parades from each district in the
province.”
89 May “Bung Fai” 50 38 “Yasothon Province hosts Bun Bang Fai Rocket  Noun Adjectival
(ol Festival at Phaya Thaen Park, Muang District
with Bung Fai Rocket processions to respect the
holy Chao Pu Chao Lak Muang and Bang Fai
dance parades from each district in the
province.”
90 May “Chao PuChao 50 38 “Yasothon Province hosts Bun Bang Fai Rocket  Noun Nominal

Lak Muang”

)i manidieq)

Festival at Phaya Thaen Park, Muang District
with Bung Fai Rocket processions to respect the
holy Chao Pu Chao Lak Muang and Bang Fai
dance parades from each district in the
province.”
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91 May “Chon” 134 42 “Snapper with tamarind sauce and Chon is Noun Nominal
(wu) another not-to-be-missed dish; Chon is an Phrase
indigenous southern plant that looks like Sai Bua
or Bone that taste sweet and crispy.”
92 May “Goong 134 42 “Raya offers indigenous dishes such as spicy Noun Nominal
Makham” Nam Prik Goong Sieb, stired-fried vegetables Phrase
(Rauzm) with Nieng Goong Sieb, fish maw curry, yellow
curry and Goong Makham (grilled prawns
topped with tamarind sauce), among others.”
93 May “Khanom 110 39 “On this occasion, we were introduced to dry Noun Nominal
Cheen” Khanom Cheen (Thai rice flour noodles), which
(V) is known locally as Khanom Haeng.”
94 May “Khanom 110 39 “On this occasion, we were introduced to dry Noun Nominal
Haeng” Khanom Cheen (Thai rice flour noodles), which ~ Phrase
(VU is known locally as Khanom Haeng.”
95 May “Khanom Tian 112 40 “Other well-known dishes are caramelized Luk Noun Nominal
Savoey” Tao, dry Khanom Cheen, Khao Kaeb, Khanom Phrase
(i) Tian Savoey, banana cake and canned bamboo
shoots.”
96 May “Khao Kaeb” 112 40 “Other well-known dishes are caramelized Luk Noun Nominal
@A) Tao, dry Khanom Cheen, Khao Kaeb, Khanom Phrase

Tian Savoey, banana cake and canned bamboo
shoots.”
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97 May “Langsad” 110 39 “According to the officers at Laplae District Noun Nominal
(@3@19) Tourist Information Center, the district is host to
the Fruit Festival in October, thanks to its
famous Langsad (Thai fruit), among others.”
98 May “Luk Tao” 112 40 “Other well-known dishes are caramelized Luk ~ Noun Nominal
(@A) Tao, dry Khanom Cheen, Khao Kaeb, Khanom
Tian Savoey, banana cake and canned bamboo
shoots.”
99 May “Moo Hong” 134 42 “But the most popular is Moo Hong, the famous  Noun Nominal
(nydoq) local Phuket dish, which is cooked to an Phrase
authentic recipe.”
100 May “Nam Prik 134 42 “Raya offers indigenous dishes such as spicy Noun Nominal
Goong Sieb” Nam Prik Goong Sieb, stir-fried vegetables with
ahmsnduden) Nieng Goong Sieb, fish maw curry, yellow curry
and Goong Makham (grilled prawns topped with
tamarind sauce), among others.”
101 May “Nieng Goong 134 42 “Raya offers indigenous dishes such as spicy Noun Nominal
Sieb” Nam Prik Goong Sieb, stir-fried vegetables with  Phrase
(wiloadudow) Nieng Goong Sieb, fish maw curry, yellow curry
and Goong Makham (grilled prawns topped with
tamarind sauce), among others.”
102 May “Sai Bua” 134 42 “Snapper with tamarind sauce and Chon is Noun Nominal
(wi) another not-to-be-missed dish; Chon is an Phrase

indigenous southern plant that looks like Sai Bua
or Bone that tastes sweet and crispy.”
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103 May “Sai Mieng” 112 40 “Sai Mieng is the most famous culinary choice.” Noun Nominal
REGD) Phrase
104 May “Tongkong” 112 41 “Basketry from hyacinth and Tongkong brooms, Noun Adjectival
CER) which are widely available from shops in Muang
and Laplae Districts, are among other popular
products.”
105 May “Visaka Bucha” 50 37 “Many areas around Bangkok, and other Noun Nominal
Gavyr) provinces, celebrate Buddhism’s most holy day ~ Phrase
of Visaka Bucha, with activities including
exhibitions, meditation, dressing in white to
observe the precepts, setting altar contests, a
lamp-making competition and marathon race,
among others.”
106 June “Aiam Jun” 118 55 “There are a variety of miniature boats produced  Noun Nominal
Bouiu) including Aiam Jun, Mat Prathun, Hang Maeng  Phrase
Pong, and Mu.”
107 June “Bun Laung” 46 46 “Loei Province, together with the Tourism Noun Nominal
(ynang) Authority of Thailand, will host the annual,
traditional Bun Laung and Phi Ta Khon Festival
(ghost procession) 2004 at Dan Sai District, Loei
Province.”
108 June “Bun Phra 46 46 “Bun Laung is a traditional merit-making event ~ Noun Nominal
Wes” that combines "Bun Phra Wes" (listening to the ~ Phrase
Wz Mahajati sermon) with "Bun Bung Fai" (rocket

festival).”
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109 June “Celadon” 77 53 “The art of making delicate, blue-green Celadon  Noun Nominal
GRAED) began in the Kingdom of Siam more than 700
years ago.”
110 June “Chaimongkol” 63 52 “Mayom (star gooseberry), meanwhile, evokes Noun Nominal
(lwonana) popularity, and Chaimongkol brings good luck Phrase
to its owners.”
111 June “Dao Ruang” 63 52 “In addition to the nine auspicious plants used in ~ Noun Nominal
(1509) preconstruction foundation-laying ceremonies, Phrase
Dao Ruang (African marigold) is also favored as
a plant to foster fortunes since it is believed to
bring prosperity to homeowners.”
112 June “Gaeng Liang 128 56 “Most patrons are foreigners from different Noun Nominal
Noppakao” countries who make seafood, Tomyam Goong Phrase
unudsaumii) (Hot and sour shrimp soup), Phad Thai (Thai
fried rice noodles), grilled fish and Gaeng Liang
Noppakao (Vegetable and prawn soup) the most
popular items on the menu.”
113 June “Hang Maeng 118 55 “There are a variety of miniature boats produced Noun Nominal
Pong” including Aiam Jun, Mat Prathun, Hang Maeng  Phrase
Mo Pong, and Mu.”
114 June “Hun Lakhon 28 43 “The performance will serve to preserve the Noun Nominal
Lek” performing art of Hun Lakhon Lek (small Phrase

' <
(MuazAsian)

puppetry), which has been passed down since the
reign of King Chulalongkorn (Rama V).”
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Appendix Table A4 (Continued)

Number Month Lexical Item  Page Excerpt Context ggg;g Function
115 June “Kankrao” 62 49 “Kankrao (tembusu) grows to some 25-meters in  Noun Nominal
(fuins) height.” Phrase
116 June “Kanoon” 63 54 “Standing 15-30 meters tall, Kanoon (jackfruit Noun Nominal
() tree) is a large plant with dark green leaves.” Phrase
117 June “Kratai Khud 30 44 “Known among Thais as Kratai Khud Maphrao, Noun Nominal
Maphrao” a coconut grater is an implement for grating Phrase
(nIzmoyaNzni coconut meat from inside the hard shells of
coconuts.”
118 June “Mahajati” 46 46 “Bun Laung is a traditional merit-making event ~ Noun Adjectival
(WHIR) that combines "Bun Phra Wes" (listening to the
Mahajati sermon) with "Bun Bung Fai" (rocket
festival).”
119 June “Mat Prathun” 118 55 “There are a variety of miniature boats produced  Noun Nominal
natlsznu) including Aiam Jun, Mat Prathun, Hang Maeng  Phrase
Pong, and Mu.”
120 June “Mayom” 63 52 “Mayom (star gooseberry), meanwhile, evokes Noun Nominal
(uzon) popularity, and Chaimongkol brings good luck to  Phrase
its owners.”
121 June “Moo Sarong” 128 57 “Moo Sarong served in a white ceramic dish Noun Nominal
(myTasq) seems to be less threatening, with little trace of Phrase

any chili.”
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Appendix Table A4 (Continued)

Number Month Lexical Item  Page Excerpt Context ggg;g Function
122 June “Mu” 118 55 “There are a variety of miniature boats produced Noun Nominal
(1) including Aiam Jun, Mat Prathun, Hang Maeng  Phrase
Pong, and Mu.”
123 June “Phad Thai” 128 56 “Most patrons are foreigners from different Noun Nominal
(fin Ing) countries who make seafood, Tomyam Goong Phrase
(Hot and sour shrimp soup), Phad Thai (Thai
fried rice noodles), grilled fish and Gaeng Liang
Noppakao (Vegetable and prawn soup) the most
popular items on the menu.”
124 June “Phi Ta Khon” 46 46 “Loei Province, together with the Tourism Noun Adjectival
@anTvw) Authority of Thailand, will host the annual,
traditional Bun Laung and Phi Ta Khon Festival
(ghost procession) 2004 at Dan Sai District, Loei
Province.”
125 June “Pinto” 34 45 “Recalling the schooldays when you went to Noun Nominal
luTa) school with a lunch box you can't help admiring
the cute, red food-carrier-Pinto, which can be a
display item or for storage.”
126 June “Sangkhalok 77 54 “Sangkhalok Celadon ware was produced for Noun Adjectival
Celadon” 300 consecutive years from the Sukhothai Period
(FanTanAanaa) to the early Ayutthaya Period, after which its

popularity declined.”
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Appendix Table A4 (Continued)

Part of

Number Month Lexical Item Page Excerpt Context Speech Function
127 June “Songbadan” 62 62 “A shrub, Songbadan (alternatively Noun Nominal
(ns311910) Treungbadan) stands three to five meters high Phrase
and has feather-like leaves that alternatively
grow with four to ten pairs of oval-shaped
auxiliary leaves. It flowers year-round with
yellow flowerets shooting from the leaf axil and
tips of the branch. Songbadan refers to stability
and strength.”
128 June “Thonglang Bai 62 48 “The coral tree comes in a variety of subspecies  Noun Nominal
Mon” including Thonglang Lai, Thonglang Daeng and  Phrase
(nosvanaluwu) Thonglang Bai Mon.”
129 June “Thonglang 62 48 “The coral tree comes in a variety of subspecies  Noun Nominal
Daeng” including Thonglang Lai, Thonglang Daeng and  Phrase
(NBIMANLAT) Thonglang Bai Mon.”
130 June “Thonglang 62 48 “The coral tree comes in a variety of subspecies  Noun Nominal
Lai” including Thonglang Lai, Thonglang Daeng and Phrase
(NBIKANA1Y) Thonglang Bai Mon.”
131 June “Thonglang” 62 48 “A deciduous plant five to ten meters tall, Noun Nominal
(Mosra) Thonglang (coral tree) is noted for its thorny Phrase

branches.”
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Appendix Table A4 (Continued)

Part of

Number Month Lexical Item Page Excerpt Context Speech Function
132 June “Tomyam 128 56 “Most patrons are foreigners from different Noun Nominal
Goong” countries who make seafood, Tomyam Goong Phrase
@) (Hot and sour shrimp soup), Phad Thai (Thai
fried rice noodles), grilled fish and Gaeng Liang
Noppakao (Vegetable and prawn soup) the most
popular items on the menu.”
133 June “Tomyam” 128 57 “Huge tiger prawns and fresh banana prawns Noun Adjectival
(@udn) straight from the seabed are cooked with
Tomyam ingredients, including galangal, lemon
grass, shallot, tomato and fresh green kaffir lime
for aromatic impact.”
134 June “Treungbadan” 62 50 “A shrub, Songbadan (alternatively Noun Nominal
(@30naa) Treungbadan) stands three to five meters high Phrase
and has feather-like leaves that alternatively
grow with four to ten pairs of oval-shaped
auxiliary leaves.”
135 June “Yaw” 63 52 “Tamarind, planted in the compound of a house,  Noun Adjectival
(09) is believed to invoke awe; while the Yaw tree
mimics the same word whose definition suggests
admiration.”
136 July “Dok Pud” 79 60 “However, crown flowers are always reserved Noun Nominal
(AoANA) for the motifs and small bundles (Uba), Dok Pud Phrase

(Thai flower) for nets and white champaka or
sonchampa champak for knobs.”
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Appendix Table A4 (Continued)

Part of

Number Month Lexical Item Page Excerpt Context Speech Function
137 July “Dok Tad Hoo” 79 59 “Thai Praneet Silp, the classic pattern, is a full Noun Nominal
(AontiAY) decorative pattern complete with a small bunch Phrase
(Uba), daisy chain (Fuang) and Dok Tad Hoo.”
138 July “Hoi Lot Phad 109 64 “At Don Hoi Lot it will be unforgivable if you Noun Nominal
Cha” miss the famous local dish — Hoi Lot Phad Cha  Phrase
(osviaeaian) (Hoi Lot stired-fried), a favorite among Thais.”
139 July “Hoi Lot” 109 64 “Don Hoi Lot offers a rich sea crop of mollusks,  Noun Nominal
(Motvana) including Hoi Lot (worm shells) that tourists can  Phrase
buy and take home.”
140 July “indara” 80 62 “There can be an indara motif in the midst of the Noun Adjectival
@®und) window-like rectangle between the upper and
lower gables, although this is not mandatory.”
141 July “Klin Takaeng” 79 58 “There are three types of traditional floral Noun Nominal
(naAuAzuAY) mobiles: small medium and large; each with a Phrase
name as beautiful as its looks; Puang Kaew,
Krachao Sida, Phad Nah Nang and Klin
Takaeng, etc.”
142 July “Koam Chin” 79 58 “Round mobiles are called differently as Puang Noun Nominal
(audu) Klang, Puang Kaew and Koam Chin.” Phrase
143 July “Krachao Sida” 79 58 “There are three types of traditional floral Noun Nominal
(nzddan) mobiles: small medium and large; each with a Phrase

name as beautiful as its looks; Puang Kaew,
Krachao Sida, Phad Nah Nang and Klin
Takaeng, etc.”
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Appendix Table A4 (Continued)

Part of

Number Month Lexical Item Page Excerpt Context Speech Function
144 July “Nah Chang” 80 63 “The star Uba descends in a triangle of Nah Noun Adjectival
i) Chang motif, ornate in all corners with frilled
Uba and round Tad Hoo.”
145 July “Nak” 118 65 “Three colors, silver, gold and Nak (alloy of Noun Nominal
(nn) gold, silver and copper) are normally used for Phrase
brushing.”
146 July “Phad Nah 79 58 “There are three types of traditional floral Noun Nominal
Nang” mobiles: small medium and large; each with a Phrase
(anthna) name as beautiful as its looks; Puang Kaew,
Krachao Sida, Phad Nah Nang and Klin
Takaeng, etc.”
147 July “Phu Klin” 79 59 “The design calls for stringing and other Noun Nominal
(Wnaw) interlacing touches to make beautiful floral laces  Phrase
like Takhai Nah Chang, Phu Klin, Viman Phra
Indara and Puang Klang, among others.”
148 July “Puang Kaew” 77 58 “There are three types of traditional floral Noun Nominal
(i) mobiles: small medium and large; each with a Phrase
name as beautiful as its looks; Puang Kaew,
Krachao Sida, Phad Nah Nang and Klin
Takaeng, etc.”
149 July “Puang Klang” 79 58 “Round mobiles are called differently as Puang ~ Noun Nominal
(Wenang) Klang, Puang Kaew and Koam Chin.” Phrase
150 July “Tad Hoo” 80 63 “The star Uba descends in a triangle of Nah Noun Nominal
(iary) Chang motif, ornate in all corners with frilled

Uba and round Tad Hoo.”
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Appendix Table A4 (Continued)

Number Month Lexical Item Page Excerpt Context ggg;:g Function
151 July “Takhai Nah 79 59 “The design calls for stringing and other Noun Nominal
Chang” interlacing touches to make beautiful floral laces Phrase
(mahenthina) like Takhai Nah Chang, Phu Klin, Viman Phra
Indara and Puang Klang, among others.”
152 July “Thai Praneet 79 59 “Thai Praneet Silp, the classic pattern, is a full Noun Nominal
Silp” decorative pattern complete with a small bunch Phrase
(Innlszdindail) (Uba), daisy chain (Fuang) and Dok Tad Hoo.”
153 July “Uba” 79 61 “Once the structure is agreed upon, it is time to Noun Nominal
QU2) look at details, namely Uba - what kind of Uba Phrase
for the mobiles; single or dual mobiles or Thai
Uba?”
154 July “Viman Phra 79 59 “The design calls for stringing and other Noun Nominal
Indara” interlacing touches to make beautiful floral laces Phrase

a a o
MNUNTLOUNT)

like Takhai Nah Chang, Phu Klin, Viman Phra
Indara and Puang Klang, among others.”
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Appendix Table A5 Anglicized Thai Lexical Items in Kinnaree Magazine (Plural Inflections)

Number Month Lexical Item Page Excerpt Context g;;g; Function
1 January  “chedis” 114 8 “Traditional household utensils used to deck the Noun Nominal
(9@d) entire place, and simulated Thai chedis around the
building, mimic the impression of the Nakhon
Ping era that was famous for its tranquil
ambience, peaceful state and temples as the center
of faith.”
2 June “viharas” 62 47 “The nine auspicious plants used in the ceremony  Noun Nominal
(In) are believed to promote good fortune for their Phrase

owners or residents, particularly buildings of
importance, including temples, viharas, preaching
halls, town halls, ministries and government
offices important to the country.”

171



Appendix B
The Open-Ended Questionnaire Used in This Study
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OPEN-ENDED QUESTIONNAIRE

The Impact of the Borrowed Thai Lexical Items on Foreigners’

Reading Comprehension

PERSONAL INFORMATION

1. Gender: ....ccvvveviinnn...

2. AQE: i

3. Nationality: ........cccoveiiiiiii e

4. Level of education: .......oovvevieeiiiie i,

TR O 1 1< S

6. Background knowledge about Thai culture:
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Direction: The texts below are excerpts taken from two in-flight magazines of
Thailand, namely Sawasdee and Kinnaree issued in 2004. The words in bold type are
borrowed Thai words embedded in the English contexts. Please read the excerpts and

answer the questions.

Time: 40 minutes

Excerpts from Sawasdee

Excerpt 1

Cuddle up in comfort with these shimmery silk cushions from Thailand’s
northeastern provinces. Woven in the bold patterns of traditional mudmee, or ikat as
it is sometimes called, their soft muted colours will add a tasteful hand-crafted touch
to any home without the fear of going totally tribal. Available in the home

furnishings departments of Bangkok’s major department stores.

Excerpt 2

These super sandals, made from the khlong-clogging water hyacinth, are a
step ahead of the competition in environmental awareness. Long a burden to the
many boats that use Thailand’s canals for commerce and commuting, the resistant
weeds have provided much needed material for today’s designers interested in

working with replenishable resources.
Excerpt 3
That the bar has a bare concrete floor and cheap wood and metal frame tables,

is unimportant. Asoke offers traditional Thai style drinking (beer from Bt65,
cocktails Bt120, all mixers Bt20) with good food (and spicy — the cook is from Isaan).
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Dishes include favourites like wing bean salad, rice with sun-dried pork and laab
(mainly Bt70-80).

Excerpt 4

The Jakarta-based bar and restaurant complex Face, which has already taken
its brand successfully to Shanghai and London, has now opened a branch in Bangkok.
Six purpose-built traditional Thai salas house two restaurants (Hazara and Lanna
Thai) Face Bar, two small single room spas (for women only) and a function room
where they encourage participants to shake out boardroom formality by sitting on the

floor.
Excerpt 5

Some ideas have their time, and for Bangkok, it’s the era of the dedicated
pizza restaurant. The American food critic MFK Fisher said: “Sharing food with
another human being is an intimate act that should not be indulged in lightly.” She
would have starved to death in Asia. Pizza is perfect for the Thai market. You can
order several at one go, and cut them up to share Asian style from the centre of the
table. Eat them with your fingers, and if they’re too bland — a frequent Thai criticism
of farang food — you just slurp a few glugs from the bottle of chilli oil. This is loud,

fun dining, a characteristic Thai tables share with Italian.
Excerpt 6

It’s only a short walk to Wat Phra Sri Ratana Mahathat, Lopburi’s single most
imposing religious monument. Located opposite the railway station in yet another
example of the modern town’s uncanny habit of blending the venerable with the
mean, the ruins cover an extensive site that is dominated by a large Khmer prang,
although the temple is most fascinating for the evolution of its construction, which
spans the Khmer period and the 17" century.
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Excerpt 7

Most likely first erected in the 12" century and remodelled in the 14™ century,
Wat Phra Sri Ratana Mahathat expanded considerably in the late 1600s by King
Narai, as witnessed in the large brick viharn. It is this merging of Khmer style and
Narai’s political impact that the essence of Lopburi’s beguiling interest lies.

Excerpt 8

The cave disappears into the base of a big karst that sports a stubble of stunted
white trees. Unfortunately, we’re about six hours too early to witness an eerie
spectacle in which Mae Usu’s inky depths are briefly lit up by the sun as it pours in
through a shaft on the hill’s western side. Still, one of the touts hanging about shows
us a picture in a brochure, and we agree is looks amazing. It’s still cold, so we forego
the knee-high traipse through a stream that must be forded to access the cave, which
looks menacing in the morning fog. In front of a whorl of thorny bamboo, a couple
set up a som tam stall. It transpires they are from the village in Chiang Rai where my
wife was born. After the obligatory “small world” chit-chat, the man explains the
strange bamboo shapes are formed by raging flash floods that tear through the small

valley after heavy rain.
Excerpt 9

Khun Somchai’s collection was designed for Mae Fah Luang, the foundation
sponsored by the Royal Family that works with hill tribes to produce high quality,
handmade fashion and interior textiles. The show was like a montage of Bangkok
street life, fashion footage shot from the back of a tuk-tuk racing through town,

including a turn through the backpacker district of Khao San Road.
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Excerpt 10

Natural phenomena aside, Wat Topotharam itself is worthy of attention. The
main temple, set on the hillside overlooking the stream, is well proportioned and what
it lacks in size is made up for by its ornamentation. The roof eaves and blue-and-gold
painted gables are elaborately carved, while other detail includes boundary sema
stones covered by ornamental stone chedis. Unfortunately, the doors were locked
and, with no monk in sight, in spite of extensive monastic quarters nearby, | was
unable to discover what treasures may lay within. Still, it was pleasant to stroll

around absorbing its peaceful atmosphere.

Excerpts from Kinnaree

Excerpt 1

The next stop was Ranu Village in Ranu Nakhon District where the residents
who are ethnically Bhutai remain faithful to their traditional lifestyle. The local Bhu
Thai with a “Bhalaeng” feast and Bai Sri Su Kwan, Bhu Thai dance and homemade

liquor, ou will welcome tourists visiting this village.

Excerpt 2

Salmon, soaked in fish sauce, comes in bite-sized rolls, and with the tangy,
spicy sauce served in luxurious Sankhalok tableware, the salmon rolls seem to taste
even better. After the savories, it is time for dessert. Caramelized pear in red wine,

served with ice cream, makes the meal truly complete.
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Excerpt 3

FAI SOR KAM on the 4™ Floor of Siam Discovery Center offers sizable bags
made of woven Krajud, Trimmed with cotton fabric of various colors, they are
appropriate for girls who have plenty to carry. They are available for 1,650 baht
apiece. Call 0-2658-0449.

Excerpt 4

Once again, the province of Trang will arrange for Underwater Wedding, one
of the oddest marriage ceremonies in the world, at Koh Kradan, Kan Tang District.
There will be a bride and groom welcome ceremony (for Thais and foreign visitors) at
Trang Airport and the Khan Mak long-tail boat procession to Koh Kradan. Brides
and grooms dive into the sea to attend the Rod Nam Sang Ceremony and registration
at a depth of over 40 feet. If you are interested in attending the ceremony, please call
0-7521-0238, 0-7522-5353 or 0-7534-6515.

Excerpt 5

Their hill tribe costume is similar to other Karen tribes. Women wear straight,
loose blouses, topped with another long-sleeved blouse and a short, colorfully
embroidered Sarong. Their unique hairstyle consists of a fringe at the front and
bundles tied with cloth at the back. Padong men wear long pants, a short shirt, and

cover their heads with a piece of cloth.
Excerpt 6
Sai Mieng is the most famous culinary choice. Other well-known dishes are

caramelized Luk Tao, dry Khanom Cheen, Khao Kaeb, Khanom Tian Savoey,

banana cake and canned bamboo shoots.
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Excerpt 7

The trip continues to the district of Prapradaeng in the province of Samut
Prakan to see Wat Paichayon Pollasap-Ratchavoravihara and Wat Prode Kase
Chettaram, the two temples built during the reign of King Rama Il. The chapels of
these two temples follow Chinese architecture style, which was then a popular trend.
By sunset, the tour arrives at Phra Samut Chedi, perfect timing to float the Krathong
right in the middle of the river in front of the Pagoda as an offering to the Buddha.
The candlelight shimmers above the surface of the river in the dark night.

Excerpt 8

Yasothon Province hosts Bun Bang Fai Rocket Festival at Phaya Thaen Park,
Muang District with Bung Fai Rocket processions to respect the holy Chao Pu Chao
Lak Muang and Bang Fai dance parades from each district in the province. For
further information, contact the Tourism Authority of Thailand, Northeastern Office,
Region 2 (Ubon Ratachathani) on 0-4524-3770 or Muang District Office on 0-4571-
1397.

Excerpt 9

There are three types of traditional floral mobiles: small medium and large;
each with a name as beautiful as its looks; Puang Kaew, Krachao Sida, Phad Nah
Nang and Klin Takaeng, etc. Typically, there are two patterns: a flat pattern with
different structures including triangles, squares, ladders, fans and stars. Round

mobiles are called differently as Puang Klang, Puang Kaew and Koam Chin.
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Excerpt 10

Thai Praneet Silp, the classic pattern, is a full decorative pattern complete
with a small bunch (Uba), daisy chain (Fuang) and Dok Tad Hoo. The design calls
for stringing and other interlacing touches to make beautiful floral laces like Takhai
Nah Chang, Phu Klin, Viman Phra Indara and Puang Klang, among others.
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QUESTIONS

1. How do (es) the borrowed Thai lexical item (s) affect your comprehension
about the entire excerpts?

3. What do you do to understand the meanings of the embedded borrowed lexical

items in the excerpts?
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4. Do you think the excerpts provide sufficient tools (e.g. contexts, explanations,
definitions and descriptions) to help you understand the meanings of the

embedded borrowed Thai lexical items? Please discuss.

5. What suggestions would you give to help make the English articles in both

magazines more comprehensible?

6. How long did it take you to finish reading all the excerpts and answer all the

questions?

Additional comments:

Thank you for your co-operation



Appendix C

The Selected Excerpts from Sawasdee Magazine
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Cuddle up in comfort with
these shimmery silk cushions
from Thailand’s northeastern

provinces. Woven in the
bold patterns of traditional
mudmee, or ikat as it is
sometimes called, their soft
muted colours will add a
tasteful hand-crafted touch to
any home without the fear of
going totally tribal. Available
in the home furnishings
departments of Bangkok's

solitary stem of your
favourite flower.

Save a place
If you're tired of
staring at plain and
predictable table
settings and want
to add some real
excitement to your
breakfast experience,
look no further than these
funky napkin and place mat
C inati by K.O.l. Made

major department stores.

Flash bulbs

Add some spice to your
life with the well-wound
Garlic vase by Planet 2001
Co. Ltd. Shaped like the
pung bulb so f d

of raw silk, they absolutely
scream with stylish 1960s
designs that range from
high-spirited splashes to
wild floral formations. Try
them on your table and you'll
find that the vivid colour

hirnat

L inations are bold

by Thai taste buds, these
clusters of fine liana fibre
actually conceal an inner
glass tube to support a

6 Sawasdee January 2004

to shake even the most
melancholy sleepers out of
their early morning blues. -

Hang on to your seats. A wonderful

Poetic posturing
For an interesting alternative to teakwood garden stools
and chairs, check out these chic seats from VC Bamboo
Industry. Their curved bamboo tops are artfully formed
to fit the figure while the deep burnished tones promise
to add a simple spirit to any Asian garden seeking a
solitary sense of Zen.
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Lending a hand

Designer Eakrit Pradistsuwana certainly understands the risks
of over-c ialising Thailand's crafts. As owner and
designer of E.G.G. he was one of the first to fuse modern
design directions with traditional manufacturing techniques.
Now, as the trend has taken off, he has re-examined the value
of Thailand’s early craft traditions and introduced a line of

signature ceramics under his AKA brand. Each of his vases

and pl is produced by hand, making them unique in their
final form and finish. True to his beliefs, his latest works express
a genuine Oriental simplicity. king subtle ref to the

landscape and hinting at man’s endless desire to shape it.

X (g =

Walk on water

These super sandals, made from the kh!ang‘:logging
water hyacinth, are a step ahead of the competition
in environmental awareness. Long a burden to
the many boats that use Thailand's canals
for e and ting, the resistant
weeds have provided much needed material
for today's designers interested in working with
replenishable resources.

January 2004 Sawasdee 7
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Art

Gumsak Atipiboonsin has his fifth Bangkok solo exhibition
with Natural Selection, 12 abstracts in oil on canvas exploring
man's relationship with nature. The 37-year-old Silapakorn

graduate employs vivid colours

Nightlife: Asoke Bar
"I‘.waﬁm, Iocn‘lion, location”, the mantra 'pr any aspiring leisure
is rammed home at Asoke Bar, where an unas-
T »Ing, uncomplicated space enjoys a touch of glamour thanks
irely to its address.

~ Asoke Bar is next door to GMM Tower, which houses the offices
of Grammy Thailand, the country's major entertainment provider and
qwrl'u' of 10 recording labels. Many of Thailand’s top pop stars stroll

and geometric

?»g}uammh‘immmheadmmemrgﬂy_o_gnﬂw._

'Thatﬂnjuhasaharewmteﬁwrandcheapwoodand metal

}Chln band play Blues, Reggae and Rock {Fndays are packed with
uld-d the-week celebrants) and DJs Zeek and Oat spin dance tunes
‘at the decks. ]
' Twice-monthly parties have themes such as popular movies or|fAsoke Bar, 2F BB Bldg (next to GMM-Grammy Tower), Sukbumuit So21
\70s and 80s, and there are occasional specials, like the indie CD| ™ (Asoke), (tel: [669] 684 3420) Mon-Sat 6pm-2am; MC, V. ;

8 Sawasdee January 2004

patterns in works he says are more
“reflections and memories of land-
scapes... rather than merely about com-
petition and survival." Gumsak shows at
H Gallery (tel: [661] 310-4428) until
January 17.

Film
The Bangkok International Film Festival
returns this year with around 150 inter-
national releases on show. A large batch
of Thai productions include Country
Hotel and Sugar Is Not Sweet, both writ-
ten and directed by Thai film pioneer Raj
Pestonji, and Nonzee Nimibutr's OK
Bethong. Mainstream international
releases are headed by Calendar Girls
(UK), directed by Nigel Cole, starring
Helen Mirren and Julie Walters, and Kill
Bill Volume 2 (US, Quentin Tarantino)
with Uma Thurman and Lucy Liu, which
plays at the festival Closing Gala. There's
also a strong Asian — particularly Indian
presence and other entries from
Africa and South America, plus one from
Palestine (Ford Transit, by Hani Abu-Assad). Twelve films will
be screened in a "Special Presentations” programme, one
playing on each night of the festival, and judged in competi-
tion. Jurors will give six Golden Kinnaree' Awards, including
best film, actor and director.

se party at the end of last year for Punk band The Darlings, with
special guests the Eastbound Downers. And, of course, once a few
beers have gone down the Grammy artists themselves often feel the
juices flowing and get up for a jam.

HOWARD RICHARDSON



opera, cultural performances,
dragon parades, blazing fire-
works and steaming food stalls
serving everything imaginable
gn noodles and fried rice.

competition for the second time last year
in Perth, Western Australia, by 10 shots,
when his 29 under par was the lowest
four-round score in the event's history,
and also a European Tour record. The

Last year]

W / i - your scariest togs at BITEC (tel:
[662] 749-3939-60).

winner, Erni

‘.'z The Bangkok International
Fashion Fair,
January 15 for trade visitors, is
open to the public on January 18
and 19, from 10am to 9pm. The
fair will host a comprehensive
representation of all aspects of

§ the fashion industry, from manu-

~ facturers and machine and

technology specialists to buyers
and traders. Expect pitches from
local and international retailers,
chain stores and boutiques, plus
fashion shows and a veritable
catwalk of style punditsi Don

South African will be in Bangkok to
defend his crown. The event has consis-
tently attracted top names — five of the
world’s top 10 competed last year —
and triple Masters champion Nick Faldo
and Colin Montgomery both had con-
firmed their attendance as we went to
press. Past winners include Faldo
(twice), Fred Couples, Greg Norman and
World No. 1 Tiger Woods (twice, both in
Thailand). Prize winners this year will
split a record Bt66 million. The tees are
open for the Johnnie Walker Classic from
January 29 to February 1. Play will be
televised live. For more information call
[662] 661-0322.
BTG
“Culture

launching on

Events /Sport

| The Siam Society (tel: [662] 661-6470-

Head out to Chinatown between
January 22 to 24 for a bit of lion danc-
ing amid the Chinese New Year celebra-
~. tions. The streets in this old Bangkok

A 'j.district will be swelling with Chinese

Bangkok hosts Asia Pacific's most presti-|
gious and valuable golf event this month |
with the return of the Johnnie Walker
Classic to the Alpine Golf and Sports |
Club. World Mo 2 Ernie Els won lhel

7) is 100 years old on March 10, and to
celebrate they're offering a 50 per cent
discount until that date for visitors to the
Kamthieng House Museum who produce
a Bangkok Skytrain ticket. The museum
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it 'n'admonal Thai

na, Thai) Face Bar, two

in (caramelised milk dumplings in sugar syrup with pistachio

& hazara (Bt590), leg of lamb marinated overnight in spices
/and cooked in a tandoor oven. Sounds great, but it was cooked a
hl.ﬂltmlm‘u,sovﬂsmdelﬂlfwullkehathndofﬂmg‘ﬂ‘s
|huge. Mthnqh Indian restaurants are havens for vegetarians, the

10 Sawasdee January 2004

ht and wonderfully fresh batter, Bt160), through to the gulab

choice is usually predictable. Hazara has interesting main-course-
style dishes such as bharwan simla mirch (bell peppers stuffed with
nine types of vegetables and nuts and roasted in a tandoor). All
prices are subject to tax and service.

The whole compound of Face is decorated with religious statuary,
puppet heads and old temple doors from Thailand, Burma, Indonesia

and China. It's a t ple of Asia shaking off its recent
obsession with Western trappings, recognising its own wealthy her-
itage, and reworking it in a modern context. It's set to become a
Bangkok hit.

Face, 29 Sukbumvit Soi §8 (tel: [662] 713-6048-9) Daily noon-2.30pm
(Lannk Thai only), 6.30pm-11pm; AmEx, DC, MC, V.




of mist, which settle often in the monsoon season, add an
extra dimension of the surreal.

Ask any Thai fancier of waterfalls, and there are legions,
to name the most beautiful one in the country and the
answer will invariably be the Erawan Falls, located within
the park of the same name. Cascading down 1,500 metres,
studded with quiet pools among the rushing warer, it's a _

natural construction said to resemble Erawan, the three-

headed elephant of Hindu mythology.

Thelfamous bridge sees all
duding §
this group of foreign monks.

manner of vis

high with rice, fruits and sweet things and floart it on the
waters, a remembrance of the ancient time when a grear
Buddhist teacher medirated aboard a vessel in the midst of
the sea without any sustenance. Here was a festival roored
solely in the traditions and devotion of a communiry.
Thousands of paper lanterns sparklecl‘on the hillsides.
Within the expansive courtyard of the Wang Wiwekaram
monastery, mothers transformed daughters into lictle

= princesses of old, lovingly combing their long shiny hair

The uniqueness of Saiyok Nartional Park comes from 4] into topknots to be garlanded with jasmine. The next

real creature the size of a bumblebee and weighing two

morning, clad in sarongs and white blouses, their lips

grams — Kitti's Hog-nosed bat, the world's smallest. Also. "/rouged, they would dance with delicate weavings of the

found there is a restored section of the Death Railway,
built for the Japanese army by Allied prisoners of war and
Asian slave labourers at a cost of tens of thousands of lives.
Caves highlight a small jewel of a park, Chalerm Ratta-
nakosin, while vast lakes form the
cores of the Sri Nakharin and Khag
Laem national parks.

Highway 323 snakes along the
Khao! Laem| reservoir and recently I
followed it to another Kanchanaburi
dream, that of a much-revered 94-
year-old monk who has carved out a
haven of peace for the scattered rem-
nants of his once great race. .
It was on a full moon during
Buddhist Lent, and thi Mons of
Sangkhlaburi ‘were celebrating one
of the many festivals that grace their
year. This was the Bor Kamot-
Kaban, when the faithful fill a boat
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hands to the rhythms of xylophones, cymbals and drums.
Crowds would gather at the temple, offering food to the
monks and paying their respects to Phra\Uttama, his kind-
ly aged face smiling down on them from a seat at the top
of a long temple stairway.
~ The respect could not be more
heartfelt because the abbot has been
their father and protector. And, while
you won't find it on any map, Phra
Uttama has also realised, as best as
possible, their dream of a Monland.
Once the great civilisation on
mainland Sourheast Asia, the Mon
arrived in Burma several centuries
before the birth of Christ, calling
their settlement Suwannaphumi,
“The Land of Gold”. They intro-
duced and spread Theravada:
Buddhism through the region
along with their arts, literature and
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L _etrobeat

months; sothurry!

of their more conventional sets at hotels

and other clubs around town.

this year's Golden Kinnaree Awards)
Film including best film, best actor, best
The Bangkok International Film Festival | actress and best director, all of which

Squa@, and on February 2, with spe-
cial screenings of films that have won

Tourism Authority of Thailand (tel:
[662] 250-5500).

Thammasat University (tel: [662]
613-3529-30) ends its film season
with Woman in the Dunes by Hiroshi
Teshigahara (February 5), Divine
Intervention (Elia Suleiman, February
12), Good Morning (Yasujiro Ozu,
February 19) and Stand By Me (Rob
Reiner, February 26). The Japan
Foundation (tel: [662] 260-8560-4)
has films in Japanese with Thai sub-
titles, every Friday at 6.30pm, and
German films with English subtitles at
the Goethe Institut (tel: [662] 287-
0942) on Wednesdays at 6.30pm.

Food

Most of the capital's beer gardens will
close after February/March, signalling
the end of the al fresco drinking sea-
son. Not only will it soon get too hot to
drink outside, it will also get too wet,
so make the most of it while you can.
The Oriental Hotel's (tel: [662] 659-
9000) Italian restaurant Ciao is only
open in the cool season, and other out-
door eateries, such as the spectacular

winds up with the Closing Gala on were presented on January 31. For full

February 1 at Scala Theatre, in Siamy scheduling.information, please call the

Da Lino

_i"mlﬂg Da Lino. The surprlse' is'ﬁ:at
| is cooked not by an Italian but by
, who pened with her husband Lino
g0. The couple previously owned The

Gin swapped lessons with Italian
ge. Soon, she was serving plates

in the traditional cooking of Treviso, the
6‘* Venice, epitomised on the menu by
like soup with chicken, pigeon and
s0. | started with pappardelle and porcini,
aly (Bt290), with the exquisite mushroom
rmesan sauce on a bed of homemade, almost
mply prepared, allowing the porcini to
a arrived from across the room long

ourses are under Bt300, such as
beans 20), another no-fuss, rustic
or just rip chunks off the homemade

huuﬁ wm.e is @ mere B#95/glass, and
out on a bottle (mainly between
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: : y
ngly never-ending line of Bangkok

(and aptly named) Vertigo, on top of

in a long boat-shaped dish, is huge — a wedge of rum and mas-

(et h i healutel

carpone di s y smothered in
cream. A blackboard menu of specials changes daily.

Da Lino has dark woods, art-covered walls and mirrored pil-
lars giving extra light and interesting viewpoints. Quiet Italian
music plays on the system, place settings are linen and, high
up, ornamental plates circle the room. It has an elegant simplic-
ity that's very comforting, as if someone has transported the
contents of their parlour from Italy. Which they probably have.
Da Lino, 19/3-5 Sulchumvit Sol\?l (tel: [662] 259-9138) Tue-Sun 11am-
2pm, Spm-10.30pm; AmEx, V.
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a fraction of the price they command in Bangkokjand
Chiang Mai. = @) 2 \I/’
In the vicinity of Ban Huak 1s the Phu Sang National |
Park lcentred around a small but unusual waterfall that is
fed by a hot spring that gushes out of a cliff at 30° Celsius.
The park is also home to the rare Big Headed turtle that
has a long prehensile tail and is able to climb trees. A local
school is running a breeding programme for this unique
reptile and the schoolchildren are happy to show off the Taoly,
Poo Lod, as they call it to interested visitors. in ry, planning and economy. There
7  The road Teaves the mountains near the town of Chiang \ [ rom brief pocketbook-friendly Minibreal
;: Kam. Here the Thzu_&Lue Culrural Centre is well worth a _ gle or multi-destinati ies, as
detour. The Thai Luejtribal people migrated to Thailand tension and Option ;t.ul.m.1 ‘r'cru_‘ca:? ihouselfmm pacl
1) from the Sip Song Panna Kingdomin China more than . Orchid HnrJ i d).r_\r sporting {refid
3 150 years ago and brought with them the art of weaving
(%) beautifully sophisticated silk and cotton fabrics. The cul-
tural centre promotes the continuance of this tradition by

¥
? Royal Orchid Holidays, breaks ani

training young Worr}erf in_ the te_chniques and funded i edited travel agents, or any THAI
through sale of the distinctive fabrics made into bags and [ \e website www.thaiairways.com..
jackets as well as wrap-around sarongs. ¥
Chiang Kam also boasts a number of fine historic temf- NORTHERN CLIMES i
( ,_ﬁples especially the multi-roofed Thai Ya.:-sryle Wart Nan— ) lcnhiang = mmﬂk:a:g:ﬁ;‘f:;izmmt
“/taram The temple is made entirely of golden teakwood and. haw, and allung tail river-boat cruise. ROHS28

contains a number of elegant Buddhay statues in the - (.Iuang Rai Adventure: SGays, 2n|ghtsurmnre
Burmese style, including one that is made entirely from a e
gilded pollen. It’s as spectacular as the local views. ]

The Best
Selling
Thai Beer




global village comes

a global market — herbs, fruits and vegetables, until recently unknown
in Thailand are now home grown. Trout is farmed in the north of the country

and local foie gras has been available for years

The club-restaurant 87,
which opened last year in
the new Conrad hotel, calls
its culinary creations “World
Food”. The restaurant has
changed its menu, which
initially sacrificed balanced
tastes for a trying-too-hard
attempt at originality. The
choices are still unusual
combinations, among them
anchovy pepper beef ten-
derloin — where the beef is
glazed with anchovy, chilli
and Thali spices — and
Lavazza coffee smoked sal-
mon with red-pickle ginger,
herbs tomaro jelly and green
tea vinaigrette. Complemen-
tary poppers and shooters
of tequila and passion fruit
or vodka and rock melon are
served before main courses
to cleanse the palate. This is
a high-tech, multi-media
venue. Around the room, in
lieu of windows, the walls have
flat-screen televisions with
moving images of billowing clouds and Chinese dragons,
and beyond a bead curtain DJs in the club spin “Global
Grooves”, sometimes accompanied by sax or guitar players.

he World Food syndrome is also influencing
Thaj restaurants, often to the consternation
of purists, who complain the results are not
Bur with a global village comes a
herbs, fruits and vegetables,
until recently unknown in Thailand are now

“authentic”.
global market

home grown. Trout is farmed in the north

of the country and local foie gras has been
available for five years. It would be ridiculous to add this
rich goose liver to a coconut soup, but combine it with one
of the rangier mangoes and you have the beginnings of
something interesting. The international Thai restaurant
the Blue Elephant, which opened in Bangkok 18 months
ago, serves foie gras with tamarind sauce. If good produce
is available why not use it?
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most physically impressive
new opening of last year,
particularly from a venue
outside a hotel, is unafraid
of the F-word. The sign out-
side proudly proclaims: “Thai
Fusion”. Maha Naga consists
of two restaurants in newly
constructed buildings with
high, Thai'style ceilings and
a bar in an old Thai house,
all arranged around a gar-
den courtyard. There are
North African references in
the tajine lids on the place
setrings and Moroccan
coloured glass in the mosa-
X'c of mirrors behind the bar.
Both restaurants are
cool and dark with a net-
. work of black lanterns in
the rafters. It’s like dining in
() place of worship. Ini fact, it’s
/ so dark it's almost impossi-
ble to read the menu. The
term fusion seems restricred
to using Western produce,
rather than mixing tastes — the flavours are all recognis-
ably Thaf] albeit restrained — and I'm not convinced of the
wisdom of dropping lamb chops into a bowl of massaman
curry sauce. Burt this is a marvellous destination restau-
rant, tastefully designed with a comforting natural feel to
all the marerials. It was opened by the owners of Being Spa,
the capital’s first independent luxury spa, and bears all the
marks of their take on modern Asian living.
Another newcomer actually incorporates the spa experi-
ence into its restaurant complex. Face, which has success-
ful branches in Jakarta, London and Shanghai, opened its

Bangkok loperation in six newly constructed Thai-style'

buildings containing two restaurants — Lanna Thaiand an
excellent Indian called Hazara — plus Face Bar, a function

hall and two small women-only spa rooms.

ABOVE: The subdued Lanna Thai at Face. OPPOSITE, CLOCKWISE
FROM TOP LEFT: Seafood pasta at 87 and a waitress at 87's bar;
herbal crabmeat wrapped in tofu at Maha Naga, and its interior.

Maha Naga, perhaps the’
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7 The main building, housing Hazara and Face Bar, is
dominared by a large statue of a garudalar the top of the
stairs, and throughout the complex are artefacts and
architectural features from across Asia. (This is another
beautiful venue, confirming not only a prevailing fashion
for re-interpreting traditional motifs in a modern Asian
setting, bur also for the multi-purpose venue, which until

now has mainly been the preserve of hotels.

1 Is perfect for the Thai
market. You can order several and cut them up to share Asian style.

Eat them with your fingers, and if they're too bland — a frequent Thai criticism

of farang food — just slurp a few glugs from the bottle of chilli oil

bulky wooden bench tables and high stools. Try the Scoozi
pizza, a mix of speck and gorgonzola — the Italian super-
hero cheese with an aroma like the feet of Michelangelo —
or Mare e Monti (Sea and Mountains), a sweet and luscious
prawn-and-ham combo. Armenio plans to open 20 restau-
rants in the next five years, with the next two earmarked
for Sukhumvit Road and Parttaya. “I want to franchise,” he
says. “It’s supposed to be fast food, like McDonald’s, but

Maha Naga 'has been exploring the possibility c{\ I've made it too cq@_ﬁ)rrable and people linger.”

expanding with a jazz bar in an adjacent house and the
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Some ideas have cheir time, and for Bangkok, it’s the

Italian restaurant Scoozi has built a number of new outlets ' \era of the dedicated pizza restaurant. The American food

in one location. Owner Sam Armenio talked me through it
as we stood amid the gutted 120-year-old house he was i’

the process of restoring on Suriwong Road. “There’ll be &

New York-style rhythm and blues club called Studio 174;

restaurant and an aperitivo jazz bar with free snacks and
finger food as accompaniment to drinks.”

Il chis was due to be completed by late
December, burt already in operation was
his next-door pizzeria. Armenio has
imported a wood fire oven from Naples

- the focal point of a small room with
big windows, white box lantern lighting,
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critic MFK Fisher said: “Sharing food with another
human being is an intimate act that should not be
indulged in lightly.” She would have starved to death in

.\ Asia. Pizza is perfect for the Thaiymarket. You can order
featuring black music, an alta cucina upmarket Iralian"|

several at one go, and cut them up to share Asian style
from the centre of the table. Eat them with your fingers,
and if they’re too bland — a frequent Thai criticism of

* farang food — you just slurp a few glugs from the bottle of

chilli oil. This is loud, fun dining, a characteristic Thai
tables share with Italian.

ABOVE: When in Naples, buy a pizza oven. OPPOSITE, CLOCKWISE
FROM TOP LEFT: Mouth-watering pizza at Scoozi and the same in its
early stages at Limoncello; while La Scala offers fine Italian dining.
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Though it was King Narai who put
Lopburi, then known as(Lou
he acrually brought an alféady illustrious
history to a thrilling climax. In the last years of
his reign the lights of the town burned bright-
est in a final burst of glory — ultimately tragedy
for some — that was the culmination of cen-
 turies of historical and cultural importance.

~ From earliest times, Lopburi was a place_of note.
Archaeological evidence suggests the area supported
organised habitation in the prehistoric era and traces
of a New Stone Age culture have been unearched. Later,
between the 7th and 11th centuries, the town was a major
centre of thé Dvaravati Kingdom, the most influential cultural -
force in the Chao Phraya basin during the pre-Thai period.

, on the map,

the height of its power during the Ayutthaya period.

Gulf of
Thailand
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I've always considered Lopburi to be Thailand’s ugliest town, but I also
rate it among the most historic. Ignore the pretentious traffic circle, the
railway tracks and the monotonous shophouses and you will discover an
extraordinary glimpse into the past. m Just 155 kilometres north of
Bangkok|on the banks of the Lopburi River, on arrival visitors should
ignore first impressions and explore selectively. They’ll soon discover
ancient ruins, clear indications that the town has seen better days. Indeed,
it was once briefly the centre of the Thai\world, the stage on which inter-
national diplomacy was played out in the 17th century when Siam was at

by the builders of Angkor Wat and the Bayon. *,
Slap in the centre of town and hideously
bounded on one side by railway tracks is
hra Prang Sam Yod, a splendid monu-
ment to the Bayon style in spite of the
incongruity of its surl’oundjngé.
Originally a Hindd shrine and later con-
verted to Buddhist use, it comprises three towers
linked by a central corridor. Only a few traces of the
stucco decoration thart originally covered the huge lat-
erite blocks remain, though the otherwise comparatively
good stare of preservation makes for a fine monument.
Across the railways tracks from Phra Prang Sam Yod, is
San Phra Khan & lesser example of Khmer influence on
Lopburi that enshrines an image of the Hindu deity Kala.

turies when Lopburi was an important outpost of the Khmet!
empire centred on Angkor, and was ruled for a time by a
Khmer Viceroy. During this period, the term “Lopburi” war
ascribed to a highly formative style of Thai'sculpture, earnin.
the name an enduring place in Thailand’s cultural heritage.
The era of the Khmer’s greatest influence coincided
with the flowering of their indigenous Baphuorl, Angkot

Wartland Bayon art and architectural styles. These helped ‘/%

More recognition came from the 10th to late 13th cen-, '

It's only a short walk to Wat Phra Sri Ratana Mahathar, | 1
Lopbun s single most imposing religious monument.
* Located opposite the railway station in yet another example
of the modern town’s uncanny habit of blending the vener-
able with the mean, the ruins cover an extensive site that is
dominared by a large Khmer pra.n,g, although the temple is
most fascinating for the evolution of its construction,
which spans the Khmer\period and the 17th century.
"Most likely first erected in the 12th century and remod-

mould indigenous artistic production and what hag ;\elled in the 14th century, Wat Phra Sri Ratana Mahathat

)

become known as “Lopburi Style” was extremely signifi:
cant in the evolution of Thaj art.

In Buddha sculprures the basic distinguishing featurds
are a squarish face, eyebrows in a more or less straight ling’
and a somewhat austere expression in the earlier imager-
evolving to a more serene smile in the later period. A few
excellent examples of this school of sculpture are in the
Lopburi Museum, part of the compound of the town’s ruined
palace, while some of the more venerable temples, such as
Wat Sao Thong-Thong and W’a.l‘lTong Pu, also en‘shnne
typical Lopbumistatues, in particular the Buddha seated
beneath a naga, serpents being a popular i image of the period.

The legacy of the Khmer period, however, is not limited
to sculpture, and Lopburi boasts a handful of ruined temples
that illustrate the influence of architectural forms developed
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< expanded considerably in the late 1600s by King Narai, as
witnessed in the large brick whmﬁ'ﬁlt is this merging of
Khmer'llst)«'le and Narai's political impact that the essence
of Lopburi’s beguiling interest lies.

O f Lopburi belongs historically to anyone, it is properly
l_| the domain of King Narai and his favoured adviser, the
_. | wily Greek Constantine Phag[kou._l'e any visitor even
LI only slightly receptive to echoes of the past, the town is
haunted by the shades of these two very remarkable men,
both of whom lived their most exciting years — and met
their deaths — there.

OPPOSITE: CLOCKWISE TOP LEFT: Ancient Buddha|images are

found at every turn; Wat Phra Sri Ratana Mahathat, Lopburi’s most
imposing temple; festive colour; and Wat Mahathat’s brick vikarn: |
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d based purely on merit. The process involves a series of
interviews followed by written exams and a meeting with the headmaster
himself. This year only 60 were admitted from more than 700 applicants

The king had very definite ideas about how his model  the boys, so that they would in later days be able to look
school should be structured. It was to be a boarding  back upon school life as something peculiarly pleasant to
school with the boys in “houses” in the mould of the  have passed through.” To him the English system of
greart English public schools where learning, camaraderie,  senior boys taking responsibility for the juniors was an
sport and culture were to be promoted in equal measure.  essential element of premoting civilised behaviour.

In a letter to the Minister of Education concerning th - [tz )

founding of the Royal Pages School he expounded his bday, the sc]'ﬁ;‘;l compound is an astounding
philosophy. “What I want is that education should mea fusion of East and West — two cultures blend-
the turning of a boy into a fine young man and a good ed as perfectly as in King Vajiravudh himself.
citizen, not to crush out all individuality under the The form is strictly English public school with
weight of syllabus and system.” the buildings set in front of the playing fields

He had inherited the belief from his experience at but the architecture draws on Thai decoration
Eton and Oxford that educarion is not only about book and design. The centrepiece is a magnificent
learning, but also about acquiring what would be known assembly hall in a unique style that can best be

today as “life skills”. “I do not want walking school  described as ThailGorthic. It is also one of the few large teak
books,” he wrote. “I want education to be interesting to structures still remaining in the Kingdom. The theme of
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learning environment, Vajiravudh actually provides an array of extra-curricular
activities to develop the artistic and creative abilities of the students. They
set feasible goals and achieve them by working as a team

fusion is extended to the dormirory houses being called
khbana, the sleeping quarters of Buddhist monks and the
assembly hall being referred to as a bot'or prayer hall in a
temple. Even the school's hymn books neatly laid out on
the wooden pews actually contain Buddhist Palilchants.

The distinctive Thai architectural style of the original
structures has generally been maintained in the many
buildings and facilities added over the years. With its
lake, open spaces and plentiful trees in a 40-acre com-
pound, the school remains as an oasis of peace and beau-
ty in the heart of Bangkok.

At its inception, the college was very much a school for
the elite, with more than 90 per cent of the students
going on to study further in Europe and America. Today,
admissions are strictly competitive and based purely on
merit. The admission process involves a series of school
visits and interviews followed by written exams and a
final meeting with the headmaster himself. This year
only 60 were admitted from more than 700 applicants.

The college is fortunate in that King Rama VI's estate
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still provides a hefry subsidy that allows it to keep its fees
less than a quarter of that charged by the top internation-
al schools in the country. A full border only pays around
US82,500 a year. A generous scholarship programme also
provides assistance to deserving students from low-
income families.

For the past seven years the headmaster has been
Professor Dr Chai-Anan Samudhvanich. He is himself an
old boy of the college and was a distinguished teacher at
Chulalongkorn University’s Faculty of Political Science
before being appointed by His Majesty King Bhumibol.

When asked what his own experience at Vajiravudh
meant to him, Dr Chai-Anan says that above all, the
holistic education gave him many interests and the abil-
ity to develop good social relations with others. “When
you live with other boys in the boarding school envi-
ronment, you have to share everything and learn to tol-
erate people you do not ger on with. You learn to man-
age relationships and develop an enormous amount of

self discipline.”
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religious dignitaries. The results of his work can be seen in
the exhibition Eves of Wisdom at the National Gallery from
March 1 to 30. Tooten says he hopes his portraits reflect
the similarities between people as much as the differences,
and so contribute to understanding between religions and
cultures. For more details contact the Goethe Institut (tel:
[662] 287-0942). &

Surapon Gallery (tel: [662] 638-0033-4) hangs Inspired
Moments, 40 largely semi-abstract rural scenes in oils on
canvas. This solo exhibition by Muangthai Busamaro ends

\ ,on March 11, =

Music N

The Pattaya Music Festival, the country's biggest annual
music celebration, will be held probably between March 19
and 21 (dates were unconfirmed at press time). Three stage
areas on the beachfront will host a wide range of styles,
including hip-hop, jazz, easy listening and fuk thung (Thai
country). Contact the TAT (tel: [662] 250-5500 ext: 1516-
1520) for the full programme.

Jazz at the Living Room in the Sherafon Grande hotel
(tel: [662] 653-0333) has Singapore's keyboard maestro
Jeremy Monteiro, until March 28, with Aussie double bass
player Belinda Moody and New York's Shawn Kelley on
drums. Every night except Monday.

Last chance to hear Cherryl Hayes for a while — her
residency at Glaz Bar in the Plaza Athénée Hotel (tel:
[662] 650-8800) finishes at the beginning of April. She
has a big, round contralto with good range — “people say
| sound like Sarah Vaughan". Her repertoire includes a
funky, reggae-ish rendition of My Funny Valentine and a
bluesy Cry Me A River, with a touch of scat interwoven
here and there. Backed by a good, relaxed three-piece

DTAC s (atest ‘fesﬂmo[ogtf.

r's work!}g for you.

Our netiornwide GSM & GFPRS networks mean.

f’:.i-ﬂf‘({f and friends are }‘(.-1 2 call or mes ~g

To stay connected, simply choose DTAC by...

Nokia Motorola Ericsson Siemens

* DTAC and WP-1800 are the same notwork operator,

Phone Rental at DTAC shop...

Ground Floor Terminal 1 BKK. International Airport.
24-Hour Customer Service...

0-2202-7000 or www.DTAC.co.th
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royal orchid holidays

Stillan idyll .

There’s little doubt Koh Samui has grown but with some help from its immediate
neighbours the island continues to seduce the leisure class By Edward Peters

oh Samui is the touchstone of Thailand's resorf ~ forms the apex of a triangle of natural beauty that has
islands, an automatic and universal panacea for 7 managed to perfectly blend 1rself\ml:]1 plcamre )
anyone who has been starved of a real holiday A~ This exotic amalgam comes in many forms. Stroll
for too long, and the first and largest of the || jaround the breezy heights at some of Koh Samui’s premier
sybaritic stepping stones that bridge the southwest corner  resorts for an evening and the melodious notes of a gently

of the Gulf. Together with Koh Phangan and Koh Tao, i plucked saw-daung drift abour like fireflies. A few yards

L
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away, delicately poised on a raised platform,
a girl carves soap into exquisite flowers,
while waiters glide back and forth dis-
pensing cockrails in coconut shells.

All this would have been unthinkable around 30
years ago, when Samui was but a speck on the map
and the only foreign visitor a solitary Peace Corps
worker. Unthinkable because there were no luxury
hotels, and people only drank coconut milk from
coconut shells and the uses for soap were strictly
practical. Bur in three short decades, the island has
leapt from harvesting coconuts and the sea to dealing

with a new crop that embraces both nose-ringed back-

packers and higher spending rourists — nowadays even
well-heeled Muscovites fly in to sprawl on the beaches and

revel in Samui. That explains the need for bartenders and

soap carvers as well as traditional musicians.

Yet despite the plethora of beach huts, hotels, restau-
rants, cafes and bars that have been spawned by the island’s
popularity, idyll is still the word for Samui. That palm tree
that bends so sinuously and invitingly over the beach on a
thousand postcards is everywhere around the coast.
Dolphins splash languidly at the ferry pier, welcoming vis-
itors as if by appointment. And the island is especially sen-
sual, not just because of its totemic grandfather and grand-
mother rocks shaped like male and female — how best to
phrase it? — distinguishing marks, but by a general over-

riding ambience that insists on romance. Koh Samui has

coped well with the influx of pleasure-seekers, retaining its
charm and beauty and, a few exceptions apart, adapting
itself with distinct grace.

OPPOSITE: A Koh Samui speciality: the beach that launched a thousand
postcards. ABOVE: The island’s surroundings are also rich in day trips.

@ Koh Samui

“Everything on Samui has this air of ease and
being happily placed. Within sight of the end
of the airport’s runway sits the outsize
golden Buddhal of Wat Phra Yai that
is practically the island’s hallmark.

The beaches themselves run endlessly

onward around the island, dotted
with sunbathers and patrolled by

hawkers. And inland there is simply a
_carpet of green wafting coconut trees.

Qj Bangkok, Samui is doubly advantaged by its surrounds.
An hour or two’s cruise away, Ang Thong National
Marine Park is made up of some 50 rocky, bulbous,
tree-covered islers amid clear blue lagoons. In this
exciting corner of Thailand, there are caves to explore,
peaks to climb, volcanic lakes to admire and coral to gaze at.
Here too are the spawning grounds of the delicious pla thoo,
a type of mackerel widely used in Thaicuisine, which gives
rise to the archipelago’s name meaning “Golden Bowl”.
The only thing missing is a mythological sea dragon rear-
ing out of depths.

By day, Samui is relaxarion personified, bur after the
sun goes down — perhaps it is the desire for contrast, per-
haps other forces take over — but some itch impels nor-
mally quiet and reserved types to head for the roaring
maelstrom of nightlife.

Midnight after midnight and all hours either side the
scene at Reggae Pub — one of a host of dance houses — is
the same. Built from wood like some huge, ramshackle
outhouse, parts are open to the sky, trees hold up the ceil-
ing, and the dance floor is a whirling mass of bodies and
noise. The stage is open to anyone who wants to strut their
stuff, the cockrails flow unchecked and the thud from the
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Dropped in the sea some 700 kilometres south of
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Despite its recent popularity, Koh Samui retains touches of its simple
past at every turn, here in the form of local architecture.

speakers pulses out over the lagoon and reaches down to
Chaweng Beach. Sanuk, the carch-all Thailterm for having
a good time, has been refined to an art form here. This
reaches its apogee when, with every full moon, partygoers
head for the isolared beaches of neighbouring Koh Phangan
where the speakers are pointed art the shore and mul-

mamis
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ticudes cavort until dawn in an unparalleled festival of
licence. It's a celebration on everybody’s calendar, and those
who've atrended swear that they’ll never forger the experi-
ence, even if they can't qul[e remember the exact derails.

L
| swakmape s

)‘ ~1=28 awn preaks back on Samui and with it a new
~ day. For those in beach bungalows, a ham-
| mock and a dip in the sea might be the answer
/ to the morning's entertainment. For those fur-
ther up the accommodation scale, there’s a wider choice.
At the Baan Taling Ngam resort, for example, the pool,
like the rest of the hotel, is set into the side of a cliff. Swim
up to the edge and below is a vast valley with not a house
in sight. It’s a hedonistic Arcadia on the edge of the abyss.
If more than mere gazing is required, then a massage in
the open-air salagurrounded by sweet smelling bougainvil-
laea and with whar feels like the entire Gulf of Thailand
hundreds of feet below is probably the answer on how to ;
fill the unforgiving minutes before lunch.

Out across that gulf, speedboats can?bridge the gap
between Samui and its neighbours in a couple of hours,
and for divers the destination of choice is Koh'Tao, The
end of the voyage is marked by the sight of higgledy-
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later, I was rudely awakened
by my bed violently shudder-
ing. An earthquake! What to
do? I was on the seventh floor
of a large hotel, at the end of
the corridor far from the stairs.
If I made a run for ir, it would
rake ages to get out of the
place, which would collapse
on me before I could exir, if it
was going to. Best turn over
and go back to sleep.

And chat probably went
for the citizens of Kamphaeng
Phet too. Not much disturbs
the sleepy ways of this pleasant provincial capiral lounging
beside the lazy Ping River.

Once Kamphaeng Phet was a key locale for the timber
industry, when the city was surrounded by great reak
forests. Elephants laboured to drag rthe logs to the river,
which were then floated down to the capiral. But the
rampant exploitation of the rwentieth century pur paid
to that trade, which was finally, at least legally, knocked
on the head by the 1989 logging ban.

% Exit teak, enter oil. In 1981 oil was struck and the
]Inrn\'[nce':; Sirikit Oilfield currently provides three per cent
of Thailand's crude-oil needs. However, what puffs the
breasts of Kamphaeng Phet folk with pridle is nér that black
gungé, nor the green sea of rice which encircles the ciry, bur
the sweet yellow fruit for which it is known throughout
Thailand, kluay kbai, literally the “egg banana”, a stubby
little variety that grows to perfection in this province.

They're proud of their history, too, which is among the
longest and most significant in Thailand, and whose
physical remains provide a wonderful multi-faceted experi
ence — archaeological, natural and spiritual, In wooded:
settings on the edge of the modern city are the ruins of
ancient temples. Wandering about these relics of a
medieval culture, largely unspoilt by tourists, but officially

red for within a historical park that is a UNESCO \(-’g!!']d

Heritage Site, is a pleasure indeed. 4

C

OPPOSITE: WatiPhra That, the Monastery of the Great Relic, is one of the
town's oldest remains. ABOVE: The temple’s well-weathered grounds.

amphaeng Phet holds a prominent place in Thai
history. In the 14th century, it was a major city
of the Sukhothai Kingdom, which was the first
great political and cultural manifestation of the
Thai nation. Along with the cities of Sukhothai and Si
Satchanalai, it fostered the blossoming of a distincrive
Thai Buddhist culture in the region that remains the
national heartland to this day, the Central Plains. Within
the great city walls, in a trapezoid about 2.2 kilometres
long, varying in width from 200 to 500 metres, there stood

houses, palaces, barracks and temples. At the city’s height,
in the 15th and 16th centuries, the “diamond walls” — the
literal meaning of Kamphaeng Phet — may well have har-
boured 50,000 people. Certainly this is a stupendous area
for a medieval walled city, much larger than its rypical
European counterparts.

Kamphaeng Phet’s early history is h:

~may well be its millennium. According to some chronicles,

in 1004, on the Ping's western bank, there rose a city called

"Nakhon Chum, remains of whose temples and forts still

stand. Later, a new city named Chakangrao was founded
on the eastern bank, within a moat and earthen ramparts,
entering the chronicles in the mid-14th century.
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A garrison town protecting the Sukhothai Kingdom
on its southwestern flank, where it made its last inde-
pendent stand in 1378 against the besieging army of the
ascendant Thai Kingdom of Ayutthaya. After that, the
city was a strategic outpost of Ayurthaya, whose kings
buile the grear walls. Established within mighty laterite
ramparts topped by pointed battlements, six metres high,
with 10 forts, the city came to its current name
Kamphaeng Phet.

This may have been because of their shape or tough-
ness — the debate goes on — but they were undoubtedly
daunting in their prime. Even today, when most of the
perimerer is simply earthen ramparts out of which grow
large trees, the remaining sections of wall are impressive-
ly stour, at least seven metres wide at the base. Aggressors
----- But the military sngmﬁcance was ma[chcd by the
re|1g|ous From Lithal’s reign onwards, the Sukhothai
kings were called Thammarachaj'pracrtsers of ideal
Buddhist kingship, and Lithai, as Thammarachall,
strongly supported the Theravada Buddhism faich
brought to Sukhothai in the 13th century by Sri Lankan
monks. Many later Sri Lankah monks resided at
Kamphaeng Phet and their influence is clear in its
temples, which combine Sri Lankan, Sukhochai and
Ayurtcthayan styles.

Today, of the old city, Ol'l].}-’ remplc ruins remain,
calling out from the past through tall-treed parkland.
Standing in line, the two largest temples, Wat Phra That!
and Wa.l: Phra Kaeo, present a phalanx of tall laterite
stupas War Phra Kaeo was the royal temple, like its
later namesake in Bangkok, and it once housed the
sacred Emerald Buddha image. It boasts a serene trio
of restored Buddhalimages, two sitting and one re-
clining, with broad foreheads and square chins in the
Kamphaeng-Phet style.

ABOVE AND OPPOSITE: Kamphaeng Phet's rich collection of old temples
combine the rio of Sukhothai, Ayutthayan and'Sh LanlGin'styles.

n times past, only the temples were built with
permanence in mind; the residences were constructed
out of wood and are long gone. Since the creation of
the historical park in the 1980s, most of the area
is open grassland, though some is occupied by schools,
museums, government buildings and a village. :
The ruins are little visited, despite the fact that the
town is on the main highway from Ba.ngkok! to Chiang
Mai, especially those in the forest monastery area called
Aranyik, outside the old walls to the north. Here upon a
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low hill amid woodland, some 40 monasteries lie in the

arms of nature.

The major ruins have received special arrention and

are cleared of trees. Upon the hilltop, WatiChang Rob has
a striking frieze of 68 stucco elephant fronts around the

square base of its collapsed stupa. Lower down, Wat Phra '

Si Iriyaboth'is crowned by a sancruary with four colossal
Buddha images facing in the cardinal directions. Only
one is complete, a great standing Buddha in the
Sukhothai style, whose majestic serenity is the single
most impressive sight of Kamphaeng Phet.

These are the main attractions, and they stand close to
a wide asphalt road thar circles the forest park, used by

the occasional tour bus. But turn aside, take a side road,
step onto a gravel track, follow a narrow beaten path, and
you enter hidden realms, passing through thick forest,
coming out into a clearing where ruins lie, entering forest
once again, spying remains in the trees.
% The pillars of wibarns and the bases of stupas lie
speckled by the sunlight passing through the forest
over. Weathered Buddha images, worn away to their
Alaterite cores, weirdly seem the works of modernist
sculptors rather than ancient remains — some round-
ed and smooth like Henry Moore sculptures, others
so ravaged that they resemble Giacomecttis, spindly
and pitted.

If you take the time to roam at will, coming across the
remains of remple after temple, several of which were
huge, you come to a point where you stop in astonish-
ment, realising the depth of the devotion here expressed.
It is clear at Arany‘ﬂ; that Buddhism struck a very deep
chord in the Thai people soon after its re-introduction
from Sri Lanka.

When all Aranyik’s monasteries were populated and
cared for, in the 15th and 16ch centuries, this must have
been a powerfully spiritual place. Today that spirituality
is muted, after abandonment and the ravages of time, but
nevertheless still speaks volumes.

Subsequent wars much depleted Kamphaeng Phet’s
strength and population. Around two centuries ago,
the old walled city was abandoned in favour of a new
riverside site to the south, where the city regenerared
in the newly secure era of the Chakri Dynasty. This
is the Kamphaeng Pher that was seen by the British
diplomar Ernest Satow in 1886, “picturesquely situar-
ed along a curving shore, the brown wooden houses
being built on piles or on the bank, with a background
of trees of various hues of green shading them from
the morning sun.”
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the Moei River. Burma is scarcely 30 metres — and a five-
minute boat ride — away. We watch several dinghies beat
across the silvery water and disgorge gaggles of men who
hike up their longyisiand splash through the shallows.
“They come over every night to watch the Thaisoap operas
on television, then they go home again,” explains an old
woman in a corner store. “It seems quiet tonight,” she adds,
explaining that sunset is often heralded by the crump of
mortars and the crack of rifles, as in the distant hills Katen
guerillas'and Burmese' army regulars duke it out.

e’re up by 4am the next day in the hope that we'll
make it to Mon Kiew Longi. a spectacular vista
high up in the Mae Moei National Park also
known as Talay Mog, “the sea of clouds”, before sunrise.
The road seems to wind on interminably, and I'm almost
lulled back to sleep by the time we pull into a parking lot
and stumble out into a biting wind. Up on a ridge, campers
in tents are just beginning to stir. “No good today,” a local
guide explains. “Too windy. You need a cold, still morning
to get the best pictures.” As we stamp our feet and warch
the brilliant scattering of stars slowly cede to a bruised dawn,
it seems he was right: the view is gorgeous but there's no
sea of clouds — just a couple of brackish tide pools.
We return to town, past little cliques of bent-backed,

After a passable fried rice and a couple of cups of
throat-scouring black coffee, we are back on the road. A

crooked sign looms, announcing the way to Mae Usu
| Cave,which we elect to investigare.

pipe-puffing, hill-tribe women collecting firewood ~ The cave diséi::_pears into the base of a big karsr that
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sports a stubble of stunted white trees. Unfortunately,
we're about six hours too early to witness an eerie specta-
cle in which Mae Usu's inky depths are briefly lic up by the
sun as it pours in through a shaft on the hill's western side.
Still, one of the touts hanging about shows us a picture in
a brochure, and we agree is looks amazing, It’s still cold, so
we forego the knee-high traipse through a stream thac
must be forded to access the cave, which looks menacing
in the morning fog. In front of a whorl of thorny bamboo,
a couple set up a som tam stall. It transpires they are from
the village in Chiang Rai where my wife was born. After the
“small world” chit-char, the man explains the

obligatory
strange bamboo shapes are formed by raging flash floods
that tear through the small valley after heavy rain.

We press on, climbing steadily, as the road curves gently
through fallow rice paddies and past smoke-shrouded
villages. Around one bend, we come upon hundreds of
monks walking calmly in single file along the road’s edge.
Somerimes the river makes a brief appearance, glittering
green beside the twisting black asphalt; two snakes in a
race. Then it disappears back into the thick forest. By late
morning the road deteriorates markedly; long, unpaved
patches and endless scary hairpins with crumbly edges.
Here and there, angry red scars are gouged from the
verdure by landslips, and I breathe a lictle prayer of
thanks it isn’t wet season.

The stretch of 60 kilometres or so before the town of
Sop Moei is particularly tortuous, a series of high and
lonely passes, and I realise we haven't passed another car
for at least an hour. Further on, we skirt the edge of rhe

seemingly endless, though ruthlessly logged, teak forests
of the Salawin National Park.

Around 1pm we tootle into Mae Sarieng, where we have
decided to overnight. Lunch is carnivore heaven: looping
strings of spiced sausage and rooth-loosening beef jerky. I
ask if there are any vegetables and the gummy proprietor
just laughs.

We don't have to search long for cheap and cheerful
digs: after checking our a couple of new and overpriced
hotels, we stumble upon the River Guest House, a

rambling old timber strucrure perched high above the

river. The rooms are basic and big, and the view from the
verandah sublime: undulating pastureland bisected by
the river, stands of palm shading rust-dappled corrugated
iron roofs, and in the distance the fainc but ever-present
mountains of Burma.|A cold beer or two is quaffed, as the
afternoon melts into a gentle reverie punctuared by the
clink-clunk of wooden buffalo bells.

In the evening, we feast regally, using the time-
honoured method of driving around and finding which
place looks busiest. The chef is a bald and cheery chap,
who keeps up a steady patter from his open-air kitchen; a
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petropeat

Uncovering this month’s best bets in Bangkok, By Howard Richardson

Music
Heartthrob vocalist Enrique Iglesias has
five platinum albums to his credit, yet
says, “| like being underestimated.”
Bangkok\vill likely disappoint him, then,
by filling every seat when he appears
here to promote his latest album Seven.
Iglesias co-wrote every song, including
the first single Addicted, composed in
Germany during a 100-date tour in

8 Sawasdee April 2004

2002. He says it represents a shift in
style: “I've never written a song like that.
It's dark, but | thought it was cool.” So
cool that the Spanish version Adicto also
appears on the album. |glesias says writ-
ing is a necessity: “Finding a hit song is
really difficult. | think for a great career
you have to depend on yourself. Thank
God | write or else | wouldn't know what
I'd do." Catch the Grammy award-win-
ning artist at Impact Arena (tel: [662]
504-5050) on April 8.

Violinist Jin Matsuno flies in from
Osaka, for two Bangkok ‘concerts. He'll
be accompanied on piano by Dr Eri
Nakagawa for a programme that includes
Handel's Violin Sonata No 4 in D Minor,
Beethoven's Violin Sonata No 5 in F Major,
and Elgar's Salute d'Amore. The concerts
are on April 2 at the Goethe Institut (tel:
[662] 287-0942), at 7.30pm (tickets

Prophets, who she recorded with in her
native California. As such, she was part
of a performance movement that ulti-
mately led to rap music in the 1980s.
In fact, she's referred to as “The
Mother of Rap" in Tom Reed's book
The Black Music History of Los
Angeles: Its Roots. She's now a pub-
lished singer, playwright, poet and
songwriter — Diana Ross, the Four
Tops and Nancy Wilson have all record-
ed her stuff — and she currently writes
a jazz column for the Michigan
Chronicle. She's also performing at the
Bamboo Bar in the Oriental Hotel (tel:
[662] 659-9000), every night except
Monday, from 10pm.

On a poppier front, Riva's at the
Sheraton Grande hotel has Canadian
band Pop Machine every night except
Sunday, from 10pm.

Bt500 and Bt250 for students), andyl=— -
April 3 at the Sheraton Grande hotel vents -
(tel: [662] 653-0333), at 2pm (Bt850 The wet and wonderful Thai. New Year
baht, including tea and snack, a?{“preatesa splash between April 13 gpd 15.
Bt500 including a soft drink). i tBack in the “good old days” Songkraﬁ

Even back in the 60s and early 70s " would have accurately been described as
Dee Dee McNeil was combining poetry a genteel water-sprinkling festival. Now,
with music in bands such as The Watts the term “Drench Warfare” has been

Otherwise, the imported spirits are in the Bt100-Bt120 range, beers are
fottle, while the very drinkable house red is Bt140 a glass.

Food is a mix of spicy salads, soups, mainly B190-130)
and simple i fare like spaghetti Bolognaise (BI9D) and NZ
pepper steak (BL395) with burgers, fish and chips, et al, thrown in.

Roxy is a great venue for lying around outside, and now the hot
season is here it should be filling up inside, too.
Roxy, 90-96 Silom Soi 4 (tel: [662] 233-6522) Daily 6pm-2am; AmEx,
DC MG V.
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coined to describe the armies of revellers that roam the
streets with water cannon on the back of pick-up trucks. In
BangkoK, the centre for the wildest action is Khao San Road,
where Thais and visitors alike party for three days.” Sanaam
Luang, \meanwhile, will feature the more traditional merit-
making ceremonies, pageants and beauty contests. Songkran
will inject fun into all 76 provinces of the country, with
Chiang Mai, Ayutthaya and Chonburi high on the list of places
to visit. Most Bangkokians go up-country, leaving the city
_streets blissfully empty of traffic.

If youére faster than the traffic on Sukhumvit, yougll be|

able to catch the last few days of the 25th Bangkok|
International Motor Show at BITEC (tel: [662] 749-3839-
60). Along with exhibits of high-performance Alfa Romeos
and Ferraris, concept cars will offer a glimpse into the future
with auto technology hot from the design labs. There is also a
good collection of passenger cars, off-roaders, minivans and
motorcycles plus truckloads of accessories. The show runs
from noon to 10pm daily and from 11lam on weekends. For
more information, call Grand Prix International (tel: [662]
522-1731-8 or www.grandprixgroup.com).

Theatre

Beautiful Belle's yearning for adventure leads her into the
woods where she's captured by a hideous monster. But she
makes friends with a clock and a teapot; the monster falls in
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/ once-ubiquitous fast-food outlets in

malls have lost their former lustre.
Today’s sophisticated Thaishopper
demands trendy food choices and
ultra-chic surroundings. After all, if
you've just spent a small fortune ar
Prada, Gueci, Esprit or wherever,
you'd hardly want ro fete your pur-
chases with a plebeian burger. Most
in-store restaurants close berween 8
and 10pm, and will be busiest for
lunch and early dinner.

Opened in 1997, the flashy Empo-
rium shopping complex pioneered
the notion of hip dining in a mall
setting at its food-focused fifth floor.
Designers transformed the classic
coupon-meal lunch concept into a much tonier “Food Court”
with a large seating area that overlooks an adjacent park.
They divided the huge “Food Hall” area into an assortment
of small outlets including two burger chains, unusual
snack food vendors, and mini versions of the latest modish
downtown cafés, such as Sim City, Sumo and Pomodoro.

Of the several larger restaurants that opened on other
Emporium floors, two remain perennial favourites, Six-year-
old Greyhound Café was an early proponent of the stark
concrete walls and white tablecloth look that subsequently
became the sine qua non of trendy Bangkok 'dining. A
breezily handwritten menu describes a range of affordable
snacks and light meals from Japan, Italy, Vietnam and, of
course, Thailand. The highly coveted tables along one side
of the mall’s atrium — outside the airy restaurant itself
are always filled with dedicated people watchers.

,./ Meanwhile the hugely popular AOI'makes a serene —
except at noontime — counterpoint to all those rococo fur-
niture stores on the fourth floor. Part the hanging-cloth
panels and find yourself in a recreated Japanese space com-
plete with a polished black stone and white pebble path and
waitresses dressed in old-style black dresses with white
aprons. In addition to standard a la carte items, the menu lists
more than 50 reasonably priced set lunches, which explain
why its 15 tables and five private rooms are packed midday.”*

Not to be outdone by the tremendous popularity of the
Emporium’s revamped dining floor, the grande dame qé
Bangkok |stores, Central, opened a different bur equally,
trendserting version of the classic coupon-meal restaurant
All concrete, stainless steel and exposed ducts, the funk:
Food Loft on the top floor of the Chidlom branch offers
a range of Iralian, Thai,{Chinese, Indian, Vietnamese and
Japanese dishes. Diners receive a computerised “rab’ upon
entering and create their own meals, choosing from a wide
selection of sauces, pastas, salads and snacks. It's one of the
few places in Bangkok to find authentic Italian pizza served
by the slice. Most items are cooked to order at one of the

ABOVE: In Gaysorn Plaza, Gigi's offers simple, authentic ltalian dishes.

OPPOSITE, TOP TO BOTTOM: The minimalist Eat East; Greyt d Café in
the Emporium has an Asian menu; and Luca’s should not be missed.

design-conscious individual serving stations. Other stations
are for drinks, including delicious smoothies and fruir shakes,
and healthy desserts. Seating is at judiciously arranged tables
in a roomy two-tiered space with chilled-out lounge music
playing softly in the background. Unlike the raucous cafe-
teria-style eating areas in other stores, the roomy FoodLoft
makes for a quier and relaxing dining experience.

/A block away from Central, the ultra soigné Gaysorn
Plaza carers almost exclusively to the type of high-end cus-
tomer who frequents stores with Italian or French names
and eschews chain restaurants. Swank outlets line the peri-
meter of the light and airy three-storey atrium. Fittingly,
the largest of the three in-house dining venues is Gigi's, an
offshoor, but nor a duplicate, of Bangkok’ long-running
Gianni’s restaurant. Locared on the spacious plaza level, its
red cloth seats and whimsical umbrellas make a friendly con-
trast to the stark whiteness of everything else at Gaysorn.
The menu offerings are simple, authentic Italian dishes
like the popular maltagliati con silacci e finghi, plus assorted

izzas, salads, antipasti and daily menu specials.
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5] Upstairs on the second floor, another one-off restaurant

“called Eat East blends the high-ceilinged concrete look with

Zen Asiani furniture and accents to create a trendy minima-
lism. The Thai and Chinese specialities tend toward the tra-
ditional however, with such favourites as yam sam roodoo
(three season salad) and stir-fried squid with salred egg.

~ Though Gaysorn stays open until 8pm, lunch houris the
only time anything resembling a crowd congregares there.
Many diners are regulars who work at nearby office buildings.
The restaurateurs may yearn for the chaos and commotion of
food outlets at other shopping centres, but patrons probably
appreciate Gaysorn's sleek solitude and minimalist vibe.
Because it's just off the well-worn BTS skytrain path,
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ABOVE: Flaml

yance is a key ingredient of the local fashion scene.
OPPOSITE: The hill-tribe love of decoration occasionally arises.

/ coming talent who studied at London’s leading Central St
Martins College of Art and Design.

Khur Sunchai was among a group of five young Thais)
spotlighted in Elle Thailand a few years ago as rising fashion
stars. “It was the first time anyone ever said, ‘young design-
er’, in Thailand, and so people really got excited,” he says.
Now he is known for his stunning runway collections for
Pasayay a long-rime maker of textiles for interior design
that recently started developing fabrics for high fashion.

One of KhunSunchai’s more recent collections showed
40 icily elegant dresses in narrow colours — white on white,
red on red. With corset-like midriffs and puffy sleeves, they
recalled late 19th-century English styles. The dresses were
paired with elaborare silver headdresses based on hill-tribe
jewellery from Tl'lajia.nck:; north.

_ “Tcalled it Queen Tribe I-Iohday I had this fantasy that
Queen Victoria came to Thailand 100 years ago and went up
north. When she got back to England she put away her crown
and started wearing hill-tribe jewellery,” Khun Sunchai says.

The Queen Tribe Holiday collection drew on Khu
Sunchai’s experiences styling photo shoots for the Amazing
Thailand tourism ad campaign in Chiang Mai province
years ago, when he met many highland inhabitants. “It’s an
amazing life. Very beautiful. They don’t need anything
modern, they don’t need money. They just have plenty of
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time, so they spend it decorating themselves, making their
clothing and jewellery every day. It takes three months just
for one outfit.”

Besides runway collections, he is planning Sunshine, a
ready-to-wear line for young Bangkok - street fashions like
tuxedo-influenced white-on-white T-shirts with sewn-on collars.

nother hor designer is Somchai Jeamamornrat,
who came up with the most astonishing collection
ever seen here — a piece of pop theatre and perfor-
mance art in the avant-garde rradition of Paris
haute couture. The clothes were so wildly imaginarive you

~'can’t imagine anyone wild enough to wear them.

%" Khun! Somchai’s collection was deszgned-for Mae Fah[

Luang, the foundation sponsored by the Royal Family that|
works with hill tribes to produce high quality, I1andmade=
fashion and interior rextiles. The show was like a montage |
of Ba.rlgkck Screet life, fashion foorage short from the back |
of d'tuk-tuk racing through town, including a turn rhrough
the backpacker district of Khao San Road.

The foreign models swaggered down the catwalk in army
pants and cargo shorts, often wearing floppy knit hats like
Bangkok’s migrant construction workers from Northeast
Thailand. There were camouflage fabrics, and even mos-
quito netting turned into capes and dresses. The earth
tones of ethnic textiles were highlighted in day-glo plastic
beads. Bangles hung from braided hair and around the
waist, There were tattoos and monk’s bags, backpacks and
belt packs. Vests recalled the uniforms of motorcycle taxi
drivers. Mobile-phone pockets were applied everywhere —
one outfit comprised a network of dozens of vinyl phone
holders stitched together — a witty reference both to con-
temporary politics and the booming Thai! penchant for
mobile communications.

At the end of the show, out came the designer. This
slight, bespectacled youngster of 28 from the Southern
province of Nakorn Si Thammarat, still sporting braces on
his teeth, took a shy bow as a packed tent of 800 fashion
fanarics worked up more thunder than any rock star or
athlete could ever hope to get here. Khun Somchai had
knocked their designer socks off.

Don't expect to see many socialites wearing his funky
Mae Fah Luang trearions, however. “Hi-so people just don't
ger it,” sighs Apichart Norasethaporn, the city’s leading
makeup artist who is never far from a fashion shoot or
runway. “But for us fashion insiders it was so beauriful. No
designer has ever done it like thar.”

I n high fashion’s eternal war on common sense, Thailand’s
most uncompromising lieutenant is Teerabul Songvich,
a London-based practitioner of what's often called
“conceptual fashion”, and larely Designer-in-Residence
at St Martins. His father had a business selling spray

paints for motorcycles, so Khun Teerabul spent years amid
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in lush vegeration and lictle
obvious habitation. A further

topographical distinction lies
in the province being separat-
ed from Myanmar only by I
the estuary of the Chan River,
while the coastal warers are
dotred with islands. All of this
makes for an intriguing area to explore and, while there is
no single attraction to take the breath away, Ranong is an
offbear sort of place offering a different travel experience
that is greater than the sum of its parts.

As yet attracting mostly domestic tourists, and basing
any claim to fame only on its natural mineral hot springs,
Ranong appeals to those seeking an escape from the more
obvious, more crowded of Thailand’s holiday destinations.
Plus there is the unique bonus of being able to take a day
excursion across the border for a glimpse of instant, yer
still authentic, Burma. |

The small provincial capital of Ranong is unassuming
and laid-back, and although it was founded in the 18th
century, when Hokkien Chinese settled there to work in
the region’s once-productive tin mines, few traces of an
illustrious past survive and the once characteristic Sino-
Portuguese-style shophouses have mostly disappeared. A
single notable link with the past, however, is ar Nai Khai |
Ranong,l the 19th-century home of a Hokkien immigrant
named Koh Su Chiang who was made the first governor
of the province during the late 19th-century reign of King
Rama \ti\Only one of the three original buildings survives;
and while it is disappointingly small and architecturaltv 7
negligible, the interior has been maintained as a family-

Close by both the Mdma:; Sea and the Gulf of Thailand, Ihrimg offers
a definite maritime feel to it. OPPOSITE: Enjoying the town's hot springs.

vd

/' perspective, you can lay back and soak up Ranong’s more

famous attraction, its narural mineral hot springs that
were first made popular when King Rama|V visited the area
in 1890. Today, both of the town's leading hotels, the
Jansom Thara and the Royal Princess, have indoor jacuzzis
filled with tapped-in mineral spa water narurally heared to
some 40 degrees Celsius. I must admit to not being a fan of
spa trearments and such like, bur after a 15-minute soak I
did feel relaxed and refreshed, if not exactly rejuvenared.
What I found more attractive was to see the springs in
their narural environment at the Raksa Warin Arboretum/
next to Wat Tapotharam. Clearly a favourite with local pic-
nickers, this is a pretty little spot, surrounded by densely
wooded hills and cut through by a stream spanned by a
rickery suspension bridge. The focal point is a huge stone
vat brimming with steaming water that comes out of the
ground ready heated to 65 degrees Celsius. I was rold that
that is hot enough to boil an egg, and sure enough [ did see
an elderly lady dipping a basker full of speckled birds’ eggs.
~ Natural phenomena aside, Wat| Tapotharam itself is
worthy of attention. The main temple, set on the hillside

shrine and the mass of old photographs, memorial f"l'-'q\ruwerlooking the stream, is well proportioned and what it

plaques and other mementoes vividly recall a bygone era. *

kilometre or so away, the mausoleum of Kol'q
Su Chiang lies off to the side of the road. It is
designed in the typically Chinese “armchair”
style and flanked by Chinese statuary, al-
though it is the wide open green space of its setting that
lends an imposing air.

If you need to work at discovering some historical

“lacks in size is made up for by its ornamentation. The roof
‘eaves and blue-and-gold painted gables are elaborately

carved, while other detail includes boundary sema stones
covered by ornamental stone chedis) Unfortunately, the
doors were locked and, with no monk in sight, in spite of
extensive monastic quarters nearby, I was unable to discov-
er what treasures may lay within. Sall, it was pleasant to
stroll around absorbing its peaceful atmosphere.

Away from the town, the natural Tushness of the
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thought as 1 approached Prasat Phnom Rung. Built on the
summit of a 383-metre-high extinct volcano, it commands
sweeping views of the surrounding plains. The complex
faces the rising sun, and like Prasar Hin Phimai was
originally dedicated ro the Hindu god Shiva, As with
some European cathedrals, the remple was constructed
and embellished over hundreds of years mixing Baphuon,
Angkdr Wat and Ba.yor: styles in elements that date from the
10th to the 13th centuries. The architectural decoration that
seems to cover every square inch of Prasat Phnom Rung is
of the highest order and has been compared with the best
work to be found in Angkor War.!

B Symbolism was everything to the builders of these tem-
ples as they were meant to be a recreation of heaven. Locared
at the front of the entrance for example, are four ornamen-
tal ponds thar represent the four holy rivers of the Indian
subcontinent. Also, the buildings are so aligned that on April
13th each year the early morning sun rays shine through
all 15 doorways of the sanctuary. This evenc is still cele-
brated roday with religious rites as well as dance and music
performances just as it probably was during the height of

the Angkor period.
-—%/ The people of Angkor saw their temples as holy places

that actually touched the heavens. Here at Phanom Rung,
' a magnificent 200-metre-long processional way leads to
! the cenrral shrine, passing over bridges guarded by five-
headed snakes known as nagas.| These “bridges” do not
cross any water; rather they are symbolic of the spiritual
journey from earth to the abode of the gods.

ABOVE LEFT: Beautifully carved Buddhist motifs adorn Prasat Hin
Phimai. ABOVE RIGHT: A sandstone bas relief at Prasat Muang Tam.

/" Prasar Phnom Rung is justly famous for its lintels, the
blocks that span the pillars of the doors. One known as the
Phra Narai lintel depicts the Hindulgod Vishnu'reclining
in the milky sea of eternity and refers to the myth of creation
of the world. Brahma, the creator is shown emerging from
Vishnu's navel sitting on a lotus flower. This is a work of
art of global significance. When it was stolen from the tem-
ple in the 1960s there was an immediate outcry. The lintel
was finally traced to the Art Institute of Chicago where it
was on loan from a wealthy collector. The matter quickly
became an international incident and, after much negotia-
tion, it was finally returned to Thailandjamid grear rejoicing.
Rumour has it that six of the seven people involved in its
theft mert with unnatural deaths — punishment of the gods
for their sins, no doubt.

//From the summit of Prasat Phnom Rung I could make
out another temple not far away on the plains below. This
is Prasat/ Muang Tam, recently restored from a jigsaw of
rubble by a technique known anastylosis. This involves
taking the building apart stone by stone, rebuilding the
core with modern materials and then purting the num-
bered stones back where they belong. The technique has
obviously been spectacularly successful here and Prasat
Muang Tam now resembles something of its former glory.

Almost as impressive as the newly restored temple is
the vast rectangular reservoir known as a baray|found
nearby. These baray are a feature of every Angkor-era
temple but the use and purpose of them has been the
subject of much scientific debate. Were they used to sup-
port a highly sophisticared irrigation system upon which
their ancient economy depended, or were they symbolic
oceans surrounding the holy sites? Perhaps the answer lies
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\ hether you are new
};0 the charms of Thai food or a veteran when it comes to knowing the difference between phad Thai
and gaeng phet gai, you'll quickly appreciate that the topic is always as fascinating as it is delicious. So
much so that every July sees a special issue of Sawasdee devoted to food where we attempt to outdo
the previous year’s menu. It’s not an easy task by any means, but the endless hours of research for

. story possibilities over countless Thai meals is alwaysfun. R

In this year’s issue, we begin with brief looks at fruit snacks that Thais\love so much — and that could
be one answer for those looking for healthy, between-meal alternatives — before delving into the deli-
cious world of street food. Beyond that we've taken the number five as an unofficial theme this year.
Spread throughour the magazine are five single-page looks at a different aspect of Thai tuisine, Hom
cooling summer drinks to the growing, local love of all things organic. One of this month’s main fea-
tures offers up five takes on the cuisine as seen through the eyes of expert chefs who prepare them,
while a second article attempts to answer which five dishes you cannot miss when in Thailand. One
thing each of the contriburors of these stories agreed upon was that it is nearly impossible to narrow
down any of the choices to a paltry five; as with any Thai meal, there will always be room for another
dish or two, which is why, after reading this issue, we ask you to be patient and stay tuned for next July.
For now, we hope that you find this magazine delicious, or as the Thais say awray. — Chris Kucway =
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'qAFHﬁ BY CHRISTOPHER A

PHOTCSY

quite like Thailchillies. Thai'cooks capitalise on the

chilli’s power in a kind of culinary leveraged buy-out
that borrows additional funds of heat from garlic, ginger,
vinegar and peppercorns. That fire is actually found in the
membrane of the chillies in a substance called capsaicin,
which stimulates nerve endings and fools your brain into
thinking you are in pain.

ol e
Many That dishes rely on the phrik kee noo, or| mouse-

n othing captures the imagination or the taste buds

) |dropping chilli. The name does not do justice to its explo-
* sive bur sour flavour. It rates up to 80,000 Scoville Heat

Units (SHU), a scale devised in 1912 to measure the inten-
sity of chillies. Thar’s behind the 300,000-550,000 SHUs of
the habanero chilli, but well ahead of the Jalapeno pepper
that ranks around 4,000 SHUs. Pure capsaicin is off the

Vitamin C by weight of oranges, with a single ounce
enough for a daily allowance; they’re useful when it comes
to weight loss; and — believe it or not — chillies are recom-
mended for lowering blood pressure. Provided, of course,
you can stand the heat. — Brian Mertens €
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and explore beyond the boundaries of ordinary tastes. Thail
gourmet cooks, a cross-section of whom are rural souls, have
had an immense impact on the universal law of cooking,
championing the rights to combine the strangest ingredi-
ents: put sugar into sour curry, salt in dessert, jasmine into
coconut milk or even bravely mix fruit paste with chilli
powder. The five-flavoured tamarind candy, a perfect exam-
ple of this experimentation, is an intriguing discovery.
Looking like small chocolates in shape and colour, the
brown candies are but a jumble of sweer, sour, salty, hotand
mint tastes that surprise every tongue. Though the amount
of chilli powder is less than one per cent, its combustion
with sour tamarind amazingly creates the hot and minty
f!}murs that never existed naturally in any Thai'fruit.

ango, banana and durian are versatile fruits
— whether fresh, dried, fried or flavoured,
) they taste good. The inventiveness of Thais

& enables them not to waste the richness of
" fruits. During the hor season when the three are super-
fluous, they eat the ripe ones fresh, use the unripe bananas
to make kluay charp or plastered banana, fried thin slices of
banana slightly coared with sugar. The succulent flesh of
over-ripe mango, banana, durian and pineapple are

A ‘_,ina.shed to make sweet, soft candies.
= '}‘\\ Abour five years ago folks in Chantaburi and Rayong,
i which are well known as Thailand’s fruit towns, started ABOVE AND BELOW: Coconut as candies and in the shredded form.

OPPOSITE, CLOCKWISE FROM TOP LEFT: Guava candies; “lady-finger”
banana chips; papaya; and a jackfruit, durian and pineapple combination.

") making experimental durian chips using the nearly ripe
mon :bong:duﬁan with thick flesh that can be sliced into
thin pieces. Fried in coconut or palm oil, the crispy durian
chips need no seasoning. With an inviting natural yellow-
ish glow and natural sweetness, durian chips soon grew to
be a popular snack. Chantaburi and Rayong now boast
many factories, producing the chips for local markets and
export. The durian roffees have also become favourites of
children and adults around the country who have a sweet
tooth. Two years ago ene of the more innovative food com-
panies even launched vacuum-packed fried mango, jack-
fruit and pineapple chips, which are especially pleasing to

_ palates that enjoy original flavours, fragrances and colours. i

/ Mﬁngo ma.ﬁages to be delicious in every form and most

often manifests itself as the number one in a range of fruits

. of similar sauces. While sweerened and salted mangoes are

{})common, mango heads the row of three-flavoured fruits >
followed by roseapple and guava. A parade of best-selling
dehydrated fruits: apple, cantaloupe, guava, papaya and »
pineapple is also fronted by the ever-popular mango. Some | ”

v

of these cloaked in condiments, such as sugar, salt and
chilli, are ca]ledjree_: a recently minted word to idenrify
these snacks. Again, mango yee!leads a line of yeg fruits,
equally best selling, which are farang yee (guava), sapparot yee
(pineapple) and cantaloupe yee.|

Bananas grow in all regions and, given the simple fact
that it’s easier to peel a banana than a mango — which
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requires a knife — or more particular-

ly a durian, comes a Thai expression
“as easy as peeling a banana”. The
large numbers of banana species dou-
ble up as ingredients for chips of de-
lightful tastes in most of Thailand’s
provinces. The golden banana of
Chantaburi is just sliced and fried.
It needs no seasoning, like durian
chips, because of its natural sweetness
and natural light yellowish shade.
Sukhothai, Thailand’s first capital,
which is rich in history, is today rich
in banana, too. Its native people have
a special recipe for crispy banana with
honey. Long slices of unripe banana
are fried in a batter of oil, butter,

honey and caramel. Kluay lep mue |

naang, which grows in abundance in
the southern town of Chumpon, is
used to make banana chips in five
flavours with a definite local bent

sweet, salty, tom yam, paprika and
barbecued. The paprika_bamna isa
delicious fantasy, popular among
teenagers. The unsliced ripe bananas
that are roasted, called kliuay takys have
a natural sweet taste. These banana
bonuses are simply packed in plastic

bags or boxes and sent to Bangkok!

for sale. But your visit to these towns
is a good chance to conduct your

ABOVE LEFT AND RIGHT: Once dried, salted,
sweetened or doused with finely chopped
chillies, fruits are often hard to recognise, as
in the mange and tamarind pictured.

own taste test. Even for Bangkokians
there are souvenirs to take home.

t is easy to find snack fruits in

Bangkok as you might run into a

street vendor with his pedal cart,

which is mounted with glass
containers full of sweetened mango,
guava yee and pineapple yee; At food
markerts or weekend markets where
people go shopping, large bowls half-
covered with perspex display assorted
fermented, dehydrared and sweet-
ened fruits. Even the shelves in super-
markets, department stores and mini
marts at petrol stations or bus stops
are bulging with packers of durian
chips and other flavoured fruits. On
the reverse side of one plastic packet
are four cartoons with captions that
outline the best times to savour the
snacks: while listening ro music,
rravelling, feeling sleepy and stressed.
Basically, at any time as is evident
along most Thai streets.

If you have over-indulged in spicy
Thail food or have had too much of
another good dish, these voluptuous
snack fruits are a respite from pre-

pared meals and a fruitful way to -

get rid of boredom. As the cartoons
show, just put a tiny piece of pungent
mango yee or tamarind candy in your
mouth when you feel stressed or
sleepy, and see how quickly it can
buck you up. =3
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hortest weather is in Thailand.|But nature always seeks
- balance, so Thailand has been blessed with plenty of
£ natural ingredients that cool both the palate and the person.
e "None is simpler than a fresh coconut — one chop and

as nature has it, some of the world’s hottest food and

/*# the fragrant juice is ready to drink. More elaborate is a
creation from Sakchai Ditsakul, executive sous chef at
Bangkok's Four Seasons Hotel. Seasoning young coconut

chan flowers, adding rock sugar to bring out the flavours.

juice with ginger, he colours it lavender naturally using an-
2=

£ \_T/’ If coconut juice is the champagne of local iced drinks,
— (T

then the Bordeaux is surely naam grachiab, steeped from the
dried pods of Roselle flowers. Chock full of vitamins, the
drink has a ruby red colour and a taste like cranberry juice.

Lemongrass juice has a citrus zing without the sour-
ness, while fresh sugar-cane juice is a traditional favourite
available from street vendors.

Thais\prefer these drinks sweer to counteract the heat of
spicy food. Happily, cane or palm sugar is used, not comn
syrup. Fruit juices often get a pinch of salr, to cleanse the
palate and restore the body’s electrolyte balance in hot
weather. Now you know why everyone is smiling, — BM €3
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— made me go nuts with joy.

ful of reddish-brown chestnuts into a heated
pan. Then the shiny balls were churned under
the sea of blackened gravel, which I learned
later was used to store the hear. A spoonful of
sugar was added. The man flipped his spatula
with the definess of an orchestral conductor,
and served the roast balls to me in a newspa-
per wrap. I registered the fragrance of slightly
burnt chestnuts, then the sound of their
shells being cracked open. As a child of mini-
mum experience, this snack — excuse the pun

And, to this day, what joy Bangkokis side-
walks offer gourmets. They're always surpris-
ing even to the most experienced palates. The
chestnur was my introduction to the lifelong
activity of street eating; in fact, it’s almost with
compulsive dedication that the Thais are
always in a quest — which is urrerly gmril[rous
— to proclaim they've tasted the best, say, roast
chestnuts, or chicken rice, or duck noodle, or
kuay chub soup, or kuay tiew lawd, or chicken
Tiryani, or pofk satay, or the-famous phad Thai |
noodles, or any item in the vast repertoire of

streetwise cooking. It has become a cliché to
say that the tastiest food can be found only in
the most unassuming sidewalk joints. Bur for-
tunately that statement still rings an unar-
guable truth: street eateries, particularly those
around Bangkok, reflect not only the various
influences that characterise the long history of our culi-
nary art, but also the lifestyle of a fun-loving people.
From Chinatown to Silom to Khao San Road, ven-
dors’ stalls enliven the capital’s busy thoroughfares with
humble exuberance. Cheap, quick and unceremonious,
sidewalk eateries speak the spirit of Bangkok the same
way as smoky cafés do for Paris or rowdy pubs do for
London. Look closely: street eating also represents the
most democratic form of indulgence, as chauffered mil-
lionaires sit alongside labourers and super-hip yuppies
mingle with factory workers. Dashing club-goers ofter
stop for a bowl of noodles before heading off for a wild
night on glitzy Sukhumvit, while night watchmen just

off the graveyard shift elbow them aside for their lage
supper. Taste is usually a great social divider, bur thé
irresistible taste of Bangkok'streer food brings everyone

down to the same level.

ore than anywhere else, Yaowarar, Bangkok's

Chinatown, proves the riotous spirit of |

street eating almost with religious con-
viction. From the day my aunt took me to
discover the aromatic chestnuts, buzzing Chinatown has
practically remained unchanged save for the welcoming

ABOVE: Satay has the added benefit of being handy when it's.standing
room only or when it's a quick meal on the run. OPPOSITE: The bright
colours and rich tastes of Thal desserts proves to be an unavoidable lure.

initiative by the authorities to put in order the hundreds
of stalls dotting the street. Stretching from Odeon circle
to Ratchawong intersection, the concentration of shop-
houses and sidewalk hawkers displays a dizzying variety

of smells and colours that send hungry diners into a fir of

friihallucinating ancicipation.

Sure enough, Chinese menus are the star attraction.

S Dim sum specialists roll outa mouthwatering cavalcade of
dumplings, buns, fried taro with stuffing, boiled goose
feet, dry noodle kuaytiaw lawd and all the rest. Famished
patrons can have a quickie with various recipes of bameg, or
egg noodl-gf. preferably with red pork, boiled chicken or
roast duck. Fish-maw\vendors scoop up their elaborarely
prepared gravy featuring mushrooms, bamboo shoorts,
quails and, of course, pieces of sarisfyingly chewy fish
maws, Flocks of gastronomes congregate around a stall
selling bird’s nest in sweet syrup. Believing in the dish’s
benefits in cleaning up the respiratory system, Chinese like

to have this offering served traditionally warm, while Thais\

prefer to enjoy it like dessert, which is icy and cold.
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ABOVE LEFT: Students from a nearby university and office workers
favour the wide array of vender’s carts at Suan Luang market.
ABOVE RIGHT: Scattered around Bangkolk, here on the vibrant
streets of Chinatown, are finds for the most discerning of palates.

Many vendors in Yaowarat have plied their trade on
this street for countless decades and acquired a repuration
bordering on reverence. Like the phad Thai expert who
often mixes his cigarette smoke with the pungent plumes
from his seasoned wok. Or the man who prepares
arguably one of the planet’s best kuay chub, hoodle in
brown soup, as testified by devored customers who
register no complaint when they have to queue up to wait
for their turn to be served. Meanwhile, Chinatown draws

new generations of street eaters, particularly in recent

years with its fresh seafood served with the spiciest

dipping sauce. The menu is hugely popular among

Bangkok urbanites who descend here en masse at sun-

set to get their hands crummy with fried sea crab, grilled

tiger prawn and saucy fried garoupa.

-/ Not so far from Chinatown, a walk around Pahurar, of
Little India, reveals a different gastronomic vibrancy. The

subcontinental liveliness of the area is reflected in small,
unassuming shops selling a wide gamurt of fresh spices,
cooking wares and obscure herbal ingredients. Duck into
small lanes crisscrossing Pahurat and take a rest in one
of the open-front teashops where a bearded gentleman
serves a cup of smouldering hot chai and freshly fried
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roti, while prattling away in rapid-fire Hindi. Sweet-
toothed diners will enjoy a heady selection of Indian
desserts, from the fearsomely sweet kulab yamu to the
melt-in-your-mouth barfil a nut-based dessert, all prepared
in the original, uncompromised way. Intrepid visitors,
meanwhile, may consider trying a scoop of betel mix, a
kind of bite-sized appertiser in which various spices are
thrown in rogether in betel-leaf wrapping. A strong
mixture of esoteric ingredients can have an intoxicating
effect similar to mild drunkenness — but spit it out and
you're fine, hopefully ready again to continue an explo-
ration of Bangkok’s stomach entertainment.

ne reason most street food won’t be a disap-
pointment is because competition is always
intense. And the verdict of customers is
swift and severe: if you can’t live up to ex-
pectations, then you're definitely on the way out. For
instance, in their search for the absolute, Bangkokiearing
pundits have long embarked on the quest to find the best
khao man gai, or chicken rice, and afrer decades of fil-
tering they’ve issued an unofficial salute char the trophy
should go to a row of khao man gai vendors on tHe corner
of Pratunam. Renowned for their succulent boiled chick-
en and fine-grained, perfectly moist rice, these shops have
claimed the status of urban legends, which means any
newcomer in the contest for chicken rice supremacy will
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have to really prove their worth in order to win the heart
of the customers. e
At Suan Luang market, behind Chulalongkorn

University, competition also ensures the excitement of
its nocturnal eating scenes. Bubbling with life, Suan
Luang’s strength is its variety, as a hundred vendors
vie for the atrention of students and office workers
streaming in hungry hordes every evening. It would take
months to sample everything: noodles with fish balls,
noodles with boiled chicken, boiled rice with duck,
southern-style fried chicken, crispy pork, assorted fried
seafood and more.

/ pork satay stall goes as controversially far as
to announce that he is “the first pork saray
vendor in Thailand”! A risky claim, eh? But
the fact that the stall has been in business

almost 50 years speaks volume for its long-standing

reputation. Nearby, a dessert specialist draws crowds
with its dazzling display of multi-coloured sweets bathed
in bright yellow lights — to order, ask the lady ro mix as
many items as you wish in a bowl, served rraditionally
with ground ice. And for some shops, the best advertise-
ment is the number of customers crowding the stools

Cheap, quick and unceremonious sidewalk eateries may be but they
are still judged by one key ingredient: how good the food tastes.

and passionately digging into the plates in front of them,
as it goes in the unwritten rule of streerwise gourmet:
the more crowded a shop is, the more attractive, and
even more crowded, it will be.

The international crowds find Khao San Road artrac-
tive, though local tastes are also reclaiming the street in
parts. The common denominator here is that the Thai
passion for street food mingles with curiosity of tourists
pouring in to check out restaurants and stalls lining this
lively stretch in the north end of the old city. Meatball
vendors send whiffs of tempring smoke all over the place,
while the famous 10-baht phad Thail represents the
authentic spirit of the cheap, quick and delicious street
dish. Bur a truly ingenious culinary creation, one whose
simplicity also speaks-of its absolure creativity, is the
modest dish of omelette rice ubiquitously sold on the
sidewalks. When a plate of fine jasmine rice is crowned by
the golden halo of an omelette, what results is the pure
and simple culinary bliss found nowhere else but on the
frenetic streets of night-time Bangkok;

As different as they are, the omelette rice reminds me
of that distant evening when my aunt took me to dis-
cover the aromaric chestnuts. And I realise now thart it's
not the taste of the slightly burnt nuts that was edged
indelibly in my memory. It’s the armosphere and the

exhilararion of the city streets that never fail to make the
food raste so good. <
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urely picking this year’s Academy Awards must have been easier than coming up
with five dishes no visitor should leave Thailand without eating. Judges for the
Oscars only had to contend with 110 nominees in two dozen categories. I, on the
other hand, was faced with innumerable eligible candidates. Un$-Ang-Tala)§ along-
time Bangkokresident and world-renowned writer on Thai food sympathised
with my predicament. “How do you choose from a vast repertoire that varies
according to time of day and even where you're located?” he asked. “You can trav-
el 10 kilometres and discover an entirely different set of choices. You could make
a differenc curry for every day of the year. And each dish has so many variants.”
How indeed? It seemed presumptuous to reduce the myriad of my and
everyone else’s favourite Thai dishes to a mere — and inevitably subjective — quintet. I therefore
devised a quintessentially Thai-style solution to the problem which, I believe, achieves the ultimare
goal of picking five winners, while not offending at least some of those who didn’t win.

s v‘@&l ‘{wﬁ delectable thick pale-green curry contains tiny pea-sized

. H I] . @ eggplant, kaffir lime leaves and some kind of meart, which
is often, though not always, chicken.

The nominees for best Thail curry are: gaeng kiow wan, gamg'll% Some say the sweet and Bily gaeng Massaman arrived

son, gaeng Massaman and gaeng phet. in Thatland\with the Defsian ‘envoys to the court of

Gaeng is an umbrella term for any wet, savoury dish \Ayuttha.ya Others believe it came via India. Either way, it's
enriched and sometimes thickened with a‘spicy paste. {r “the only Thai'curry made with a kreung gaeng containing..
covers curries as well as several more wartery offerings, cumin, cinnamon and cardamom instead of the usual
that belong to the soup category. \ galangal, lemongrass, chilli, kapi (shrimp paste) and assort-

The three essential aspects of any Thai curry are the paste,  ed other herbs and rhizomes.

L Jr“ called kreung gaeng; the mode of cooking the paste, either So all that's left is the drum roll. And the winner, as

e

A< version of slinky decolletage to the Aca-

frying or boiling; and the additional ingredients. Cooking-  many had predicted, is gaeng kiaw wan. )
wise, boiled pastes are supposedly easier to make than fried

ones. Usually, Southern Thai'curry pastes are fried — often /
along with coconut cream — while Northern curries tend to
be boiled, rraditionally because fresh coconur cream isn't

readily available there, Of course there’s an exception toevery ~ The nominees for the best Thai salad are: som tam, yam

rule about Thai food and gaeng som, a popular sour-sweet-  makbua yao and larblin general.

salry curry from the south, is made witha bolled paste. 2 A Thaisalad or yam resembles its Western counterpart
TJust as each woman wears her own =TV p

demy Awards, so too does each gaeng
express its own individuality within the
Thai x:lurr],r genre. For example, gaeng phet |
— “phet” means spicy — refers to several
red-hued curries, all made by frying
coconut cream with a kreung kaeng made
with red chillies.

Bur fry the coconur cream rogether
with a paste made from green chillies
sharpened with shallots and lemongrass
and you end up with gaeng kiaw wan,
a classic Central Thailand dish. This

PREVIOUS PAGES: A great opening to any
meal, miang kham, OPPOSITE: A staple for
Thais and foreigners alike, gaeng kiaw wan |
is always delicious. RIGHT: Some might call
som tam Thailand's version of fast food.
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in name only. This broad category includes a variety of
spicy and tangy dishes made with vegetables (raw or
cooked), fruit, mear, fish or noodles. The principal ingre-
dient is tossed/ mixed together with lime, sugar, chillies,
fish sauce, various fresh green herbs and assorted other
elements, which differ depending on the dish. While
Thais appreciate a yam’s perfect balance of the four essen-
tial flavours — sweer, sour, hot and salty — first-time for-
eign tasters will experience its predominant sensation as
spicy more than anything else.

Ayani can be made with pieces of chicken (gaf), beef (nuek),
squid (plaa meuk), mango (mamuang), pomelo (som o), wing
bean (twa phu), mushroom (bef) or mung-bean noodles
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Central 'Iha.illcurry-esque soup. It includes a fragrant blend
of peppercorns, green or black, pieces of freshwater or
dried fish, leafy greens such as pumpkin tendrils, banana
blossoms, snow-pea shoots, and an assortment of fresh
vegetables such as baby corn, cauliflower and large pieces
of gourd, often pumpkin.

Gaeng liarig is one of the oldest dishes in Thailand, but
don’t look for a definitive recipe for this — or any other —
famous fare. “Quantities aren’t given in Thai recipes because
every cook has her own particular idea of how a dish
should taste,” explains Ung-Ang-Talay. Y Traditional recipes
written in Thailonly say ‘add enough of this or that’.”

The legendary spicy/sour tom yam kung ‘available

(woon sen)\to name just a few possible choices. I especially | throughout Thailand and ar self-respecting Thai restau-
like yam makresa yao, a distincrively smoky salad made witl‘(i'—’ / rants worldwide is the watery cousin of the famous Thai
seared green Thai eggplant and served with shrimp or pork  yant,or salad. Though the name translates as “boiled mix-

garnished with steamed or hardboiled eggs.

When does a yam'become a larb? When its principal
ingredient is finely chopped meat such as beef, fish, duck,
chicken or pork, dried chilli is substituted for fresh, the
greens are primarily mint leaves and green onion, and the
cook adds pulverised rice. This Northeastern specialty is
often eaten with glutinous sticky rice to damp down its
fiery tendencies.

Yam and larb\represent only part of the family of Thai!
salads. Once a Northeastern marketplace snack, the cele-

_~ brated som tam has become the country’s signature fast-

food salad. Shredded green papaya is pounded (tam)|in an
earthenware mortar together with lime juice, garlic, fish
sauce, sugar chillies and assorted other ingredients, such as
peanuts, cherry tomatoes, green beans, depending on the
chef and the venue.

. /" The salad envelope if you please. Yes, it's som tam; The
'~ orchestra plays a loud burst of traditional Northeastern

mor lam dhnce music.

SOUPS

The nominees for best Thai soup are: fom ka gail tom yani,
kung and gaeng liang) '

Since a Thai' meal is a multi-faceted entity comprising
many different dishes served simultaneously rather than
sequentially, there’s no separate course for the many items:
listed under the “soup” heading on your menu. However, if
you've been handed a tiny bowl and Chinese-style soup

_ spoon, theres a soup in your future.

Some of the more watery curries make you yearn for
something to eat them with besides rice, but Thai dining
protocol militates against individual serving bowls of most
gaeng| Notable exceptions are kaeng jeut — literally “bland”
curry — and gaeng liang. |

Liang means “at hand” or “grown nearby” and refers to
the fresh ingredients used in this spicy Northern and

‘Q l)
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ture” (fom Imeans boil and yam, \toss or mix), the fiery
broth is anything but bland. It's made with the tradition-
al Thai aromatics — galangal, lemongrass, kaffir lime —
combined with tiny chillies and chilli paste. Other types
of fish besides kung (shrimp) can be added, and certain
versions incorporate coconut cream into the broth.

“Coconut cream features heavily in another Thai stan-
dard, tom ka gai| literally boiled galangal with chicken.
The richness of the coconur cream, slightly separated by
boiling, combines with the peppery taste of galangal and
mitigates the sourness of the lime, creating yet another
perfectly balanced Thai'combination of disparate flavours.

The envelope please...the winner of this closely fought
race is tom yam kung) Let's hear a big round of applause for
Thailand's world-famous soup.

Rhanom jin and phad khii mao. \ ’
The sheer complexity of the Thai\noodle (kuaytiaw)

epertoire creates a nightmare for any awards judge,:
Noodles can be ryade from three different ingredients: rice
flour paste (called kuaytiaul when steamed or khanom jin'
when boiled and forced through a sieve), wheat flour (baa
nii) or mung-bean starch (woon sen). They come in various
widths: wide (sen ydf), thin (sen lek) and very thin (sen mif). |
Noodles can be stir fried (phat), momentarily doused in hot
water and earen dry (haeng)|or served with a watery broth
(nam). They can be eaten with gravy (rad naa), litcle balls of
fish or meat (luk chin), or a fishy curry sauce (nam yaa)i Not
to mention all the do-it-yourself toppings you must
choose in addition to the standard ingredients of whartev-
er dish you ordered.

A test for any palate, the fiery broth known as tom yam Iwrlgi.is a
llection of Th i small chillies, chilli paste and shrimp.
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So you think you know phad Thai? A true
version of the famous dish should be neither
soggy nor oily, which detract from the taste,

"~ Most foreigners don’c realise that
actual name of their all-time favourite
Thai\dish is kuaytiaw phad Thai, not
merely phad Thai. Nor do they know
that a well-made rendition is neither
soggy nor oily. Instead it's a heavenly
blend of thin and chewy rice noodles
stir fried with dried or fresh shrimp,
tofuy egg, chive or scallion stalks and
bean sprouts.

5l \/ Those who, like myself, find kuaytiaw
' K}E. naam a bit on the jeut side should try a

| plate of kuaytiaw phad kbii mao,

| literally fried noodles for a drunkard.
Made with chewy sen yai, meat or fish,
plenty of fresh basil leaves and a lot
of fresh chilli, they should be spicy
enough to awaken anyone’s taste buds.
" "Khanom jin is found primarily at
inexpensive restaurants and roadside
stalls around the country thac are
dedicated to serving only this dish.
The initial serving of one or two coils
of the “Chinese pastry” and a ladleful
of spicy fish curry, or sometimes gaeng|

kiow wan, looks insubstanrtial unril
you've filled your bowl with blanched
bean sprouts, pickled cabbage, fresh
basil leaves, and assorted other greens
of your choosing.

This year’s choice for the best type of noodle dish goes  eggplant and green chillies) make an easier introduction
to phad Thai. for most to the naam phrik family.
\46' Similarly, miang kham or “wrapped mouthful” is another

‘;;_' hidden gem. The authentic version uses betel leaves, but
M ' ) ' Hm () wild tea or even lettuce leaves work for this do-it-yourself
~ appetiser or snack. You fold the leaf into a handy conical

The nominees for this eclectic category are: naam phrik,  shape and add chopped chunks of ginger, shallot, peanut,

miang kam and thod man plaa. roasted coconut flakes, lime and dried shrimp. Add a tiny
 Art is imitating life because the awards organiser, my  spoonful of the sweet-spicy tamarind-based paste, pop the
editor, says time — in this case, the word count — is run-  entire wrap into your mouth and enjoy.

ning out, but 'm not through yet. The final category pre- “E/_-_ “Another treat is thod man plas or thod man kung (fried fish
sents three out of many incredible Thai dishes, which like';’l\ur shrimp cakes). Made froma pounded batter, these never
—~ the myriad independent films, don't fit in elsewhere. ~ ©  end up greasy. They should be eaten with their own delec-
3 {;:_:’_, According to Ung-Ang-Talay, naam phrik, lireralll')} . table dipping sauce made with sugar, rice vinegar, dried
7 7| “water chilli”, is the centre of the whole Thai|meal, yet54 | chilli flakes, cucumber slices, shallots and roasted peanuts.
" visitors rarely experience this thick chilli and shrim;\i “=" This year’s winner in the independent category is the
paste dip that is most often served with fresh raw or  dark-horse entrant miang kham. |
stéamed vegetables, Thais favour the pungent and fiery Congratulations ro all the nominees and we look
naam phrik kapi made with extra shrimp paste, but frankly ~ forward to seeing everyone back for next year’s Thai food
naam phrik pla thu (mackerel) or naam phrik num (roasted  awards. Good night.

-
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hey say an army marches on its stomach. The soldiers, migrant tribes and merchant

caravans that have shaped Thailand’s eclectic culture definitely did: they carried foods

and spices from their homelands that made their travels bearable, each adding ingredi-

ents to what is now acclaimed as one of the world’s truly great cuisines.

Thais,|Laotians, Burmese, Monland Khmer have kneaded borders that have at times

contained the entire Malay Peninsula, parts of Burma and Laos, and even a tip of China.

Their legacy is a complicated palette of kitchen paraphernalia that is recognisable as four dis-

tinct regional food styles — Northern, Central, Northeastern and Southern — each

infused with nuances from a landscape that covers 1,800 kilometres from the foothills of

the Tibetan Plateau in the north to tropical islands that approach the equator.

starters, the royal courts of Ayurthaya and
Bangkok had their own unique cuisine,
today referred to as Royal Thai, which has
influenced the cooking of the Central plains, and, in
turn, global food through the phenomenal success of the
largely Central-themed Thai\restaurants abroad.

“There are two types of Royal Thai food,” explains

Sorut “Jack” Visuddhi, of Thanying, one of few Royal Thai
restaurants still operating in Bangkok: “There were many res-
idences within the palace where all the princesses cooked
for themselves. This is called a-haan chawang, food for the
people of the palace. The person overseeing food for the king
and queen would select dishes from each princess’ kitchen
according to which was best. So Royal Thai food is described

»m

in terms of ‘the recipes of this princess or that princess’.

THanying uses the recipes of Khun|Jack’s mocher,

Princess Sulap-Walleng Visuddhi. “My mother was Queen
Rama VID’s sister and the granddaughter of King Mong-
kut,” he says. “In the palace it was considered bad manners
to perspire at the table or to eat foods that had strong
smells, so we would use coconut milk to cut down on these
tastes. This had a big influence on Central cooking,”

The recipes were dispersed through wealthy and edu-
cared classes of Central Thailand who read the country’s
first cook book, Mae Krua Hua Baah, written in the late
19th century by Thanpuying Pliang Pasonakorn, who
was both a descendent of King Rama II and a member of

the Bunnag family that had influenced the royal kitchens_ \,

who would learn royal cuisine and cook it for their families

or open restaurants.”

Vichit Mukura, executive “Thai \chef ar the O_ficn[a_l

of Ayurthaya, introducing flavours — including the \wtel, who runs both the Sala Rim Nam restaurant and a

Mussaman curry — from their native Persia.

specialist cooking school for Thai thefs, is an expert on the

“And well-off families around the region also sent their™ food of the Central region. “People abroad love this food
daughters to the palace finishing schools to learn etiquette”Y) because the use of coconut means it’s not too spicy,” he

and cooking skills,” says Khun' Kriangkrai, explaining the
historical context. “Later, the princesses gradually left the

says. “You see it in soups like the famous tom ka. And red,
green and Penang curries are all classic Central dishes

palaces, and hired helpers from around the countryside, (i) made with coconut cream.

seafood plays a pivotal role in southern dishes; mok jaw, an Isaan
favourite of minced fish in cha ploo leaves, at Café de Laos; the
Northeast’s fiery larb. ABOVE: Deep-fried delights at The Oriental.
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OPPOSITE, CLOCKWISE FROM TOP: Thanying's Royal Cnisine%’

“While you can raste sweet, sour and salty in salads, it’s
| not too spicy, because we add some coconut milk to things
! like wing-bean salad. We might put grapes in the yam nuea
(beef salad) ro get some sweetness from the fruit.”
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region — the country’s “rice bowl” — are far  are eaten with almost all meals around Thailand.

-|— H E riches and refined tastes of the Central  balls and dipped into the chilli sauces (naam phrik) that

removed from the Northeasr, Thailand's The other Isaan classic is the spicy salad larb, “You
poorest region, Also called Isaan, one hundred years ago ~ make it with minced meat or fish,” says Mahitti. “And
these lands were covered in dense jungle, but deforesta- mix it with shallots, spring onion, lime, chilli, fish sauce,

tion has left the soil thin and infertile. The meagre har- | and roasted ground rice that gives a special aroma and
vests drive the people — who still speak Lao and Khmer ' flavour. It’s served with raw vegetables ro offset the very
dialects — to eatr whatever is available, including field rats hot chillies.
and insects such as water beetles that have become a “Also, they like raw meat, which is often just blanched with
must-try tourist attraction on the streets of Bangkok. | chilli, garlic and fresh lime, like Rang dben (jumping shrimps),
Mahitri Seripurra is general manager of Café de Laos| | named because they jump when you pur the lime on.”
one of the capital’s few Isaari restaurants as opposed ro ——
the street stalls that sell fiercely hot food to the migrant north and you'll come across a famous
= \}'orking communities. H EA D northern version of larb that Pitak
I\i-'i?:‘: — “The most famous Isaan dish is som tans,” he says. “On Srichan, chef at the Lanna Cooking!
~ the street it’s flavoured with siam plaa raa (fermented fish  School ‘at the Four Seasons Chiang Mai, reaches his stu-
sauce), a very strong taste and smell typical of Isaan. Many  dents. “It’s less sour than in Isaan,” he says, “and we use

households still make their own using small fish, salt and intestines, skin and offal for extra flavour.”
rice. There’s no cooking they just ferment it. Isaan som tam | // Chiang Mai, the northern capital, was on the southern
will also have small crabs ground in a mortar. fringes of the Silk Route and for long periods wis ruled by

“Many women in Bangkok eat som tam and other Isaan | Burma. Even after becoming a vassal state of Siamyin the late
dishes for lunch now. It’s very popular because the food is ~ 18th century, it was still geographically remote and enjoyed
mainly steamed or grilled — not much frying — which means  practical independence from Bangkok until around 80 years
it’s healthy and not fattening, and many of the ingredients  ago, when railways were built and K.'ing Rama VII became
are also healing herbs. Dill and firweed grow in Isaanland  the first modern Thai monarch to visit the city.
lend a particular aroma ro the food, and they often usetama- .~ Consequently, the people of Northern Thailand scill
rind instead of lime, which gives a distinctive sour taste.” retain an independent air, and the region is frequently

In Isaan} people eat with their hands using sticky rice  referred to, particularly in reference to culrure and archi-

/" as a utensil. I’s flartened into small discs to wrap and  recture, by its old name of Lanna.’
pick up pieces of fish or meat or rolled into mouth-sized It's difficulr to imagine a betrer working environment

‘than the open-air kitchen in the forested hills 20 minutes

. aorth of Chiang Mai where Khun Pitak stirs his steaming
fwoks of kao soy,(a bowl of curry, usually made with chick-
en, and the north’s best-known meal.

“For this dish we use two types of noodle, one deep-
fried crispy, and the other blanched, so it’s soft. The herbs
are put in at the end and still flavour the dish because the
heat is so high; it's cooked very fast. To a newcomer it's
often surprising just how hot the wolkt needs to be.” The
cooking style is Chinese, and the dish itself descended
from the Haw, Chinese Muslims1 who fled to Thailand in

' the 19th century to escape persecution.

The Burmese influence is seen in .dishcs.-l-ii'(_eTaeng leh,
(63 a drier curry served with larb musn (crispy pork rind), a
" porthern speciality also used as a drinking snack. “Pork is
widely used in the north and meats are often fried in pork
belly,” Khun'Pitak explains.

“You notice in these dishes Chiang Mai peppercorn and
the long peppercorn, which is very spicy, but also has a
herby, sweetish flavour. It’s very aromatic, and a lot of the

OPPOSITE, CLOCKWISE FROM TOP: Whole catfish at Café de Laos; som
tam, an Isaan staple; kao soy, a bowl of curry noodles, usually with
chicken, shows a strong Chinese influence and is one of the north’s
best-known dishes. LEFT: Preparing sauces at the Four Seasons.
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spiciness in northern cooking comes from this rather than
chilli. These spices are so important that you can buy them
both in one pack in the local market.”

] y no doubting the origins of
m the spiciness in southern
cooking — the liberal use of

the ferocious bird’s-eye chilli make this the hottest food in
the land, says Thanerrsak “Geng! na Nongkhai, owner of
the rustic Hualamphong Food Station, His menu covers all
regions of Thai cuisine, including a rare opportunity in
Bangkok to eat southern food, although he doesn’t have
the bread dishes:murtabak and roti, which are ubiquitous
indicators down south of the large Muslim population.
Major portions of the area were ruled for 500 years by the
Indonesian Srivijaya dynasty, and the four southernmost

provinees all display a Malay, influence. The south rerains
cultural, linguistic and religious ties to both countries.

“The main thing about southern food,” Khun Geng
reveals, “is that there are coconuts on the land and fish in
the sea, so these ingredients feature strongly; they use lots
of kha min (turmeric) in dishes like yellow fish curry, soups,
and grilled fish; and they have a special local kapi (shrimp
paste), which they use to flavour dishes.” 253

One delicacy based on kapi is naam phrik kung seap, a
dark gelatinous sauce with tiny shrimps and small red and

green chillies sprinkled on top. Khun Geng serves it with
fried plaa ti (mackerel) and a vegetable omelette. The smell

ABOVE: Variations on local dishes, usually pork or chicken, are
common to the cuisine of Northern Thailand. BELOW: Hualamphong
Food Station’s yellow curry with snakehead fish and bamboo shoots.
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is overpoweringly strong. “That’s the kapi” he says.

\J ~  What does it smell of? “Bad shrimp,” he lé.ughs. “You make
,.’—/1 _it with shrimp and salt crushed in a mortar and keep it in
1
|

£
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ABOVE: Fusion is in evidence in this lamb chop krapaow, dressed
] ially Thai garnisk BELOW: Khun Chang,
of Blue Elephant, specialises in fusing Thai food with other cuisine.

with some
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a jar for six months, one year... monkeys are afraid of it,” he
says. “T've seen it dropped on a monkey’s skin — it goes
crazy. But it rastes good; sweet and salty. You also get it in
another speciality, gaeng tai plaa, made with fish stomach
and served as naam phrik = a bowl of dipping sauce for taw
and boiled vegerables.” This is another forbidding dark
brown paste that puckers the nose, and has a taste so pow-
erful it takes the uninitiared many attempts to acquire.

acquiring Thai tastes is something inter-
B U —I_ national restaurants are very keen to do.
World-class chefs are introducing Thai
flavours into their cooking, and Rungsan “Chang”
Mulijan, executive chef of the Thail restaurant chain the
Blue Elephant believes it’s time to rerurn the compliment.
* His menu has dishes like larb'of salmon tartar and sﬁjcy
squid-ink spaghetti kee mao, incorporating European ingre-
dients such as olive oil and tomato puree and products
seldom used in Thailand.
~ “Thai chefs don't use scallops much. They say they have
no taste,” KhuniChang explains. “But scallop and man-
gosteen is a very good combination in a spicy salad, the

Thai sauce and mangosteen bring out the sweer flavour of
the scallop. Thailand is full of fruits, but people hardly
think of using them in cooking.

“Modern Thai fusion will be a big thing here in the
future,” he predicts. And he’s training an army of chefs at
the Blue Elephant cooking school to spread the word. If
history is anything to go by, the prediction is a good one. €3

s
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As most Thai people are Buddhists, their
lifestyle is inextricably linked to the Wat (temple],
which symbeolizes the Buddhist religion and monks,
Al Thais are generally familiar with Tak Bat, the prac-
tice of making & food offering to monks that has
been passed down frnm generation to generation
among Buddhist Thais. |

Tak Bat ‘volves the preparation of food
sweets and fresh flowers to offer 10 monks early in
the marning when they collect alms from the people.
In olden days, Thai folk made food offerings to monks
every day. But the pressures of daily life has meant
people nowadays opt to make food offerings on
certain occasions such as birthday anniversaries, New
Year's Day and other auspicious occasions. The
practice of Tak Batlis believed to be a means for
accumuiating merit for the next life; so many people
prepare food they like as an offering to monks.

To make a food offenng to a monk, food, sweets
and flowers must be prepared as a first stage. Those
who offer alms should take off their shoes. The first
step is to place rice in the monk’s alms bow, followed
by other dishes and desserts. After the monk closes
the alms bowl, flowers are place on the lid. Then the
almsgiver pays respect to the monk who, in return,
offers a blessing. Later, they pour water onto &
container as a sign of dedicating merit to deceased
ancestors and enemies from former lives. @
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The Chinatown area, at the
QOdian Circle running from
Yaowarat Road to Ratshawong
Cross,
District, Bangkok, is organizing
the event “Line Gold of Road,
Dragon of Siam in the Locality™
to welcome the Chinese New
Year. There will be Chinatown
boy and girl contest, Chinese
cultural shows, Yaowarat food
fair, fashion shows in traditional
Chinese costumes from many
ages of history, and Chinese
films, etc. For more details,
please contact the Tourism
Autherity of Thailand on 0-2250-
5500, extension 3969, or
Tourist Department on 0-2225-
7612-5.
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o
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Chiang Mai Province will host its annual “Bo
Sang Umbrella, Fair & San Kamphaeng Handicraft
Festival" at Bo Sang Village in Tamban {Ton Pao,
San Kamphaeng District, in the form of a Street
Fair. Houses and shops along the street will be
decorated in the Lannatsivfe along with symbaolic
Bo_Sang umbrellas. Activities include sales of
local products, cultural shows and a Thidd Bo Sang
Beauty Contest. For further information, please
contact Ton Pao Municipality on 0-5333-8047
and the Tourism Authority of Thailand, Northern
Office, Region 1 (Chiang Mai) on 0-5324-8604,
0-5324-8607 or www.tat.or thffestival.




t the beginning of the cold season, we found ourselves on a cultural
expedition along the Mekong River to discover the marvels of a land
known far its heat and dryness. Our rendezvous was with Thailand’s first
light of day at Phd Taem in the Province of Ubol Ratchathani.

The journey. began in Udon Thani, passing Nong Khai, Nakhon Phanom and
Mukdahan ending at Ubol Ratchathani. We first stopped at Bhu Phra Bahd Historical |
Park in Udon Thani to pay homage to Bua Bok, the sacred Buddha's footprint. The
unusual rock formations and prehistoric mural paintings indeed caught our
attention. The rock formations depict the tale of Nang _hsa -Tac’uBarose. a parochial
legend closely linked with nature. Who knows, when you visit here you may be
treading the footsteps of Nang, Usa.

Mong Khai, a small town that is recognized as the world s saventh bast town,
looks simple and peaceful along the Mekong River. We paid homage to. Luang Pawt
Phra Sai at Wa‘ Bodhi Chai and proceeded to Snr‘ Keo Ku, a Buddhist place of
worship with religious statues and buildings influenced by religious legends and
parachial beliefs. The place boasts an awesome sight of towering sculptures that
reflect the great human faith.

gr/?r Nakhon Phanom was our third destination. We decided to stopover at Tha Rua

Village in Nawa District, which is famous as the center for traditional mouth-organs
—8

=

Sala KGO KU a Buddhist place of warship

& wrm religious statues and buildings influenced
by religious legends and parochial beliefs,

offers an awesome sight of towering

sculptures that reflect the great human faith.

and other local musical instruments including Wohdfharp and Pong Lan&. The men of
this village make musical instruments while the women are engaged in weaving. The
artistic skills of the people of this village are reflected in the handicraft center set up
sfor silk production; a heartening move considering that young girls in this village
continue to camy on the weaving tradition.

i

The next stop was Ranu Village in Ranu Nakhon District where the residents who
are ethnically Bhutal remain faithful to their traditional lifestyle. The local Bhu Thai |
with a “Bhalaengl feast and Bai Sri Su Kwan, |Bhu Thaildance and homemade liquor,
ou,will welcome tourists visiting this village.

During the Vietnam War, Nakhon Phanom was home fo many a Vietnamese

refugee. It is not surprising therefore, that many Vietnamese-style houses are seen

it mixed with traditional Thai houses on the banks of the
o MTuuAT s

The culudul murals at Fha Taem
i u‘mmu; umu‘mnuﬁq
Fund 5. quanasiil

Long Ru Waterfall or Saeng-
Chandara Waterfall in Ubol
Ratchathani

m: ienefes uiumiadn
gremuirRe i . gus-
TIIETM

The slanting column at the
sntrance to Pha Taem National,
Park in Ubol Ratchathani

a: wyuerehnilegusy
Mu Yaw. a popular local
souvenir from Libol Ratchathani

Mekong River. Nakhon Phanom's major town, Muang
District, offers other tourist sights including the
historical sight at E‘éarl| Najok, the village where Ho
Chi Minh, the Vietnamese leader, once stayed while
taking refuge on Thai soil. The house, which served as
his ternporary refuge, is kept in the same condition he
last left it.

Phra Thattﬁa—r?om is @ must-stop spot, given that
it is the province's main pagoda. Nakhon Phanom is
another province known for many famous pagodas.
Among them are Phra That Tha Uthenlin Tha Uthen |

JAMUARY 2004 KINMAREE 95

169



@,

7{

District, Phra 'I'h-i Rant in Ranu Makhon District, 8 leading local pagoda built in the

same artistic style as ﬁd"’ﬂh&

Phanom but smaller by comparison.

Before we arrived at Ubol Ratchathani, we stopped by at “Phu Pha Teubd in
Mukdahan MNational Park to admire the unusual beauty of the natural stone layers that
lend them the strange appearance. “Mutjalindara Plain™ also stands out
prominently with a magnificent field of yellow and purple grass flowers including

Dusita} Soisuwanna, and Maneedeva.

Ubol Ratchathani, impregnated with civilization and a long history, made our last
port of call. This is a metropolis in the easternmost part of I-sari We stopped at Long
Ru Waterfall or Ssengchandara Waterfall in Pha Taa_n'l National Park to refresh
ourselves; the stream that flows down the hole in the rock cliff culminates into a
beautiful and spectacular waterfall.

Taking a cruise down the Mekong River at twilight can be a completely different
experience, given its dual -colored water-lime and blue. Unfortunately, the sun had
already disappeared from the horizon when we reached this particular stretch of the
river. Yet, the beauty of the last lights of sky amply compensated for what we had

missed

Renowned as the place where people see the first light of day in Thailard, Phd
Taem proves to be highly popular with tourists who make sure they have their

At the beginning of the cold season,

we found ourselves on a cultural expedition along the Mekong River
1o discover the marvels
of a land known for its [1€AT and dryness.

Our rendezvous was with

Thailand’s first light of day « Pha Taem.

snapshots taken at the site. This is followed as if it were a ritual by alms offerings to
monks invited to Pha\Taem by the Park’s authorities. Clearly, there was no better

way 1o start a new day.

Pha Taem National Park is historically important, given the prehistoric murals on
the cliffs facing the Mekong River. The paintings can be found in four groups at Phal

1 Kham, Phl Taem, Phd Mon Noi and Phd Mon. However, Pha Taem boasts the most

extensive murals with more than 300 color paintings.

/ Our trip reached its final stop at Waf| Nong Paa Phong in the Dlsmcl of
Warin Shamrap where we paid homage to the remains of the highly revered. Luang !
'Pod Cha. We also took the opportunity to visit Phra Badhivam Museum, the building

o memewlanaeesteaiiu
Fugafiu 9. ynauns

The rare besuty of rock formations
at ®Phu Pha Teub in Mukdahan
I AUNSEUNT gt
YNATUF

Mutjalindara Plain, Mukdahan
Nationa! Park _

o Aruofiundaulldhmm
Granny with roasted bananas
by the roadside s

¢ maniaesnFessitin
FHUALEIAT

Fishermen taking their boats out
for the early morning catch on
the Mekong River

housing Luang_ Poo Cha’s personal utensils and the
wax sculptures and Sni E-odh‘rvah Pagoda where his
body was cremated in a royally-sponsored funeral.
The peaceful compound is ideal for meditation. Back
in the city, we were ready to return to Bangkok but
not until we had bought the famous Mu Yawy a local
sausage from Ubol Hatchatham

" Across the land that stretches along the Mekong

River, the livelihcod of the people of ksan remains
simple and peaceful. More than just the invaluable
culture that has survived the centuries, |-san also
boasts a wide range of natural beauty and charm
amidst its infamous heat and dryness. €

170

clasoy

STERILIZED SOYMILK

JAMNUARY 2004 KINNAREE 8T



88 KINNAREE JANUARY 20

ﬂ:ﬁﬂaﬂlﬁun']'ﬂ Travelers’ Guide

dayanisiAunio

sannzamnd annsollSmdngassatlAvaienay azaanga
Aennsiduinoranenisiulng fifeatuilgas o aeunn
A fu AT W o-mblernooo Wes nAM LA maEA 0
1fmInaA W olesmbnare-o b viai Ursuiaminufidunag
50l M2 ebeio, obom-doas

anngassniididun i ney o Hudamdamuatana i
uprlaelEnamaamneieg mes daugnatinuwmg wunidn
VHNAIIRNEAT mawo drusinertainmylennenmia ta
Faflasummniy uelEidunianaet mae SanuATLNTISMIn
nenns waS A TulEunsismdnguasei
An

annsmivin A lusndlssresdaiaiAunnseing env Trausy
wiylaida dmingareil N7 o-ceccsts TFaUBMUBIATY
UnTus Smdmnedat W o-cocis-coman IusHuATIETIE SN
FmAmuATnuN e, o-clotio-wamn THUTHNASENIAT SR
Hnens 2. o-cinbe-s e e s usmaulnaEunTaei Smin
quUATIEH 2. o-ctod-aades

BIA1S

Aunedlinzeny snrigiagas gaudn uielidnedentu
uuwnﬁmﬁﬁﬂelﬁﬂ:mﬁ‘;ﬂ'uummn dauﬁx'l\]ﬁummﬂuyﬂﬂ'lﬁ
aavu W T TnETynaomng AQURLRY ABY. MyHBLGE
mué’uqum ﬁl'.nﬁu'luuuuaﬁ'um'n".ﬁqunuﬁ'.; 37

auArduibfen

FuAnFlamuaesnainuie fveidls s flve dathe d
YossTrwdl Annunia drdadtuan ﬂaa_LTuﬁ'“-\iuu‘ij&'\uqn\i’mu’l
aomanuRau A TuRTIRz AN uBnsnEudIgminan
SunEnfnetesldBy @y nrswlanned nesalifie Mresaou
LA T

171

CAMER e e Y -

Getting there

Udon Thani Is accessible via several modes of transpartation from
Bangkok. However, traveling by air with THAL which operates a daily
fligh, is'the most convenient option. Call 0-2628-2000 for information
Alternately, The Transport Company Limited {Mor Chitl offers air-
conditicned bus: services call 0-2936-2841-46. Trains, however, remain
the most economical choice. Call 1690 or 0-2223-7010 for a reservation

From Udon Thani, follow: route 2 to Nakhon Phanom through Nong
Khai using highway 212 through Baan Paeng Dist Turn to highway
2390 through Sri Songkhram District to Nawa District, which continues
to Nakhon Phe

o, Then, take highway 212 from Nakhon F

Mukdahan and stay on this same route until Ubel Ratchathani

Accommodation

Lodging is widely available downtown in any of the provinces along
the way, For example, Charoen Hotel in Udon Thani, Tel. 0-4224-81
Mong Khai Grand Hotel, Mong Khai, Tel. 0-4242-0033, Nakhon Phan
Riverview Hotel, Nakhon Phanom, Tel. 0-4252-2333, Ploy Palace |
Mukdahan, Tel. 0-4263-1111, Taw Saeng Khong Chiam Resort, Ubo
Ratchathani, Tel. 0-4535-1174-6

e,

Food "‘:

Try Khai KathaUdon Thani's famous culinary offering: Naem Nuang
and Vietnamese sausage in Nong Khai are also recommended. Nakhor
Phanom, meanwhile, is known for its fish dishes. When in Mukdahan
make sure you don't miss'a kind of dessert called WPnrk saUsages
and rolled noodles are authentically Ubol Ratchathani dishes.

Local productst. J) -

Prominent prof:'uct's from I-sai'T‘-nc!ude hand-waven fabrics [ike silk
cottan, Mudmee"snlk, Kab Bué_"aaric and Teen Jok fabric, Colors anc
designs for fabrics from san have been impraved in responsa: i:
contemporary. and fashionable tastes. These fabrics also provide rav

materials for other products such as purses, handbags, place mat
pillows and blankets, amang others.
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Morsl Tri's Villa Royale features 18 luxuri- [

ous suites and studios splendidly designed,
offering the highest standard of privacy and
comfort. Set amidst a tropical garden over-
looking the Andaman Sea. An exclusive
experience for a very few.

Our attentive staff provide the most dis-
crete hospitality, utmaost privacy in surround-
ings that include ornamental ponds and airy
pavilions with views of the luxuriant gar-
dens and the sea.

Mom, Tri's Villa Royale offers a rare and
unforgettable opportunity to experience the
splendor of graceful living in Phuket’s last
hideaway.

Mom !\ Tri's Kitchen: Sumptuous lunches

are prepared by Mom\Tri's personal chef,

featuring salads and pastas, while a full ar-
ray of delicious original dishes are served
for intimate dinners.

Simply the best!

-

MOMTRI'S
VILLA ROYALE -

Kata Beach, Phuket 83100, Thailand
Tel. (B 78) 330015-7, Fax, (66 76) 330561
Bangkok: (B8 2) B538718-25, Fax. (B6 2} GE3T5IY
E-mail: info@boathousephulkes.cor
w\m.lxm:hwsz.-nhukcr_mn?
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The splendor of fé-(é‘mmf Elanna
restaurant, snugaling in the pleasant, natural

L ‘(‘a surroundings by Chiang Mai-San Kamphaeng

Road, suggests that one has arrived at the
real LannaEmpire. The echoing, melodic sound
of the Salavl, a local fiddle made of bamboo
and coconut shells, seems an appropriate and
traditional northern greeting, as we step
inside the ancient teakwood building.

[
p

]
!

Every bit of the building has been
transformed into a stylish restaurant according
to Lanpd architecture. The front veranda is
designed for diners who would rather spend
their moments of relaxation in the midst of
nature. For those with a preference for
privacy, (e (Grand Hnna offers a range of
private rooms, for example, Diana, Chaw Fah
and Jedi. The lawn below, meanwhile, is large
enough to accommodate functions or important
ceremonies such as banguets for state visitors.

Traditional househald utensils used to deck

\ the entire place, and simulated Thai chedis|

around the building, mimic the impression of
the ‘NakhontPing era that was famous for its
tranquil ambience, peaceful state and temples
35 the center of faith. Revisiting the past in this

Ao WaVUITEU Uruidevsuigu la:ianduFuENaIDASNSY

N
>
£
i

traditional Thai building seems much easier; the
food, place and people reflect that period of

__the past.

|Ii' ‘-

L_.
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" The Lannastyle dining tables are nlcel',r
covered with hand-woven Thai Lel tablecloths. K
The first batch of recommended dishes to

arrive includes traditional hors d'oeuvres and |

snacks than can prove guite filling such as

| crispy pork rinds and sausages of different

kinds. Served with Nam Prik Num (northern of
spicy dip), the taste of the dishes is immensely
enhanced. The deep-fried sticky rice and Nam
Brik Kha, formerty food to grace a royal dining
table, are truly bliss.

Salmon, soaked in fish sauce, comes in bite-
sized rolls, and with the tangy, spicy sauce served.
in luxurious Sankhalok: tableware, the salmon
rolls seem to taste even better. After the
savories, it is time for dessert. Caramelized pear
in red wine, served with ice cream, makes the
meal truly comp

" Experience. the Lanna\ambience at (/-
r':fmm.*’ {aneana, oy open from 11 am, until 10 p.m.
in Chiang Mai-San Kamphaeng Road, Muang
District Chiang Mai Province. Call 0-5326-2569
and (-5385-0111 for details. <

;L*F
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Cushions made of ratta ook o less

| pared to ¢ fabric
cushions. The items from Paothong,
prominent with qésjgns. are avallable at
2,150 1 at Altematives on the Ground
Floor of Siam Discovery Center. Call 0-2658-
1164

winaymiufinveanil@dugnls amirin uss
wmndudasindnfihe sdsyalu Simply Blue
Anesliagnasmgadioumil ayayaIndsA
wia U wiaeldRT Atematives U & B8N
fnae? umef wislng cwvesasbe

If your diary has the nice color, design and soft
touch of cotton you like, just as this diary from
Simply Blue, you will probably never stop writing,
Priced at 254 bahi, these multicolored diaries are
available at Alternatives en the Ground Floor of
Siam Discovery Center, Call 0-2658-1164.
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Red & Grey Door man #NAINW
dszg viaaneawan SPi&Een
wanddu wisanihaniyudu
e e St X
Fanmudritlifes mArduaz
g.moo UM An¥y Allliving
U & fpw AeAMineT dunef
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This Red & Grey Doorman is a rub-
ber doorstopper. Available in differ-
ent colors, it can also make great
CDs stand. All Living, on the 4"
Floor of Siam Discovery Center, have
them on offer at 1,200 baft. Call
(0-2656-0312.

L

2, =
/} $u FAI SOR KAM 91 @ aena Anfnlioed Bumed fnssidnam

@enszyelulug) vRuveufaedatihuvand dmiianaT fiveunn
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FAI SOR KAM on the -1“_ Floor of Siam Discovery Center offers sizeable
bags made of woven Krajud Trimmed with cotton fabric of various:
colors, they are appropriate for girls who have plenty to carry. They are
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Festive Calendar
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February 6-8. 2004
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The province of Chiang Mai will hold
its 27" Flower and Ornamental Plants Fair
at Buak Hard Park, Muana District, Activi-
ties at the event include different
kinds of flowering and ornamental
plants competitions, a garden
arrangement contest, a “Miss
Flowers™ beauty contest and
procession. There is also an agri-
cultural exhibition and flowers and
plants fair of house-wives' groups
from every district in Chiang Mai.
Why not pay them a visit. For
further information, call 0-5324-
8604, 0-5324-8607 or 0-5322-1047,

mo UNSIAU-loe IUWTIEU néem
January 31-April 24, 2004
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The Tourism Authority of Thailand,”
Northern Office, Region 3 (Phitsanulok) and
the Commercial Tourism Club in Sukhothai
are jointly hosting the annual mini light and
sound presentation “Maung Sukhothai |
Robphasa Thai™ &t Wat|Sra Sri, Sukhothai
Historic Park. The even features many
activities such as riding a tram on a
sightseeing tour of ancient places,
enjoying 2 perfect meal and watching the
sunset, At night, you can attend a play
about the story of the birth of the Sukhothai
Kingdom and details of the prosperous
period when Sukhothai was the capital.
To book the ticket, call 0-5561-3075-6 or
0-5525-2742-3,
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Padong women spend much time with their personal hygiene,
carefully cleaning their necks by rubbing with a wet cloth without
taking off any of the rings. They must not be removed other than
when being exchanged for larger ones, or before childbirth. These
tfora

exceptions apart, removing nack-rings could invoke punishi
woman as in the case of sormeone who commits adultery.

In the old days, Padong women also wore sets of 10 to 15
bangles around their legs, below the knees. Because this proved
restrictive, modern Padong women have abandoned the practice

wear straight, loose blouses, topped with another long-sleeved blouse

)ﬁ Their hill tribe costume is similar to other Karen tribes. Women

and a short, colorfully embroidered Sarong. Their unique hairstyle
consists of a fringe at the front and bundles tied with cloth at the
back. Padong men wear long pants, a short shirt, and cover their
heads with & piece of cloth.

~ Padong Tolk follow a simple life living in wooden houses cov-
ered with thatch or leaves and eam their living mainly by selling
souvenirs to tourists. According to one old Padong women, every
January when trees on the hills had their n.ew leaves, they would use
this time to build a new house or change a roof after collecting
leaves in the hills. They would go in large groups and have a jolly
time together collecting the leaves. Re-roofing occurred every five
years or when a roof became damaged. In a Padong house there is a
simple kitchen with basic utensils and, in the bedroom only floor
matting for sleeping on. There are no other examples of modem
furniture to be seen

The Padong meved to the northem highlands of Thailand more
than 20 years ago, relocating to several villages in Mae Hong Son
Province - Nam Piang Din, then to Baan Huay Sue Thao and then Baan
Nai Soy, One fact remains: Mo matter how many places they move to,
the Padong retain their simple lifestyle and stay happy because they
remain among their own family members as in days gone by, <8
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o Phra Tripitakay in short Ho Trailis a library for Buddhist scriptures.
In thé olden days, it was usually built in the middle of a pond to
protect the scriptures from being damaged by ants and termites.
For Thaj people, it was highly mentorious to build a Buddhist scrip
ure library, or even just a cabinet, to be donated to the temple.

S
“King Rama I, the first monarch of the Rattanakosin Period,

donated the Ho Tripitaka in Wat Rakhang Khositaram Woramahavihan
in H’ngknlc This library was once the residence of King Rama | when he served as a
general during the Thon Buri Period. At that time, Wat Rakhang was named WatlBang
Wa, and its library was built in the middle of a pond. In 1968, the library was renovated
and rebuilt in the compound of the ubosot Imain chapel) of Wat!Rakhang

":. ' tnukfng at the architecture of the Ho Tripitaka of Wa1 Rakhang, it is in the Ayutthaya

'I_J/Ltvle and thé library consi: ists of three, traditional Thai houses: bedroom, central room,
and sitting room. The lower part is an open area; the roof is made of earthen tiles, and
'%_\ the eave are large, in the figure of nagal The window panels are painted with Lai Rotd
T r Nam (a design made by washing gold leaf on lacquer), featuring the figure of a celestial
e being standing on a pedestal and holding a sword on his shoulder, The door to the
central room is engraved with Lal Kanok Kan Khot,%a flame-like spiral motif. The lower
part of the door paneling is carved in thé figure of a fabulous bird

8 | Jirung

i Luxury Health Resort
| is the place to experience
| the healing power of
authentic Thai massage
and the finest relaxation.

Enjoy health holidays
in boutique suite
accommodation and
taste delicious Spa
Cuisine at the

Ruean Mai Horm
outdoor restaurant

(Jirung
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dialogue mingles with both well-spoken and broken English. It suddenly dawns
on us that English is taught in kindergarten until Prathom' Four at the village
school, which is staffed by Thail Burmese and local teachers; classes are thus
taught in Thai! Burmese, English and Karen.

The proper way to get to know Mae Hong Son is to start at Wat Phra That!
Doi Gong Mul the spiritual center for the local folk. Set on top of the steep and
high Gong Mu Mountain, the winding road requires great caution when driving. |
One can either climb the steps from the foot of the mountain on Padung-Muay, Yoo
or use the hired motorcycle service, which is available for around 40-50 baht
@)
§ 'ﬂ( ashes of Phra Mokkallana from Burma. The next sight is Wat Chong Kum &nd
- g—Pg Wat Chong Kiang, the twin temples of Ta!| arcrllteclure located within the same
confines. There is a large lake in front of Wat Chong Kum; a perfect spot for
snapshots. Besides the artistic beauty, the two temples serve as the center for
cultural and traditional activities for the residents of Mae Hong Son

= TUat Phra That Dol Gong Mu is '@ major pagoda in omate Mon style with
fresco decoration. Standing by its side is a smaller pagoda built to house the

§ % Haeng,) Hunglay curnd Neu Loong. Paymang, the local dessert, looks like Kanom !

Wat Phra That Doi Gong Mu,
in ornate Mon style with fresco decoration, stands
side by side with a smaller pagoda built to house

the ashes of Phra Mokkallana from Burma.

) =T — " R o T
/x @H L N dinner, | have the opportunity to try several native dishes including Kao Soi

~

Mow Gaeng available in central Thailand. Mative food and local merchandise
are widely available along the stretch of Khun Lum Prapas Road. For souvenirs,
Sai Yud Market in front of Wat!Hua Vieng on Panich-Changwat Road is highty
recommended, although you are advised to be there early in the morning.

Tham Nam Lowd, the next destination, is known for its myths. The caves
around the district of Pangmapha are said to represent a prehistoric community.
River raft is the only form of transport that can take tourists there. The caves are
the outcome of millennia of limestone erosion with beautiful stalactites and
stalagmites left behind. No doubt, it is the historic center for both local and
foreign people. Wood columns scatter across the cave floor in the chamber
called Tham Phee Man. fThe guide, with 3 lantem
in his hand, says that these were the caskets people
used in the past. It seems that no one dares re-
maove them from the site or those who did attempt
to do so had them returned to the cave in their
current, scattered state.

The banks of the Pai River in the evening and
a glass of red wine are bliss indeed. | mingle with
tourists; almost all are foreigners who reserve
the last day of their trip in Mae Hong Son for Pai.
At this very hour, only nature demands undivided
attention from the tourists. <§
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Mae Hong Son s the only province: in ﬁa;hrﬁvhh airports in
every district as traveling in the past was difficult. Today, traveling to
Mae Hong Sanis t Jing i i | For the road jour
niey, call the Tourism Authority of Th izl Offica at 0-6324-
8604 for directions and other details. By air, THAI operates daily flights
from Ghiang Mal to Mae Hong Son. Call 1566 for flight schedules.
Alternately, take a train to Chiang Mai and make & bus connection 1o

Allthe districts in Mae Hong Sen offer:simple accommedation.
White most are inexpensive, TN, Guesthouse at 0-5362-0059, Mae Nam
Cottage at 0-5361-1495, Pai River Comer at 0-5363-8049 are
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ded, Alte ly, you can set up yolr tent right in the
middle of national parks to get close to the freezing temperature at night
eall the Public Relations Office of Mae Hong Son'at 0-5361-1808
focinfc 5 4
D —
Thn:ﬁhmwre_-giues-binh 10 native eateries n Mse Hong Son:
Among the more famols ones are Kiua Thip in s Bistrict, Phinyo
Khun ‘fuam District and Loong Boan uan Maoin rigt. Recor-
manded dishes include K nang
River, *Ka 1

Handicrafts are famouss soUvenirs from Mas Hong Son, psmmlas}y
those from the ethnic Tallpeople and people of other hill tribes. Khun
Lum Prapes Road and Singhana  t-Bumrung Read in downtown Mae Hong
San are the two best locations 1o find such wonderful souvenirs s silver
3t hats and” alpants, which are widely avallable and

acoessonies, Kube
nexpensive. b
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centuries .

elapsed but historical traces that remain attest to Thailand's history and its civilization,
especially the beauty of valuable art and culture intact in buildings, temples and pavilions
____of historical importance. e

Recognizing the value and significance of art and culture, the Faculty of Liberal Arts,
Thammasat University, introduced the Roving Art Project that takes people with an
interest in history on educational tours under Acham Baothang Thongchua, the Facully's
Dean, who leads and lectures throughout the course of the tours, The two projects
“Exploring King Narai's Land, Tracing the History of Chae Phraya Vichayen and Thad
Thong Keep Maa" in the Roving Art Project take people to Lop Buri to witness its art,
culture and the livelihood of the people through its bulldings, temples and pavilions of
historical importance.

o = ‘F;tlu'a Buddha Bahd in the province of Saraburi is the first stop on this historical trail.

[ 4 577\ The Buddha's footprint was discovered in the reign of King Songtham and, as a gesture

| N of devotion, a Mondho (structure in the form of a canopy) was built to shelter it. More
" buildings were added and renovation continued through the ages.

Ho Silpsaphon Museum in the compound of Wat Cheungtha, an old temple of the
Ayutthaya Period, has no available record on its construction. On the ground floor, the
museum has on display the history of the temple, the scripture cabinet and scripture in
palm leaves, while the upper floor features exhibitions of the story of Lord Buddha and
| ancient Chinese porcelains from the Ayutthaya Period.

£
S
(\§’

dvdanliiem A
Stepping outside of the temple, one enters the compound of King Narai's Ratchaniwet )/ h guaadili

1. i fh
ey et
Palace. Although King Narai's Ratchaniwet is a half-baked royal pavilion, traces of the E & Ll
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past that still prevail over present-day Lop Buri continue to bear wit-
ness to its past glory, its art, political, diplomatic and commercial
prosperity during the reign of King Marai. The architectural beauty of
the palace, albeit its half-finished condition, continues to attest to the
magnitude of the city once known to be the major town of Ayutthaya.

180

Baan Luang Rub Ratcha Tudywas the residence of Chao Phraya
Vitchayen, formerly Constantine Phaulkon, the leading foreign
mandarin who made his remarkable career serving King Narai's court.
His spouse, Guy de Mar, known among the locals as Thad Thong Keep
Maa, became a point of reference for having introduced many farmous
court desserts including Foi Thong, Thong Yjb, Thong Yod. The
present-day residence looks prominent with European architecture,
particularly the main building towards the east, a two-storey brick and
plaster building. The windows and doors are in renaissance style.

Yen Pavilionor Talae Chub Son Pailibn is the next stop before
this historical tour comes to an end. The pavilion received King Narai
on April 3, 1688, on his trip to observe the solar eclipse.

“Art and Culture by the Banks of Chao Phraya River” is the
second Roving Art Program 2, a trip in a cool breeze as tourists cruise
down the Chao Phraya River to observe people’s livelihood, art,
culture and temples by the riverbank. The route begins at Maharaj |
pier to Phra Samut Chedi in Samut Prakan. 1§

On board the Chao Phraya Express Boat] tourists can enjoy the
scenery on both sides of the river. This trip offers tourists visits to
important temples of the early Rattanakosin Period, including Wat|

Kalayanamit, which houses kuang PolTo, Thailand's largest
Buddha image in the pase. Then Tuek Daerig Mosque,
where one can learn about the sfory of the Muslims in Thailand since

the end of the Ayutthaya Periods Thong Thammachart Vorauihara‘: an
old temple with no available record of construction and Wat!
Ratchasingkhon with the presiding Buddha{mage of Luang Po,Daeng,
an important Buddhe image since the days of the Ayutthaya Period.

The trip continues to the district of Prapradaeng in the province
of Samut Prakan to see Wat Paichayon Pollasap-Ratchavoravihara
and Wat Prode Kase Chettaram, the two temples built during the
reign of King Rama Il. The chapels of these two temples follow
Chinese architecture style, which was then a popular trend. By sun-
set, the l(a'ur arrives at Phra Samut Chefli, perfect timing to float the
Krathong right in the n}iddle of the river in front of the Pagoda as an
offering to the Buddha. The candlelight shimmers above the surface

.y of the river in the dark night.

The chapel in the temple is a testimonial to the devotion of the
Thai, Buddhists to Buddhism. However, in a neglected state, it
resembles a frail, aged man whose days are numbered. Although the
gables, doors and windows are still intact, it is clear that time has
taken its toll, as they all look tattered. More worrying are the murals
across the walls of all the chapels, which are being eaten away by
moisture with signs of erosion starting to appear.

@ st
Some temples barely have any murals left. neado Jntnsd
WSTHIUSSHIHCADG

The Two Roving Art Projects leading to the wmm
Ayutthaya and Rattanakosin Periods take tourists back  AAcharn Paothong

in history; something that might have otherwise Egzﬁ:lzua, o

escaped our recollection. These trips will enable us  throughout the

to recall and pay more attention to the legacy of ~Course of the tours
the land to pass onto later generations. € o sl
o
Sunset
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The science of healthcare is currently attracting more interest as man turns to
nature in the guest for natural therapy applications and subsequently accepts the
magnitude of herbal products. Riding on this trend, Khunl Somchai Siripan-waraporn
decided to start a new business called In-Come Herbal Shop, a convenience store

lling 'g"ﬁ; c:! herbal products as allernatives for health-conscious consumers.

to Khup Somchai, the inspiration to start an integral herbal business resulted
from his own interest in herbs following a positive experience with them. As a child, suffering
from chrenic flu, he fully recovered from the illness thanks to Fah-TaIai-Jone‘(Thai herb) herbal
drink prepared for him by his mother,
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efficacy of Fah-Talai-Jone [Thal herb] hias since intrigued fim, Moreover, the frequent
visits he made to different provinces while he was still a salary-earner gave him opportunities to
learn about herbs from local villagers. In the meantime, he started to develop an interest in the
business and set out to gather information on the subject for approximately two years prior to
formulating his own business.

138 KINNAREE FEERUARY 2004

In-Come offers a great variety of products; the range of beautifying herbal applications includes
lotions, soap and facial cream. Meanwhile, herbal health supplements are available in capsule form.
There are also aromatic herbal products and massage oils. Other herbal essence products include
herbal drinks, herbal tea and herbal wine. Consumers with an interest in learming more about herbs
will be pleased to leam that In-Come also offers books on herbs. As souvenirs, scented candles of
different shapes in cute little sizes are on offer in porcelain containers.

Products at In-Come are from different sources, as it is the center for products made by
the local people. Thus, the shop is a staunch supporter of local products. According to Khu
Somchai, while some producers are meticulous about production, they lack marketing skills and
are unable to find a place to sell their products. Contact with him led to an agreement whereby
the products they supply to In-Come are marketed under the same brand name. In-Come brands
the products using the same name as the shop to accommodate its marketing plan aimed at
exporting the products abroad, Previous, poor packaging of local products also benefited from
Khun|Somehai's expertise as this weakness has been carefully addressed.

For Khuq Sornchai, the future of herbal market looks promising as more and more people
turn to natural products. This is proven by satisfactory market growth rates. Moreover, because
In-Come is located in tourist areas, it manages to attract tourists who drop in and buy the
products as souvenirs or products they can resell in their home countries, which, in a way, helps
promote Thal herbal products in foreign lands. Currently, In-Come is offering franchises to
entrepreneurs who want to start a business of herbal products.

Parties interested in herbal products are welcome to visit In-Come Herbal Shops in Hua
Hin, Chiang Mai and Bangkok, with outlets located on floor B1, Seacon Square, and Sirius Plaza
at Lat Phrao. For information about an In-Come franchise, call 0-2721-9389. «§
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Similar to jacks, Mak Kephis a Thaj children's traditional game, comprising five jackstones, or other small, circular objects, and
played by two or more players. Players draw lots to decide who goes first-a procedure called Khuen Ran.‘when each player places al
five jackstones on the back of the hand, tosses them into the air and tries to catch the stones in the palm of their hand. Whoever
catches the most, gets to start first.

To play Mak Kepj players throw four stones, trying to make them separate from each other on the ground. The remaining stone
is used as the starting stone, which is tossed up in the air while the player tries to pick up the other four stones, one at a time, while
not forgetting to catch the starting stone. Failure to catch it, invokes a foul and the next player takes their turn at Mak Kep

The next step follows a similar process, but two stones have to be picked up at each throw; then three stones must be collected
first, and the fourth one separately. Finally, & player holds all four stones in hand and throws up the starting stone while placing the
four stones on the ground. He or she must try to collect all the stones in one movement and scoring reflects the number of stones
collected. A foul is awarded if no stones are collected and the player's tum is forfeited.

Malk Kelp is known by different names in different regions of the country. For instance it is called Mak Ton if the South, Mak Kep

*Mai, or Mai Kagng Khi, in the North, and Kep Met i in northeast Thailand. Each region has its own variations on how to play this popular
children’s game, which helps young people to develop their reflexes. &
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- ite flying is one of the favor
@ ite sports of Thaislof all ages
)" and from all walks of life and
ﬁ is also considered a national
attribute, reflecting a harmeo-
nious blend of arts, culture, and sports. Kite
-‘E_ flying can also be a competitive sporting event,
as seen from battles between the star-shaped
ﬁ Chula kite, representing the male, and the
diamond-shaped Pakpao kite, representing the
female. It is thought kite flying had its humble
origins in China. Today, it is a popular sport

enjoyed by people worldwide.

Kite flying was introduced into Thailand |
during the Sukhothai Period, more than 700
years ago and, in the Northeast, it is still a
way to predict the climate for the coming
rice-planting season,

In Thailand's provinces, kites are usually
flown during the cool season around
November-February after harvesting is over,
In the olden days, people played with kites
for enjoyment and recreation after a hard day's
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work in the fields. As for Bangkok, people
usually fly kites during the breezy hot season
between late February and the middle of Apri
and, each year, Sanam Luang serves as the
venue for a kite festival. In line with Thailandls
rich diversity, kites from each region of the
country have their own unique looks, shapes,
and colors

“Kites are fabricated simply from bam-
boo and Sa! paper (Broussonetia papyrifera),
which is made from the bark of the mulberry
tree grown in northern Thailand.\Those used
in competitive events, like Chula and Pakpao

» kites, are made from Sisuk bamboo, which is

tougher and more durable than other kinds of
bamboo. Apart from Sa paper, kites are also
made from Kaew paper (cellophane), which
has a low price and is widely available

Chula and Pakpao are popular kites in
Thailand and are found in kite fighting as well
Of all traditional Thal kites, the Chula kite is
the most difficult one to make. It is five-
pronged, and its frame is made of five pieces
of smooth bamboo. Without a proper structure,

nsvinw4

s0auIlad 0-2996-8938-42

Bangkok
« Donmuang

0-2996-8938-42

«911s 90aBlUE IWad nuu3NY e All Seasons Place, Wireless Rd.,

(0 215 8 mowes)0-2654-3710-2
«578IN3 0-2656-5984-5
o Unan:0 0-2374-7850
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= Rajthevi
» Bangkapi
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Fashioning a fine and beautiful kite requires a me- /

| ticulous touch as well as workmanship and patience. /

B - —

To make a Chulg or Pakpag kite, a person starts by selecting Sisuk bam-

() % The Chula’ kite has a “Champa’} as its  boo, soaking it in water for one month to make it tough. The next step is to
'-’J% weapon, which is tied 1o the string of the kite  assemble various parts of the structure from pieces of wood. The third step is

and used for ripping opponents’ Pakpao_ kite to attach Salpaper on the structure, and the last step involves painting designs

The Pakpat kite is smaller than the Chula Kite,  on the paper 3

and equipped with its own weapon called Niang, Another popular kind of kite in Thailand s a kite in the shape of a snake

a loop used for crippling the Chula kite to bring  with bright colers and a leng tail. The snake kite has become a favorite among
it down. Both chula and P_a}pié_ kites reflect  kite fliers, especially children. The process of making kites is delicate and

it would be hard to control 8 Chula kite in mickair.

Thal ingenuity. Battles between them have requires patience and good workmanship, 5o that they may be flown in the sky
developed with new techniques. For instance,  gracefully, staying there for a long time. Moreover, kite flying is regarded as
shards of broken glass are fastened to the Chuld  part of Thailand!s national heritage, representing a cultural bond linking one
kite strings to make them tough enough to cut  generation to another, something that deserves to be preserved for future
into opponents’ kites generations. <§

onassly Ml grrnmed. eos Ursindling i o npamws: NG, wece. UDUSUANS AMAINU Yun
Reference Chanand Suwantheng. 108 Thai Traditions Viol. 1. Bangkok: Phum Thai, 2000. Special thanks to Uncle Kun Boonnak
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all offering a friendly service readily associated with southern folk.

From Khao Lak, it's about one hour's drive to Kuraburi pier actaso
from where visitors board a long-tail boat to ferry across to Phra
Thang Island. Similar arrangements apply from the pier at Baan Thung | T r
La Ong Village! There's little difference in the price, and it takes
about one hour to reach the island.

/) The island landscape is quite flat with fertile mangroves on the
eastern (leeward side) and pristine beaches of golden sands on the
western side where you can sit and watch the sun go down over
the Andaman from one of the most beautiful vantage points in Thai-
land. In the central part, and covering almost the whole island, is a
large expanse of white Samed woodland of semi aquatic feather
palms {Nipa fruticans), interspersed with fields of gold-colored grass,
Close by, the islands of Ra and Pling afford good diving spots for
inspecting nearby coral reefs.

The maost sensible form of transport for our island tour was a
Incally constructed trailer that appeared to be a cross between a farm
tractor and @ pickup truck. Once on board, the road took us through
woodland alive with a variety of birds. But, while we were all enjoying
the scenery, the truck suddenly broke into the open and stopped on &
white, sandy beach, quite dazziing under the deep blue sky. It was as
if we had entered another world: birds flying all around and the soft
rays of the sun subdued by a welcome breeze from the sea,

Lunch was served at Krathom Moken| (Moken Cottagel, an
attractive resort on Phra Thong Island. The cottage is built in the

style of a sea gypsy house, known locally as Moken seafarer village.
Cottages and houses are coverad with locally obtained roof thatch.
In front of the house stand Lo Bong, ‘Jong, carved wooden poles
decorated with colorful cloth. Inside are simple furnishings alongside
life"s bare necessities. Lunch, inside the open dining area, consisted
of indigenous dishes - simple but delicicus, including freshly pre-
pared shrimp paste dip, fried vegetables and deep-fried sea bass.

LOMCIT OVer, We continued Guf journey througn the samed
woodland where the landscape appeared similar to the African sa-
vanna without the custornary safari wildlife. But we were informed
that on Phra Thong there are deer, wild horses, snakes and mon-
keys, usually coming out at night to look for food.

Phra Thong Island is the last sanctuary in Thailand of the Hek
meted Hombil, and home to the nearly extinct Dogong (sometimes
called sea cow) and sea turtles. We all thoroughly enjoyed our remaining
time photographing the rich flora including orchids and other, local plants.
The woodland here, between December and May is a blaze of color.

The villages of Pak-Jok, Tha Pae Yoj and Thung Daab make up
the"island population of around 500 households with villagers making
their fiving fishing, mostly for squid, and producing shrimp paste. They
lead a simple, but fulfiling lifestyle, and always extend a warm and
friendly greeting to visitors who venture onto Phra Thong Island. &

uauauAn msriaofeswdous:nalng ddnoumald wn ¢ (ns:d - don -
Qifim) tia: anAugsiomsrianieodondaiom

Special thanks The Tourism Office. Region 4 (Krabi, Phangnga. Phuket)
Tourism Authority of Thailand and Phangnga Tourism Association.

MARCH 2004 KINNAREE 113




bt
p

ﬁjﬁﬂljﬂlﬁ Un f“]' Travelers' Guide

msiiunig 3

sanngaimwe enAnansnEun T Sandeiedn A
Taeldnnavanansneian « ouumasinew snlnagnslzzdmag
Wt c-lmrat-aaeter (I0UFBNIAINT o-eaetdaa- (f085730M)
30l 3. o-bwlaa-doao uazLTEN n1stiulve Safn ()
8. o-llnwo-oobo, onbano oo ANiufliFefrinFensnd
wieiusliimaieazaes Wednsudsinsnmes sauonaléd mm
A8 1. oreibins-somb, orabnerniegn

fidn

Tudadnudmin AmsusLlavisaiiuIsenAld Ffutas
A lldtom Inowews Funmdndliinuusinnnune a1
wmdniufsau Taefn 2 o-abacecase-b, WMEN st
Fanin s oo cle-odke-m, ATEETHAT Tnefn nt.o-wbaieambo
usztuinmznesnafiinssinuumiu s o-abeeerdd-a

a1K1s

~l.l11:[r'lt?'lst'l"ﬁlﬁ"'n‘iB'l'taqi"a.l!J‘rz1!1'1umm‘n{nu.l'_mlﬂx'lﬁ'u’rm:‘\"1|".|'E1J
s nwInLREL unawRe wnslean gav ke TRuA
Innnagy wasindintud dnnepsiog fusiafAnsaman sine
meialy Fuluvgin sneRsi dsiassanyindessy? ues
ATz ey

vauiis:dn

187

Getting there

From Bangkok, by car you can travel to Phangnga driving
along highway 4 (Petchkasem). By bus, call 0-2435 1199 (for air-
conditioned buses) or 0-2434-5557-8 (for non air-conditioned buses).
To travel by train, call 0-2223-7010. And for air services, call Thai
Airways Intemational on 0-2280-0060, 0-2628-2000. For details of
the sea ferries operating from Kuraburi or Baan Thung La Ong piery
to Phra Thong Island, call the TAT, Southem Region at 0-7621-1036
and 0-7621-2213. .

Accommodation

There are gocd-choice accommodations in the area. Among
those recommended are Khao Lak Bay Front Resort,ltel. 0-7642-
0111-6 Khao Lak Bandari Resort, Yel.0-7642-0751-3, Kuraburi
Greenview Resort, tel.0-7642-1360 and, Phra Thong Island
Krathom Moken, tel, 0-7649-1477-8.

Food

Famous southern dishes include crispy shrimp paste dip, yel-
low curry, southerm fish paste curry (Tai-Pla). Recommended food
shops are Kok-Glof and Ko Nan in Takua Thuh_g:"DTé‘li'ict__:kﬁ"a'_d'Lall
Welffeishop in Takua Pa Districk; Bai Ya Restaurant in Kuraburi
District and Sea Food shop on Phra Thong Island.

B —

! Freshly produced on a daily basis is the locally made shrimp 7
T Paste, a well-known delicacy that makes an excellent souvenir from |
Phra Thong Island. The paste is delicious and in high demand in the J
local market. Tao Sor is a popular, tasty cookie that local people

e 10 buy for friends. J
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Luxury Health Resort
is the place to experienc
the healing power of

Enjoy health holiday
in boutique suite

| accommodation and
taste delicious Spa

Cuisine at the
| Ruean Mai Horm
outdoor restaurant.
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authentic Thai massage
and the finest relaxation.
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The small shop by the fence of “Province
193" on Sukhothai Road could make people
look twice out of interest. Besides the simple
format of the shop that looks striking; at th
same time, due to the beautiful landscapey
surroundings, the pleasant, airy ambianc

amidst a diverse range of foliage, presents)

another reason for an interesting way 10 relax!

The SUPPORT Center 904 Outlet offers
products from SUPPORT Center 904 including
artificial flowers, embroidery, Thai food and
desserts, herbal drinks and blended fruit juice,
known otherwise as “happy body and spirit
water”, Initiated by Mom "Srirasmi Mahidol
Ma Ayudh\ga.:the land by the side of Kwan
Phra-Ratchathan Park was granted by His
Royal Highness Crown Prince Maha Vajira-
Longkorn at her request The construction that
followed opened ways for job creation and
extra income for thefamilies of royal staff. Small
as it looks, the space in the outlet is put to
complete functional use. Desserts, embroidary
and artificial flowers on the shelves are
systematically displayed following the concept
and format conceived by Mo Srirasmi Mahidol
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Na Ayudhya ‘who also monitored, supervised,
improved and, oftentimes, madeé the arrange-

mants hasself,
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| Fhal desserts are renowned and sell quickly
egardless of where they are sold. Among the
ular ones are Kanom Tom Haa See) Kanom|
Mun Sumpalung, sa With scerited mﬁsh[{:om
stuffing,| banana dessert, banana wrapped in
sticky rice, Tua Bhabe, coconut jelly, layered
cake and Kanom Yoke Maneg! Momi Srirasmi
Mahidol Na Ayudhya 'personally handpicked
the menu; tasted every item on it, and finally

L

got the flavorsome, Royal Sukhothal’s exclusive
recipe that is not overly sweet to the palate.
But more importantly, the products are all
hyagienically prepared by the Group of Housewives
of the SUPPORT Center.

Interasted in taking the taste of authentic

royal sweets for people back home?
Do not hesitate to drop in at SUPPORT Center
904 Qutlet, Sukhothai Road, Kwaeng Dusit,
Dusit District, Bangkok, Tel. 0-2243-9192-9,
extension 177. It opens daily from 09.00 a.m.-
07.00 p.m. <§
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Rot Nam Dam Hua i§ a northern tradition perfarmed by young Thai people for their beloved and respected elders. In olden days,
this tradition was performed sep ly on two ¢ ions to ask for blessings from elderly relatives. Rot Nam, was held on Songkran
Day, the traditional Thai New Year, while Dam Hualtook place on Mew Year's Day. Today, the two events are combined into one
occasion, called Rot Nam Dam Hua and held during Songkran Festival.

in the Rot Nam tradition, older persons usually sit on stools or chairs, while the young people pour scented water onto their
bodies. During the ceremony, the elders will give blessings to the youngsters, who offer new clothes for their elders to wear. In the
Dam ﬂuah:adition, young people present Nam Ob Thai@a kind of scented water, to their elders, who, in return, pour it onto the heads
of the young people as & gesture of blessing for happiness in life. The tradition is to show respect and gratitude to the elderly.

Another kind of scented water, called Nam Som Poi, which can be used for cleansing The skin, is also presented to the elders for
pouring onto the heads of young people to give blessings. €@ #
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The province of Ranong will launch
“Muang Ranong Tong Andaman™ at
Muang District, Kra Buri District, La-Un
District and Suksamvan Sub-district where
visitors can become acquainted with
La-Un river rafting, southern cultural
performances, treatments using mineral
and herbal beverage therapies, World-
War Il historical places of interest and
an “in-city” jungle tour. For further in-
formation contact the TAT, Southern
Office, region 5 on 0-7728-8818-9.

or-lmo 18U nGem

April 19-20, 2004 . N
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The Province of Tak will arrange an event called “Visit Mae U-Su Cave Da';'". at Mae U-Su Cave, Tha Song Yang District.
At the event, there will be religious activities, a tour of Mae U-Su Cave, local sports competitions, and other entertaining fairs from the
private sector. To join the many entertaining activities, contact Tha Song Yang District Office. ar. the Tourism Authority of Thailand,
Northern Office, Region 4 by calling 0-5558-9022, 0-5551-4341-3.
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An ancient

. and
complicated™™
design

clean water for about three nights before being boiled in a hot water and rice  center that they call the “Cueen's design.” SUPPORT stands

mixture. The cotton is then dried in the sun and rolled in a machine to produce  for the Foundation for the Promotion of Supplementary
; skeins of yarn, which are separated into spools, ready for weaving Occupations and Related Techniques, established by Her
-a %:""ang Chaem villagers use manual looms for weaving cloth. They use a device Majesty the Queen. Y A
called tako'to help with yarn arrangements. Chokwweaving is time-consuming and Khun Chanpeng Sondhikhun, Manager of the Industrial
requires a high level of experience and expertise. Ancient Tin Chokidesigns have  Village Project, Ban Song Than Tin Chok Clath Weaving Group,
certain traditional patterns for making Pha Sin.4Today, the designs depend on  says that Pha Sin Tin Chak from Mae Chaem has become
weavers who may create new ones from a combination of various old designs.  very popular. All villagers are happy to take part in conserv-
Mae Chaem Villagers have also developed a design invented by the SUPPORT  ing a cultural heritage passed on from their ancestors and
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It is said that if you wanted to find skilled woodcarvers, you would have to go to the northern region where pecple are
racognized for their cherished litestyle. Various craftwork, produced by northern residents, shows them to be culture-minded.
In fact, all people, regardless of their regions, are able to create artistic work of good quality if they receive proper training.

Villagers at Tambon Khao Kop, Huai Yot District In the southern Thailand province of Trang, are good examples for
their astuteness in learning and passing on local wisdom. They have skillfully created Tep Tharo fragrant wood products
to sell and generate more income for the community.

Tep Thard is a kind of large tree whose bark, leaves and roots are aromatic with the scent of camphor. It can be used
for food preparation and as a medicinal plant.

Supap Pholakarn, President of Tep Tharo Wooden Products Centa?, says there are numerous old Tep Tharo treelstumps
in the southem region, especially Trang Province, that have not yet been utilized. Following an idea to promote a cave as a
new tourism attraction in Khao Kop, a proposal was made to process Tep Tharg tree stumps into souvenirs for tourists visiting
the ares.

/ In the early stages, local villagers gathered for training in woodcarving, conducted by the Office of Provincial Skill
Development. Later, they started to seriously turn Tep Tharo fragrant wood inta products, and their efforts have received
suppun from local government agencies in terms of marketi

5[9Traﬂneas begin by leaming how to used woodcarving tools and develop carving skills using hard fruits such as papaya.
Once they become skilful, they start on Tep Tharo fragrant wood.lcamng according to a sketeh etched onto a piece of wood
of good quality. Different sized knives and chisels are used for carving. When the carving is finished, the piece is left for five
days for the wood oil to dry and then it is polished with tabung, a kind of flint paper, and then sandpapered. Again, it is left
for another three to five days before being decorated. After that, a base is fixed to the carving as the final step.
7 Carved Tep Tharo fragrant wood products are diverse in form, some produced in the form of a dugong, sea turtle,
wvarious wild animals, household utensils and even the Goddess of Guan Im.
The Tep Tharo Wood Products Cantpr is now open for people interested in learning woodcarving. If you have a
chance to visit Trang, please stop at this center to appreciate these artistic creations, The center is located opposite Khaa |
Kos: 78/2 Moo 1, Tambon Khao Kop, Husi Yot Distrigt, Trang Province, tel. 0-7523-3082, 0-1635-0554, and 0-933-6110.
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* telebrate Buddhism's most holy day of Visaka Buchaj with
' activities including exhibitions, meditation, dressing in white

to observe the precepts, setting altar contests, a lamp-
making competition and marathon race, among others. Jain
in the merit making by attending sermaens and walking with
lighted candles. Held from May 8 to June 8, more informa-
tion is available from the activity department in the Tourism
Authority of Thailand on 0-2250-5500, extension 3910
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Yasothon Province hosts Bun Bang
Fai Rocket Festivalat Phaya Thaen Park,
Muang. District with Bung Fai Rocket
processions 1o respect the holy Chag
Pu Chao Lak Muangsand Bang Faj dance
parades from each district in the prov-
ince. For further information, contact

the Tourism Authority of Thailand, North-
eastern Office, Region 2 (Ubon
Ratachathani) on 0-4524-3770 or Muang
District Office on 0-4571-1397




the royal initiative. | took the opportunity to
talk with villagers who live in raft houses and
make their living out of fish farming in floating r
baskets. We left the small boat and visited the
villagers in their raft houses. And leaving the
fishing village on our retum trip, we were thrille
by the sunset over the end of the dam. Ui -"‘11
doubtedly, it is the most popularly site among tourists who gath
here to specifically wait to see the sunset

Ji
/| woke up well before dawn. After a quick breakfast, wa
made our way to Phudu Special Trade Easing Zone in Ban Khok
Distriction the Lao border Where we would have first-hand expe-
rience of the Thal.and Laotian vendors amidst an air of energatic
exchanges and bargaining. Fruit and fresh fish made up the
majority of goods at this market. However, merchandise from

The district gate looked absolutely imposing, a piece of work left

behind by the Fine Arts Department. As the vehicle passed the
1gate, one couldn’t help but feel that one was then treading the
Iégenclar\.I widows® town. The thought was simply thrilling
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Simplicity is the word to describe the lifestyle in Laplae
According to the officers at Laplad District Tourist Information

_T Center, the district is host to the Fruit Festival in Oetober, thanks

to its famous Langsadi (Thai fruitl, among.others. On this occa-

M sion, we were introduced to dry Khanom Cheen (Thai rice flour

noodles), which is known locally as Khanom Haengl It tastes
exactly like the Khanom Cheen with which we are so familiar
The only difference however is tha way it is made; freshly made
Khanom Cheerlin Laplae is dr
curry being added only after it is blanched with hot water before
being served

d in the sun, fish curry sauce or

Laotian \vendors was generally available in products from
Main'and\ China

After parting with the Public Relations retinue at Phudu, we
headed for Thong Saen Khan District, there to observe the
manner in which swords were made at Baw Leknampee, the
world's only sword-making community. After a tour of the
ancient community, and a visit to Leknampee Museum, we
returned to the city of Uttaradit

Finally, here | was; visiting Laplae the following morning.
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In fact, Uttaradit offers many other tourism attractions
including Bhu Soidao National Parki Lumnam Man National Park
and Klong Tron Mational Park. The most ideal time to visit these
places is around the end of the rainy season and advent of the
cold season. In addition, the province also boasts fine culture;
people live a simple lifestyle. But during the Fruit Festival, Uttaradit
comes in full bloom with plenty of different fruits for visitors to
taste and buy. Fittingly, it is otherwise known as the Wondrous
City of Fruits, <@
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Getting there

THAI operates three daily flights between Bangkok and
Phitsanulok. Call the reservation division, Thai Ainways Interna-
tional, at Tel. 0-2628-2000 or 1566. From Phitsanulok Airport,
you can hop on a sedan for Uttaradit.

To go directly to Uttaradit, train services are available daily
from Hualampong Railway Station. For more details, call 1690,
0-2223-7010, 0-2223-7020. For buses, vehicles leave twice a
day from Mo Chit Bus Terminal. Both standard and air-condi-
tioned buses are available. Call 0-2936-2852 for information or,
if you prefer, you can also drive along highway 1 from Bangkok
and make the turn onto highway 32 through Ayutthaya,
Angthong, Singburi, Chainat and Nakhon Sawan. Then, follow
route 117 direct to Phitsanulok and change to route 11 for
Uttaradit.

Accommodation

Lodging in Uttaradit is inexpensive. Available in downtown
Uttaradit are, armong others, Siharat Hotel (Tel. 0-5541-4184,
0-5541-2223), Friday Hotel (Tel. 0-5544-0292), Ruan Ton Sak
Hotel (Tel. 0-5544-0394).

Sirikit Dam offers a choice of. bungalows and tents for
tournists. For the more adventurous ones, “Ruan Rim Nan™
offers rafts for tourists in search of an upstream ambience
For more details, call 0-5541-2639 - 40 extensions 2501, 2502,

/\KFood E 40
[ Sai Miengl is the most famous culinary choice. Other wel-

b known dishes are caramelized Luk Tag, dry Khanom Cheen, Khao)

7A  Kaeb) Khanom Tian Savody, banana cake and cannied bamboo shoots,

Eq%Souven irs

(f;\ Tin Chok fabric is indigenous. Basketry from hyacinth and
I, Tongkorig broorms, which are widely available from shops in Muang
N and Laplae Districts, are among other popular products.

A
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by the sea.

a.hotel for

not to stay in hotle Sive.

Mom Tri’s Boathouse, a boutique hotel
with 38 superior rooms and seafront stu-
dios, is located on spectacular Kata
Beach. A unique experience of living

The Boatheuse has created its distine-
tive style of hospitality and has its
own following amongst discerning glo- |
bal travelers who prefer its discreet

sophistication. ‘

Our world-renowned cuisine and award-
winning wine cellar are an excellent

| combination for fine dining with un-

matched personal service. An experience
not to be missed.

Simply the best!

AL |
"B

MOM TRI'S A
BOATHOUSE ’ﬁ(‘

Kata Beach, Phuket B3100, Thailand
Tel, (66 70) 330015-7, Fax. (66 76) 330561
Bangkok: (66 2) G938718-25, Fax. (G6 2) 65375308
E-mail: info@hoathousephuket.com

www.boathousephuket.com

KINNAREE MAY 2004

_\4ﬁﬁﬂﬂuuﬂ'l.mfjﬂ“ﬁ'lﬁﬂgnI’T'LI’;JWTFIJ:]LﬁFILHTW:WJ'!I-M’JU'IWUEN&'M:L\?\ LLITOEH]
vilsfelnnidnuiiesstuGeanianuiiussdssiRaouihunse s uuinsus
Hunndy snvwlusaaotdaonssuwoudtelsaia dudunsisunauiuszwing
Asdzuuupaiadn inuesd leaarafinueyinl fuAsUsAuuaulng Aegalatdnes
wealdbiven . 2

sed dufwewnsidasuiunnnudang « 1 segiuousyndalnl daunadiu
#dmiau u'%nru.mmmrmﬁiumLmuﬁouﬁu{bﬁuﬂnﬁuﬂmumnwﬁm 279 i Tun &y
floun figaurduniviadnnfsclinfunennsusuen Waamey nﬂumsﬂ?-qnmmn
e i 4 wuvATuTusmiia mmmunw: doil mu'Lummmaumwmau Trulo warin
wiensuwdudes lnwir unsdimseusigslfunTusnudu syamudou mﬂm.ir@
whanmnunluimalszdudaonszan fudusrafnszdosnlssmaiad douduu
Wuiilivasudasunum :

Andlnuaty wegiad $eeshunidseAmihingdn Pussfaflsndalsone
v TiEnadudwananmndu Tsoemzaadjuuazandu . uwslddsslifigni
mnudues mezaudedininnisdies Aelluans Anuoiidsodugnitenlses
pEeFuMATEAY ﬁdﬂmmﬂumm:;duuqu?lu uazsamfameh dadnuiiniy Tid
avmdldaduniudizmue s lfedwedesiu Fussdnifnremnsiudeimald
g wiEnfadey dadnuiivsfadou undlmlan unaviiss faiza ey dwiu
w«@umuuummmuﬁmﬁumaﬁ’a Tdun wyas epnriudladisrasimingda &
nesaAEnen ?’Jl.l{N%ﬂ?ﬂﬁ“ﬁfﬂLﬂuﬂuﬂﬁmqﬂﬂﬂdlﬁu uunawm%us"ﬁﬁmmmw
WInandiau] wn snamfiuuside unadulannzmalalou f'nmfluwnmqmnlﬁm
Anwusadiuaini aueu sefwau nrey derhumlqssamadniueieunuas
danzmaudn arldunadusain fifieads wien wu AN saunaunduedessdia

dendudausrinassramiraseiesasesiuilasnialiliniesdy  Jald
UENImNTU FALAT @e.00 U-oin.co U, RELAMIEANENATNT. o-dblee-set e

Many of us may have fallen for Phuket because of its beautiful clear waters. But there also
exists another group of visitors attracted by its history and the lifestyle of its people. As well as
the Sino-Portuguese architecture, that reflects a combination of Europe’s renaissance art and neo-
classic styles, together with Thai-Chinese art.

Raya Thai Cuisine is a restaurant that has been around for over eight years. Located in Debuk
Road, Phuket Town, it is easily discerned, particularly with the many traditional scented plants like
orange jasmine, Mok and Rangoon creeper whose beautiful scents fill the air as you approach the
premises.

The two-storey building, constructed in Sino-Portuguese architectural style, is in fact a 70
years-0ld house. Consequently, it is filled with fans, lampshades, vases, record players and vintage
photos as well as other paraphemnalia from long lost years, The doorframes and windows are
graced with colored glass. The floor on the ground floor is covered with imported tiles from ltaly
while wood is used for the upper floor.

Auntie Kularb Jessadawan, the kindly proprietress, says that most patrons are foreigners,
particularty Chinese and Japanese. Yet, there are local customers, including famous personalities
such as politicians, artists and stars who constitute Raya's regular clientele. Perhaps it is the look
of the place and the taste of the food (which is not too spicy) that draws patrons to the
restaurant; hence, the dishes please everyone alike, regardless of race.

x Raya offers indigenous dishes such as spicy Nam Prik Goong Sieb, }[iz-fried vegetables with
Nieng Goong Sieb, ffish maw curry, yellow curry and Goong Makham (grilled prawns topped with
tamarind sauce), among others. But the most popular is Moo Hongj the famous local Phuket
dish, which is cooked to an authentic recipe, Raya's Moo Hnn'glns :om:paratwew smoother to the
palate than those offered at other eateries. Snapper with tarmarind sauce and Chongs another not-
to-be-missed dish; Chonlis an indigenous somhern plam that looks like Sai Bua br Eone‘tha. tastes
sweet and crispy. When cooked with curry pas.e and snapper, the tamarind sauce is titillating
sated with spicy, sour, sweet and salty tastes.

Experience these delicious dishes of indigenous southern cuisine at Raya, which opens daily
from 11.00 a.m.-10.00 p.m. Call 0-7621-8155 for more information. <3
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the Thai version of the Indian epic Ramayana

 the Hun Lakhon Lek Joe Louis Troupe in launching a new performance of the Ramakian,
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Being Thai
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Known among Thais 'as Kratai Khud Maphrao) a coconut grater is an implement for grating coconut meat from inside the hard
shells of coconuts. In the past, it was a common household item found in all Thai, kitchens.

Literally meaning, “rabbit for coconut grating”, a Kratai Khud Maphrao has a Foughened surface similar to a rabbit’s teeth. The
wooden framework to which the grater is attached usually takes the form of a rabbit figure as opposed to other kinds of animals. But
it is still called a Kratai Khud Maphrao evén in the shape of a cat, dog, bird or human figura.

Those using the grater are cautioned not to grate too strongly because this makes it difficult to press the coconut flesh to extract
the milk. By applying a lighter grating, the flesh can be cut into shreds making it easier to press and extract greater quantities of
coconut milk.

When preparing food for the family, Thai folk usually grate coconut flesh close to cooking time to keep it fresh.

Today, the use of Kratai Khud Maphraolis in decline as coconut milk is widely available. Although examples are found in homes and
restaurants as decorative items, the grater is no longer something found in everyday use in all Thai kitchens as in the past. <3
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And the secret behind the
wooden door is discovered as it
is opened to unveil a favorite
photograph. The teakwood picture
frame is 550 baht from Suan Lum

Night Bazaar, Ayutthaya Sol 10, Room
C 221, Tel. 0-9040-9393
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This unfamiliar teakwood woodcraft will puzzle anyone to establish its
functional purpose. Of course, it is a toothbrush holder. Get one for your
bathroom for 320 baht from Suan Lum Night Bazaar, Ayutthaya S_Oiim,
Room € 221, Tel. 0-3040-9393.
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Recalling the schooldays when you went to school with a
lunch box you can’t help admiring the cute, red food-carrier -
Pinte, which can be a display item or for storage. It is available
at 220 baht from Fah Thai Wood Products, Suan Lum Night
Bazaar, Sukhothai Soi;2, Room A 387 - A 388, Tel. 0-1903-5039
and 0-2252-8233.
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which brings joy to the festival, a beautiful, cultural
and traditional show dating from ancient times.

Uil c-ioleateicoo FiB wolnn, walb, eome, cowl iz Please contact the Tourism Center, Loei Province
and 0-4281-1405 for more

c-inlnlnataiawa on 0-42281-2812
Tourism Authority of Thalland and NCC Management & Davelopment Company, information.

g arm of Queen Sirkit National Convantion Centas, is organizing the “3" Amazing

and Sale Fair 2004™. This grand, ennual event will be marked by the sale of

products including clothing, accessories, leather goods, home furniture, and feature

hotel a ort accommuodations, 5 and tour packsges fram top manufacturers and

compa in the kingtlom. Special discounts ranging from 10 o 15% will be on offer.

The fair will take place Betwesn Juna 10% and 13" 2004 friom 10 a.m. to 8 p.m. In'the

Plenary Hall and Zone C; 1% and 27 fioors. For further information, pleass call 0-2229-3000,

extansion 4021, 4026, 4034, 4042 or facsimile 0-2229.3131,
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June-July, 2004
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Celetrate the humid season enjoying the sight of blooming Dok ijiaw‘llan'mus local flowers) at a
festival in Paa Hin National Parl:‘-ln Thep Sathit District of Chaiyaphum Province, Lan Hin Ngarﬁ {beautiful
stone) is also found in this park on over 1,600 square meters of land. Dok Krajiew (or Bua Sawan, lotus
of paradise] is & famous, local plant existing only on Pung Hoei Mountain. In the rainy season, Dok
Krajievi's vidlet-ink color makes an impressive sight. Before traveling, don't hesitate to call the TAT on
0-2250-5500 for more information.
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hai ways of life, and daily beliefs
have, since ancient times, been
closely related. Auspicious
timing, for Thais, is believed
linked to future fortunes; hence
such beliefs are enmeshed in everyday lives.
For example, belief in the color of their daily

change from pink to deep red as they
mature, before tuming pale as they wither
and fall. The word “Charnyapruek’ is believed
to be an auspicious name bringing victory,
fortune, power and supremacy to the tree’s
owners.

~k  Rajapruek ellow c:

inf - a hai i 1 RN o 7
attire; belief in having a haircut, or of gett ﬁ( | alternatively known as Koo or Lomiaenghin

married, and the choice of plants they wanh<

A e IO P .
"7[-’ Beliefs relating to constructing a building
3 ) ]

and a home involve auspicious elements
4 before the commencement of work, in
particular the foundation-laying ceremony.
The nine auspicious plants used in the
ceremony are believed to promote good
E S fortune for their owners or residents,

plants used in a foundation-laying ceremony
in Thailand

P J. Chaiyapruek (pink cassia) is
{ | an evergreen tree with a brown bark trunk
L R and a parasol-shaped canopy. It produces

oval-shaped leaves. The color of its flowers

62 KINNAREE JUNE 2004

The nirie auspicious trees andy,

some 20-60 cm in length. Generally grow

cassia),

N

in diameter, this kind of bamboo is common
1o every region although it tends to be more
widespread in central and southem Thailand
where dense clumps help secure river
embankments from soil erosion. Given the
yellow-gold color of its mature trunks, See
bamboa is another auspicious plant embodying
happiness, prosperity and good health

certain localities, bears bright-yellow % TKankrag (tembusu) grows to

— inflorescences that produce long pods c(,

\fame 25-meters in height” With its dark

Jarown bark it carries deep grooves and is

as a house decorative plant, it is perceived {1 covered in thick, glossy dark green leaves

second only to Chakyapruek in propitiousness,
as a person’s luck comes full cycle wi
honor following fortune, victory, power and
Supramacy.
A deciduous plant Tive 1o ten meters
\ tall, Thonglang (coral tree) is noted
74) for its thomy branches. The coral tree comes

lang Lai, IThonglang Daeng and Thonglang,

7 gold, freight or any other possessions. Onc

esteem should follow naturally,

" See Suk l')ilmi]OO IS‘TC|aSSIf|E_I1-;15 .

a thormy bamboo, despite its smooth surface
Standing some 10-18 meters tall and 812 cm

in a variety of subspecies including Thong- |

you have become a “somebody™, it is said, £

ts amber flowers are held together in
florescences that exude a pleasant, gentle
scent that lasts for seven days before
suddenly turning quite foul. The definition
of “Kankrao™re 0 @ protective shield
keeping a house safe from harm while
bringing it stability

— A shrub, Songbadan (al-
ternatively Treungbadan stends

= il w72
Bai Mon The term “Thonglang ”’iEﬁrSS"V‘gq Jrree 1o five meters high and has feather-

ke leaves that alternately grow with four

to ten pairs of oval-shaped auxiliary leaves.

It flowers year-round with yellow flowerets
mshooting from the leef axil and tips of the

branch. Songbadan refers to stability and
strength.
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Teak tree hes & round top and
smooth grayish-brown bark. Its single leaf is
20-30 cm long. The underside has a lighter
shade of color, Teak trees flower with large
sprays of flowerets around September-
January. The plant used in preconstruction
ceremonies underlines honor and awe and
teak has become a present-day economic
plsnt commanding high prices.

i 1t whose leaves share
similarities with Pradoo)\The flower is white
and the wood is light brown in color, strong

' ! and refined with a narrow-striped motif.
Hence, m= become popular for use

as a building material. The name itself means

meat. The term

plants and trees, Kanoonfis the one best
known among homeowners as it is popular

power, money and sponsors.

a status support. =
* anding 15-30 meters tall, Kanoon |
(jackfruit tree) is a large plant with

dark green leaves. |t produces medium-sized |
fruits that provide thick and very sweet edible

back up or suppert. Of the nine auspicious |

as a household plant believed to support |

Significantly, the definitions of the nine

This is because in the preconstruction
ceremony they are planted clockwise at the
bottom of the hole prepared for the
foundation stone. As the plants are placed

center.

T Tn addition to the nine auspicious plants
X

(African marigold)

pound of a house, is believed to invoke awe;

At tich

whose d suggests

1o its owners.

can be seen, a trees and plants
chosen own much to their auspicious names
and meanings. Thus, people believe that

life emulating the properties of each plant. <

F10B0: irvadinend gomu. smbilTlhe. nsomnie :
Furiadaft &, uBou ges,

Reference: Saovaluck Suksamal. The Fascination of Thai
Plants. Bangkok : 5" ediion. Matichon Publishing, 2001,

fe N
no 0“?’#

auspicious plants are sequentially arranged. |

in a circle, Kanoonfis' planted right at the

used in preconstruction foundation-laying |
ant to foster fortunes
4 since it is bdnewd to bring prosperity to |

homeowners, Tamarind, planted in the com- |
E 52 whie the uee mimics the same word |

%:tarw meanwhile, evokes I
and ,Wbﬂngsgmdbck i

planting or using these plants in important
ceremaonies can only bring good things to
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The special feature
of Celadon, in the
Sangkhalok style, is
that it is produced
in jade green and
the glaze is in ivory
design throughout,
making it fine and
precious.

Aok,

f making delicate, blue-green
n in the Kingdom of Siam more
rs ago. The word “Celadon” s
he Sanskrit language and means
glazed stones. Originally, it was believed that
Thailand had imported the culture from China
for producing Cslador?g.’azed caramic ware,
as stated in an article written by Prince
Damrang Rajanubhap.

An excerpt from the article states that King
Ramkhamhaeng the Great of the Sukhothai
Kingdom paid a visit to China in 1330, bringing
a number of Chinese potters to install kilns at
Sawankhalok in Sukhothai. Hence, glazed
ceramic ware became known as Sangkhaloand
was produced in great quantities in Sukhothai.

Phuket Super Save Pa
Baht 2,950 rer person

wion® geus:ude

[ 3 du 2 fu
Alstusy

150: seva mslss

wenteels Hife

dolringiifvornin: 2,505 :

| Bvebusifd 17 b, 2547 - 31 66, 2547

SWMSUTANDSN
i 2 fu rébsennstd, snévamuiu,
ennsen 1 Ho, raspia rebaEena L

Mervse !
wilrhalarasstnios-eilan
Hpifenetusn®

Super Save Package
3 days 2 nights for fwin sharing
Only & 2,950.- Baht per person

Later, historians, archaeologists and related
agencies, conducted studies and came up with
revised information revealing that King Ram-
khamhaeng never visited China; he only sent
tributes to the Chinese emperor. Moare likely,
the craft of making Celadon was discovered
by Thai people and passsﬂ)rﬁo

Sangkhalok Celadan ware was produced
for 300 consecutive years from the Sukhothai
Period to the early Ayutthaya Period, after which
its popularity declined. Howewver, around 80
years ago, a group of Thai Yai ftribal villagers
settled in the northern province of Chiang Mai

L5¢

rations.

Package include
2 nights stay with daily breakfast.
round tip fransfer Phuket Akpor.
1 dinner, City four and
Phuket Fantasea Show
Validtty for 17 April 2004 - 31 October 2004

THE HOTEL
1SO 9001 Certifeed
Thai Hospitality with | Standard
‘ hittp:/ fwww: oyalparadise.com

Phiket Office © Tel : (076) 240-665 Fax : (078) 340-565
Emal: Infol@royalparodss.com

Bangkok Office | Tel : (02) 559-2194-9 Fox : (02) 559-2200
E-mail: royalbkk@cscoms.com
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installing kilns at Chang Phuak Gate. They
started producing Celadantand have since
passed on the craft, thereby re-establishing
the Celadon: industry as a traditional part of
Thai history

Later, Mr. Boonyuen Wudhisap, more
generally known as “Lung Daeng”, pioneered
the exploration of clay sources and was
successful in introducing liquid for Celadon®
glaze from wood ash He has since become
an expert in Celadon production.

The method for making Celadon®doesn't
differ from that used to make other kinds of
pottery. The process starts by preparing clay,
which is fashioned into various forms of

containers then dried naturally before being
carved into ancient designs. They are then fired
in kilns at B0O degrees Calsius. In this stage,
they are called “bisque™ and can be touched
with water. Fired pieces that come out without
any cracks are decorated and glazed before
being fired again as the final stage. The green-
colored glaze is a mixture of wood ash and
clay.

I Celadon is classified as high-fired
stoneware, fired in wood-fired kilns. The
process of finng using this traditional method
takes 18-23 hours. Some potters spend three
days and nights on firing to ensure a fine result
In the early stages of Celadon production in

CANYON
COFFEE

sounpud
ble on Earth

i

TRY OUR
NEW & DELICIOUS
MENU

puAUEawsaiuli
Tenruwarrm * wlaiAdeou *
riaus:inA

See our new coffes and food
menus at every Black Canyon
full service branch in Thailand
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Years ago, boats were important forms of transportation among Thai 'peple who depended
mainly on water transport for their very survival. Consequently, Thais! davised different types of
boats to suit their needs. Today, it is hard to believe that traditionally built boats, used extensively
by households throughout Thailand, have become quite rare.

Concemed about this, and aware of the intrinsic value of Thai boats, Khun Ananchai Chunnitinand
senously applied himself to learmn how Thailboats were constructed, using his knowledge as an
architect to fabricate miniature boats from teakwood. They look like the real ones, but are scaled
down. Yet they are fine examples and of historical significance.

Making good quality, miniature boats requires passion, determination and expertise. The process
begins by drawing patterns of all parts of the boats, cutting pieces of wood against the patterns
and then assembling the parts. Work involves hpllowing out the hull of the boat before laying a
small plank inside and then assembling the various sections to complete the boat.

These fine examples of miniature Thai boats have been sell ected for promotion under the
“One Tambon, One Product (OTOP)‘program of Mong Khaem District |r\ Bangkok,

There are variety of miniature boats preduced including Alam Jur, Mat Prathan, Hang Maeng
Pongi and Mu. Interested persons may contact Mr, Ananchai on 0-2421-6118. <@

o. waliReeaflzneuresde

Pieces of wood are smoothened to make parts of a boat

o, Wnvmrisuszszneude

Glue is used before all parts are assembled i
. UBNSINATMEEY 'ﬁ‘"‘gJﬁ’)ﬂ\!ﬂ‘]ﬂhﬂ’ﬂNNQN‘J".LI’\"?‘IJT..FIEULW

Apart from expertise, making miniature boats also requires determination
«. FelnuseedadnmrainFesd oy Soedndnfiasin

Beautiful, miniature Thai'boats scaled down from the real ones
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a hotel for
people who prefer
not to stay. in.hotels

Mom Tri's Boathouse, a boutique hotel

| with 88 superior rooms and seafront stu-
dios, is located on spectacular Kata
Beach. A unique experience of living
by the sea.

The Boathouse has created its distinc-
tive style of hospitality and has its
own following amongst discerning glo-
bal travelers who prefer its discreet
sophistication.

=

combination for fine dining with un®

matched personal service, An experience

not to be missed. %’
£ %

Simply the best!

Our world-renowned cuisine and awar A
winning wine cellar are an excell T\‘g.

)
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The striking colors of the restaurant by the sea in the compound of Amari Trang Beach Resort,
Sikao District, Trang Province, surely remind many people taking a leisurely, pre-dinner stroll an
the beach of Chang Langlthat it is time to eat. Crabs & Co Restaurant is one of the hotel's three
popular eateries. In addition to serving spicy Thai food from authentic recipes, the cozy ambiance
r.;l the restaurant beckons, and the attention of the staff is another welcoming gesture worth
remembering.

Stepping inside the restaurant you encounter the fine, striking décor predominantly orange
T and red. Paintings portraying lobsters, shells, crabs and fish - the fruits of the sea - help accentuate

the wall. The longer you observe the paintings, the more amusing they become. An open terrace
in front is designed for nature-lovers. Beyond the terrace, one may be fortunate enough to catch
a beautiful sunset. Crabs & Co Restaurant, accerding to its Food and Beverage Manager, Sitthisak
Sangkeaw, is emphatic about convenience and hygiene. Most patrons are foreigners from differ-
ent countries who make seafood, Tormyam Guong‘lHot and sour shrimp soup), Phad Thai {Thai
fried rice noodles), grilled fish and Gaeng Liang Moppakao (Vegetable and prawn soup) the most
popular items on the menu.

Stir-fried black crab with black pepper is the first recommended dish on the menu. Its gentle

Dma never fails to enhance the appetite. The sizeable black crab, stir-fried with onion, black

7

MOMTRI'S
BOATHOUSE

Kata Beach, Phuket 83100, Thailand
Tel. (B8 78) 330015-7, Fax. (66 76) 330581
Bangkok: (BUJ 2) B538718-25, Fax. (66 2) 6537530
E-mail: info@boathousephuket.com

www_boathousephuket.com

—= |
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2epper and capsicum, comes nicely decorated with vegetables in a platter. Tomyam Goong|is
another popular dish with diners. Huge tiger prawns and fresh banana prawns straight from the
seabed are cooked with Tomyamingredients, including galangal, lemon grass, shallot, tomato and
fresh green kaffir lime for aromatic impact. The dish is known for its sour, salty and spicy, as well
as sweet, flavors. Moa Sarong served in a white ceramic dish seems to be less threatening, with
little trace of any chili. Itis a simple but immensely delicious dish made from pork balls wrapped
in noodles before being deep-fried and served with sweet and sour sauce.

Crabs & Co Restaurant opens daily between 6.30 p.m. - 11.30 p.m. Call 0-7520-5888 for
information and reservations. <§
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invented hanging lanterns and lanterns for court

functions. Hanging lanterns, in particular, gave
rise to the decorative mobiles that we know
today.

The same Journal also suggests that
contests were held for hot air balloons and
hanging lanterns during court functions. In
addition, evidence shows that Thai women have
since learned about hanging mobiles with
subsequent steps taken to enhance their looks
and shapes.

The golden age of fresh flowers emerged
in the reigns of Kings Rama [V and Rama V
due to the large number of concubines.
Competitions were nfe among the diffarent
pavilions to showease their expertise in frash-
flower decorations for court purposes. New
designs and shapes were invented with
enhanced beauty and detailed handicrafts.

Fresh-flower mobiles serve decorative
purposes for buildings on special occasions,
including court and religious functions,
festivals, auspicious events and even funerals.
Moreover, they were once popular as
decorative items in residences, most of which
were mansions belonging to wealthy people
and courtesans. Because fresh-flower mobiles
were generally used at different religious
functions, they were also identified as religious
offerings. But when it came to religious
functions, the craftsmanship would be of the
finest, motivated by personal devotion

Fresh-flower mobiles are normally found
hanging from door entrances, windows and
between drawn curtains, from ceilings and in
front of a pyre, the prow of a boat, corners or
porches, which allow for easy sighting. They
normally enhance the beauty of the place and
their sweet scents refresh the air in a room
and the people in the sutrounding area.

There are three types of traditional floral

mabiles: small medium and large; each with g
name as beautiful as its logks; Puang Kaew,;

Mom Tri's Villa Royale features 18 luxuri-
ous suites and studios splendidly designed,
offering the highest standard of privacy and
comfort. Set amidst a tropical garden over-
looking the Andaman Sea. An exclusive
experience for a very few.,

Our attentive staff provide the most dis-
crete hospitality, utmost privacy in surround-
ings that include omamental ponds and airy
pavilions with views of the luxuriant gar-
dens and the sea.

Mom Tri's Villa Royale offers a rare and
uniorgettable opportunity to experience the
splendor of graceful living in Phuket's last
hideaway.

Mom Tri's Kitchen: Sumptuous lunches
are prepared by Mom Tri's personal chef,
featuring salads and pastas, while a full ar-
ray of delicious original dishes are served
for intimate dinners.

Simply the best!

Kata Noi Beach, Phuket 83100, Thailand
Tel. (B8 76) 3335048, Fax. (6O T8 333001
Bangkok: (6 2) BE36718-24, Fax. (B0 2) BS3THI0
E-mail: info@villaroyalephuket com
www.villaroyalephuket. com
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Fresh, floral mobiles are
floral handicrafts that are
exquisite, valuable and
aesthetic in value, under-
lining the inherent W}Sdom
of Thai women

eic. Typically, lhsrs are two panerns a ﬂat
pattern with different structures including

triangles, squares, ladders, fans and stars.
Round mobiles are called differently as @ﬁ&

7 The decorstive pattems, FowWever a8

divided into three categories.
— 1 1 Sipy the classic pattem,
is a ful m complete with a
-r,‘ﬁ mlmn%dmmnwamﬁ
L | Hoo.{ The design calls for stringing and
@ other int mgmuchssmrmhehaauniulﬁml
laces like Takhs n,
-79( Phra Indarg and | among others.
Al Applied F S can be seen

in lanterns of different detail. Certain details
[ are dropped with the scale of decorative
patterns reduced for stringing or interlacing
mwmmfam&lmasmlam&

Chinese | and and
so forth.
Modern Patterns involve impromptu

floral arrangements for mobiles using natural,
fresh flowers. These mobiles are generally

Three types of flowers are specified for
frash-flower mobiles, the quantities and types
dupendlng largely on the types of the mobiles

. Crown are
% always rasanmd for ma motifs and small
bunau@ iid (Thai flower) for nets
snd white
for knobs.

<” ipreferred structure, which can be either flat or

round. Once the structure is agreed upon, it is

ﬁ time to loak at details, namely Ubal- what kind

for the mobiles; smgPe or dual mobiles

i Uba? The pattern is then strung together

a 3 is threaded to hide any seams in the

mm& The shape for this purpose could be
heart shaped or star shaped.

Planning ahead is essential in making fresh-
ower mobiles. Initially, patterns must be
decided, taking into account the type of
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There are several kinds of popular motifs used in conventional fresh-flower
mobiles, still adhering with tradition,

Takhal Nah Chang résts on a single linear line and is probably the least
complex. It is used to beautify places and the foreheads of elephants in ritual
ceremenies such as the celebration of Royal Elephants!

P Kl is a floral tassel with a bulging middle and tapering head and tail, Its
presence in a room helps enhance the room's ambiance, and the sweet scent is
relaxing to people in the room, Pu Klinicomes in several sizes from three to seven
layers. On auspicious occasions, the number of layers is always an odd number;
at funerals, even n_yrnbers are used.

T Viman Taenls a double-layered square akin to the shape of the window
with an isosceles Takhal Mah Changjon top and small squares with strung flowers
in the four comers.

The looks of doors and windows are enhanced with VITTIEIT] Prra Indara'l,_
, in addition to Takhai Mahi Chang: There can be an indara motif in the midst of the
" window-like rectangle between the upper and lower gables, although this is not
mandatory,

Fluang Klang is a sixpointed star, sandwiched by two circled layers.
Hibiscus is used for the Ubaland decorated with crown flowers in progressive
motifs. The star Uba‘descen(‘.s ina :'|angle of Nah Changj motif, omate in all
corners with frilled Ubajand round Tad Hoo! Crown flowers in the upper part form
a cord that holds the fnlled Uba'together.

B0 KINNAREE JLILY 2004

ach type of traditional Thad mobile requines at least five pecple o compiste

Given the nature of fresh flowers, the beauty of the
mobiles only lasts a couple of days till the flowers wither
That is why alternative materials like synthetic crown flowers,
fabric Dok Pud (Thai flower), or paper, are used to replace
fresh flowers in mobiles that hang as permanent decorative
objects for days and can be reused when the opportunity
anses.

Fresh-flower mobiles today are handicrafts worthy of
preservation, representing, as they do, artistic floral
arrangements that require a masterly skill to produce a
magnificent, decorative item. This reflects inherited folk
wisdom of Thai women artisans, able to turn ordinary flowers
into creative, floral works of art.

It is heartening, therefore, to leam that several educational
institutes are incorporating fresh-flower mobiles into the
curriculum of housekeeping science. It seems, therefore,
that this branch of artistic endeavor by Thailand's fairer sex,
will pass on from generation to generation, thus averting its
certain fall into oblivion. <

Manzerat C , Fresh-Fiower Mobiles. Bangkok :
Amarin Printing, 1985. Special thanks: Rajamangala Institute of
Technology. Chotivel Campus, telephone 0-2282-8531-2

209




Moreover, it is the site of Phra Bahd Somdej Phra Phuttalertlanapalai Museum, \rovhich boasts

a magnificent array of traditional architecture with a group of five buildings, each with displays of

artifacts and King Rama |I's personal effects. The displays clearly reminisce one of the beautiful
traditions of an age long gane.

/' The jetty behind the park on the banks of the Mae Klong River offers a small gazebo where

one can sit and relish the river's quiet flow and surrounding scenes. Next to the jetty, a

teakwood double-decker boat, used to receive Her Royal Highness Princess Maha Chakii Siindfiorn |

hen she last visited the park, sits on a stand.

Moving on, and backtracking on the road to Samut Songkhram, you should continue your
journey for some three kilometers to exit onto highway 35. Then, make a left turn and travel for
approximately five kilometers before you cross the Somdej Phra Phuttalertlanapalai Bridge h!o
arrive at the Don Hol'Lot Wetlands,[a tourism attraction well known to Bangkokiansjwho like to

spend their weekends taking advantage of the idyllic scenery and delicious seafood. Den Hoi Lot |

offers a rich sea crop of mollusks, including Hoi Loift\:-vnlm shells] that tourists can buy and take
home. It is also the country’s major hub for a wide range of seafood, with shops offering
products from the sea and for consumption at seaside restaurants. At Don Hoi Lot i‘t'-lwill be
unforgivable if you miss the famaus local dish - Hoi Lot Phad Cha (Hai Lot stir-fried), a favarite

i,ﬁ among Thais.|

And 1f you fancy joining the locals of Bangchakreng in a hunt for razor clams, then you wil
be well advised to come in summertime between March and May, Normally, villagers go down
the beach looking for razor clams at low tide. The mudflats make a perfect habitat for these
crustaceans. Don Hoi Lot ||s a delta where the Mae Klong River converges with the sea, resulting
in muddy wetlands, and is the only place in Thailand where razor clams are found

After a delicious meal of seafood &t Don Hoi Lotjwe retum to Amphawa using the Samut |
‘Songkhram - Bang Nok Khwaek route to wisit the Church of the Virgin Mary. Known locally as
Bang. Nok Khwaai: Church, it was built over a century ago and is located somea four kilometers
north of Bang Khonthi district along the route to Bang Mok Khwaek. This Gothic- style Catholic
Church was constructed in 1850 and decorated with stained glass windows.

The church looks majestic from the outside, but is also omate in the inside, graced with
beautiful paintings from France and sculptures of scenes from the Holy Bible, Formerly, it was
the center of worship for devout Catholics from western and southern regions of the country.
Adjacent to the church is Daruna Nukroh School. Most students here are of Buddhist!denamina-
tion; occasionally, catholic teachers have to lead Buddhist prayers with these students. There is
a perfect hideaway at the back of the church and school, which faces the Mae Khlong River.

" Alittle distance from the church, across Somide] Phira Sri Sifiyanedara Bridge] to the left, we
find Bang Kung Camip, once a navy camp occupying the mouth of Mae Klong River. Although
deserted more than two centuries ago, the site continues to attract visitors with its Pok Phd
UbGsot, lan attractive brick structure that dates back to the Ayutthaya Period. Today, it is one of
the sites featured in the Tourism Authority of Thailand's “Unseen Thailand™ promotion. The
maost striking characteristic of the structure is the gigantic roots belonging to Bodhi and banyari
trees, which manage 1o hold the entire Ubosot|together. Inside the pagoda is the Buddhalimage
of Iliiang Po, Nilmanee and other mural paintings featuring stories about the Lord Buclr.lha?

Qur last port of call in Samut Songkhram is Yisan Community, an ancient settlement since
the Ayutthaya Period. The present-day Yisan Community still retains the charm of traditional
livelihood, Located in fiarnbmﬁ Yisan, Amphawa District, approximately
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estyla. by engaging In humble
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20 kilometers from downtown Samut Sakhon on highway 35 towards
Phetchaburi Province, the community on the embankment of Yisan
canal next to the mouth of the Gulf of Siam is noted for its self-
sufficiency lvelihood.

The land in general is a section of mangrove forest that gives
local people their main occupation-making charcoal from wood
collected from the mangrove forest. While most people are prepared
to spend the day in Yisan Community, the community offers home
stay services 1o visitors who would like to stay longer and learn more
about the local ways of life and nature.

Located on the banks of Yisan Canal, most of the houses in Yisan
Community were built following traditional architecture. If you happen
to be in the neighborhood early in the morning, you may want to rent

WWW.LACTASOY.COM
High Quali
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Suwannamatcha and Hanuman _ o
gradually appear when Sa paper made from newsprint is pressed on a block
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Suwannamatcha and Hanuman, two characters in the Ramakian|(Thal version of the Indian
epic Ramayana)) gradually appear when Sa paper, made from newsprint, is pressed onto a
block. This kind of paper, with embossed, printed pictures.

After resigning from his teaching post, Khunj Somkiat Boonkhao decided to attend a
training course on making embossed, printed pictures on paper. He used to teach art study
and create embossed, printed pictures from small pieces of old newsprint. Originally, Khun
Somkiat put his Sa'paper with embossed, printed pictures for sale at his friend's shop in
Kanchanaburi Province.

This form of artistic creation has become a firm favorite among foreign visitors and was
selected as a five-star product of Pravet District in a *One Tambon, One Product™|competition.
After winning, Khud Somkiat started to work seriously on producing embossed, printed
pictures

The process starts by shaping a Thail design into a indented block over which a piece of
paper is overlaid and a wet sponge used to press the paper into the block until the design
appears, gradually and clearly. Later, the paper is removed and dried. A black color is painted
onto the paper and then a paintbrush used to apply tempera. Three colors, silver, gold and Nak
{alloy of gold, silver and copper) are normally used for brushing
“The final step is to place the embossed, printed picture into a wooden frame. The advantage
of these kinds of pictures is they don't dissolve in water and the color doesn't come off easily.

An embossed, printed picture is usually crafted in a Thai design, featuring popular figures and
scenes such as the royal chariot, the h ly damsel Suwannamatcha, and examples of rural Thail
lifestyle

Persons interested in buying these highly valued, artistic creations may contact Khun |
Somkiat, tel. 0-9535-4648. <3

A a'h‘..aﬁuim The t:zc(l; ound is painted in black

wax &s an ingredient
sh tempera color on embossed printed pictures.
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