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Directions : Read the following passage, then answer WH-H Questions (Who, What
happen, When, Where, why, and How) and summarize it precisely. (20 Marks)

Khmer cuisine is similar to that of its Southeast Asian neighbors. It shares many similarities with Thai
cuisine, Vietnamese cuisine and Teochew cuisine. Cambodian cuisine also uses fish sauce in soups, stir-

fried cuisine, and as dippings. The Chinese influence can be noted in the common chha (Khmer: s, Stir

frying) and in the use of many variations of rice noodles. A particular popular dish of ultimately Chinese
origin is "pork broth rice noodle soup’, similar to phd, called kuy tieu. Indian influenced dishes include

many types of curry known as kari (Khmer: 3) that call for dried spices such as star anise, cardamom,

cinnamon, nutmeg and fennel as well as local ingredients like lemongrass, garlic, kaffir lime leaves,
shallots and galangal that give dishes a distinctive Cambodian flavor.[10] Banh Chaew, the Khmer
version of the Vietnamese Banh xéo, is also a popular dish. Khmer cuisine is noted for the use of

prahok (jutn), a type of fermented fish paste, in many dishes as a distinctive flavoring. When prahok is

not used, it is likely to be kapl instead, a kind of fermented shrimp paste. Coconut milk is the main
ingredient of many Khmer curries and desserts. Cambodians prefer either jasmine rice or sticky
(glutinous) rice. The latter is used more in dessert dishes with fruits such as durian while jasmine rice is
eaten with meals. Almost every meal is eaten with a bowl of rice. Typically, Cambodians eat their
meals with at least three or four separate dishes. Each individual dish will usually be one of either
sweet, sour, salty or bitter. Chili is usually left up to the individual to add themselves. In this way
Cambodians ensure that they get a bit of every flavor to satisfy their palates. Regional Cambodian
cuisine offers some unique dishes influenced by the traditions of local ethnic groups. In Kampot and
Kep, known for its Kampot Pepper Crab or Kdam Chha Mrich Kchei in Khmer. This dish is prepared with
a local crab fried with the black pepper from area pepper fields. Kula people, an ethnic group of Pailin
Province, originated Mee Kola, a vegetarian rice stick noodle dish. In southeastern Cambod

influence of Vietnamese cuisine are strong, evidenced by Banh trang which is ubiquitous in
southeastern Cambodia but virtually unknown elsewhere. The region between Siem Reap and
Kampong Thom, an area with many Chinese Cambodians, displays Khmer versions of many Chinese

dishes.
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19U | SHaUIEI162 o - ana nou WA R
1 | 2551051341101 | Wea1sueInsal aidn 9 15 6
2| 2551051341103 | UN@LTIY 39AvS 12 17 5
3| 2551051341106 | wiwanauium @wiveun 13 19 6
4 | 2551051341108 | ursanas ail afynans 11 17 6
5 | 2551051341110 | wisanIvviswun gudu 10 16 6
6 | 2551051341112 | yrsamsuiiun nsvmite 9 17 8
7 | 2551051341114 | UNEIUTENLNT WAAEIITO 10 17 6
8 | 2551051341116 | wanavilaya ysyy 11 16 5
9 2551051341117 m\‘lm’mné’ﬂmﬁwmmﬁ 9 18 9
10 | 2551051341118 | WgATIgNG Ulsml 12 18 6
11 | 2551051341120 | unsanmnidiiiou goutlou 10 14 3
12 | 2551051341124 | wafiuw §iazes 11 15 4
13 | 2551051341125 | WaMILWSIR 29¥aRnsany 8 15 7
14 | 2551051341126 | wan3uni giiee 7 15 8
15 | 2551051341127 | W19aanunns Asaensiy 12 16 4
16 | 2551051341128 | w1sa1293501 dames 10 17 6
17 | 2551051341129 | wsaneduding oswa 12 18 6
18 | 2551051341130 | weaUsen1f wngen 10 16 6
19 | 2551051341131 | weduiiau veads 8 12 q
20 | 2551051341132 | WeaIg MR Ysuaunmn 7 Iy 10
21 | 2551051341135 | U1e@mgmuna jases 5 16 11
22 2551051341136 uwannumssm%mﬁau 10 14 q
23 | 2551051341138 | uwaginw lne 5 10 5
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a1y | siaUszInen 3o - ana flay /GE Wty
24 2551051341139 | usanadas fudeu 8 11 3
25 | 2551051341140 | waanIns 91393 12 18 6
26 | 2551051341141 | 419@1773%87 W0 11 17 6
27 | 2551051341142 | u19@n2892381 N8 11 15 i
28 | 2551051341143 | U1BNTIAT MEMIENBY 6 14 8
29 | 2551051341144 | WEMITUIT a0 8 12 4
30 | 2551051341185 | ye@IdaaT TRA9 1 18 7
31 | 2551051341148 | visamisaman dnanaugys 11 16 5
32 2551051341149 | wisawassusiea fiale 9 14 5
33 | 2551051341150 | wiedsgns afesuseasn 8 17 9
34 | 2551051301152 | WIRATINTUNT INAUA) 5 12 7
35 | 2551051341153 | Wwdsiyeg el 7 11 4
36 | 2551051341155 | WNATUBINUA 1Y 11 14 3
37 | 2551051341156 | WN@1&YIINT Vindae 10 13 3
38 | 2551051341157 | w@@EiA1 uiAwa 14 16 2
39 | 2551051341159 | wglszamng ws il 10 15 5

Avade 9.56 15.33 5.7
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