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The Identity of Thai Cuisine in the 4 Regions
2MINALUile
Northern Region Cuisine
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Namprik Ong (Spicy meat and tomato dip).. . crrmmineesissooeereeeeoesees e eesseeseesesens
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Choochee (Curry-fried ISh/SNIMPS) ... seeeese s seesseeessseseesese e sees e
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Pad Thai (Thai fried noodles)
LR
Gang Ped (Roasted spicy curry with coconut milk)
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Gang Keowaan (Green curry)
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Kaomun Somtum (Creamy rice with spicy papaya salad)
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Kua Gling (Spicy minced pork with chilli Paste) .......ov.oevreeereeereeieeieeiseiseeeees e
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Tomsom/Pla Tom Kamin (Hot and sour fish soup with tUrmMeric) ... eiieneniicnins

lninawaz

Gai Gor Lae (Gor Lae Thai-Muslim grilled chicken curmy)i..c i
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Laab (Spicy minced meat S8lad) ...t
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