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STREET FOOD TRENDS 2021

STREET FOOD BUSINESS
IN THE DIGITAL AGE

No matter when you are hungry, you will easily
find a fine dining in Thailand. Our country is known
as the paradise of street food. In this issue, we
the MHA team did some research on interesting trends
for food entrepreneurs becoming players in this
market segment.
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. THAI STREET FOOD BUSINESS IN 2017
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Thai Street Food

'street food'

THAI STREET FOOD BUSINESS IN 2021
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FROM STREET FOOD TO
FRANCHISE BUSINESS
This might be the reason why. many chefs who

have yummy recipes on handjwould jump into the
street food field.

Zen Corporation Group Public Company Limited
indicates that in 2021, the street food business is
expected to grow 5= 6% or a total market value of
approximately 340 billion baht. Because it is a busi-
ness that corresponds to the lifestyle of Thai people;
focusing on.convenience, speed, low cost, suitability:
for the urban lifestyle, alot of large companies become
the players'in this market.

However MHAteam suggests that any entrepre-
neurs, who are interested inthis business but don't yet
have their gwn recipeystudy and.compare information
from different franchises lin order to'determine which
brand suits-them. Before.investing, they should con-
duct market surveys and study the location including
the eustomer trafficiin the area.

Here is a.list with some of the pros.and cons of
runfing a restaurant franchise: .

PROS

» Quick start The management system
is already prepared.

e Thebrandis well known, so you don't have to waste
time building your own brand.

o Getting.the loan tends to be easy if the franchise
brand is reliable.

CONS

s A larger investment is required to buy a franchise.

¢ Thereis nofreedomto managethe store comparedto

running your own self-created business brand.
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nsuavlasugnanknssu s:udn TundussivandniaduWansa (Food Truck)
duidudnnaidenntviunaulalunisiinunduidavesionisiruemisidng alna
ansna J990u AngdgUsnounisus:uacu 1,500 AunaUs:zine 1daidu
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Tonn gus=naumsntinlri egnidssiavavauiavliogniduaninias na:naunu
Surinuengiads 30-40 U Aslesnsmseldiasu
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The Department of Industrial Promotion states that in the street food
business, a food truck is an interesting alternative way to own a small restaurant
business in street food style. Currently there are about 1,500 entrepreneurs
nationwide, 57% of which are savory food sellers, 14% sell desserts and 29%
sell beverages, 70% of these are in Bangkok. The remaining 30% are in other
provinces. The survey found that food truck owners are divided into 2 groups.
New entrepreneurs who want to have their own business and do not want to
be anyone’s employee, and working-age people between 30-40 years old

who want to earn extra income. F¢:$
If you have a great recipe on hand and you want to make a shabby chic ' " L
food truck, which factors should be considered the most? The key to start “ é
l a food truck business is a unique style. It must be a stand out concept, and
"‘la have a clear message to customers. The general upfront investment to outfit

a food truck is anywhere from 100,000-500,000 baht depending on the type
that the owner wants. Each food truck takes on average of 1-2 months to make
and decorate beautifully.
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THE FUTURE OF STREET FOOD

IWogouTAgUs:noUNISANSNWAIUINISIIIAzAOUAUATINIWOHIS
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snifusnulanioansnwa” AdsnifuiieliwedidnlElunisvie
91m1s5un [nedninalulagia:udnnssuinuigosens:AuLINSIIU
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uaWula:ve:veulde IWeanwans:nureddondou TAruaudAIAU
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Ae=gosiUs:nounsiivied Trinlslusunan

@Us:neumsriaula auteinsoulasinis AnsadounuvoyalwuIRAL
nh @ 0-256-46310-11 n8o @& www.decc.or.th/streetfood

To help street food entrepreneurs in their efforts to control
food quality and meet food safety and sanitation standards, the
National Science and Technology Development Agency (NSTDA)
by the Design and Engineering Consulting Service Center (DECC)
has developed the project called "Eco-friendly trolley innovation for
street food" providing trolleys for street vendors to use. By bringing
technology and innovation together, the trolleys are created to be
lightweight. They also include wastewater and air treatment systems to
treat water and reduce smoke and odors. Arefrigeration system to reduce
contamination, as well as a tracking system for help in locating store
locations. This new approach in selling street food will help entrepreneurs
to succeed in this type of business, and to have a prosperous future.

All entrepreneurs are welcome to join the "Eco-friendly trolley
innovation for street food" project. For addition information, please call
® 0-256-46310 -11 or check: @ www.decc.or.th/streetfood.
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Mrs. Jiab Thanyakan Sithongdee, the third generation
descendant and the inheritor of Loh Nga Tin chicken rice
recipe and the founder of Sae Phun Cuisine told us that the
restaurants name came from Mr. Loh Sae Phun who was
the hawker selling chicken rice during World War 1l. Later,
Mr. Loh Sae Phun converted a two storey wooden house into
the restaurant and was named "Loh Nga Tin Chicken Rice"
which means "miracles from heaven" by Khun Phra Sombat
Thanyaphol. The receipt was passed on to Mr. Somchai
Poonlumlert (Khun Jiab's father) and Khun Jiab. The restaurant
opened for the first time in Hua Hin.

After Mrs. Jiab’s father passed away, she opened the
restaurant at present location, which was successful and
received a world class award. Recently, the restaurant was
selected as 1 of 80 best street food outlets from the AsiaTop80.
com website.
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Chicken Rice with € age and Fried Egg
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opportunities are from cons
Mrs. Jiab started to use
Kor Khor 43 rice which has low

. Cold pressed sesame oil is used to en-
e food. We use old jasmine ric

re importantly, | an

past year caused Mrs: food

e positive impact on both

of customers and sales chan creasing. As more an

ho turn to take care
edients such as low ken and
, etc.

Shrimp Wontons with Chinese Spicy Sauce
Ifgofjusoainiu
IRgoBUINNSaUIRIAEIESSSUBIATUTGAISIASY
S’)ﬁ)Zb'aHUg’ILTUW§nngICJ W1:vaunsu

Big and crispy wontons made with

natural ingredients without any additive

Braised Pork Ribs Noodles
u:nijglnsanysiu
1duu=nialnagoanisadoesinsanysiu
safunouiosuazareludn

Hong Kong style noodles topped with
braised pork ribs

Red Pork Sticky Ric€
Vaoimideonynag
Vr0ImtigoITeogLUg
AUAYIAIENNEUHOU
nuIBeulus Iy NazAunno
AmIAUIAgNISITINNIUAE
Soft sticky rice with aromatic roasted red pork,
ancient Chinese sausage and pork liver

stifed with pork fat in the middle www.makrohorecaacademy.com [l
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“I am the first to introduce different types of patonggo
in Thailand."

Mr. Thitikon Chokasut or Mr. Tak, 64 years old, owner
of PATONGGO Café, said proudly.

“Our patonggo shop has been around for more than 80
years since there was no signboard till we named the shop
'Pa Tong Go Savoey' and changed its name to Patonggo Café”
to catch the trend of the younger generations. The problem
when we opened the café was how to make patonggo eaten
all day and people of all ages like it? Therefore we added
dipping sauce decorate patonggo beautifully by using the
ingredients that are available in the café to increase the value
of patonggo and make them special. We adjusted the formula
of patonggo from dense texture to be light and airy with a
thin outer surface. Moreover, we switched to fry patonggo in
palm oil and roast them to remove the excess oil to improve
customer satisfaction.
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The aforementioned ways helped
Patonggo Café win a world-class deli-
cious award from China. When the Chinese
come to Thailand, they will come and eat
patonggo here.

“We change the frying oil every day. After
the frying done, we continue using the oil to fry
crispy pork that we sell as well. Finally, the oil
is sold to the people who buy second hand oil,
resulting in the return of income. However, the
disadvantage of patonggo is that it has to be
made by hand, not yet industrialized. If it can
be industrially manufactured, the patonggo
business will grow much more."

There are 4 big principles of our
product presentation; these include new,
exotic, big in size and crunchy. Besides,
we still maintain quality and business
ethics that has helped us received a
good reputation for 80 years. Customer
satisfaction is the first concern. Successful
business persons should be diligent
and patient. In addition, they should love
what they do, accept other people's
opinions and study hard to gain a deeper un-
derstanding of their business.

PATONGGO Café opened since
1968 (Bang Lamphu branch), located
opposite to Wat Bowon Niwet Viharn.
Open every day from 08.00 -19.00
(closed on the 4th Tuesday of the month).
Tel.: 0 2281 9754.
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Patonggo with Fried Shredded
Pork and Chili Paste
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Yanghai Pork Barbecue:
every bite is super
delicious and you don't
have to grill it yourself

"Pork barbecue will heal everything"
and it would be great if someone help
you grill the pork so you don't have to
endure the foul smell of smoke.

Mr. Monthon Thongkam, aged 40,
the owner of Yanghai franchising told
us that the reasons to start the business
were when his wife was pregnant and he
went bankrupt because of gambling. In
order to survive, he tried to cook food for
sale without any prior knowledge and fi-
nally pork barbecue was his answer. He
started a business of ready to serve pork
barbecue so customers do not need to
grill by themselves to avoid any grilling
smell to stick to their clothes. With more
than 500 branches nationwide, Yanghai
is so popular. Yanghai added delivery
during the COVID-19 pandemic result-
ing in the business growth amounts
to hundreds of millions.

@cleh i

“Our Asian style pork barbecues
suit Thai people’s tastes. Our restau-
rant is like a restaurant on Mars that
combines various styles of favorite pork
barbecues in one box, including Thai
style, Korean style, Japanese style and
mala style. Later we will add pork bar-
becue with Thai fermented fish sauce
and marijuana pork barbecue to the
menu. The secret of our success is good
ingredients at reasonable costs. Most of
which, we buy raw materials from Makro
because they can satisfy our needs. We
use cornstarch or pineapple juice to
marinate the pork to make it tender in a
short period. "

“Try your best to do what you like
and looking for a good business system
that someday may become something
that will change your life as me. If you
don't start to do something right now,
you won't be able to succeed. "

Yanghai Pork Barbecue (main
branch), Saraburi province, tel.
09-9782-5550; contact franchise:
095-665-8368 (Khun Toon).

Filming at Subboonchai branch,
Soi 28, Samut Prakan Province;
open11.00-21.00; closed on Tuesday;
Tel. 08-7672-6796.

gwlAnyns:n: dvanan 9.85:US nuUANYKUN an.IJodds:us 8.WBuStUSIAaIASIU 17
1Un 11.00 - 21.30 u. Ins. 09-9782-5550 Rnsionwsulsd 09-5665-8368 (ATURAU)
1911 dvINSweunyde 6.28 9.aunsUsnNns

1Un 11.00 - 21.00 U. hyndudums Ins. 08-7672-6796



nyns:n:log1Mn @
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.« Uwuney 1 oulfi: FIBUYIWSS 2:1RUISTETHUNU 2 dUAHK

e ¥2dAIN9SYIN aro 3 Foulf:

. B30V 3 gould: Mix well all the ingredients and marinate them with the pork
«  Uwmansie % Gouli: for 20 minutes at room temperature, then they will be ready
o lvinolwe 3 Soulfi: azanetn 3 Foulf: to be grilled, or put the marinated pork in a container and

JV10 waus:uru dge that will last for 2 weeks.

1 kilogram of 1.5 mm thick thin Sliced Pork
1 tablespoon of chopped ginge
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JAPANESE SOUP

douway / INGREDIENTS 3811 / PREPARATION
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e B2oV10

ill a saucepan with water and bring it to a boil; add the pork
chopped pork spine, aro broth powder, chopped
vait for the mixture to a boil and the pork
Soya sauce then turn off the heat.
ooking pork barbecues

. 300 grams of soft pol
pork spine
. PANCTE

[
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Delicious fast food,
filling and friendly price
@ Teaw-ka-pow

COVID-19 affects people'sincome.
Many people change their behavior to
order one dish meal at low price, which
is a golden opportunity for many restau-
rants to turn in to a fast food restaurants
As well Teaw-ka-pow ‘s owner who
closed a former Isaan restaurant to sell
one dish meals that are unique like the
name of the restaurant instead.

The atmosphere of the restaurant
is nice, cool air conditioned, free wifi
and free parking provided by Mr. Jack
Duangtawan Kesorn, the owner of the
restaurant.

“It is not difficult to find stir-fry
basil rice restaurant, but it is difficult
to find a restaurant that served stir-fry
basil rice with quality ingredients such
as pork, seafood; or premium beef such
as kokhun beef, wagyu and beef shank.
For those who like to eat rice noodles,
we have rice noodles too."

Our restaurant uses 3 types of chili
to cook stir-fry basil rice including red
Chinda chili which has beautiful color,
bird's eye chili which is spicy and dried
Chinda chili which is fragrant. We use
home basil to enhance the flavors of

and stimulate hunger. When
stir-frying, we use high heat to cook,
season with "stir-fry sauce" making
according to a special receipt and
served with a crispy fried soft yolk
egg. For those who do not eat spicy,
they can ask for reducing the amount
of chili.

There are also great dishes
such as “Rodfai fried rice”, red pork
and crispy pork rice, braised beef
noodles, wonton noodles, basil rice
noodles, etc. Mr. Jack gave us arec-
ipe of “Jack the Giant Slayer stir-fry
basil" which is a large dish together
with its stir-fry sauce and a recipe of
"Rodfai fried rice" which is a delicious
traditional dry fried rice.

©
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JACK THE GIANT SLAYER STIR-FRY BASIL
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BoatinMUUSUURTATSAdHUR
1. The stir-fry source is made by pouring all the ingredi-

ents into a saucepan, stirring over medium heat until
it boils and the ingredients are dissolved well then
setting aside;
2.  Clean the pan thoroughly, burn the pan over high heat
until itis dry, pour oil over the pan then pour out the oil;
3. Addvegetable oil and heat a pan followed by chopped
garlic, chopped chindared chilies, chopped bird's eye

4-5 teaspoons of darkisoy ce il f 1 n ; A
) chilies and dried chinda chilies; stir-fry until fragrant;

5 cups of steamed ric: 4
5frieg el add ground pork; accelerate the heat and shaking the

] % pan constantly; stir-fry uiilth ixture is cook d
The stir-fry sauce provided .

does not stick to the pan.
4.  Add stir-fry source (item 1) followe

$0aHOuUNISY 100 nsu . and basil leaves; stir-fry fast until well blende
goaususd 50 nsu it over steamed rice with a fried egg.
drmansie 20 nsu
und:om 75 nsy
wuUsusaln 4 nsu
wuysd 2 nsu b

100 grams of oyster sauce

50 grams of seasoning sauce

20 grams of sugar

75 grams of drinking water

4 grams of chicken seasoning powder
2 grams of MSG

500 grams of ground pork

5 teaspoons of minced garlic

5 teaspoons of chopped Chinda red chili

5 teaspoons of chopped gardening bird's eye chili
5 teaspoons of dried Chinda chili

50-60 grams of basil leaves

30 ml of vegetable oil
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. 100 grams of pork neck cut into pieces
. 1 chicken egg

noAgikrgny

1.

Heat the pan, add the broth or water into it, wait for the
broth or water boils, put the pork into the pan and stir till
it slightly cooked, take it out of the pan and set aside;

. 150 - 200 grams of steamed cooled rice 2. Clean the pan thoroughly, burn the pan over high heat
. 14 of peach tomato cut into dices until it is dry, pour oil over the pan then pour out the oil;
o 10 grams of onion cut into dices 3. Add vegetable oil followed by an egg; mash the egg

. 30 grams of kale cut into thirds

. 1 spring onion cut into thirds

. 30 ml of the stir-fry sauce

. 1 teaspoon of dark soy sauce

. 30 ml of vegetable oil

. Side vegetables such as sliced cucumbers, spring
onions and sliced green lemons

'\

into small pieces; add the slightly stir-fried pork, all
vegetables and steamed rice; stir-fry until cooked;
add stir-fry sauce followed by dark soy sauce; mix well
before taking the fried rice out of the pan and put it on
a plate; serve with side vegetables.

Note: For the stir-fry sauce making, please refer to the stir-fry
sauce making of Jack the Giant Slayer stir-fry basil.
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Street food has become extremely popular around
the world in recent years, until the New Normal due to
the COVID-19 outbreak, where major adaptions had
to be made.

Let's take a look at the 2021 street food trends.

A distinctive and strong will create
people's awareness and recognition, such as a brand
with a unique raw material selection, good food quality,
hygiene and service, etc. that stands out or
resonates with consumers will increase attractiveness,

raise interest and reach more customers.

As more and more people care about the
environmental conservation, environmental packaging
is what people consider when shopping for food.
If the package is biodegradable, cost-effective or zero
waste, it will attract more environmental lovers.

31
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'\.Ib__ere a‘(_(i a number of street food vendors that often
gather together to host events. Most are food trucks and
food stands with a great variety of food=to choose from,
which attract consumers to buy. Street food vendors are
often irf-'\'/ited to various parties; such as birthday parties,
anniversary parties and graduation parties, etc., which.
provide them with additional opportunities for sales growth
and extra income.
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Social Media — Online IWUE2IN1INSVAE
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INCREASING SOCIAL MEDIA
AND ONLINE SALES CHANNELS

In the online age, social media platforms are hot
such as Facebook, Instagram, Youtube, Twitter and
TikTok, etc. There are applications that support life in
the New Normal. Street food vendors use social me-
dia to benefit for themselves. So we have seen new
influencers, live sales and various sales strategies that
“can't be overlooked!!!"

www.makrohorecaacademy.com
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Subtotal 45
Delivery fees 10

Total 55
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INTERNATIONAL STREET FOOD IN THAILAND IS
CHANGING TO SUIT THE LOCAL TASTE

Shabu, sushi, takoyaki, Korean fried chicken and many more
foreign food are selling a lot along the road in our country, espe-
cially in places for teenagers and working people, such as in the
area around Siam Square or in shopping malls. These international
food vendors developed new flavors to suit the taste of Thai people
and received very good responses from them. There are long queues
at these food shops.
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A business that has been growing for decades and
seeing strong demand all over Thailand is the
business that originated from Taiwanese milk tea. According
to Grab Food, in 2018 pearl milk tea orders grew 3,000%
among more than 1,500 pearl milk tea brands with more than
4,000 outlets.
average 6 glasses per person per month. Overall, the market is

consumed the most pearl milk tea,

worth around 2.5 - 3 billion baht and is expected to continue
to grow to surpass 100 billion baht by 2023. We found shops
selling pearl milk tea almost everywhere. They use different
strategies such as pricing, a variety of toppings or using
heads of animals that can breathe fire as gimmicks to compete

with each other vigorously.







n, |
i nasoseunuansSnwanolan

BEST 9 STREET FOOD AROUND THE WORLD

www.makrohorecaacademy.com 39



Biltong Kso 1o nify rienitiodnsnainnanesin
U kYU unns=eeninA néoitiodnddus AKWATE uoin IGonS
AGIIUTMSU roUue=Unitedansurnanindnuindodina
U tN8 wanlne wauAuInSouUsIsaidulnduansy Inde Uhma
9anGuunluvousvaulini waawsila Ao iGomnikans
Jsunilviusinia:Iussugy

Malva Pudding vuurotugandninanadaudiinaonld
lnguieUsSAoMIazAURIERdASUBaaRIUUU TEIFSWHaVoInIS
JorianouiReandoususlusuonng

Biltong or dehydrated meat is made from a variety of
meats such as boar, ostrich or others that were obtained.
Before refrigerator was invented; villagers preserved meat
by mixing them with spices such as coriander, pepper and
seasonings such as vinegar, salt and sugar; then hung meat
to air dry. The end result is dehydrated meat that is low in fat
and high in protein.

A malva pudding is a popular

dessert made with sponge

cake, stuffed with apri-

cot jam and topped with

cream sauce; served af-

ter breakfast, brunch or
Sunday brunch.

Choripan Ko 13enduq 91 Chori 10uIBU3BIENsen dou
TanyiduTdinsenitiodaus:unru 70% 3n 30% 1uldnsonniy Unlu
gnunaoiaswinetavuudauads:nu nsad chimichurri [9Aulu

Empanadas agunsindngq ns:nsdu aoidunlgkeringin
10vana inde un 1ue uoRTKNnAU douldduidmansiitio iou gaTn
ansinueg TV 9andurendoduiulfasseiu vunasulnnjuanifiou
intde MIdu AuWesBuIREofBUTUTS 1 Do
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Taquitos iundunasngnroldrainrkane
18U 1tolnan 18039 34 na:nsinue 9anduiiou
iJunrivnaue adredaibu:unTunenlinseu

Tamal 1&§10dlasunannnaan
V1olwauna:iden Konooulldan
V1olwa Tuiinolwa rso Tunou
1&ounUGy 1IaswWaAUIASoIAL
%o atole 10uoMISIAINRgoU
nauldlafivgadmusssuiioding
Sudodlurinossuf 15

A taquito is a tortilla with a variety of fillings such as
shredded chicken, beef, cheese and vegetables inside; then
roll it into cylindrical shape like a spring roll and fry it until
crispy.

Tamal is a pocket of masa dough which made from finely
ground corn that are wrapped around a filling with corn husks,
corn leaves or banana leaves; then steamed and served with
adrink called atole. This is a historical food which dates back
to the Aztec period in 15th century.

Choripan or chori for short is a sausage sandwich. Most
are beef sausages about 70% and 30% are pork sausages,
grilled and served by putting in middle of bread with chimi-
churri sauce inside.

The shape of empanada is similar to a curry puff. The
wrapper dough is made out of wheat flour, salt, water and
butter; then kneading the dough well. Thefillings include meat,
ham, cheese, chicken, vegetables and eggs; then folding
dough over a filling and dabbing the edges of the wrap-
per finely. An empanada is big, almost palm-sized, so one
empanada equals one meal.



Tavuk Pilav 110riiutinsUln winlne inde noBaAW neulrny Asen 1ug thduuznen ia:ln @swidu
o mIsiAgINazINe-wuIRUSWIsmUsniiuiang 1I0uemssANTIwWY

simit vuuJugUouimou 1asweanus leinsm wallidou Auiluemsidn niov:aswiduemisao Anuda
iUoIAU Na:tnansinge [Bodnduammisorsuiningadn Samid gandadn ndevuudavao idendindifeiu
uIRa WeansgmauRUsdUTfionUsU UnlUsulnsRAminidouwalbifeliIfsasAnonudng

Tavuk pilav is rice cooked with chicken broth, pepper, salt, chickpeas,
onions, carrots, butter, olive oil and chicken; served for lunch; often found
to be sold by street cart vendors. It is an inexpensive meal.

Simit is aring-shaped bun; served with tea, yoghurt and candied
fruit as both breakfast and savory dish with cheese, salted meat and
fresh vegetables. It is believed that simit is an old Arabic food called
samid, which means white bread flour. The texture is similar to a bagel
except when cooking, simit is not boiled but it is baked with fruit syrup

to get a little sweet taste.

Matar Kulcha Tun1413uf Matar nUN9fIng 1a: Kulcha Kungii
vuudanuunwaniusa Auduennisijonanigiaslnedundanwaniusaiuniu
dnnisasAniuiunUssnuziioinAna:va

Chicken Tikka InuisTaonuuduize rranidelniuiduduibng
nanindnuindedinAiZeuladliionounluglinou 1aswwsaununuunty
iFswnalli ndaidswlnosinuninsdnulusios

Matar kulcha, in Hindi matar means nut and kulcha means flatbread.
It can be eaten as a main meal by dipping the flatbread in a rich curry made
of tomatoes and gingers.

Chicken tikka is an Indian BBQ chicken, made from chicken meat cut
into small pieces, mixed with spices, skewered on a long stick and grilled
until fragrant, served with dough sheets. It can be eaten with gravy as well.
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Okonomiyaki h$o iwuidncgJu riveniduana dngUma v
waunun:naarudeswaulkinutEidugau A191 Konamon
as Tdlamulasau dou yaki lladnUsrndonean ddouds:nou
AuNssiusou 1UAaU Uanniin il Wneq Fa Uauuns:nzuue
I1d9snGosBoanisalIAuIa:noU Ueedlud iazUualoynunie

Taiyaki vuusUUanijldiringe A191 Tai idadn Uanfums:na
Jansrenne doundiidviinouduindiresaunwuiAn infawuw
suUan nunuiaulalanonnio=an dounimunildsmiee 15u
Aan1sn Bonlnnan 3a Uunmunjﬂ!uum UIKTdTdIReogn
Tdnson naneiduldnno

Okonomiyaki or a Japanese pancake; made from wheat
flour, dashi broth, eggs and shredded cabbages; then mixed
well as a wheat-flour-based batter. The word konamon means
adding ingredients to your taste, while yaki means toasting
or frying. Okonomiyaki contains ingredients such as spring
onion, bacon, squid, shrimp, various vegetables and cheese. It
is grilled on aflat pan then topped with sweet and salty sauce,
mayonnaise and sprinkled with katsuobushi.

Taiyaki is a fish shaped snack with various fillings. Tai
means a fish in the bream family. The way to make taiyaki
batter is to pour flour into a fish mold then cook until soft and
similar to a pancake. Traditional taiyaki is stuffed with red
bean paste. Later, various fillings are added such as chocolate
custard, cheese and crushed Japanese sweet potato. Some
shops stuff taiyakis with gyoza and sausages as savory fillings.
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Frog porridge 1196UnNU 9 nnuKdNAUBanoInEoy
fiunou Ind3u W winlne UnTukudoslwseusuisuitlos
sagAItionuiu9:nonulia:uy Adeitelnise:tausy 16 na:
aso8nd1 9nduLihlulalulinAroniondugiosTwsouutiu
A9UKOUINUNBUNUANTHETSns Wi DuenisWiALRRNTA
tnnisuiRgasionlantelusasimdutuuoa AuldnniwAnNdy

Red snapper head curry IinvoUain:wy GnuaIn
SAIUSSSUDIMISVaIBI0ILINoanoAsluauAlUS tninaiuiiu
fogInZouINAIAWA: UoNaNTnGU:Ive Ns=IR8UTo0 319aUATUS
ioanuduIriy nOW §adu 1uinea UnUsauindlkoensaniuiu
IWSwodostinuzviu na:tsaifinidntiosanindodina vou:n
¥oFunlUsiSoanuiuv-Usisdoanunlinotuidntios

Frog porridge is made from frogs marinated in soy sauce,
spring onion, Chinese liquor, gingers and pepper; stewed over
low heat until tender. The frog meat taste is sweet and the
texture is soft like chicken meat, but bouncier and tastier. The
meat is added to rice porridge that is cooked over low heat
until soft. The sweetness of frog broth makes frog porridge
as a special dish that will surprise tourists with its smooth
taste. It suits all ages.

Red snapper head curry is a curry made from snapper
head. It is a food of the Bengalis living in Singapore. Its rich
flavor has a strong taste of special spices. Eggplants and
green okra are put into the curry. Singaporeans of Indian,
Tamil, Assam and Bengali ancestries like to cook deep-
flavored curry; soured with tamarind juice and using spices
to make it taste a little spicy; while Singaporeans of Chinese
ancestry like to lightly season it with sugar.



Stinky Tofu AU IAnaufoneriliauians:aou
3u e NIFERINAULNKUNADdoUWaURLSTY IRAKoU
nazinSouinABUY auUnau wuikununaAnaAurso
soifuvaeiena e:Aunuuidu du fu idoulnnyonrin
IUUNOANSEUSINBaAWSNHEDBaANDINEDY

Boba Tea s1uulvyn misne:naneiduindeviuni
vienolan st mnlATUTARrdURRosTUaasBuBuLTVYN
anifoiwsn:AtIdunkasitinvedindesauandnsint
douus:=neunanisn uu naliynArineanun uen9 Nt
gubisasaduq 3nuanure Tugre:idusuuigion sauw
Bonlnidn sruusawallniueg

Smelly tofu scent just might make you reluctant to try it. It made with tofu marinated in a broth
with bamboo shoots, shiitake mushrooms and other spices. This kind of tofu is normally sold at night

markets or as street cart food. It can be eaten cold, steamed or stewed; but commonly eaten fried,

topped with chilies or soy sauce.

Boba tea or bubble milk tea; though it has become a popular drink around the world, but if
you go to Taiwan, you should try a cup of bubble milk tea there because this is the birthplace of this
popular drink. The main ingredients are tea, milk and pearls made from konjac flour. In addition, there
are many other flavors such as taro milk tea, chocolate milk tea or various fruit flavored milk tea.

Tteokbokki dvanariniduriousnoq Auildusuwersiuan
TRidloduuaintivoyu Usvlusealnyduniwsnsaifianazons
iAuwSnanadlundonsnousau sasdiAunoiu Gansudan
v U nznanda diurou Fa Gvremusutinanig 10uoms
sAgouIgT

Patbingsu Unvlantvienaonnut Jeguu naneidu
vuugendnAmnulsnoieide IntUinmkalstnosialassnu
nuudussu Guinnfulanunonng 1aswanuwaldan su A3
ansoluass ugIuass s1ARdYULTUKOTUNazUANIYA0Y
Torn3wdn 1 adu soun 1Waguvndulslailduuunsiiy
ndoounlaiiuindna:ideniiiunouesesiiuniuluan

Tteokbokki is made with a long cylinder-shaped rice
cake that is cut into bite-size pieces; then cooked in a spicy
gochujang sauce with fish cakes, shrimp, boiled eggs,
cabbages, spring onions and cheese; fresh chilies may be
added depending on your taste. It has soft and chewy
texture, sweet and salty taste. It is sold as street cart food at
affordable prices.

Patbingsu is a shaved ice dessert sold all year round.
It is now a popular dessert that can be found all over Asia;
but if you go to South Korea, you should try the authentic
one that consisted of shaved ice and red bean paste; served
with fresh fruits such as kiwis, strawberries and blueberries;
topped with sweetened condensed milk and one scoop of
ice cream. Some shops use frozen milk instead of shaved
ice, then shearing it into thin flakes for added deliciousness.
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D.slq lalk

1. ltem : 220434 Brand : AS1aAS 5. Item : 159224 Brand : as1MUNU 9. Item : 198584 Brand : |ﬁnaugsni
V19v1onouu:zalnu 100% 5nn x 1 daiuvrduvon 1 ans x 12 goanouIvuVu 800 NSU x 3
JASMINE RICE 100% 5 KG x 1 PLAMOIL1Lx12 THICK OYSTER SAUCE 800 G X 3
2. [tem : 810228 Brand : 91@lu:lu:IA: 6. Item : 845340 Brand : w91 10. Item : 123155 Brand : ARO
918lu:Iu:IfA: wad woysd 840 nSu X 1 n:=NndoJ (WS&u1) 1000 ua X 1 onlniitiodoundivv 2 nn
AJINOMOTO PLUS MSG 840 G X 1 COCONUT MILK (PRISMA) 1000 ML X 1 FZ B/LESS BREAST 2 KG

3. Item : 48620 Brand : ARO 7. ltem : 866019 Brand : 94s.

wsnuaua 7 ndu X 50 sou sodum 385 NSU x 3

FISH SAUCE 7 G X 50 PFO STIR FRY SAUCE 385 G x 3

4. ltem : 148050 Brand : 399154 8. Item : 894103 Brand : nﬁnaugsnj
UawsnIwA 900 NSU x 1 uaUan 700 ua x 3

CHILI PASTE 900 G x 1 FISH SAUCE 700 ML x 3
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Curry rice/Rice Topped /Single dish /Made to order

11. Item : 105883 Brand : PS
a:wnnyAu-Gannangnvania 1 nn
FZ PORK HIP STIR FRY CUT 1 KG
12. [tem : 863927 Brand: -
niinGumrdudzsandinta 1 nn X 1

FZ SQUID PINEAPPLE CUT 1 KG X 1
13. Item : 160908 Brand : -
JaranAuguignis 1 nn X 1

FZ CATFISH STEAK CUT 1 KG X 1

14. ltem : 133737 Brand : PS
KYUANBIVY 1 NN X 1

FZ MINCE PORK 1 KG x 1

15. Item : 206168 Brand : ARO
duiduan 1 nn

FRESH VERMICELLI 1 KG

16. Item : 158572 Brand : CP
1ARIVIN 120 nSu x 10

EGG TOFU 120 G x 10

17. Item : 100114 Brand : sdf
wyUsusany 850 NS X 1

PORK SEASONING POWDER 850 G X 1

18. Item : 861421 Brand: Q fresh
tofiavrongniy 1 nn X 1

vu1n 90-106 A9/NY

FZ PDTL SHRIMP 1 KG X 1

Size 90-106 PCS/PACK

19. Item : 162727 Brand : ARO
Boau:zIVaINF 10 NSU X 100 sav
TOMATO SAUCE 10 G X 100 SACHET
20. Item : 166965 Brand : ARO
godawsn 10 NSU X 100 Bay

CHILLI SAUCE 10 G X100 SACHET
21. Item : 837091 Brand : ARO
U13uln 11 ndu X 50 By

CHICKEN DIPPING SAUCE 11G X 50




Appetizer / Grilled / Yum

1. Item : 825931 Brand : ARO 4. ltem : 892044 Brand : INgOWR 8. Item : 867056 Brand : SUJ
G13un99 1100 NSL X 1 Undutvegng eniitin 850 nu X 1 wiUsusasaBa 25 nSu X 12
NAM JIM JAEW 1100 G X 1 YAKINIKU DIPPING SAUCE 850 G X1  CHEESE SEASONING POWDER 25 G X 12
2. Item : 853656 Brand : ARO 5. Item : 809893 Brand : ARO 9. Item : 145864 Brand : ARO
tngdSogu 1200 NS X 1 ASuriounsauouIBIvy 1 An X 1 U1duld 5000 NSL X 1
SPICY SALAD DRESSING 1200 G X 1 FZ SALMON FIN BONE 1 KG X 1 CHICKEN DIPPING SAUCE 5 KG X 1
3. Iltem : 825932 Brand : ARO 6. Iltem : 47203 Brand : ARO 10. Item : 826428 Brand : -
| Gh3uBWn 1100 NS X 1 Tdnsendanu 1000 NS x 1 IRAIVUNDY 1 NN

SEAFOOD DIPPING SAUCE 1100 GX1  E-SARN SAUSAGE 1000 G x 1 ENOKI MUSHROOM 1 KG
7. ltem : 222776 Brand : o4s. :
U1:u19 55% 700 Ua x 3
LIME JUICE MIX 55% 700 ML x 3
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11. ltem : 815077 Brand : -
IRAUNSUKAoY 500 NS

KING OYSTER MUSHROOM 500 G / PACK
12. Item : 844655 Brand : 9ougns
drduansuidia 1000 n§u X 1
MEATBALL DIPPING SAUCE 1000 G X 1
13. Item : 235409 Brand : -
nyUvuuaanginve 45 nsu /10

FZ MRN GRILL PORK 45 G / PC

14 . |ltem : 129000 Brand : ARO
uniimln 1 nn X 1

FZ CHICKEN NUGGET 1 KG

FAR R L

L IR REE

15. Item : 168350 Brand : -
Jininny

BLUE SWIMMING CRAB (L)

16. Item : 260923 Brand : -
fiufiunsIwidn vuan 17-25 612 / Nn
FRESH WATER PRAWN (S)

SIZE 17-25 PCS/KG

17. Item : 44031 Brand :-
hoglASINaN vu1m 80-100 A9/NN
Blood Cockle (M)

SIZE 80-100 PC / KG

E-SARN SAUSAGE

lénsondaw
osnold

C-HICKEN NUGGETS
Wnifalg
} asnol

18. Item : 861697 Brand : G&E Food
Tigeoiindnou nWn 6 wou

éOLDEN CENTURY EGG PACK 6 PCS
19. Item : 831380 Brand : -

TnauAuAU nWA 25 Wou

RAW SALTED YOLK EGG 25 PCS

20. Item : 868739 Brand : sgUiJosisW ~ *
Tansonlnnsous:10A 500 NSu X 1
CRISPY CHIC BOMB SAUSAGE 500 G x 1
21. Iltem : 850196 Brand : SAVEPAK
ansudans:iin 1 nn X 1

CRISPY FISH BALL 1 KG X 1




Japanese & Korean

1. Item : 114672 Brand : ARO 7. Item : 804844 Brand : YAMAMORI 11. Item : 845287 Brand: -
2161UAAUANIBITVY 500 NSU goalolaluDenn 1 ans X 1 Uanlnaguga9 70P (131 nsu)

FZ WASABI PASTE 500 G OKONOMIYAKI SAUCE 1 LX 1 FZ ROASTED EEL 70P (131 G)

2. ltem : 855267 Brand : BANDARAN 8. Item : 210127 Brand : DAESANG 12. Item : 851191 Brand : Yamamori
aansnenovaoinsa C 100 NSU X 1 ndviendonf nuunwu 1 nn x 1 ndunaln:zen / lelaluenni 1 nn X 1
ROAST SEAWEED C 100 G X 1 RICECAKE ROUND ONE 1 KG x 1 TAKOYAKI /

3. Item : 892045 Brand : IWgOWR 9. Item : 854984 Brand : ARO OKONOMIYAKI FLOUR 1 KG x 1
soaindaulngonnounalus 1000 nSu X 1 IAnoAm1sANzIBITY 1 NN X 1 LE ’
HOT & SPICY GLAZING SAUCE 1000 G X 1 FZ FRIED CHICKEN KARAAGE 1 KG X 1 .

4. ltem : 819388 Brand : - 10. [tem : 160301 Brand : ARO

TJarsaueuususansnvy 500 nSu gramsregduiniv 1 nn X 1

FZ SOY SOUCED SALMON ROE 500 G FZ SEASONED SEAWEED 1 KG X 1
S. Item : 205529 Brand : CHUNG JUNG ONE
soaninitioiNMnan1al 2 nn X 1

BEEF GALBI MARINADE 2 KG X 1

6. Item : 205528 Brand : CHUNG JUNG ONE
goanunnyinnavalnn 2 nn X 1

PORK BULGOGI MARINADE 2 KG X 1 _
@m DAMAN

; e ()

siod Seaweed Green Labe! (Bandamn Brand)
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13. Item : 829001 Brand : MARUKOME 15. Item : 111267 Brand : ARO 19. Item : 862328 Brand : ARO

A3NIBSWiDTs:gU 216 NS X 1 IRBodINY 22 NS x 30 U TWangosdiauignis 500 nsu
QUICK SERVE MISO SOUP 216 G X 1 FZ PORK GYOZA 22 G X 30 PCS FZ RED HERRING ROE 500 G
14. Item : 207327 Brand : likim 16. Iltem : 121744 Brand : MY PAN 20. Item : 862330 Brand : ARO
AUALNNIAVI93UL 400 NS X 1 nuiuliTuri1gs 21 X 24 su. TWJangoseddunsnva 500 nsu
CABBAGE KIMCHI 400 G X 1 JAPANESE SUCHI MAKER 21 X24 CM FZ ORANGE HERRING ROE 500 G
17. Item : 237715 Brand : ARO 21. Iltem : 205506
itioUansu:iaUsasa 550 nSW X 1 Brand : CHUNG JUNG ONE
FZ SEASONED MACKEREL FILLET goawsninna (Ingdv) 3 nn X1
550 G X1 GOCHUJANG HOT PEPPER
18. Item : 821483 Brand : ARO PASTE 3KG X 1
TiourgJunsnva 500 NS X 1 22. Item : 167866 Brand : ARO
FZ TAMAGOYAKI 500 G X 1 soalsygnsys 7 va X 50 X 1

SUSHI SHOYU SAUCE 7 ML X50 x 1
23. Item : 830544 Brand : S&B
$0d91610 (o) 2.5 NSU X 50
WASABI MINI PACK 2.5 G X 50

|E37| %
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el o
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Smart trolley & cookware

1. ltem : 841461 Brand : CLEO 2. ltem : 841459 Brand : CLEO = 6. snivusSnulan (d1nSu : vuw, wall nSoudu)
IndoriavuuoWiWanau #CE-WBO1 inSoarianalnga 28 nau #CE-FGOT STANDARD SMART TROLLEY

YU1R 80 x 180 x 250 U
WAFFLE BAKER CIRCLE #CE-WB01 TAKOYAKI 28 PCS #CE-FGO1

ey

* 7. sniVusnulan (dnsu : doeiReo)
SMART TROLLEY WITH NOODLE SOUP POT
Vu1m 80 x 230 x 250 B

3. Item : 205006 Brand : OTTO 4, ltem : 116500 Brand :OTTO
indoudunsuwau 2 ams #BE127/127A W1ou # CO-703A/706/708
HEAVY DUTY BLENDER 2 L#BE127/127A CONVECTION OVEN #CO-703A/706/708

5. Item : 133555 Brand : OTTO
In1g19o1UnUs:=avA #GR147/141
ELECTRIC GRILL #GR147/141

“snivusnélaniWoansnwn
auleansio dinuiuwsuuidngaansia:inaluladnyisis

Ins 0-256-46310-11 HSo www.decc.or.th/streetfood c - . _ 0
* 8. snivusnulan (d11su : 9an1sAWEY)

52 :Tcmﬁu | Ingredient SMART TROLLEY WITH GAS STOVE
vu1m 80 x 180 x 250 BV




1. Item : 801241 Brand : GRACZ SIMPLE
91u94s 6.5 Uio 1WA 50 Bu

OVAL PLATE 6.5 INCH

2. Item : 807011 Brand : FEST
naovlousans:n1L 650 Ua WA 50 Bu
PAPER HYBRID 650ML 50 PCS

3. Item : 809917 Brand : FEST
91uns:Au 9 Uo 1WA 50 U

PAPER PLATE 9 INCH 50 PCS

4. Item : 226711 Brand : GRACZ SIMPLE
¥ 500 Ua WA 50 U

BOWL 500 ML 50 PCS

5. Item : 421270 Brand : GRACZ SIMPLE
N1noKIs 3 o 10 Uo 1WA 50 Bu

TRAY 3 COMP. 10 INCH 50 PCS

6. Item : 850841 Brand : GRACZ SIMPLE
ndovo1nis 1000 Ua WA 50 Bu

FOOD BOX 1000 ML 50 PCS

7. ltem : 807015 Brand : FEST
Ndouns:AY 725 Ua WA 50 Bu
PAPER LUNCH BOX 725 ML 50 PCS
8. Item : 807012 Brand : FEST
fiosns:auatsln 850 ua WA 50 Bu
PAPER BOWL 850 ML. 50 PCS

9. Iltem : 824985 Brand : FEST
fiouns:A1u 850 Ua V19 1WA 50 BU
PAPER BOWL 850 ML 50 PCS

10. Iltem : 839435 Brand : FEST
fiogns:Arvangiu 850 ua WA 50 Bu
PAPER BOWL CHINESE 850 ML 50 PCS
11. Item : 818711 Brand : FEST

fions:A1BaneAsIY 850 Ua WA 50 Bu
PAPER BOWL CERAMIC BLUE 850 ML 50 PCS

12. Item : 226718 Brand : GRACZ SIMPLE
n&dodon1s 600 ua WA 50 Bu

FOOD BOX 600 ML 50 PCS

13. Item : 847518 Brand : GRACZ SIMPLE
n1Awsouwn 1500 ua WA 25 3u
TRAY+LID 1500 ML 25 PCS

14. ltem : 828184 Brand : FEST
ndouns:A1Y 1300 ua WA 50 U

PAPER FOOD BOX 1300 ML 50 PCS

15. ltem : 807013 Brand : FEST
ndouns:ATY 600 Ua 1WA 50 Bu

PAPER LUNCH BOX 600 ML 50 PCS
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