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ABSTRACT

This study aimed to look over the recipes, ingredients, cooking, and popular tradition
menu of the Thai native people “Yong” who has lived in Lamphoon province, northern
Thailand. Thirty Yong subjects, verbal language identify, 60 years and older were interviewed.

It was found that traditional Yong food have 47 recipes, which can be classified as
curry 19 recipes, dips (Nam Prik) 14 recipes, and others 14 recipes. Their cooking method was
boiling, stir-fired, salad and grilled.

Traditional Yong food which were popular in cach meals as curries, dips, stir-fried
dishes, salad, grilled dishes and sweet. In terms of meat, they normally cook from fresh water
fish, shrimp, crab, frog, native chicken, pork and buffalo meat. For vegetables they used were
ivy guard (pook-kaeb), thorny tree (pook-chaorn), chinese cabbage (pook-gard), legumes, and
bamboo shoots (naw mhai). The fruits were included banéna, mango, pomelo, and santol. The
seasoning in their food included fermented fish (pla lah), shrimp paste, fermented soybean and
salt were used. Lemon grass, simese ginger, termaric, shallot, and garlic were used as herb and
spices.

In special event or festival the food used was the same as daily meals. Some special
dish like Hang La curry, Om-curry and ground pork dip may be added. For special desserts was

occasionally served like kanom-jok, kao-tom-klavw, and kanom-ta luem.



