Khao Tom Yuan
Vielnamese soft-boiled rice

“Delicious, aromatic and sweet in every
festival”
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Champion Mrs. Cherd
Chaisorn

Telephone 089 570 6211
Address 71 Moo 6, Dong
Kwang Subdistrict, Mueang
Nakhon Phanom District,
Nakhon Phanom Province
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Opening Hours

nnau Daily at
1947 10.00 - 17.00 U. 10.00 - 17.00 hrs.
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Background of the activity

Khao Tom Yuan (Vietnamese soft-boiled
rice) is an ancient menu that has been
descended from generation to generation. It
is a menu used in various merit festivals For
Bueng Lomvillage, Vietnamese rice porridge
is used in the merit-making festival. Boon Khao
Pradap Din Traditions that take place during
the nine months of every year. Vietnamese
porridge is considered as an auspicious menu
for later generations to inherit.
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Materials / equipment for activities
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1. Pork belly and pork lard 2. Sticky rice 3. Shallot 4. Pepper grain 5. Salt 6. Fish
sauce 7. Banana leaf 8. Thin bamboo strips 9. Soybean
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Travel Program time Activities
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10.00 hrs We/com/ng tourists along with |
| describing the history of Khao Tom Yuan.

10.30 hrs Travelers start to practice and

follow the demonstration from the villager

philosopher.

11.00 hrs Tourists get Khao Tom Yuan back

home as souvenirs.
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How to
1. Slice the pork meat into thin slices,
wash in the brine until become clean
then mix with salt, shallot.
2. Steam soybeans until cooked, clean
the sticky rice.
3. Wrap with banana leaves, scoop
about 2 tablespoons of rice, 1
tablespoon of soy-mixed pork, wrap
tightly together with bamboo strips.
4. Boil wrapped Khao Tom to be fully
cooked which takes about 1 hour.




