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- % Most of the villagers on Doi Phaya Phrai live a simple life along with nature and have been doing
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tea, vegetable farming and animals rising for consumption and distribution as in the past for many gene-
rations. Tea is always the best choice in the morning as drinking tea at that time is a part of their tradition.
After warming themselves up with the tea, they start to work at the tea plantation grown in the village. The

villagers always give their hands to each other, reflecting on the harmony among the people who live on Doi
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Phaya Phrai. They call ‘long-khaek-ki’eb-cha’ or ‘Gathering for Collecting Tea Leaves’

Apart from that, tea is not only used for drinking purposes, but tea is usually used as one of the
main ingredients for cooking due to its bitter-sweet taste and its aroma. In addition, tea is used for various
purposes such as welcoming drinks for guests, performing a ritual in many important ceremonies, especially
for Akha: for example, The Giant Swing (Sao Ching Cha) ceremony which, in the ceremonuy, tea is used for its
suspicious purpose. If you explore more about Akha’ ritual and ceremony, you will see that teas are used to

symbolize and relate in several aspects of their lives.
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SPICY MINCED MEAT SALAD (LAAB) | aw 2SI g 40 s
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Laab is ethnic food of ‘Akha’. This dish
was originated from one of the dish- INGREDIENTS
es served in nuptial ceremonies. They

- 300 grams minced pork, with some fat
believe that this food has auspicious g Y

- 40 grams chives’ root

implications - 30 grams Vietnamese coriander
- 5 grams Japanese Pepper
1.To bond the bride and groom - 20 grams sawtooth coriander
- 20 grams coriander
2.To symbolize the pure love as -1 teaspoon ground chilli powder
the white color of pork lard, and to - 1/4 teaspoon salt
prevent the violence in family as - 10 grams garlic

the blood symbolizes the violence
causing the reason why the blood |INSTRUCTION

will not be used as an ingredient of . . '
Spicy minced meat salad. Cut up chives’ root, Vietnamese corian-

der, Japanese Pepper, sawtooth corian-
§ der, coriander, and garlic into pieces. Add
{ Y minced pork, with some fat. Mix all the
b 4 ingredients together by chopping. Heat
up a pan on high until it is very hot. Add
two tablespoons of water and then imme-
diately add your mixed pork and stir. Fi-
nally, put the mixed ingredients in a serv-
ing bowl. Serve with blanched yardlong
beans, blanched eggplant, or blanched
pumpkin.
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INGREDIENTS

- 200 g of winter melon
- 100 g pork spare ribs

- 1 tbsp roasted ground rice (sticky rice)
- 20 g of lemongrass

- 15 g of ginger

- 5 g of garlic

- 1 tsp of salt

- Y% tsp of chili powder

- 5 g of spring onion

- 5 g slice coriander

- 20 g of coriander roots
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INSTRUCTION

Peel a winter melon and dice it into
cubes. Cut pork spare ribs in the proper
size. Roast the pork spare rib and then
add lemongrass, ginger, garlic, corian-
der root (pounded) and chili powder.
Remain the temperature at light roast-
ing until it is properly cooked then add
water (the amount of water is depend-
ed on the amount of the pork spare
rib). while the water is boiling, put the
winter melon into the pot. When every-
thing in the pot turns to be stewed then
add a small amount of roasted ground
rice. Pour into a bowl and finally add a
few sliced spring onions and coriander
leaves.
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INGREDIENTS

- 200 g of ground pork

- 20-30 leaves of Tea leaves

- 30 g of olive (flesh) or Indian Goose-
berry

- 20 g of Vietnamese coriander
- 20 g of long coriander

- 20 g of allium hookeri roots

- 15 g of coriander

- 10 g of chili powder

- 10 g minced garlic

- 1/4 tbsp of salt

INSTRUCTION

The first step is spice preparation. Slice
all of the spices into small pieces. Mar-
inate Ground pork with the spices and
minc them until mix together. Season
the minced pork by putting a little bit
of salt. Pork wrapped with tea leaves
can be cooked in many ways: steam-
ing, boiling or frying. For steaming,
round the minced pork into a ball and
then wrap with tea leaves. Skewer the
wrapped balls to prevent a discharging
of the tea leaf before steaming. The
steaming time is approximately 15 min-
utes. In case of frying, wrap the minced
pork with tea leaves and skewer before
frying in order to prevent the overheat-
ing that probably burns the tea leaf be-
fore the pork is properly cooked. Medi-
um heating is recommended.



Pork wrapped with tea leaves
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INGREDIENTS
- 300 g of ground pork

- 4-5 |eaves of fresh tea leaves

- 40 g of allium hookeri roots

- 30 g of vietnamese coriander

- 5 g of Indian Ivy-rue

- 20 g of long coriander
- 20 g of coriander

- 1 tsp of chili powder

- Y4 tsp of salt

- 10 g of garlic
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INSTRUCTION

Mix ground pork with the spices and
the vegetables and homogenize by
mincing. Pour a small amount of pork
blood and mix again. Wrap the mixing
with two layers of banana leaf. Steam
the pork wrapped by using charcoal
as a fuel to provide a smoke flavor for
about 30-50 minutes.




Steamed pork with curry paste and tea leaves
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INGREDIENTS

INSTRUCTION
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- 10-15 leaves of tea leave

- 30 g of ground pork

- 30 g of sliced shallot

- 1-2 medium Limes

- 10 g of garlic

- 10 g of sliced spring onion
- 5 g of sliced coriander

- % tsp of chili powder

- Y% tsp of salt

- 1 tsp of white sesame seeds

Firstly, blanch the ground pork by soaking in hot
water. Secondly, put all spices and sesame into
the blanched pork, and then mix them together.
Seasoning by salt. Decorate the dish with white
sesame seeds.
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INGREDIENTS

- 3 eggs

- 30 g of allium hookeri leaves

- 10 g of ginger (immature)

- 10 g of chili pepper or dried chili pepper
- 1/8 tsp of salt

- banana leaf

INSTRUCTION

Pound allium hookeri leaves, ginger,
chili pepper, and salt together. Put the
stirred egg into the pounded ingredi-
ents and wrapp it with banana leaf then
put into a steaming pot (sometimes use
cinders to be a heat generator).
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<7 Northern Special Grilled Eggs
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INGREDIENTS

- 5 g of peanut

- 2 pieces of tomato
- 2-3 leaves of fresh tea =
- 5-7 red chili peppers ‘
- 5 g of sliced spring onion

- 2 leaves of sliced coriander

- Y4 tsp of salt

- 4-5 lobes of garlic

- side dishes (for example, nuts)

INSTRUCTION Roast the peanuts, red chili peppers, and garlic.
Boil the tomato, peel its skin, and slice into piec-
es. Mill peanut and then mix all of the ingredients
together and mill it again. Put the slice fresh tea
leaves and mix again. Topping with sliced spring
onion and sliced coriander. Serve with side dish-
es like stream vegetable or pumpkin.
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INGREDIENTS

- 200 g of Burmese rice noodles
- 1 tsp of white sesame

- 10 g of coriander

- 3 g of garlic INSTRUCTION
- Y4 tsp of salt

- 1 medium lime

- 70 g of ground pork
- 30 g of tomato

- 20 g of mince shallot

Boil Burmese rice noodles about 20
minutes to get a soft texture. Stir fry
ground pork with tomato, garlic, and
shallot until it cooks well then put the
drained noodle. Stir fry everything to-
gether and increase sour taste by add-
ing lime juice. Finally, place it on a dish
and decorate by putting a small amount
of coriander leaves and white sesame.
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PAYAPRA|I WELCOME DRINK
Wy lWs 9 Qnavwn

2qnovu1 ac ajad
Ou-Dhu-Dhong-Ma means Hello
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- U 18929adU = 2 oz
-Unanlku = 1 oz

- Unduus:sa = 1 oz

- UNIBous1dgd = 0.5 oz

- Ginger Beer on top = 2 oz

INGREDIENTS

- Assam green tea extracted = 2 oz
- Plum extracted = 1 oz

- Pineapple juice = 1 oz

- Green tea syrup = 0.5 oz

- Ginger Beer on top = 2 0z

sudgrdaduwnyrIws wau thanlku
Payaprai Assam tea with plum




PAYAPRAI GOODBYE DRINK
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- Us"10929ddU = 2 oz

- Usud = 0.5 oz

- UMWY = 0.5 0z

- Ginger Beer on top = 2 0z

INGREDIENTS

- Assam green tea extracted = 2 oz
- Lime juice = 0.5 oz

- Honey =0.50z

- Ginger Beer on top = 2 oz

s13aduweyrTws wau UInY U:uld
Payaprai Assam tea with honey and lemon

AokaovRou1 NUac vouAm
Kue-Lhong-Hue-Ma




INGREDIENTS

70 ml. Assam green tea extracted

60 ml. Soda

25 ml. SILPIN Golden Tamarind Syrup
5 ml. Lime Juice

Methodology: Build
Garnish: Lemon Wheel and Rosemary

CHIANG RAI CALLING

300aU na:asuway

70 Ua. Uhsidgddaduanalgu

60 a. luan

25 Ua. SILPIN Golden Tamarind Syrup
5 pa. ulu:uld

Wauinsovaulasnssu (Build),
sanannavadylauauna:lsanus
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