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Abstract

The purpose of this research is to collect, analize and make a standard tecipes of
the local Southern Thai foods, including main dishes, sweets and snacks. Together with
studying the culture related to each recipe, according to the time and seasons they are made.

Some of these rocipes are stil popular, some unpopular now and some are not cooked any

more.

The methods of research are as foliowing :

- collecting data through open-end questionnaires and interviewsd those who have

experiences in the area of the local Southemn foods in 14 Southern provinces.

- testing and standardizing sach racips.

- writing a cook book which includes the recipes and their origin.

The results of the 423 recipes researched can be put into 5 main categories, and each '

main category put into sub catagories.

Categoryv 1 is according to the ways of cocking.
1 Main Dishes : There are 236 recipes (55.79 %) devided into 4 groups. Those are
soup and curry, fried food, seasoning and accempanying.
2 Sweels . There are 149 recipss (35.22 %) devided into 8 groups. Those are
boiled, steamed, baked, stewed, dipped in hot water, in syrup, roasted, fried. and others,

3 Snacks : There are 38 racipes (8.98 %). Most of them are uncooked.

Category 2 is according to the popularity. Only 47.04 % are still cooked and still
popular,  47.51% are still cooked but unpopular and 5.43 4 are out of dats.
1. Main dishes : Stll popular 54.14 9, unpopuiaf 43.09 % and out of date 1.89 %.
2. Bweets . Sttt popular 34.89 %, unpopuiar 53.68 % and out of date 11.40 %.

‘ 3. Snacks : Still- popular 50.00, unpopular 44.73 % and out of date 5.28 %.

~



Category 3 according to time of eating. Most are eaten in 3 meals, breakfast, lunch
and dinner.
1. Main dishes : Breakfast 69.37 %, lunch 87.13 % and dinner 97.29 %.
2. Swools . Breakfast 28.85 %, lunch 45.28 % and dinner 32 %.

3. Snacks . Breakfast 7.89 %, lunch 99.68 % and dinner 2.83 %.

Category 4 according to festivals and celebretions. The research shows that peopie
in the South prepare special kinds of food in 7 festivals and celebrstions. Those are the
Buddhist Lent, the End of the Buddhist Lent, the Great Offering to the Buddhist Monk
(the Kathin festivél)i the Thal New Year, the Chinese caigbretion on the Eigth Full Moon

hai Mid-Ysar.

-

Day, the End of ths Muslim Fast and the celsbraetion of the
1. Main dishes popular in the celebration of the End of the Buddhist Lent and
during the festival of the Great Offering ic the Buddhist Monk.
2. Swests popular during the celebretion of the Thai Mid-Year and during the

End of the Muslim Fast,

Category & according to ssasons of the year. The rescarch conclude that all of the

recipes are cooked ail the year round, especially in the rainy season.
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