
                                            
2108255 ASEAN Cultures  3(3-0-6)  

Country Food Keywords 
1 Brunei Ambuyat  

 

 
 

 
 

-the flour is sticky like boiled rice or rice 
porridge 
-sago flour as the main ingredient 
Side dish 



2 Cambodia Fish Amok 

 

steamed and served in a banana leaf with 
a little coconut cream on top 

3 Indonesia Nasi Goreng (Indonesian Fried Rice) 

 

traditionally served with a fried egg 

4 Laos Luang Prabang Salad 

 

-popular Yum Salat 
- It's a French / Lao fusion recipe 
-dressing  
 



5 Malaysia Nasi Lemak 

 

-Nasi Lemak means rice cooked with 
coconut milk 
 
-The main side dish is chicken curry, beef 
curry, fish curry, stir-fried squid with chili, 
fried chicken, and fried fish. 

6 Myanmar Lahpet 

 

A popular dish made from tea leaves 
Main ingredients 
1 Fermented tea leaves (Miang leaves) ใบ
ชาหมัก 
2 Crispy dried shrimp กุ้งแห้งทอดกรอบ 
3 Fried garlic กระเทียมเจียว 
4 Cashew nut มะม่วงหิมพานต์ 

7 Singapore  Laksa 

 

laksa is a spicy soup comprising the base 
ingredients of coconut milk, dried shrimp, 
fishcake, and prawn 
Laksa soup is served with thick rice noodle.  
 



8 Thailand  Tom Yam Goong 

 

-Tom Yam is a spicy & sour Thai Soup with 
shrimp/prawn 
mixed with salty and slightly sweet 
- divided into 2 types, namely tom yum clear 
soup and tom yum thick soup. 
- Herb smell, spicy and sour are the main taste, 
and use shrimp to be meat of the dishes. 

9 The Philippines   Adobo 

 

It can be made with either chicken or pork, 
but it is typically made with chicken. 
 
It is typically served with steamed white 
rice. 

10 Vietnam Pho 

 

-Vietnamese soup dish consisting 
of broth, rice noodles, beef stock, herbs 
(spices) , 
and meat (usually beef sometimes chicken)   

 

https://en.wikipedia.org/wiki/Vietnamese_cuisine
https://en.wikipedia.org/wiki/Soup
https://en.wikipedia.org/wiki/Broth
https://en.wikipedia.org/wiki/Rice_noodles
https://en.wikipedia.org/wiki/Herbs
https://en.wikipedia.org/wiki/Meat
https://en.wikipedia.org/wiki/Beef
https://en.wikipedia.org/wiki/Chicken_as_food


Food/dish/cuisine  

Ingredients  

Questions  
 
For example 
Matching food & country 
1 The most popular dish in Korea is …………………………………….. 
A Sushi  B Kimchi  C Fish and Chip  D Bubble Tea 
2 ………………………….is the most popular Korean dish.   
3 If my friend visits Korea, I would recommend ……………………………………. 
4 ………………………is a popular Korean dish ……………………………………………… 
5 ……………………..is considered the national dish of Korea.   
 
Ingredients of food 
1 The traditional taste of Kimchi is…………………………  
2 Kimchi is………………………...  
A. fermented vegetables  B. steamed beef C. noodle soup  D. salad 
3 The main ingredient of Kimchi is………………………... 
4  Kimchi is usually served with…………………………….  
5 ………………………..is not the ingredient of Kimchi.  
6 The main side dish of Kimchi can be………………………...  
7 Which statement is not true about Kimchi? 
 
 
 
 



 
Instructions 
There are two parts of this examination.  
1. The first part is multiple choice. Students select the best choice and write down the answer (only the capital letter A, B, C, or D) on the answer sheet.  
2. The second part is writing. There are 2 questions. Read the questions carefully and confine your responses to an analysis of the questions as written on the answer sheet. 
 
Part 1: Select the best choice (10 marks)  
 
1……………A……………..2…………………………………3…………………………………….4……………………………………5…………………………………. 
6……………………………..7…………………………………8…………………………………….9……………………………………10…………………………………. 
11………………………… 12………………………………13…………………………………….14…………………………………15…………………………………. 
16………………………… 17………………………………18…………………………………….19…………………………………20…………………………………. 
 
Part 2 Writing: Read the questions carefully and confine your responses to an analysis of the questions as written. (10 marks)  
 
1 Which topic (festival, folk play/folk dance, food) interests you the most?  
Select one topic. Then give the reasons why you like that one and explain what you have learnt from that topic. (5 marks) 
แนวการตอบ  (vocab: to interest = ทำให้สนใจ to attract = ดึงดูดใจ) 
I’m interested in Loi Kratong festival the most. I like ……………………………………………………………………………………………………….. 
I can learn about ………………………………………………………………………………………………………………………………………………………………….. 
………………………………………………………………………………………………………………………………………………………………………………………………… 
………………………………………………………………………………………………………………………………………………………………………………………………… 
………………………………………………………………………………………………………………………………………………………………………………………………… 
………………………………………………………………………………………………………………………………………………………………………………………………… 
………………………………………………………………………………………………………………………………………………………………………………………………… 
………………………………………………………………………………………………………………………………………………………………………………………………… 
………………………………………………………………………………………………………………………………………………………………………………………………… 



2 What is the festival of other countries that you like the most? Explain the reasons why you like that festival. (5 marks) 
(เลือก festival ของเพื่อนคนอ่ืนที่สนใจที่สุดเพียง 1 เทศกาล อธิบายเหตุผล)  
………………………………………………………………………………………………………………………………………………………………………………………………… 
………………………………………………………………………………………………………………………………………………………………………………………………… 
………………………………………………………………………………………………………………………………………………………………………………………………… 
………………………………………………………………………………………………………………………………………………………………………………………………… 
………………………………………………………………………………………………………………………………………………………………………………………………… 
………………………………………………………………………………………………………………………………………………………………………………………………… 
………………………………………………………………………………………………………………………………………………………………………………………………… 
………………………………………………………………………………………………………………………………………………………………………………………………… 
………………………………………………………………………………………………………………………………………………………………………………………………… 
………………………………………………………………………………………………………………………………………………………………………………………………… 
………………………………………………………………………………………………………………………………………………………………………………………………… 
………………………………………………………………………………………………………………………………………………………………………………………………… 
………………………………………………………………………………………………………………………………………………………………………………………………… 
………………………………………………………………………………………………………………………………………………………………………………………………… 
………………………………………………………………………………………………………………………………………………………………………………………………… 
………………………………………………………………………………………………………………………………………………………………………………………………… 
………………………………………………………………………………………………………………………………………………………………………………………………… 


