Thailand, Vietnam and Indonesia

History: Vietnam

· Chinese first settled Vietnam around       100 BC and ruled until 900 AD

· After that, Vietnam became an independent country

· People from India arrived to trade spices and colonize

· France colonized Vietnam in the late 1500s

· Pre-French: agricultural society

· Post-French: industrialized society

History: Vietnam

· Japan invaded during WWII. After the war, France was able to resume control, but only of the southern half. The Soviet 


Union controlled the northern section.

· 1957, a civil broke out which eventually involved dozens of countries and lasted until 1975.

History: Thailand

· Southeastern Asians migrated to Thailand about 4500 years ago. They are descendents of Malaysian, Arabic and Chinese ancestors

· Thailand is one of the few Asian countries never ruled by a western country and rarely conquered by other Asian countries

History: Indonesia

· The Spice Islands (aka Indonesia) attracted traders from India, Arabia and Holland. Kebabs learned from the Arabs


became satays
· Made up of 13,000 islands

Commonly Used Items

· Seafood and fish

· Rice and rice noodles

· Coconut, coconut milk, coconut oil

· Fish sauce

· Shrimp paste

· Curry pastes

Commonly Used Items

· GGS

· Cilantro, basil and mint

· Chiles and hot sauce

· Lemongrass 

· Fresh fruits and vegetables

· Peanuts

Cooking Methods

· Steaming

· Boiling

· Simmering/braising

· Grilling/broiling

· Stir-frying

· Deep-frying

Cuisine of Vietnam

· Fish and seafood are the primary animal proteins consumed

· Fish sauce is served at every meal

· Chicken and pork appear more often

    than beef, due to a lack of grazing land

· Game and fowl are prominent in the mountainous regions and jungles

Cuisine of Vietnam

· Mekong and Red River deltas are valuable rice-growing areas

· Rice accompanies all dishes served in Southeast Asian cuisine, but the Vietnamese prefer fluffy, rather than sticky rice

Cuisine of Vietnam

· Small amounts of oil are used; more simmering is done than stir-frying

· Soup is a staple, with phó’ (pha) sometimes considered the national dish of Vietnam

· All foods are served at the same time

· Nu’ó’c måm is served with everything

Cuisine of Thailand

· Thais consume almost a pound of rice a day

· So much rice is grown, that Thailand exports huge quantities 

· Heavier curry dishes with pork served in the south; lighter curry dishes with coconut milk and protein served in the

Cuisine of Thailand

· Curries differ from Indian style

· Yellow: mildest, color derived from turmeric

· Red: hot, with color contributed by red chiles

· Green: hottest, made with green chiles

Cuisine of Thailand

· Food may be characterized as hot, but is much more complex than that; many layers of different flavors marry together to create interesting tastes

Cuisine of Indonesia

· Java, Sumatra and Borneo

· Rice eaten at all meals, mixed with foods

· Sambal accompanies rice

· Lamb appears frequently

Cuisine of Indonesia

· Large Muslim population on Bali, which does not use pork

· Rice and other special foods are used for celebrations, weddings, etc

Cuisine of Indonesia

· Significant differences between the regions

· Sumatran foods are spicy

· Javanese foods are sweeter

· Coconut milk is used prominently by all regions

Cuisine of Indonesia

· Indonesians eat with their fingers instead of chopsticks

· Food is eaten with the right hand; the left is used only for passing dishes around the table

Cuisine of Southeast Asia

· Coconut is a very valuable food item, providing coconut, coconut milk and oil; sweet flavor counteracts the heat of the chiles used in this area; coconut touches every part of the menu

· Bananas of many types grow in this region and appears in many dishes, including the leaves as wrappers

· Peanuts are an important flavoring item and protein 

Cuisine of Southeast Asia

· Fish sauces contribute the characteristic tastes of these countries, replacing the soy sauces of other countries; made from fermented anchovies and salt

· Nám pla: Thailand

· Nu’ó’c måm: Vietnam

· Indonesians used shrimp paste to similar effect

Recipe Review

