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Introduction to trainee manual

Introduction to trainee manual

To the Trainee

Congratul ations on joining this course. This Tr
which is a resource provided to trainees, trainers and assessors to help you become
competent in various areas of your work.

The o6t ool bafthrée eemamts:i st s

1 A Trainee Manual for you to read and study at home or in class

1 A Trainer Guide with Power Point slides to help your Trainer explain the content of the
training material and provide class activities to help with practice

1 An Assessment Manual which provides your Assessor with oral and written questions
and other assessment tasks to establish whether or not you have achieved
competency.

The first thing you may notice is that this training program and the information you find in
the Trainee Manual seems different to the textbooks you have used previously. This is
because the method of instruction and examination is different. The method used is called
Competency based training (CBT) and Competency based assessment (CBA). CBT and
CBA is the training and assessment system chosen by ASEAN (Association of South-
East Asian Nations) to train people to work in the tourism and hospitality industry
throughout all the ASEAN member states.

What is the CBT and CBA system and why has it been adopted by ASEAN?

CBT is a way of training that concentrates on what a worker can do or is required to do at
work. The aim is of the training is to enable trainees to perform tasks and duties at a
standard expected by employers. CBT seeks to develop the skills, knowledge and
attitudes (or recognise the ones the trainee already possesses) to achieve the required
competency standard. ASEAN has adopted the CBT/CBA training system as it is able to
produce the type of worker that industry is looking for and this therefore increases
trainees chances of obtaining employment.

CBA involves collecting evidence and making a judgement of the extent to which a worker

can perform his/her duties at the required competency standard. Where a trainee can

already demonstrate a degree of competency, either due to prior training or work
experience, a process of O6Recognition of Prior
recognise this. Please speak to your trainer about RPL if you think this applies to you.

What is a competency standard?

Competency standards are descriptions of the skills and knowledge required to perform a
task or activity at the level of a required standard.

242 competency standards for the tourism and hospitality industries throughout the
ASEAN region have been developed to cover all the knowledge, skills and attitudes
required to work in the following occupational areas:

1 Housekeeping
1 Food Production

1 Food and Beverage Service
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Introduction to trainee manual

1 Front Office
1 Travel Agencies
9 Tour Operations.

All of these competency standards are available for you to look at. In fact you will find a
summary of each one at the beginning of each Tra

Descriptord. The unit descriptor describes the c
Trainee Manual and providesatabl e of <contents which are divided
6Performance Criteriaodo. An el ement is a descript
achieved in the workplace. The O6Performance Crit

level of performance that needs to be demonstrated to be declared competent.
There are other components of the competency standard:

9 Unit Title: statement about what is to be done in the workplace
1 Unit Number: unique number identifying the particular competency

1 Nominal hours: number of classroom or practical hours usually needed to complete
the competency. We call them 6nominal 6 hours
it will take an individual less time to complete a unit of competency because he/she
has prior knowledge or work experience in that area.

The final heading you will see before you start reading the Trainee Manual is the

060Assessment Matrixd6. Competency based assessment
at least 21 3 different ways, one of which must be practical. This section outlines three

ways assessment can be carried out and includes work projects, written questions and

oral questions. The matrix is designed to show you which performance criteria will be

assessed and how they will be assessed. Your trainer and/or assessor may also use

ot her assessment methods including O6Observation
An observation checklist is a way of recording how you perform at work and a third party

statement is a statement by a supervisor or employer about the degree of competence

they believe you have achieved. This can be based on observing your workplace

performance, inspecting your work or gaining feedback from fellow workers.

Your trainer and/or assessor may use other methods to assess you such as:

1 Journals

9 Oral presentations

1 Role plays

1 Log books

1 Group projects

1 Practical demonstrations.

Remember your trainer is there to help you succeed and become competent. Please feel
free to ask him or her for more explanation of what you have just read and of what is
expected from you and best wishes for your future studies and future career in tourism
and hospitality.
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Unit descriptor

Unit descriptor

Select, prepare and serve special cuisines

This unit deals with the skills and knowledge required to Select, prepare and serve special
cuisines in a range of settings within the hotel and travel industries workplace context.

Unit Code:
D1.HCC.CL2.20
Nominal Hours:

90 hours

Element 1. Select dishes for special cuisines

Performance Criteria
1.1 Identify and select a range dishes for special cuisines
1.2 Select dishes taking into account cultural/cuisines or special customer requests

1.3 Ensure resources are available to prepare, cook and serve special cuisines

Element 2: Identify and purchase foods

Performance Criteria
2.1 Select food items/commodities in accordance with dish requirements
2.2 ldentify and select suppliers for purchasing of products

2.3 Ensure availability of food items

Element 3: Identify and use specific equipment for special
cuisines

Performance Criteria

3.1 Identify and use specific equipment requirement for cuisines

3.2 Source specific equipment

Element 4: Prepare, cook, and serve special cuisine

Performance Criteria
4.1 Prepare food items taking into account special preparation techniques
4.2 Cook food items using appropriate equipment and methods of cookery

4.3 Prepare and use garnishes, sauces and accompaniments appropriate to special
cuisines

4.4 Serve food items in accordance with special cuisines requirements

© ASEAN 2013
Trainee Manual 3
Select, prepare and serve special cuisines



Unit descriptor

Element 5: Store special cuisine products

Performance Criteria

5.1 Store fresh and/or Cryovac items correctly

5.2 Prepare and maintain correct thawing of special dishes

5.3 Store special cuisine products appropriately in correct containers
5.4 Label special cuisine products correctly

5.5 Ensure correct conditions are maintained for freshness and quality

© ASEAN 2013
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Assessment matrix

Showing mapping of Performance Criteria against Work Projects, Written
Questions and Oral Questions

The Assessment Matrix indicates three of the most common assessment activities your
Assessor may use to assess your understanding of the content of this manual and your
performance 1 Work Projects, Written Questions and Oral Questions. It also indicates
where you can find the subject content related to these assessment activities in the
Trainee Manual (i.e. under which element or performance criteria). As explained in the
Introduction, however, the assessors are free to choose which assessment activities are
most suitable to best capture evidence of competency as they deem appropriate for
individual students.

Work Written Oral
Projects Questions  Questions

Element 1: Select dishes for special cuisines

1.1 | Identify and select a range dishes for special 1.1 1,2 1
cuisines
1.2 | Select dishes taking into account 1.2 3,4 2

cultural/cuisines or special customer requests

1.3 | Ensure resources are available to prepare, 1.3 5,6 3
cook and serve special cuisines

Element 2: Identify and purchase foods

2.1 Select food items/commodities in accordance 2.1 7,8,9 4
with dish requirements

2.2 | Identify and select suppliers for purchasing of 2.2 10 5
products
2.3 | Ensure availability of food items 2.3 11 6

Element 3: Identify and use specific equipment for special cuisin

3.1 | Identify and use specific equipment 3.1 12,13 7
requirement for cuisines

3.2 | Source specific equipment 3.2 14 8

4.1 | Prepare food items taking into account special 4.1 15,16 9

preparation techniques

4.2 | Cook food items using appropriate equipment 4.2 17,18 10
and methods of cookery
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cuisines requirements

Work Written Oral
Projects Questions  Questions
4.3 | Prepare and use garnishes, sauces and 4.3 19,20 11
accompaniments appropriate to special
cuisines
4.4 | Serve food items in accordance with special 4.4 21,22 12

Element 5: Store special cuisine products

freshness and quality

5.1 | Store fresh and/or Cryovac items correctly 5.1 23 13

5.2 | Prepare and maintain correct thawing of 5.2 24 14
special dishes

5.3 | Store special cuisine products appropriately in 5.3 25,26 15
correct containers

5.4 | Label special cuisine products correctly 5.4 27,28 16

5.5 | Ensure correct conditions are maintained for 5.5 29,30 17

© ASEAN 2013
Trainee Manual
Select, prepare and serve special cuisines




Glossary

Term Explanation
A la carte A French term which is translated as "according to the
menu". A menu of items which are all individually priced
An abnormal reaction of the body to a previously
Aller encountered allergen introduced by inhalation, ingestion,
9y injection, or skin contact, often manifested by itchy eyes,
runny nose, wheezing, skin rash, or diarrhea.
Essential nutrient that is the body's main source of
Carbohydrate
energy. A sugar or starch
Foods from grains such as wheat, rice, corn (maize),
Cereals barley, oats, rye and the flours made from these grains

when they are crushed (milled)

Commodities

Items of food or beverage. Products used in food
production

Convenience Food

An ingredient that has had all or part of the preparation
done

Cuisine A style or quality of cooking; cookery:
Culinary Of, pertaining to, or used in cooking or the kitchen.
Dairy Products containing or made from milk
. Is the sum of food consumed by a person. Usually
Diet . .
calculated on a daily basis
Fat A nutrient that supplies energy, promotes growth and is
the carrier of certain vitamins
Denoting or relating to meat prepared as prescribed by
Halal .
Muslim law
Infrastructure The basic, underlying framework or features of a system
or organization.
Kiloioule A measure of the energy used by the body, and of the
J energy supplied by food to the body
Relating to food, or premises in which food is sold,
Kosher cooked, or eaten which satisfy the requirements of

Jewish law

Mise-en-place

A French term which is translated as "putting in place".
Referring to preparation prior to service
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Term Explanation
Nutrient The substances found in food that nourish the body
. The process by which organisms take in and utilize food
Nutrition .
material.
Perishable Refers to food which will deteriorate or rot
Portion The amount of food or beverage served
. A macro nutrient made up of amino acids. Good sources
Protein .
include meats, poultry, seafood and eggs
\ A French term which is translated as "table of the host".
Table D'hote .
A set price menu
The select group of customers, with similar
Target markets characteristics, in which an establishment focuses its
efforts towards
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Element 1: Select dishes for special cuisines

Element 1.
Select dishes for special cuisines

1.1 Identify and select a range dishes for special
cuisines

Introduction

Every country has its own unique dishes that is traditionally serves, either at a specific
meal time or for a specific event.

Given that each country draws tourists from all corners of the world, it is not only
important to showcase local cuisine, but to also provide dishes that they may be
accustom to.

Therefore it is essential that chefs understand special dishes
and cuisines that are served in all corners of the world.

Whilst having a thorough understanding of all cuisines is
simply not possible of practical, normally an understanding of
cuisines of countries where most of their customers come from
is advantageous.

This manual will explore the different types of cuisines that
may be offered to international customers and considerations
when preparing, cooking, serving and storing ingredients and
meals themselves.

Culture

The types of customers catered for by the hospitality industry are diverse. Often the
expectations customers have about foods, meals and even the style of food service is
related to the cultural groups of which they belong.

Cultural influences such as nationality, ancestral background
and religion affect the foods that are chosen and the manner in
which food is eaten. It is important that cooks have knowledge
of how to design meals to meet the needs of specific cultural
groups or the diets which may be based on religion or other
beliefs.

World Cuisines

Food plays a major role in many cultures. Cuisines are as varied as there are countries
and communities within those countries. The foods that are preferred, the types of meals
that are prepared and even the style in which food is generally served is influenced by
factors such as the history, climate and the geography of the area.

© ASEAN 2013
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Element 1: Select dishes for special cuisines

Looking at a cuisine of a country such as Vietham you can see this influence:

1 French baguettes are readily found on the streets:
A An aspect of the French occupation of Vietham
9 Fish is a major protein food eaten in Vietham:

A Vietnam has many thousands of kilometres of
coastline and waterways

1 Rice is a staple food in Viethamese cuisine and is
eaten at most meals:

A Much of Vietnam has a significant rainfall, which is ideal for growing rice.

What is eaten in one culture or sub culture may not be considered food in another.

The way food is prepared can also affect how it may be viewed. Eating raw fish like
Sashimi or food cooked in the ground like a Maori Hungi or cheese coated in wood ash
are enjoyed by some and would be considered unacceptable to others.

Food preferences may also be influenced by religious beliefs and practises, economic
capacity and even political factors. Many dishes have developed simply from the access
people have to food; the dishes that are based on easy to grow local foods in rural
communities.

Identifying the main ingredients, cooking methods and service styles of a cuisine will help
you to be able to prepare meals which will be appealing to customers from specific
cultural groups. A good start is to be aware of the key components of meals from general

areas of the world.

© ASEAN 2013
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Key components of meals i different cuisines

Asian cuisines

Middle Eastern

Mediterranean

Element 1: Select dishes for special cuisines

European cuisines

1 Leafy greens

1 Fruit vegetables

1 Fruit vegetables

cuisines cuisines

Proteins Proteins Proteins Proteins

M Chicken  Lamb M Chicken  Chicken

1 Pork 1 Legumes 1 Pork 1 Pork

1 Eggs

Starches Starches Starches Starches

1 Rice T Wheat T Wheat T  Wheat

1 Noodles 1 Bread 1 Oats
1 Rice 1 Rye

Vegetables Vegetables Vegetables Vegetables

1 Root vegetables

Flavourings

1 Soy sauce

Flavourings
1 Herbs

Flavourings
1 Herbs
1 Garlic

Flavourings

T Animal fats

Cooking methods

1 Stirfry
i Braise

Cooking methods
1 Gril

Cooking methods

i Braise

Cooking methods

i Braise

Serving styles

1 Shared meals

Serving styles

1 Shared meals

Serving styles

1 Shared meals

Serving styles

T Individual meals

This is of course is very general and you will probably need to explore the specifics of the
most relevant cuisines that apply to your work situation.

Example of components for Japanese cuisine

For example, a specific Asian cuisine you may need to prepare meals for such as
Japanese cuisine would likely often comprise of the following components:

Protein

1 Seafood

1 Tofu

Starch

1 Rice

1 Vegetables
1 Radish

1 Mushrooms
1 Seaweed

Select, prepare and serve special cuisines
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Element 1: Select dishes for special cuisines

Flavourings

1 Soy sauce

1 Miso

Cooking methods
i Braising
 Raw

A well known Japanese dish is Sushi. Sushi is usually
made of rice, topped with fresh raw seafood and served
with soy sauce. Some sushi are also wrapped in nori which
is toasted seaweed.

You can then investigate cuisines in even more depth by exploring the regional
differences. There are many regions of China where significant differences in the Chinese
cuisine can be identified, some feature spicy dishes and other focus on rich braised
dishes.

Examples of Chinese cuisine

A few examples of regional Chinese cuisines you may wish to explore in more detalil
include:

9 Cantonese cuisine
 Hunan cuisine
1 Szechuan cuisine.

Check out these sites on cuisines of the world:

1 http://en.wikipedia.org/wiki/Outline of cuisines

http://www.bbc.co.uk/food/cuisines

|
9 http://www.sbs.com.au/food/
|

http://www.betterhealth.vic.gov.au/bhcarticles.nsf/pages/Vegetarian_eating.

© ASEAN 2013
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Cuisines

When designing meals to meet the needs of customers from specific cultures it is
practical to use ingredients and cooking preparation methods that the customers are
familiar with. Each cuisine has its own characteristics and being able to identify these will

assist you in choosing appropriate meals. A few examples are listed:

Overview

German Cuisine

Warm, rich and

Lebanese Cuisine

Fresh, generous and

Mexican Cuisine

Vibrant, colourful and

(German pot roast)
with sauerkraut
(pickled cabbage)

1 Wourst (sausages)
1 Stollen

fried or fresh lamb

patties)

1 Tabouleh (Salad
of parsley, mint,
cracked wheat,
tomatoes and
lemon)

comforting abundant spicy
Key Ingredients . Pork f Lamb 1 Chicken
1 Sausages 1 Flatbread 9 Tortillas (corn
{ Cabbage f Nuts pancakes)
1 Potatoes 1 Spices 1 Chillies
! Mustard 1 Yoghurt 1 Beans (frijoles)
1 Parsley 1 Coriander
1 Lemon 1 Tomatillos
1 Lime
Common cooking T Frying T Grilling 1 Stewing
methods 1 Roasting 1 Griling
Traditional dishes 1 Sauerbraten 1 Kibbeh (Deep T Mole Poblano

(complex chilli
sauce served with

poultry)

1 Taco (folded filled
corn tortilla)

Not all cuisines are specific to a country.

Some cuisines develop when peoples from countries combine such as the combinations
found in Nonya, Creole and Cajun cuisines. Sometimes the same dishes can be found in
the cuisine of two countries such as Greek or Turkish baklava, although they will still have
variations such as whether honey or syrup is used and which nuts, walnuts or pistachios.

And a number of countries seem to have many cuisines, like Italy, where the dishes vary
from region to region.

Being able to identify a range of dishes from different cuisines will broaden your ability to
offer customers meals that are suitable for their varying requests.

Cuisine in different countries

When designing meals for different cultures, it is important to explore some popular and
common dishes from a variety of countries. It is important to note that the list provided is
only a snapshot of what a specific country has to offer. All countries normally have
endless types of dishes, with local regions having their own unique cuisines and delicious
food dishes.

© ASEAN 2013
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Element 1: Select dishes for special cuisines

ASEAN Cuisine

Each ASEAN country has its own cuisine that it is famous for. Some dishes are
associated with special events, whilst others may be eaten at any time of year.

Some dishes may be popular throughout each country or specific to certain regions.
Naturally all dishes associated with each country cannot be identified.

Following are a list of popular foods in different ASEAN countries.

Brunei
1 Daging Masak Lada Hitam i spicy beef, potatoes and beans

1 Udang Sambal Serai Bersantan 1 chilli prawns with coconut
milk

1 Serondeng Pandag i fried chicken with garlic wrapped in
pandan leaves

Nipah Palm Fruit (Mangrove Palm)

Roti Prata 1 a kind of fried bread served with Dahl and Sambal or fish/chicken curry.
Can also be ordered with egg inside (Roti Telur)

1 Nasi Lemak i coconut rice served with anchovy sambal (spicy sauce), peanuts, eggs
and cucumbers.

1 Lontong i cubes of rice served with sayur lodeh, a vegetable r
curry made with coconut milk and tumeric.

T Mee Goreng i fried noodles.
1 Nasi Goreng i fried Rice

1 Sotoi athick soup usually consisting of chicken or beef.

Cambodia

Bai sach chrouk i pork and rice

Fish amok

Khmer red curry

Lap Khmer i lime-marinated Khmer beef salad
Nom banh chok i Khmer noodles

Kdam chaa i fried crab

Red tree ants with beef and holy basil

Ang dtray-meuk i1 grilled squid

Cha houy teuk i jelly dessert

Cha Traop Dot i Cambodian eggplant/pork stir-fry
Cha Kdao Sach Maon i hot basil chicken

= =4 4 -4 A -8 A -8 _a -2 -3 -2

Cambodian Manor Kho to Hu i caramelised pineapple and tofu.
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Element 1: Select dishes for special cuisines

Laos

Sticky rice

Tam mak hoong i spicy green papaya salad
Miang

Look seeni Lao beef meatballs

Khua Pak Bong 1 stir fried water spinach

Yor i Lao salad roll

Som moo i pickled pork with pork skin

Som pa’i pickled fish

Lao sausage(sai kok) i chunky pork sausage

Seen hang i beef jerky that is flash-fried beef

Larb i a spicy Lao minced meat salad

Pon i spicy puree of cooked fish

Tam mak guh i spicy green plantans (bananas) salad
Tam mak thou i spicy green long/yard beans salad
Tam mak taeng i cucumber salad

Tam kow phun 1 spicy vermicelli noodles salad
Kaeng kalee 1 Lao curry

Sin dat or "Lao BBQ" 1 traditional Lao BBQ

Mok pa i fish steamed in banana leaf

Mok gai i chicken steamed in banana leaf

Titi gai i steak in a banana leaf wrap

Nam khao i fried rice ball salad and lettuce wraps
Khua khao: Lao-style fried rice

Khao piak khao i Lao rice porridge

Khao piak sen i Lao noodle soup

=A =4 =4 4 =4 4 4 4 4 4 A4 -4 4 4 4 4 -4 -4 4 -4 4 -4 -4 -4 -4

Khao poon i Rice vermicelli soup, also known as Lao
laksa

Voon i Lao Jelly made with coconut milk

Khao pard

Khao tom i steamed rice wrapped in banana leaf
Khao khohp

Khanom maw kaeng i coconut custard cake.

=A =4 =4 4 =4
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Indonesia

I Sambal i combination of chilies, sharp fermented shrimp paste, tangy lime juice,
sugar and salt

Satay I meat skewers cook up over coals
Bakso 1 savory meatball noodle soup
Soto i simple, clear soup flavored with chicken, goat or beef

Nasi goreng i fried rice

Gado-gado i vegetable salad bathed in peanut sauce.

Nasi uduk i rice cooked in coconut milk and includes a
pinwheel of various meat and vegetable

=A =4 =4 =4 -4 =

Nasi padang

Ayam goreng i Indonesian fried chicken
Bakmie goreng i noodles

Gudeg 1 sweet jackfruit stew

Rawon i beef stew from East Java

Pecel lele T fried catfish

Opor ayam i braised chicken in coconut milk

Gulai i curry dishes

=A =4 =4 =4 -4 4 A4 -4 =

Bubur ayam i savory porridge served with soy sauce, fried
shallots, shredded chicken, beans and crackers

1 Bakpaoi fluffy meat-filled buns

9 Asinan sayur i pickled vegetable salad

1 Cah kangkung i water spinach.

Malaysia

1 Rendang daging or ayam (beef or chicken) T curry with
coconut milk and spices

Apam balik i pancake with sugar, peanuts and corn

Nasi kerabu i blue powedered flowers, bean sprouts, fried
coconut, warm spicy sauce

1 Ayam percik (chicken with percik sauce) 1 barbecued chicken lathered in spicy chili,
garlic and ginger sauce mixed with coconut milk

Kuih - Malay-style pastries
Air tebu i sugar cane
Cendawan goreng - fried mushrooms

Serunding daging or ayam - beef or chicken floss

=A =4 =4 A =2

Lemang - glutinous rice mixed with coconut milk, which is cooked
in bamboo
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Otak-otak i brains

Tepung pelitaT sweet cake

Rempeyek i deep fried dough with peanuts and anchovies
Popia basah 1 wet spring roll

Bubur (porridges)

Roti jala

=A =4 =4 4 =4 4 =2

Murtabak 1 pan-fried bread stuffed with minced meat and
onions and dipped in spicy sauce

1 Laksai spicy noodle soup

Myanmar
1 Mohinga

1 Burmese biryani

1 Kausuetho (khow suey)

1 Hnyin htoe

1 Burmese naan flat-bread and pe byouk
1 Rice and Burmese Curry

1 Beans, onions, pumpkin

1 Burmese fish curry

1 Khaosay thote

91 Deep fried stuffed tofu

9 Sticky rice with shredded coconut

9 Burmese salads:

A Laphet thohk i pickled tea leaf salad

A Lemon salad i entirely made from red onions and lemon
pulp

A Gyin thohk i pickled ginger mixed salad

A Tofu thohk i tofu salad

A Another lemon pulp salad

A Tomato and cabbage salad

Burmese Indian thali mixed platter

Burmese Indian dosa

Grilled fish

Mala hin.
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Phillipines

1

= =4 -4 -

Adobo 1 pork or chicken cooked in a marinade of vinegar, soy
sauce, bay leaves, and peppercorn

Sinigang 1 pork or shrimp cooked in a tamarind-based sour
broth with vegetables

Nilaga i beef boiled in onions and peppercorn

Tinola i chicken or fish sauteed in garlic, onion, ginger, and fish sauce with
vegetables

Pancit 7 rice noodles sauteed in pork or chicken, soy sauce, and vegetables

Tapsilog i a popular breakfast consists of beef jerky, fried rice and sunny egg

Pinakbet i vegetables sauteed in shrimp paste and pork or fish — ES@Sai

Bicol Express i chilies and pork or chicken or dried fish cooked
in shrimp paste and coconut milk

Monggo Guisado i boiled mungbean sauteed

Chop Suey - bits of pork or chicken meat, giblets, and liver and
assorted vegetables

pepper

Chicken Inasal i chicken parts marinated in herbs and spices,
then skewered on sticks

Pork Barbecue i pork chunks grilled over hot coals

Lumpia Shanghai i ground pork or chicken mixed with
vegetables bits, firmly rolled in rice wrappers and deep-fried

Crispy Pata i marinated pork legs
Lechon Kawali i deep fried pork belly or pork chop

Kare-Kare i ox tail and ox tripe tenderized served with bagoong or cooked shrimp
paste

Caldereta i beef sauteed with liver sauce and simmered in
tomato sauce

Kilawin i marinated raw fish or shellfish

Lechon i whole pig
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Singapore
Popular dishes include:
Chicken Rice
Chilli Crab

Mee Goreng
Bak Kut Teh

Bak Chor Mee
Prawn Mee
Hokkien Mee

Ice Kachang
Durian

Carrot Cake

Roti Prata

Sting Ray / BBQ "Zi Cha"
Nasi Lemak
Kaya Toast
Char Kuay Teow
Yong Tau Fu
Otah

Curry Fish Head
Satay.
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Thailand

Popular dishes include:

Tom yam goong i spicy shrimp soup
Pad Thai i fried noodle

Kang keaw wan gai i green chicken curry

Gaeng daeng i red curry

Tom kha kai i chicken in coconut milk soup
Tom yam gai 1 spicy chicken soup

Moo sa-te T grilled pork sticks with turmeric
Som tam i spicy papaya salad

Yam nua i spicy beef salad

Panaeng i meat in spicy coconut cream

Por pia tord i fried spring roll

=A =4 =4 4 4 4 -4 A 4 -4 -4 -9

Gai pad met mamuang 1 stir-fried chicken with cashew nuts
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1 Khao padi fried rice

1 Pak boong i morning glory.

Vietnam

Popular dishes include:

Pho i beef noodle soup

Ban bo hue T spicy beef and pork noodle soup
Comtam i pork dish

Canh chua i sour soup

Banh hoi T thin noodle dish with meat
Bo la lot i rolled spiced beef dish
Banh mi thit i Viethnamese baguette
Vietnamese salad rolls

Banh cuon i rice flour rolls

Banh bao i a steamed bun dumpling

Banh chung i sticky rice dish

Bun mang vit i bamboo shoots and duck noodle soup

= =4 4 -4 -4 A -8 -8 -8 -2 -2 -2 -2

Bun cha i grilled pork and vermicelli noodles dish

Global cuisines

So far we have focused on cuisines from ASEAN nations, however customers come from
countries all around the world and expect cuisines from different countries to complement
local delicacies.

Following is a list of popular cuisines from around the world.

Chinese cuisine
Popular dishes include:
Kung pao chicken
Spring rolls/egg rolls
Szechuan hotpot
Szechuan chicken
Mushu pork

Fried rice

Beef with broccoli

Fried dumplings

Chinese dumpling i jiaozi

= =4 A4 -4 A -8 -a - _a _-°

Hot and sour soup
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Dim sum

Beef fried noodles
Hunan fried tofu
Chow mein
Wontons

Peking duck.

=4 =4 =4 -4 =4 -4

Indian cuisine

Popular dishes include:
Biryani

Butter chicken
Vindaloo & Rogan Josh
Tandoori chicken
Idli-Dosa-Vada with sambar
Palak paneer
Chole-Bhature

Dal makhani

Malai Kofta

Naan

Samosa and pakodas
Pav Bhaji

Panipuri -Chaats
Kebabs

Aloo gobi

Lassii Shakes
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Pickles.

Japanese cuisine

Popular dishes include:

9 Sashimii thin slices of raw fish

9 Sushii raw fish, served on vinegared rice -

1 Sushirolli filling is rolled in rice with a covering of nori. ' ),
W

q 2% 3

Tempura i seafood or vegetables dipped in batter and deep-
fried

Kare raisu i curry rice

Teppanyaki i meat, seafood and vegetables prepared in front of guests

Soba, udon and ramen noodles
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http://www.vahrehvah.com/Hyderabadi+Chicken+Biryani:3144
http://www.vahrehvah.com/Lamb+Vindaloo:6224
http://www.vahrehvah.com/Rogan+Josh+:2871
http://www.vahrehvah.com/Tandoori+Chicken+:3268
http://www.vahrehvah.com/Idli:69
http://www.vahrehvah.com/dosa+dosai:6326
http://www.vahrehvah.com/Medu+Vada:3437
http://www.vahrehvah.com/sambhar+:3265
http://www.vahrehvah.com/palak+paneer+:3258
http://www.vahrehvah.com/Bathura:3589
http://www.vahrehvah.com/Dal+Makhani+Bukhara:1480
http://www.vahrehvah.com/Bajji+for+pavbajji:3636
http://www.vahrehvah.com/Poori+pani+poori:3603
http://www.vahrehvah.com/chicken+Sheek+Kabab:1593
http://www.vahrehvah.com/Aloo+Gobi:17
http://www.vahrehvah.com/Hyderabad+Sweet+Lassi:6386
http://www.japan-guide.com/e/e2346.html


























































































































































































































































































































































































































































