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21915%998Y (Local food)

Vietnamese Pork Sausage

The most popular food in Ubon Ratchathani is Vietnamese pork sausage.
We can call it Moo Yor in Thai. It is easy to find and bring for cooking.
Most visitors love to buy these sausages as special souvenirs. Vietnamese
pork sausages are made from pork. We can put spices in them. Then wrap
them in banana leaves and steam them. We can use them to make
various dishes, including frying, erilling, and boiling methods. You can eat

them with rice.
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21915%998Y (Local food)

Jaew Bong

Jaew Bong is a spicy chili paste. The main ingredient is fermented
fish. Fermented fish is known as Pla Rah in Thai and Pla Daek in Lao. Pla
Rah has a very strong smell. Jaew Bong is different from other chili pastes
because it has the spicy flavor and aroma of roasted fermented fish. It
can be stored for 3-6 months. If you like Pla Rah, this is really eood for
you to try.
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Exercise 1
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ARuRe: IiinSeuiudAnilugesinddvgneies

Vietnam steam Fermented fish

Spicy chili paste strong

1. A: What is Jaew Bong?
B: Jaew BONG S @ .o,

2. After wrapping Vietnamese pork sausages, you can bring them

5. PlaRah has a very.....n. smell.
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