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What is i1?

- It is fermented fish with salf and fruits.
- It is made with chopped fish flesh, salt, and chopped pineapple.

- Its taste is sour, salty, and sweef.

1. It is Kem Bak Nad.

3. It is Jaesw Bong. 4. It is a Viethamese pork sausage.
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2. What is it?

- If is a spicy chili paste.

- The main ingredient is fermented fish.

- It is good for people who love Pla Rah.

1. It is Kem Bak Nad.

3. It is Jaew Bong. 4. It is a Viethamese pork sausage.
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3. What is it?

- If is a sausage.
- It is made from pork.

- It is called Moo Yor in Thai.

1. It is Kem Bak Nad.

3. It is Jaew Bong. 4. It is a Viethamese pork sausage.
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. You can puf info Vietnamese pork sausages if you like spicy food.

1. Fish sauce 2. Ol

3. Soy sauce 4. Spices
. Vietnamese pork sausages were originally from

1. Vietnam 2. Korea

3. Malaysia 4. Thailand

. The main ingredient of Jaew Bong is

1. Pork 2. Chicken
3. Beef 4. Fermented fish

. Jaew Bong is a
1. Kem Bak Nad 2. Noodles
3. Curry 4. Spicy chili paste

. Fish flesh is one of the ingredients of

1. Sausage 2. Som Tum
3. Kem Bak Nad 4. Papaya salad

is wrapped in a banana leaf.

1. Moo Yor 2. Jaew Bong
3. Kem Bak Nad 4. Papaya salad
10. The tfaste of Kem Bak Nad is

1. Sour 2. Sour, salty, and sweet

3. Sour and salty 4. Spicy and sweet
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Viethamese Pork Sausage

The most popular food in Ubon Ratchathani
is Viethamese 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
savusages as special souvenirs. Viethamese pork
sausages are made from pork. We can put
spices in them. Then wraop them in banana
leaves and steam them. We caon use them to
maoke various dishes, including frying, grilling,
and boiling methods. You can eat them with

rice.

VX

.
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4
Kem Bak Nad

&

Kem Bok Nad is fermented fish with salt
and fruits. Kem B8ak Nad in Ubon Ratchathani
is a traditional food. It is made with chopped
fish flesh, salt; and chopped pineapple. The
lotter gives a protein-decaying enzyme. It also
gives a sour taste and fragrance to the
product. To make Kem B8ak Nad, fish flesh is
mixed with chopped ripe pineapple and salt.
Then put the mixture in o bottle and close
the lid tightly. It is fermented and stored until
it can be eaten. Its taste is sour, salty, and
sweet. It is perfectly delicious.

VX
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R I

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
hos the spicy flavor aoand aroma of roasted
fermented fish. It caon be stored for 3-6
months. If you like Pla Rah, this is really good
for you to try.

VX
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Exercise 1

A spicy chili paste

It made from pork.

It has strong smell.

One of the ingredients
is chopped pineapple.
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Exercise 2

Aitwas - IhinGauday "T" wideanufiliuanuase waz@au "F*

wihdenmulaiiiuanuado

1. Kem Bak Nad is fermentfed fish with salt and vegetfables.
__ 2. You can add spices to the Viefnamese sausage.

3. Kem Bak Nad is a modern food in Ubon Rafchathani.
__ 4. Moo Yor is made from pork.

5. The tasfe of Kem Bak Nad is only sour.
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Exercise 3

Vietnam steam fermented fish

spicy chili paste strong

1. A What is Jaesw Bong?

B : Jaew Bong is a

2. After wrapping Vietfhamese pork sausages, you can bring them fo

3. Vietnamese pork sausages originally came from

4. The main ingredient of Jaew Bong is

S. Pla Rah has a very smell.

2
<

Aiwas : WhinFewFeosasnuslutesinaliignéissniouvenaauvane

Letfters Rewrite Meaning

. edifnetfr

. eswte

. aslyt

. SSUagae

10. hcli
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Exercise ¢
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bUUNaFoUNaIeu (Post-Test)

(399 @1WNTNVINU
R NEIPINHE JRFY 14101
FUTUUNTUTUUTLOUANENUN &

1. wuunedeunadtsuu (Post-Test) adutitlubuttaoncaoull ¢ 6ataen

IAONUNINLE 10 Jo 10 Azbbut

2.eLﬁﬁfﬂe%%Juaﬁ@ﬂéﬁ@@uﬁgﬂé’@oﬁq@sﬁgo%’@eameaﬁaﬁ%@‘%@mmg X

AL UNTEONHAGOU

3. dinSuudaiumsnikuunedeundosey (Post-Test) 10 u#
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sbUUNGFOUNRAITeIU (Post-Test)

599 DIMNTTVINU
R NWIPINHY FRF¥ 14101

FUTUUNTUTUUTLOVANEUN &

1. Vietnamese pork sausages were originally from
1. Vietnam 2. Korea
3. Malaysia 4. Thailand

2. Fish flesh is one of the ingredients of

1. Sausage .Som Tum
3. Kem Bak Nad . Papaya salad
3. The faste of Kem Bak Nud is

1. Sour . Sour, salty, and sweef
3. Sour and salfy . Spicy and sweet

4. The main ingredient of Jaew Bong is

1. Pork 2. Chicken
3. Beef 4. Fermented fish
5. You can put ____ info Viethamese pork sausages if you like spicy food.
1. Fish sauce 2. Ol
3. Soy sauce 4. Spices

6. Jaew Bong is a

1. Kem Bak Nad 2. Noodles
3. Curry 4. Spicy chili paste

is wrapped in a banana leaf.

1. Moo Yor 2. Jaesw Bong
3. Kem Bak Nad 4. Papaya salad
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sbUUNGFOUNRAITeIU (Post-Test)

599 DIMNTTVINU
R NWIPINHY FRF¥ 14101

FUTUUNTUTUUTLOVANEUN &

8. What is it9

- It is a sausage.
- It is made from pork.

- It is called Moo Yor in Thai.

1. It is Kem Bak Nad.

3. It is Jaew Bong. 4. It is a Viethamese pork sausage.
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sbUUNGFOUNRAITeIU (Post-Test)

(399 @1WNTNVINU
R NWIPINHY FRF¥ 14101
FUTUUNTUTUUTLOVANEUN &

9. What is it?

- If is a spicy chili paste.
- The main ingredient is fermented fish.

- It is good for people who love Pla Rah.

1. It is Kem Bak Nad.

3. It is Jaew Bong. 4. It is a Viethamese pork sausage.
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sbUUNGFOUNRAITeIU (Post-Test)

(399 @1WNTNVINU
R NWIPINHY FRF¥ 14101
FUTUUNTUTUUTLOVANEUN &

10. What is it9

- It is fermented fish with salt and fruifs.

- It is made with chopped fish flesh, salt, and chopped pineapple.

- Ifs taste is sour, salty, and sweet.

1. It is Kem Bak Nad. 2. 1t is Som Tum.

3. It is Jaew Bong. 4. It is a Viethamese pork sausage.
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NTTONEACIDU bUUNOFOUNRSIETEIU

(Answer Sheet : Post-Test)
509 91M3HesDY

VUNNALLUL

AZbbULULE

AL UUTILE

TN AL b
9-10 ALLUL GV 5-6 ATLUL: Wol¥
7-8 ATbUL 6 AN G ATLbILL ﬂ%uﬁ@

wanI1sUsetliu

ALUIN

)
oLy
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NIAWNUIN
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W@tk uUNaFouioutsayu (Pre-Test)

(399 @1WNTNVINU
R NWIPINHY FRF¥ 14101
FUTUUNTUTUUTLOVANEUN &

2 o/ o =] o e: 2 o A o
b9 Zi‘lﬂ%ﬂﬁﬂ%kﬁ@ﬂﬂ’)@)@ﬁﬂgﬂ@)@ﬁ T@ﬂﬂﬁbﬂ?@d%ﬂ’)ﬂ x aeéluﬂszmvmm@u

What is i1?

- It is fermented fish with salf and fruits.
- It is made with chopped fish flesh, salt, and chopped pineapple.

- Ifs taste is sour, salty, and sweet.

3. It is Jaesw Bong. 4. It is a Viethamese pork sausage.
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W@tk uUNaFouioutsayu (Pre-Test)

(399 @1WNTNVINU

R NWIPINHY FRF¥ 14101
SusuinFaufulseoufnuif ¢

2. What is it?

- I is a spicy chili paste.
- The main ingredient is fermented fish.

- It is good for people who love Pla Rah.

1. It is Kem Bak Nad. 2. 1t is Som Tum.

HK 1t is Jaew Bong. 4. It is a Viethamese pork sausage.
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W@tk uUNaFouioutsayu (Pre-Test)

(399 @1WNTNVINU
R NWIPINHY FRF¥ 14101
FUTUUNTUTUUTLOVANEUN &

3. What is it?

- If is a sausage.
- It is made from pork.

- It is called Moo Yor in Thai.

1. It is Kem Bak Nad. 2. 1t is Som Tum.

3. It is Jaew Bong. K 1t is a Vietnamese pork sausage.
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W@tk uUNaFouioutsayu (Pre-Test)

(399 @1WNTNVINU
R NWIPINHY FRF¥ 14101
FUTUUNTUTUUTLOVANEUN &

4. You can put info Vietnamese pork sausages if you like spicy food.

1. Fish sauce 2. Oil
3. Soy sauce XK spices
5. Vietnamese pork sausages were originally from
x Vietham 2. Korea
3. Malaysia 4. Thailand

6. The main ingredient of Jaew Bong is

1. Pork 2. Chicken
3. Beef x Fermented fish

7. Jaew Bong is a
1. Kem Bak Nad 2. Noodles
3. Curry x Spicy chili paste

8. Fish flesh is one of the ingredients of

1. Sausage 2. Som Tum
x Kem Bak Nad 4. Papaya salad

9 is wrapped in a banana leaf.

XI\/\oo Yor 2. Jaew Bong

3. Kem Bak Nad 4. Papaya salad
10. The taste of Kem Bak Nud is

1. Sour x Sour, salty, and sweef

3. Sour and salty 4. Spicy and sweet
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bael Exercise 1

A spicy chili paste

It made from pork.

It has strong smell.

One of the ingredients
is chopped pineapple.
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bael Exercise 2

Aitwas - IhinGauday "T" wideanufiliuanuase waz@au "F*
wiYornuAlaifiuainuase

F 1. Kem Bak Nad is fermented fish with salt and vegetables.
T 2. You can add spices fo the Vietnamese sausage.
F 3. Kem Bak Nad is a modern food in Ubon Ratchathani.

_T 4 Moo Yor is made from pork.

F 5. The taste of kern Bak Nad is only sour.
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vaael Exercise 3

Vietnam steam fermented fish

spicy chili paste strong

1. A What is Jaesw Bong?
B : Jaew Bong is a __SPicy chili paste
2. After wrapping Vietfhamese pork sausages, you can bring them fo
steam

3. Vietnamese pork sausages originally came from Vietnam
4. The main ingredient of Jaew Bong is ___fermented fish

S. Pla Rah has a very strong smell.

2
<

Aifwa : Iinduwduddwilutesirolignéios

Letfters Rewrite Meaning

. edifnetfr different LLENGINY

. eswte sweet BINU

. aslyt salty LAY

. SsUagae sausage {&nson

10. sicpy spicy LI
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b8 Exercise 4
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b8 Exercise 4

o 51 o o
LNUNNIFTLNRAS bbULTUINU

ALLUU

ANUAG ANUFOOAFDI | LIYUUTTHY BRI ANUDNEIDS | FIUATLLUU
A59T554 YOININLLAY FoOAADINU 2916

wafe LY LSYUSes

(2 mzebuu) (2 Azibun) (2 mzebuu) (2 pzwuw) | (2 ezwuw) | (10 Aswuw)

UUNNALHLUL

AL bbULbEL

ALLUUTLE

NUTINTUTEIY aamsUszeliu
AzLuU 10-8 wruudy 6uN N
AZLUL 7-6 KUIWDI 6 6
AZWUL 5-4 MNgRe Wo b wWold

AzbbB O-3 U189 ‘U%"uﬂ'—go
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iagkUUNeFoUNadssey (Post-Test)

(399 @1WNTNVINU
R NWIPINHY FRF¥ 14101
FUTUUNTUTUUTLOVANEUN &

1. Vietnamese pork sausages were originally from
x Vietnam 2. Korea
3. Malaysia 4. Thailand

2. Fish flesh is one of the ingredients of

1. Sausage 2. Som Tum

XKem Bak Nad 4. Papaya salad
3. The faste of Kem Bak Nud is

1. sour x sour, salfy, and sweet
3. sour and salfy 4. spicy and sweet

4. The main ingredient of Jaew Bong is

1. Pork 2. Chicken
3. Beef x Fermented fish
5. You can put ____ info Viethamese pork sausages if you like spicy food.
1. Fish sauce 2. Ol
3. Soy sauce x Spices

6. Jaew Bong is a

1. Kem Bak Nad 2. Noodles

3. Curry x Spicy chili paste

7 is wrapped in a banana leaf.

va\oo Yor 2. Jaew Bong

3. Kem Bak Nad 4. Papaya salad
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WAt UUNOFOUNAISeIU (Post-Test)

(399 @1WNTNVINU
R NWIPINHY FRF¥ 14101
FUTUUNTUTUUTLOVANEUN &

8. What is it9

- It is a sausage.
- It is made from pork.

- It is called Moo Yor in Thal.

1. It is Kem Bak Nad. 2. 1t is Som Tum.

3. It is Jaew Bong. X 1t is a Vietnamese pork sausage.
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WAt UUNOFOUNAISeIU (Post-Test)

(399 @1WNTNVINU
R NWIPINHY FRF¥ 14101
FUTUUNTUTUUTLOVANEUN &

9. What is it?

- If is a spicy chili paste.

- The main ingredient is fermented fish.

- It is good for people who love Pla Rah.

1. It is Kem Bak Nad. 2. 1t is Som Tum.

K 1t is Jaew Bong. 4. It is a Viethamese pork sausage.
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WAt UUNOFOUNAISeIU (Post-Test)

(399 @1WNTNVINU

R NWIPINHY FRF¥ 14101
SusuinFaufulseoufnuif ¢

10. What is it9

- It is fermented fish with salt and fruifs.

- It is made with chopped fish flesh, salt, and chopped pineapple.

- Ifs taste is sour, salty, and sweet.

2. 1t is Som Tum.

3. It is Jaew Bong. 4. It is a Viethamese pork sausage.
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bUUTUNNAZbbUL

IEN9

ALbULLEL

ATUURLE
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