JoWL.INOL)

&

9ULSLND

. . -~

N%E»ZO 4 + 10048
{4 '

’
ht. ,;{ e
LA
‘ e Wy,

1

URBLRHELE 14NEG NOHO LISIA 74393 1d3S « 06¢ INSSI »

o RITNG
1 =4

g0 .j,‘ of
I =
9771513608021 T
<IN 5 s

240902
E~ . N

"LHE 00L ¢ ANIZVOVIA ONINIVIYILNI B TIAVHL ‘004

ISSN 1513-6086




shichi 3lailasfieendniivanamdiden NiFeseatu
AnssringAvanluiaunwinnmnyslan 8f asaUa

Tnloy uwiavsamomnziaansudy 1 esuszmediu
ilemneiugAnnvnsuludsinalndusildsunsiaiaian
fhnndnnuszmansiaaiinisuii bidndusy thanaion
wyiiAwannngn 200 wy lassndimasisngauaaildei
Headenszaumanininnd 10 Tuuauumeid Seiulald
NMyaTHIunsINIsnsugeed iRty azilisnasly
e WlsamAlansuiduendnualianz ulddimisnumn
“sapfneuliaadu”
anudSannnisuentndetnaanaliiud Shichi

fanndly 4 s Bansnawsnmelulasinisegifunisiiu
auuNIWONE §1279 2 ApEnuvun vuunangy 7 (s

Shichi
Japanese Restaurant
MWaoutow “sasannuliionvau”

wivifiu 2 Teu dszneudisiuisuialvaiffiindenseudadulou

Restaurant LLazﬁuﬁmuﬁmﬂaﬁﬂﬁmLﬂuIﬁu Omakase Wag Teppanyaki
anflvanndl 3 aewsum’ woy 2 Sngadipddusslaslndlu@Asun
wilanm st snudmulidndsuszmadiulugamay wazamn
TnalsngaiiBunsa Saan anszavanunslon vgwn aeelsfiou feas
aenglianpannuaiulaléddiendnyaluessanisoniia
ndgallausmnanzlnatinugo

awndeuainos (O 09-7824-4665
awgunsasnau () 06-5597-7444

davauun

® 0-2178-7777 |
avasswnny

®) 0-2408-7777

AnsWIALUASINSANSUIAISNSIINW
N$1u Shichi Japanese Restaurant

@ @nswiAY 1 Sudauan 5% & wiuAaims Wesuilsznuasy
2,000 umanlldaadaayl (lusauirresnnuaziATadANLRANRaas)

@ @nBWIFY 2 SUIASANNUAU 12% Wesuanldazuu
Thank You Rewards Winganldenasaiaadaasl SMs amziden

elusuiinseniseinuiing Iaefant BEDS *manaiaatinsiasaa
8 nangavne uanldae ANl 4545666 (ﬂ'm“imm;*m: 3 u1n)

1 nsnNN1AU 2567 - 31 natAU 2567

Winansnidulass:Aulifusuoumunirun I8 IuiFuneniDy 16%

RoulIulumuRsuASIa:SIUIMSHNHUA ASOIEOUSIBAIBYATUIALN
www.bangkokbank.com/creditcard



Bangkok Bank

CﬂUTUUﬂUOUEJﬂIHU IUSI’]ﬂDTlOU

ansWiAya hsuuaunsunssw?hu
ua.'fuowmu uastasaa

Bangkok Bank M LUXE Visa Signature KSo
Bangkok Bank M LIVE Visa Platinum

suns:titauniv Caggioni

vu1a 20 G2 suou1lu
yan
uin

Waldsreruvas 10,000 uindulumelu 60 Ju Uuondusudavas

10.9.67 - 315.n.67

tErinsnlunastis:auldidusuoumunikua 2:16liFEe0onide 16%

avnslan
4 Cigl i |
o= K4 lutnSo o:u0ad nnatun Ofee10)
l lunuuvrine J = el o s19a:1dyq r"-"ﬂ!s%
BUNAIRAFHBNLNEINT e sumsnsotnw o0 1BulwiSsu 15uAdaLTES WWulduaunu 1'?3.’ 5
| s | Buaties wisinau ' ﬁi*w

« WoulutulumuAsuimsuazkvd Mmrua Nl erwidnmswasuulavlage:udelinsivdavkin [Usansavasusivaidaaiwuidui www.bangkokbank.com/BangkokBankMVisa

M % (EMPORIUM EM@UARTIER EMSPHERE PA%ON

LW re THE MALL

Visa



32

- RECIPES

R 24 Kaeng Kua Poo Luk Sam Sib
CQOVER STORY+ .. nnymYanawau

~._Colorful Chon Buri . w "~
e adnKIGISA

CAMW Dz

Sou Muauinuasgnsvingsa

sumsnsvinwzowautiaeals Gourmet & Cuisine
1JuaNtuNUIMSA28AdIYDUAN NHUTK

. AOWISOWIAUSMSUaSIASOaIOVSUINISaaaau
12 Happening .
lla:suIA1SI:aSSHIALA 1 WSoUAJINE:QoNAUTY
September to Remember o i _ .
..................... Tugdaueulimuaudniufomaciold

14 G&C Society suimsnsoinw 1ia (HBu)

24 Cover Story
Colorful Chon Buri
landnKJiioisa4

32 Recipes
The Local Highlights
IYIRARRIAUsAUS
o Kaeng Kua Poo Luk Sam Sib nnsA>yanawau
e Pad Cha Lagoon Catfish damnn=iadaal
@ Squid in Coconut Soup KinNAUL=WSD
o Deep Fried Fish with Pineapple and Fish Sauce Uamneasiauaiduu:sa
e Fish Soup with Chinese Olive Uawiugnmin
o Fried Squid Ink Sauce sinnoauis

10 Editor Talk




2 32

. - RECIPES
R 24 Kaeng Kua Poo Luk Sam Sib
CQOVER STORY+ .. nnJAdyYanawau

._Colorful Chon Buri .
e adnKIGISA

10 Editor Talk

12 Happening

September to Remember

24 Cover Story
Colorful Chon Buri
landnKJiioisa4

32 Recipes
The Local Highlights
IYIRARRIAUsAUS
o Kaeng Kua Poo Luk Sam Sib nnsA>yanawau
e Pad Cha Lagoon Catfish damnn=iadaal
@ Squid in Coconut Soup KinNAUL=WSD
o Deep Fried Fish with Pineapple and Fish Sauce Uamneasiauaiduu:sa
e Fish Soup with Chinese Olive Uawiugnmin
o Fried Squid Ink Sauce sinnoauis



Jood & Drink

42 Home Gourmet 54 Delish Delight
Kyiv Cake Best Bite in CHON BURI
..................... aslauq_'nﬁa:lt_"u

44 Daily Dishes

P A wE & " e Deep Fried Crab Meat
IMKBIAldKYAU sadu=IVaInA e e .
..................... > > Tofu Rolls dog3ayany

46 Drinks o Rolled Noodle Vegetable
Sip & Sweet with Spicy Chili Sauce
IAS2IANAINVUNKIIU DR

48 You Are How You Eat o Grilled Thai Curry Fish Cake
fupdueguauiosau RJasu

.................. uwiaivy 58 Simply Sweet

50 Eat Well Live Well Chocolate Dipped
Toffee Cake Waffle Cookies
nowilifin antwiNaindousaninuan

52 Chef’s Signature Dish

fiuogNuUSIHUNAZIASWSSSUIG 5%

iswWinw-uusiinw nuafal

62 Special Guest
NARAAT NBNSAISWIFA
Sooo Guichai
;1989 ANINISASIUASD
smunuuaduausufisu

64 Food in Biz
fugdnasswwargisu
mlsanuanausoninianing
fuszauaina

54

DELISH DELIGHT
Grilled Thai,Curry Fish Cake

IRJaou

¥
A)



- MAWSAN Centenarial
1AANAUVRIMSTiaYIUs

66 Food for Life

MA2$IN Centenarian
INARAUVIIMISLIDIgEULD

68 Menu Digest
Bamboo Rice
vdiunszuon

60 Party@Home
Party on Beach

60

PARTY@HOME
Party on Beach

‘‘‘

70 Nice to Know
3 vasnuiwuau minugn (un)
sun:zialjoJsa4

114 Last But Not Least
wagudngafiiduwauiatoma



74

Eating Out

G&C Recommendation 86

o Volti Tuscan Grill & Bar iauoomisroaunaudsma

o ausaloumnua:zsnuuanaui Yotsuha Sushi FOODIE PICKS

sUMNISNIWisH 10
10 wussavossay

e Kuma no Yakitori Siugimninsadufovnua:znnfosimdailngnad
e Jaja French Bistrot sSwumwsusiainsiuadwnsifivodiswuisa

o Bay Fish Pattaya $w Fish & Chips 1muatingna=3noauaiiu
o Itody iolngriyeslsiosoy

o Fleur Cafe & Eatery amisousibvesnnargnauinust

e 1's Kitchen Journey a>wus:Aufnsgnuonsio

o suawssgmAloroBaluarusdsviun Take Eat Easy

e Nusara Swomsihgiwdindnkighunusgu

Legendary
“Uasiinuil AInkI Kisky”
1ISosia1mukiausy addinsun

Foodie Picks
BOUMMSNAWGEN 10 $1U 10 IWYBSAVOISAYS

Places

@ Marasca Samui
Tawalnasaosanritsuvuime:aye

o tounargmeazRATIVAINGSUL
Amphawa Hideaway

Wellness
WndoumyfdguanNUnoasSINUnN
Calm Spa aw1915d

Travel
5 duldlasiuaruuayswnen

i ki UL e A




‘ nsiur tous ASBU

FOOD, TRAVEL & ENTERTAINING MAGAZINE

ISSUE 290 « September’24

ERr/R]
Us:sunssumsusHs
ussouBEMIsgUuW gy
Usssudhemsiiu
NSSUMSUSHIS

USSDUIBNISUSHIS
USSTUBN1S21MIS
FOHUINBIUSSTUIEMS
S2IIHUINDIUSSTUIBNTS
Uni@guanla
NaJUSSTUIENS

naJusstuIsMstheais
alnaac

FarUInw
Humuwadla

Fumw

A2UNS0IIRS

AUEnL

187UN1SNaJUSSTNEMS
wgdanus
aaniuusUiay

giomschewouuigsnilazmsaana
Ustehunudheuoyungsnalamsnana

giomsadiuluunn
g Iomsauluunn
chelusnn

1anymischelyoun
Uszahunudheluyon
InsAwrianensicheluuon
Insens

giomschonan

cheaunan

usGn Dide nealygiomda Nia
dua 3sgsSianurd

dua 3sessianurd

duans 35gsSuanur

sUn 35e:53anun mAl 35e:53dnuri
nsm 35e:5ianur

nsm 35e:Sianur

dua 321IAF3

Syldsstu IHAUATNa

mim g=hAnn:

HAZYUN 3sTUs

36U JrunumIFULA 1UtuAdsstU SIunans
33351 daddy duAs1 ad

SunsAwe 1ide) AS3U WIAINSWITY
nancuy INFAN:JW ¥31Y3s1 Awenasné
n3u naJauysod

uwsod Tnadl oAy1d dsstusdag

35tud Ag3ud 0w AdAafnua
¥y dISSTUILSUWSF

uylur Tadnuud as. sagaus unsucd

2. INSNUS: YUUNA WSASTY SJA5TUAINa
uf. as. aosm HoolnAa nasy asiniaducd
dosde nulwénan

>Uan dusnd UJas d330ans
wasyasd Ussnndinua wond dudiusdsuns
oA, 0s. Uiwa Giand

afiws §ia3n

IASa3ag §szwausn

USGn 1DasIn @10 Nad nn
mAld 35u:53anu]

Jaam nguay

WAl gauadey

wawa TNAadUY NUNAWE IHUSITW
Sturuanund audFinal

i J5tuuduana

FIFi3Ua ASIULY
0-2691-4133-5, 0-2691-5752
0-2275-7658

yrun asyn

JUWS 1dIMaJ Snama HINM

InsAwH chedudn 0-2691-4126-30 tia 1310, 1313

DUWA UM do1u 18U ioud T WudyE) 1ia 1aaf 19/19 ¥oslsndasiulns
nUU3NIASIAN IIIIIBUWA ROATINS NSIMWE 10900

Tnsfiwr 0-2690-0919-23 Tnsais 0-2690-0924

Jodrhe usEn ihwury $ia Tns. 0-2278-0709-12

dhinau nausstuBMs Nadluuynul NaJiams Gacio

UsGn Dide IoaksBiooida Hia @A 42/38 voslyAdusoulas (3nDA5IAN 16/9)
NUUSMOASIAN 1Y2IBUWA ROIYINS NSIMWY 10900

InsAwr 0-2691-4126-30 Tnsans 0-2276-2336

diva : editor@gourmetandcuisine.com

5Ulyci : www.gourmetandcuisine.com

1 www.facebook.com/gourmetandcuisine

(@) gourmetandcuisine

OWNER

CHAIRMAN

PUBLISHING EDITOR
CHIEF FINANCIAL OFFICER
EXECUTIVE DIRECTORS

EDITOR-IN-CHIEF
FOOD EDITOR
EXECUTIVE EDITOR
DEPUTY EDITOR
SENIOR WRITER
EDITORIAL STAFF

FOOD SPECIALISTS
STYLISTS

CHIEF PHOTOGRAPHER
SENIOR PHOTOGRAPHERS
PHOTOGRAPHERS

CONTRIBUTORS

CONSULTANTS

EDITORIAL SECRETARY
PROOFREADERS
DESIGNER

MEDIA ASSOCIATED COMPANY LIMITED

SANTI VIRIYARUNGSARIT

SANTI VIRIYARUNGSARIT

SUMOLKREE VIRIYARUNGSARIT

TANIT VIRIYARUNGSARIT, PAKANEE VIRIYARUNGSARIT,
PARITA VIRIYARUNGSARIT

PARITA VIRIYARUNGSARIT

SUMON WONGWONSRI

RATCHANEEWAN LAONUTWUTTHIKUL

PICHIKA YAHATTA

HATHAICHANOK JARANA

THITIMA PANYAWONGSANON, BENJAWAN SUNGPASIT,
INGJIRA SANGYANG, INTIRA SALEE

JUNTIP SEA-AEW, SORAWIT PONGJAKPANIT

KUNKANIT KESKANGAM, KWANJIRA TIPPAYAKULRAK
KAWIN THONGSOMBOON

NOPPARAT TOSATI, APICHART WANNAWAN

VIVAT PAIVIMUT, WUTTHIPONG KHANUENGSINSUPHAPHON,
NATCHA SUWANPRAOPRERD

NUTCHANAND OSTHANOND, DR. ROSSUKON MAKARAMANI,
KRIRKPURA YOMNAK, PORNSRUN RUNGCHAROENKITKUL,

ASST. PROF DR. CHATRAPA HUDTHAGOSOL, TORROONG JARUNGIDANAN,
CHATCHAI PANPOKANG

WANIDA VANAPUTI, BANG-ORN SANGMUNGKORN,
PLOYCHARAS PRAGATTAKOMOL, PRUEK SUMPANTWORABOOT,
ASST. PROF DR. NATTAPOL TANGSUPHOM

ATIPORN YANGSAWANG
KRUAWAN TEERAPODJANART
VIRGO ART GUILD CO., LTD.

BUSINESS DEVELOPMENT & MARKETING MANAGER

EXHIBITION COORDINATORS
ADVERTISING MANAGER DEPT.

DEPUTY ADVERTISING MANAGER

ACCOUNT EXECUTIVE

ADVERTISING SECRETARY
ADVERTISING COORDINATOR
DIRECT LINE

FAX.

PRODUCTION MANAGER

SUBSCRIPTION

TEL. 0-2691-4126-30 EXT. 1310, 1313

PAKANEE VIRIYARUNGSARIT

MUNLIKA YAMSUK

POTJANEE ONCHALUANY

PHORPHON KOSONWANIT, KANOKTIP HEMRUMPAI
THUNYALUK ANONGTHONG

NAMPUENG WIWATCHAISAKUL
SASIWIMON SRIPIM
0-2691-4133-5, 0-2691-5752
0-2275-7658

BOONYA ORAMOOT

AMPHORN SAENGTHONG, RATTIKARN HAUNGKAEW

PRINTING SIAM M&B PUBLISHING COMPANY LIMITED 19/19 SOI CHOKCHAI-RUAMMIT,
VIBHAVADI-RUNGSIT RD., JOMPHON, CHATUCHAK, BANGKOK 10900

TEL. 0-2690-0919-23 FAX. 0-2690-0924

DISTRIBUTION PENBUN DISTRIBUTION CO., LTD. TEL. 0-2278-0709-12
EDITORIAL OFFICE MEDIA ASSOCIATED COMPANY LIMITED
42/38 CHOKCHAI-RUAMMIT, VIBHAVADI-RUNGSIT RD., JOMPHON,

CHATUCHAK, BANGKOK 10900

TEL. 0-2691-4126-30 FAX. 0-2276-2336

E-MAIL : editor@gourmetandcuisine.com
WEBSITE : www.gourmetandcuisine.com
1 www.facebook.com/gourmetandcuisine

[@) gourmetandcuisine



ENOTRE CULINARY ARTS
N, K SCHOOLTHAILAND

BOULANGERIE

PROFESSIONNAL DIPLOMA
PROGRAMME

Duration: 2 levels for approximately 4 months with
520 hours of training. The course will be conducted
in English with Thai translation.

0 Level I: L'Essentiel: (240 hours)

0 0 Level ll: La Maitrise: (280 hours)

The examination will be taken at each level, with both
theoretical and practical parts. The student must pass
the exam to progress to the next level.

Discover the arfisiry and science of French cuisine af lenétre
Culinary Arts School Thailand. Our esteemed French chefs
share centuries of culinary wisdom, guiding you in mastering
the creation of exceptional French bakery; pastry, and cuisine.

Immerse yourself in a hands-on ¢ulinary adventure where

precision meets creativity. From selecting the finest ingredients
to mastering culinary techniques, you will deepen your love

for the rich tapestry of French gasfronomic heritage.

Beyond recipes, we foster a culture of culinary excellence,
inspiring you fo share your knowledge and passion.

Join us on this extraordinary journey of discovery and unlock

your full culinary potential.

Lenétre Culinary Arts School Thailand :199 Bond Street Rd., Banmai, Pakkred, Nonthaburi 11120
+66 2853 9595 lenotrethailand I lenotrethailand @ @lenotrethailand
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