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A rare traditional Thal snack made from glutinous rice flour mixed
with coconut milk, shaped inte a triangle and then fried until fluffy. The
filling inside Is chepped shrimp stir-fried with grated coconut. Seasoned

with black pepper, sugar and a little salt, Get a salty, sweet, mellow,
fragrant pepper. Eat when frying again, it will be crispy on the outside,
soft on the inside, especially deliclous. Currently, it is seld :
town of Songkhla. ;
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"Dok Don® at Aunt Na's shep is a traditional dessert that (s sold from late te
three a'clock in the afternoan and has been open for more than 20 years The
dessert is made of rice flour spread on a floral pattern. The texture is soft,
sticky, fragrant with coconut, relled with grated coconut and sprinkled with a
little sugar. The sweetness is good, not teo sweet, With the simplicity of raw
materials and traditional making procedures, Dok Don candy still retains the
charm of an ancient dessert. |t is both an afternoon snack.
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Ancient Butu dessert, the only rare dessert in Senghhla, It is a local dessert
of Thai Muslims in the old town of Songkhla. Currently, there iz anly ene that
still inherits the ancient recipe. Tasting it is not just about eating dessert. But it
is touching the story and culture of the community. The dessert is made from
rice flour mixed with coconut sugar or sugar. Steamed until cooked. The texture
is soft and chawy, like a thick pot dessert There are 2 types of fillings ta chocse
from: smocth sugar filling and simple sweet sugar filling. Served with grated
coconut sprinkled with garnish. Add a little salty cil Cut the sweet taste

perfectly. F
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Ban Chong Dee is one of the local snacks that the shop produces and sells,
Along with other ancient desserts in the old tewn of Sengkhla, the dessert looks
like a fine erumbly powder, Light brawn coler There iz an arema frem roasting
glutinous rice flour mixed with coconut, zugar and a little salt, The taste is sweet
and mellow. Easy to eat, traditional taste and meticulousness in the roasting
process. Causing the dessert to have a unique aroma Suitable for both
yourself and buying as a couvenir Reflecting the wizdom of preserving

desserts of Songkhla well
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