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gé&muugam:ugp: Cooking Kﬂowfedge

qoioSapogeSioungp:

Cooking Ultensils
fofdofosonffmBosfioan:

Measurement and Conversion i.?}abfe.s..
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Main Ingredients
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The Role of Leaves & Flowers in Bamar Snacks
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Prevention of Food Poisoning
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Bamar Plain Tea
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Wash Hands before Cooking
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Making coconut milk
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Making Bamar dough
comabppbiont (§:d)

kav' nyin: kin (vo: yo:)
Grilled sticky rice (plain)

aomaipofiont (9gh)

kau' nyin: kin (bazun)

Grilled sticky rice with shrimp
aamo3podiond (gghafgood)

kau' nyin: kin (bazun chau')

Grilled sticky rice with dried shrimp
comaippdie

kauw' nyin: kyau' hpi.
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Compressed sticky rice layered with egg jam filling

comadpobigsedé:

kau' nvin: pyvan baun:

Double steamed sticky rice
comabppicodegpopb

kau' nyin: ngapyaw htou'
Wrapped sticky rice with banana
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kau' lan: ti moun.

Purple broomrape cone
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khaw byin

Flat sticky rice

gpjuw: oun: no. cho

Sweet banana with coconut milk
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hsan nga pyvaw: htou'

Rice banana packet
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hta ma ne: (Hnan: ma ne:)
Glutinous delicacy
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hnan: byi'

Sesamum brittle
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Popped rice balls
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kau' nyin: bein: moun.

Sticky rice pancake with poppy-seed
gyoun bein: moun.

Wheat pancake with poppy-seed

moun. ka do wa
Stuffed bean paste bun

tilepoe

moun. kya zei.
Mini balls in jaggery syrup

moun. kywe: the:
Brown rice pudding with shredded coconut
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Steamed big rice cake
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moun. hsi gyaw
Crispy sweet pancake

phadodd

moun. pau' si
Coconut dumpling
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moun. pya: tha l¢'
Honeycomb griddle cake

oun: thi: moun. hpe' htou

Coconut hidden treasure
omadelo

moun, le' kau' kyaw

Bamar doughnut
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moun. loun: gyi: gyaw
Fried sticky rice dumpling

moun. loun: yei baw
Floating pellet
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moun. we' tha: khau'
Pork rind cake

yei moun.
Transparent crepe
nsmo&:

shwei hta: min:
Golden rice cake
ecgben

hlaw za

Fermented sticky rice
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sebhop (aphicy)
hman; gu  (Oun: yo)
Sugarﬁmrted coconut
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Aung bala gyaw
Fried Aung bala cake
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Assorted fries
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kyet thar: gyaw
Fried chicken
Shoypbuclo

ngagyi: gyaw
Fried small catfish
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to hu: gyaw
Fried to hu;
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Assorted fritters

kye' thun gyaw
Onion fritter

¢edegpodiafodd

nga pyvaw: thi: gvaw
Banana fritter
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bazun gwe' gyaw

Prawn beansprout nest [ritter
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pyaun: bu: gyaw

Corn fritter
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Man: da lei: pe: gyaw
Mandalay style cow pea frifter

oesovgEags
Bamar dipping sauce

»ppagd (o)
a chin yer (1)
Dipping sauce (1)
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a chin yer (2)
Dipping sauce (2)
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Bamar agar
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kye' u. ahmjou kyau' kyaw:
Foamy egg agar
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nga pyaw: thi: kyau' kyaw:
Banana agar

hsi thu' thi: soun kyau' kyaw:
Tinned fruit cocktail agar
co$iodieopodeoyp

htan: thi: kyau' kyaw:
Toddy palm agar

gogodBieaqpobeop
na na' thi: kyau' kvaw:
Pineapple agar
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mye zar u. kyau' kyaw:
Waterchestnut agar
o§edeopadenp

lai" chi: kyau' kyaw:
Lychee agar
a0eanSieoypodenyp
thin: baw: thi: kyau' kyaw:
Papaya agar
spfdeopadaop

oun: no. kyau' kyaw:
Coconut milk agar

vorsogSiomeiop:
Bamar pudding

comnodpptisogliomt:

kau' nyin: hsa nwin: ma kin:
Sticky nice pudding
eogomzodeogtiomt:

quaker oat hsa nwin: ma kin:
Quaker oat pudding
Baoonbieogbiomé:

pilaw: pi nan hsa nwin; ma kin:
Cassava pudding

¢hoonpdleoglionnt:
mounla u. wa hsa nwin: ma kin:
Carrot pudding

oSraglogpdeogbomés

thi: soun shwei kyi hsa nwin: ma kin:

Fruit cocktail semolina pudding

angeogieme:
tha gu hsa nwin: ma kin:
Sago pudding
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wi@@&tﬂéﬂaqﬂ One dish snack

et
gin: thou'
Fermented ginger salad

ogh
bazun gwe' kyaw thou'
Prawn beansprout nest fritter salad

owxcfopfioobacd:

to hu: pyu lou’ ni:
Making Bamar to hu:
oD

Bamar to hu: thou'
Bamar to hu: salad

me: za Ii hpu: thou'
Siamese cassia bud salad

shau' thi: thou'

Lemon pulp salad
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thin: baw: thi: zein: thou'
Green papaya salad
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Bamar noodle

gyvon nan: bya: thou'
Flat wheat noodle salad

podods

awa: no. khau' hswe:
Wheat noodle with cow milk soup

owghodich

Bamar moun. hin: ga:
Bamar piquant soup with rice noodle

Man: da lei: kya zan gye'

Mandalay style glass noodle soup
ogocoffiqes

Man: da lei: mee: shei;

Mandalay style noodle salad with tapioca jelly

egeontefuntick

Shwei daun moun. hin: ga:
Shwe taung style noodle with fish gravy
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Bamar congee
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nga yan. hsan byou
Snakehead congee

nwa. no. hsan byou'
Cow milk congee
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amnuﬂaqéfﬂ:' Bamar juice
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za ba lin hpyaw yei
Lemon grass juice

. o3pbiogbepS
hpaye: thi: hpvaw yei

Watermelon juice

¢&cocdeemnt:

moun, fe' saun:
Rice pod swirl with coconut milk

oqo3cSiaqapd

thaye' thi: hpyaw yei
Mango juice
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oun: zein: hpvaw yei
Young coconut water juice
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