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Jaew Phua Long
\llractive Isan Sauce

“Eat the whole family. The whole village
enjoy is Jaew Phua Long”
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Materials / equipment for activities
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1. Fermented fish 2. Garlic 3. Shallot 4. Dried chili 5. Galangal
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Travg/ Program time Activities
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How to

1. Chop the prepared fermented fish
thoroughly.

2. Then bring galangal, lemongrass, kaffir
lime leaves, garlic, shallots to cut and then
roast until being fragrant and then pound
thoroughly.

3. Put the chopped fermented fish and mix
it all together.

4. Season with fish sauce, sugar and tam-
arind juice.

5. Sprinkle with sliced kaffir lime leaves.
Serve with various vegetable.



