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The Role of Leaves & Flowers in Bamar Snacks
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Introduction

eoBcPewneseneym:  Cooking Knowledge
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Cooking Utensils
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Measurement and Conversion Tables
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Main Ingredients
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Prevention of Food Poisoning
oe0odendgpdjo3s:

Bamar plain tea
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Wash your hand before cooking

HAPTER 2

amg%}:waqmgm Bamar Snacks
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Making coconut milk
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Making Bamar dough
apooniedad (djof)
Cracked wheat porridge
kala zabar: yo

eonodpimjpdeonah (dcofeqpé:)
Bamboo tube sticky rice

kau' nyin: kyi dau'
eonaipptiedt:

Steamed sticky rice

kau' nyin: baun:
eomodpodic§bedié:

Steamed black sticky rice

kau' nyin: nga cher' baun:
eomodppbidedit:

Steamed sticky rice with bean
kau' nyin: pe: baun:
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Wrapped bean sticky rice
kau' nyin: pe: htou'
[ezpsdoag:

Crispy glass noodle puft
kya zan ma ywei:
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Folded griddle cake
khau' moun.
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Thatching palm cake
sa lu moun.

Boowt:

Oily glutinous rice

hsi hta min:
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Rice pancake with poppy-seed
hsan bein: moun.

_ c0d:
Djenkol bean with oily coconut gravy
da nyin: thi: oun: no. zan:
cof:oliof
Palmyra cake
hian: thi: moun.
¢9880ncod
Pathein greasy sweet
Pathein halawa

Boiled sweet potato
gazun: u. byou'
Boiled goa bean root
pe: myt' byou'

Boiled sweet corn
pyaun: bu: byou'
§:305e00%

Money cake

hpo: pai' hsan moun.
©HGCO

Mandalay greasy sweel
Man: da lei: hto: moun.
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Lotus fringe cake

moun. kya gwe'

Sugar-frosted pretzel
moun. jou; lien

9feof: _

Sweet flaked rice
moun. zan:

o§ods

Spongy small rice cake
moun. baun:

moun. bain: daun’
Rice spindle & comb shape dough

p&cofeoon
Mini couple cake
moun. lin mayar:

9§od{oFaphgeols

Sticky rice dumpling with oily coconut gravy
moun. loun: gyi: oun: no. zan:

9§e35(p

Butterfly cake
moun. lei' pya
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Sweet coconut sack
moun. thain: choun

White rice pudding with oily coconut gravy
moun. oun: hnau'
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Peanut brittle

myei be: yo

egqcesa:

Assorfed heart cooler

shwei yin ei:
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Sago hidden treasure
tha gu moun. hpe' htou'

H
Steamed assorted fruit big rice cake
thi: soun moun. sein: baun:

apf:gong

Sago coconut milk porridge
oun: no. tha gu
eantocopd

Aungbala pancake
Aungbala moun.
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Assorted fries and fritters
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Assorted fries
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Fried river hilsa
ngathalau' gyaw

&m@a@s
Fried fresh water loach
nga tha le: hto: gyvaw

godegpBrongpagodejod
Fried plain banana
nga pyvaw thi: ka bya lhut kyaw

SgSeomiafmioogy ghaboproselir:
Assorted fritters
adlskalielod

Chayote fritter
gawrakha: thi: gyaw
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Chick pea fritter
pe: kut gyaw

Shrimp fritter
bazun gyaw
ol
Gourd fritter
bu: thi: gyaw

Pennyworth fritter
myin: khwa ywe' gyaw
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Bamar dipping sauce

S (o)
Dipping sauce (1)
a chin yei (1)
apaeS ()
Dipping sauce (2)
a chin yer (2)
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Bamar agar

G
Chocolate agar

chaw ka le' kyau' kyaw:
oeodoncSeopodbep
Strawberry agar

sato be ri kyau' kyaw:
sokewnadadicogpodeoyp
Dragon fruit agar
nagamau' thi: kyau' kyaw:
wadg§eorpoearp

Peach agar

me' mun kyau' kyaw:
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Frangrant agar
yanan. hmwei: kyau' kyaw:

cogegieoPadeoyp

Cantaloupe agar
thakhwa: hmwei: kyau' kyaw:

oB:peogpodenyp
Fruit cocktail agar
thi: soun kyau' kyaw:
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Coconut milk agar
oun: no. kyau' kyaw:
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Bamar pudding

eogpodoegodicogiomss

Ash pumpkin pudding
kyau' hpayoun thi: hsa nwin: ma kin:

¢odegpadingSomé:

Banana pudding

ngapvaw: thi: hsa nwin: ma kin:
agfeigSeogticents

Bean semolina pudding

pe: shwei kyi hsa nwin: ma kin:
egloypdeogdiomé:

Semolina pudding topped with poppy seed
shwer kyi hsa nwin: ma kin:

egogoBieogtiomé:

Pumpkin pudding

shwer hpayoun thi: hsa nwin: ma kin:
gnopieoglomés

Potato pudding

a lu: hsa nwin: ma kin:
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wa‘gﬁgg@:qugm One-dish snacks
6 qpeladeloBlirdsed:

Making fried crispy wheat dough
gvon a kyu' kyvaw pyu lou' ni:

-

Crispy wheat dough flakes salad
gvon a kyu' kyaw thou'

qu nmmrﬁa?%
Bamar hand-mixed assortment salad
Bamar I¢' thou' soun

Bgn  opeoBiafopapd

Gourd fritter salad
bu: thi: gyaw thou'
66 BrogcocBecban
Foetid cassia leaf salad
mo kya lahpe' thou'
qu nxﬁecﬁa.?ﬁ
Pickled tea leaf salad
lahpe’ thou'
awuﬂaﬁ%w

Bamar noodle

Bor  O§edloday
Wheat noodle & soybean milk soup
pe: no. khau' hswe:

Ger  opbiadiodey
Wheat noodle and coconut milk soup
oun: no. khau' hswe:

qor  cofsbprogd

Flat rice noodle salad
hsan pan: bya: thou'
qon  O8Gp§undadh
Mung bean peppery soup with rice noodle
pe: zein: moun. hin: kha:

JJ?

JvJ

J5?

ur

W@

{?ﬁl

QE:I

eon

sacfpé:aap
ogecoodond

Mandalay style noodle salad
Man: da lei: moun. di thou'
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Shwei taung style wheat noodle with oily eoconut gravy

Shwer daun khaw' hswe;
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Bamar congee

Hooeolgiod

Duck meal congee
be: tha: hsan byou'
oeobficd
Coconut milk congee
oun; no. hsan byou'
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Roselle calyx juice
chin baun thi: hpyaw yei

sbrocfogs
Plum juice

zi: hpyaw yei
oporebionpap

Tamarind juice

magyi: hpyaw yei
p;ﬁaﬁ:au&ﬁﬂé
Pineapple juice

na na' thi: hpyaw yei
soeatnadieqbepd

Papaya juice

thin: baw: thi: hpyaw yei
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Bael juice
ou' shi' thi: hpyaw yer
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