International Tipitaka Chanting Council
Established 2006, B.E. 2550

Thai Menu
December 2nd-12th 2011

Kalachakra Ground, Bodhgaya




Bios of the Leadership Team for 2011:

Thai Kitchen Team ‘s Backgrounds and Job Descriptions

Team Leader - Mrs. Buaphuoen Naree
Advisor - Chef Suwat Luksanacom, Thai Chef's Association
Assistants - Phra Chiewvit Warunwatcharin

- Phra Chetd Monvitoon
- Mr. Veeravit Chaijarasnan

- Mrs. Arasanan Chaijarasnan

Store Keeper and Receiving Agent

-Phra Chetd Monvitoon

Born 1964 in Bangkok, Thailand. Ordained at Wat Pa Satharam, Nakorn
Ratchasrima, Thailand

Food Preparation & Miscellaneous

1. Phra Wanpiya Tumthongkham, Wat Phothataram, Sriracha, Chonburi
Province. Age 50. Teacher at Wat Phothataram School.

2. Phra Anon Sudachan, Wat Pra-Ngam, Singburi Province
Born 1974 in Prachinburi Province.

3. Mae Chee Nisara Sumranbamrung, retired English teacher
Age 49 born in Khonkaen Province. Now at Bangladesh Temple, India.

4. Mrs. Buaphuoen Naree, retired teacher
Born 1958 in Buriram Province. Cook at Wat Saket

5. Mr. Veeravit Chaijarasnan, self-employed (air-conditioner repair
technician)
Born 1967. Vegetarian Kitchen Committee Member, UdonThani Province.

6. Miss Arasanan Chaijarasnan, self- employed
Born 1966 in Nongkhai Province. Vegetarian Kitchen Manager, UdonThani
Province.

7. Mrs. Nongyao Naree, trader




Born 1949 in Buriram Province. Meditator and kitchen sponsor at merit-
making temple events.

8. Mr. Kunchon Wacharaket, driver of Phra Ajahn Mitsuoe Gavesako, Wat
Sunandavanaram and Maya Gotami Foundation.
Born 1971 in Bangkok.

9. Mr. Wuthichai Chumpaphun, contractor and religious fundraiser
Born 1961 in Bangkok.

10. Khun Manaschanok Chayanganont, Age 65. Owner of Pua Khun
Restaurant, Lumpang Province.

11. Khun Khetsukhon Thitivorn, Age 62. Lumpang Province.

12. Mr. Opas Budhnorkhaew, lawyer, Chiangmai.

Rice Cooking

Mrs. Nutchanat Bunyo, retired staff-the Crown Property Bureau
Born 1946 in Sisaket Province. Responsible for Wat Saket’s food offerings.

Beverage Team

1. Mrs. Prachuab Mahaphol (Fundraiser for beverages), retired doctor
Born in Sisaket Province. Meditator and kitchen sponsor at Wat Nong Pa

Pong, Ubon Ratchathani Province.

2. Mrs. Bunthin Jaemjan (Head of beverage team), retired teacher
Born 1951 in Ubon Ratchathani Province. Meditator and kitchen sponsor at
merit-making temple events.

3. Mrs. Phaithun Srisoda, retired nurse
Born 1937 in Sisaket Province. Meditator and kitchen sponsor at merit-
making temple events.

4. Mrs. Bausri Sutthisen, hairdresser
Born 1946 in Sisaket Province. Meditator and kitchen sponsor at merit-
making temple events.

Volunteers from Thai Airways International




Mrs. Phoraphat Uttaranakorn
Mrs. Titayaporn Uttaranakorn
Miss Aweson Yodhabandhu
Miss Vorasri Prakongwong
Mr. Vanich Hemjaree

Mr. Ruchanawin Singhagowint

N o ks W

Mr. Siramed Apiromchavanat

VIP Support Team

1. Phra Chiewvit Warunwatcharin - Intrepreter

Born 1958 in Nakorn Ratchasima Province, Thailand

2.Mrs. Sudapak Udomnontasak, private business

Born 1967 in Chumporn Province, Thailand

Sponsorship of Food




December 2nd, 2011

His Holiness Somdet Phra Buddhajarn

President of the Executive Committee for the Supreme Patriarch of
Thailand

The Abbot of Wat Saket Rachavaramahavihara, Bangkok
December 314, 2011

Light of Buddhadharma Foundation International, USA

December 4th, 2011
Mrs. Sudapak Udomnontasak and Wat Amphawan's Followers

December 5th, 2011

Dr. Disaphol and Family, Thailand
December 6t, 2011

December 7th, 2011

December 8th, 2011

December 9t, 2011

December 10th, 2011
December 11th, 2011

December 12th, 2011




Thai Menu
December 2nd-12th 2011




2nd December 2011
BREAKFAST 5.30 a.m. to 6.30 a.m.

LB1IANNTILATDY
217878 117610 NaFdar1e 12389 NegensIAdas

U6y 91 nun Tadadiu lula/wa il

Elaborate Rice Congee with Faux Meat
Rice. Boiled Rice. Stir-Fried Vegetables. Omelet
Clear Bitter Gourd Soup
Soya Milk Tea Coffee Ovaltine Milo/Fruit

LUNCH 11.30 a.m. to 12.30 p.m.

d1dawe1a e wndatia LW ldgndunyla 1011 AaNTLlNGIgNTUnYL
NARNSUALR Tulduia laldnandd dailazvan
il 161 aUnYLY UNWINUUN/RnANTIaNTEN

d1aa6/wa i

Rice. Hard Boiled Egg in Brown Sauce
Veiled Lady Soup with Faux Pork Balls. Spicy Kaset Protein
Fried Faux Pork Balls with Sweet Basil. Stir-Fried Vegetables with
Faux Shrimp. Fried Glass Noodle with Egg and Cabbage

Spring Rolls
Sticky Rice. Papaya Salad. Spicy Faux Pork. Northern-Style Chili
Paste Dip. Steamed Vegetable Topped with Coconut Cream

Tapioca and Black Bean in Coconut Milk/Fruit




3nd December 2011

BREAKFAST 5.30 a.m. to 6.30 a.m.

B1IFIT1I6N

i 1910 wylanannssiay Aaldsfuinyae/ae darnsiu Jula lailden

UeiNY 91w Tadadu Tula/mald

Rice. Boiled Rice

Spicy Pickle Chinese Radish Salad. Fried Faux Pork with Garlic
Fried Kaset Protein and Ginger. Stir-Fried Vegetables
Vegetable Stew - Chinese Style. Omelet
Soya Milk Tea Coffee Ovaltine Milo/Fruit

LUNCH 11.30 a.m. to 12.30 p.m.

d1dE8LANDEIIMUINTULANI Hanszinsusidagnn
wnvdaduidugndunyananlsiuvianviaulailazvan
T1IUURLIFUET ;1UUYLD

di1miiantlandnlawviv/malyl

Rice. Green Curry with Faux Fish Balls

Stir-Fried Eggplant with Basil. Glass Noodle Soup with Faux Pork
Balls. Cabbage Soup with Shiitake Mushroom. Spring RollsSticky
Rice. Papaya Salad. Spicy Minced Faux Pork

Sticky Rice with Dried Longan/Fruit




4th December 2011
BREAKFAST 5.30 a.m. to 6.30 a.m.

9iNd28 91761
FuAgNarRnnAT e el gliviaraunngIu

Ueiny 91 nun Tadadiu Tula/mald

Rice. Boiled Rice
Vegetable Stew - Chinese Style
Stir-Fried Mixed Vegetables with Chili Pepper. Omelet
Shiitake Mushroom Soup with Vegetables
Soya Milk Tea Coffee Ovaltine Milo/Fruit

LUNCH 11.30 a.m. to 12.30 p.m.

drrdruunviandulainsiae naaiudinTwe
grulduutvdrrlneg dunz1a lai
Raddulnnldivg dansidasnd
q1nihen Jusin

wndau/waly

Rice. Country-Style Curry with Faux Fish Balls
Crispy Fried Corn Patties. Hot and Spicy Glass Noodle Salad
Hard Boiled Egg in Brown Sauce
Stir-Fried Sugar Pea with Faux Shrimp. Stir-Fried Eggplant
Sticky Rice. Papaya Salad
Milled Mung Bean with Coconut Milk/Fruit




5thDecember 2011
BREAKFAST 5.30 a.m. to 6.30 a.m.

TIGUNTILATDINT LI 1B YU TING
917878 11960 RNsnannsauNz5ensIlAaay Nenanna1UaAuLe

ULy 91 nuw Tadadiu lula/walad

Elaborate Boiled Rice Royal Style. Corn Soup
Rice. Boiled Rice. Crispy Fried Snow Flower. Clear Bitter Gourd
Soup. Stir-Fried Cauliflower with Faux Shrimp
Soya Milk Tea Coffee Ovaltine Milo/Fruit

LUNCH 11.30 a.m. to 12.30 p.m.

TFIRAUNLATNANILUADINTILATDING LI
917878 wnavidiaannuin/andulaia narddsiuviavan datlazvan

T1nily) JUSIUIUITIR AIUUYLR UInGnaav drntan

LAYUIRNANaY rantdataaannd Nuniudau/mwalyl

Nova-Colour Fried Rice. Fried Egg Noodle Royal Style
Rice. Green Curry with Gourd and Faux Fish Balls
Cabbage Soup with Shiitake Mushroom. Spring Rolls
Sticky Rice. Papaya Salad. Spicy Minced Faux Pork

Northern-Style Chili Paste Dip (Nam Prik Ong)
Hot and Spicy Kaset Protein Salad

Pumpkin in Coconut Milk. Siamese Jade in Coconut Milk

Red Ruby in Syrup/Fruit




6thDecember 2011
BREAKFAST 5.30 a.m. to 6.30 a.m.

ailiila’ L
11878 d1suRaTaniinin nalasuriananlaidon

U6y 91w Tadadu Tula/mald

Veiled Lady Soup
Rice. Boiled Rice. Fried White Jew’s Ear Mushroom
Cabbage Soup with Shiitake Mushroom. Omelet
Soya Milk Tea Coffee Ovaltine/Fruit

LUNCH 11.30 a.m. to 12.30 p.m.

ddraantna1ldgnaulanta drlaa fieligauuniin
NanludINTNARATFNE
T1nilaIFusN

adaIRNUIRIR/ /WA L

Rice. Thai Spicy Soup with Cabbage and Faux Fish Balls.
Spicy Boiled Egg Salad. Pad Poi Sean (A Mixture of 8
Vegetables Fried Together). Crispy Fried Corn Patties

Stir-Fried Mixed Vegetables
Sticky Rice. Papaya Salad

Mung Bean in Sweet Syrup/Fruit




7th December 2011
BREAKFAST 5.30 a.m. to 6.30 a.m.

alinnav-linnan-iasan

17828 917600 Fuznannsay DIadunan natldsiuinan

ULy 91 nun Tadadiu ula/wa 1l

Pumpkin Soup with Shiitake Mushroom and Carrot
Rice. Boiled Rice. Crispy Fried Snow Flower
Fried Peanut
Cabbage Soup with Shiitake Mushroom
Soya Milk Tea Coffee Ovaltine Milo/Fruit

LUNCH 11.30 a.m. to 12.30 p.m.

fi1rd288 Uz gaa172 181 urnEng aun1tdan laldgaudinnanain
Nawanaldgndunya daitloenan
B1niten Jusin

aANEINUINa/Na 13

Rice. Hot and Spicy Eggplant and Kaset Protein Salad
Soya Bean Dipping Sauce. Omelet

Clear Soup with White Jew’s Ear Mushroom. Fried Chili Paste with

Yard Long Bean and Faux Pork Ball. Spring Rolls
Sticky Rice. Papaya Salad
Red Bean in Sweet Syrup/Fruit




8th December 2011
BREAKFAST 5.30 a.m. to 6.30 a.m.

liviaviauiiia’li
117878 d18NNARNNTIN A e 117819 Annansau

Ueiny 91 nun Tadadu Tula/mald

Shiitake Mushroom Soup with Veiled Lady
Rice. Boiled Rice. Stir-Fried Mixed Vegetables. Fried Chinese Pickle
Radish with Egg. Crispy Fried Mixed Vegetables
Soya Milk Tea Coffee Ovaltine Milo/Fruit

LUNCH 11.30 a.m. to 12.30 p.m.

urnilingndunylaginidgia natddsuiinnan AaNsLInNGI0I9nEuL
a3 Aaunusgndulania
il dudiangna e/ mneu

JududvdmitantandTawviv/maly

Egg Noodle Soup with Faux Pork Balls
Rice. Cabbage Soup with Shiitake Mushroom
Fried Yard Long Bean with Faux Shrimp and Basil
Sweet and Sour Vegetables
Fried Faux Fish Balls with Thai Curry Paste
Sticky Rice. Papaya Salad
Thai Hot and Spicy Nam Prik. Steamed Vegetables

Sweet Potato in Sweet Syrup with Ginger
Sticky Rice and Dried Longan in Coconut Milk/Fruit




9th December 2011
BREAKFAST 5.30 a.m. to 6.30 a.m.

agifiali
dina78 gy TUsAUINERTNaANIIAIEY NEsENTILAGaY
laildaNannsIu
B 1 nu Tadamu TuTa/ma'ld
Veiled Lady Soup

Rice. Boiled Rice. Crispy Fried Kaset Protein with Thai Spices
Clear Bitter Gourd Soup. Omelet. Stir-Fried Mixed Vegetables
Soya Milk Tea Coffee Ovaltine Milo/Fruit

LUNCH 11.30 a.m. to 12.30 p.m.

TNNFVIUNANTEWSINLLTDENIFATUNYLI LNIFUINTULA fuIFauanvni
AnTuldurng & la innaansanindn uananilaiyia/mnsiy
q1uihen Juein

wWanavuwnvurn/malal

Rice. Fried Eggplant with Faux Pork Ball and Basil. Hot and Sour
Vegetable and Faux Fish Ball Ragout. Clear Soup with Cucumber
Fried Glass Noodle and Mixed Vegetable with Egg Crispy Fried
Vegetables with Sweet and Sour Sauce Faux Mackerel with Chili

Paste and Steamed Vegetables Sticky Rice. Papaya Salad

Pumpkin in Coconut Milk/Fruit




10" December 2011
BREAKFAST 5.30 a.m. to 6.30 a.m.

91912 TWA G1sunsIAZal

didan d1adu Aadvanarofininsnies 1aEen datluzvan
U 21 nul Tadadu TuTa/malsd
Corn Soup. Elaborate Boiled Rice
Rice. Boiled Rice. Fried Mixed Mushroom and Ginger

Omelet. Fried Mixed Vegetables. Spring Rolls
Soya Milk Tea Coffee Ovaltine Milo/Fruit

LUNCH 11.30 a.m. to 12.30 p.m.

TIIFILAANTENTT IR UANIaEaTuTnS ldTuidu weld'lal
wnvdauzseiald nanddsiuvinnan
T12nitan U6 Uansnuun inAusIansgi

fi1aniiaatanifan /wa’lyd

Rice. Fried Egg with Basil. Clear Soup with Mixed Mushroom
and Glass Noodle. Hard Boiled Egg in Brown Sauce Clear Soup
with Stuffed Chinese Bitter Gourd Cabbage Soup with Shiitake

Mushroom
Sticky Rice. Papaya Salad. Northern-Style Chili Paste Steamed
Vegetables Topped with Coconut Cream
Sticky Rice with Taro in Coconut Milk/Fruit




11th December 2011

BREAKFAST 5.30 a.m. to 6.30 a.m.

qi1d28 91761
laiden dradman nanddsuniavian daginsazay Kavaleil
U 2 nul Tadadu TuTa/ma 'l
Rice. Boiled Rice. Omelet. Fried Peanut
Cabbage Soup with Shiitake Mushroom
Fried Kaset Protein and Thai Spice Salad

Fried Chinese Pickle Radish with Egg
Soya Milk Tea Coffee Ovaltine Milo/Fruit

LUNCH 11.30 a.m. to 12.30 p.m.

drrdradriaryalddviannsiainnianaldiinviau
Randauioindiuvay
Fasinnz1silldle Yadlawman
draufiaadusin Uwsnaiuaa

finnitantandn’lawnie/ma’lal

Rice. Spicy White Jew’s Ear Mushroom and Faux Shrimp Salad
Clear Soup with Pickle Mustard Green/Shiitake Mushroom
Stir-Fried Mixed Vegetables with Oyster Sauce
Fried Macaroni and Egg. Spring Rolls
Sticky Rice. Papaya Salad. Chili Paste Dip

Sticky Rice and Dried Longan in Coconut Milk/Fruit




12th December 2011
BREAKFAST 5.30 a.m. to 6.30 a.m.

ddunsaazas
dinqde 16 nsewnstanfiald dafuiduiiinaadnladen
ddf 21w Tadadu TuTa/ma'ls
Elaborate Boiled Rice
Rice. Boiled Rice. Faux Fish Maw and Veiled Lady Soup

Fried Glass Noodle with Mixed Vegetables and Mushroom
Hot and Spicy Omelet Salad

Soya Milk Tea Coffee Ovaltine Milo/Fruit

LUNCH 11.30 a.m.to 12.30 a.m.

WNe Inel
f1drafaRANsLIdaa1IgNTURY iy LnedaJuldunyl
wnLdiaIIUgndulana datlagnan

B du6in

WdIU nantdalvuInssn/malal

Pad Thai
Rice. Fried Chili Paste with Eggplant and Faux Pork Balls
Hot and Spicy Kaset Protein Salad. Clear Soup with Glass
Noodle and Faux Pork. Green Curry with Faux Fish Balls

Spring Rolls

Sticky Rice. Papaya Salad
Milled Mung Bean with Coconut Milk Siamese Jade in
Coconut Milk/Fruit




13th December 2011
BREAKFAST 5.30 a.m. to 6.30 a.m.

ailiila’ L
917878 91760 AANIAULAN DIRFINaR UYLInaansztian Wl 1ida lai
Hailuznan

U6y 91 1w Tadadu Tula/mald

Veiled Lady Soup
Rice. Boiled Rice. Stir-Fried Sweet Pea. Fried Peanut. Fried Faux
Pork with Garlic. Fried Chinese Pickle Radish and Egg. Spring Rolls
Soya Milk Tea Coffee Ovaltine Milo/Fruit

LUNCH 11.30 a.m. to 12.30 a.m.

drrdre ldaniaes wnvdaduldugndunyla diinnandiusd wnalaangulan
NANZID 819N TUNY UINWINANFINSIANTEN
q1uthen Juein

AANUUINT/ WA 1]

Rice. Fried Boiled Egg with Tamarind Sauce Clear Soup with Glass
Noodle and Faux Pork Ball Hot and Spicy Fried Mixed Vegetable
Salad. Red Curry with Faux Fish Ball. Stir-Fried Eggplant with Faux
Pork Balls Chili Paste Dip Steamed Vegetables Topped with
Coconut Cream

Sticky Rice. Papaya Salad

Banana in Coconut Milk/Fruit




1n384960/Beverages

wufnag Chrysanthemum Tea
ey las Lemongrass Drink
ety O Herb Tea

e L Dried longan Drink
UHZaN Bael Fruit Drink
Ui Ginger Drink
aandHog Safflower Drink

A 1 Tavadiu lula

Coffee, Tea, Ovaltine, Milo

U

Soya Milk




