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Opening Statement
Songkhla Gastronomy Network (SGN)

Songkhla is a land where the sea, the lake, and the mountains come
together, creating a rich culinary identity shaped by history and cultural exchange.
The Songkhla Gastronomy Network (SGN) was founded to make gastronomy
a pathway for community pride, creative entrepreneurship, and sustainable
tourism.

Hatyai University has been a vital partner in this journey, serving as a hub
for research, education, and nurturing the next generation of creative gastronomy
leaders.

This Preferred Choice Collection presents experiences that have been
carefully nurtured through our capacity building programme. Each one represents
the passion of local talents, the wisdom of heritage, and the creativity that will
carry Songkhla into the future as a true gastronomy city.

Asst. Prof. Dr. Wittawat Didyasarin Sattayarak
President of Hatyai University
Founder & Chair of Songkhla Gastronomy Network
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Thai gastronomy is more than food, it is culture, creativity, and a bridge to
the world. The Thailand Gastronomy Network (TGN) was created to unite cities,
communities, and innovators across the country to co-create experiences that
honour tradition while meeting global standards. As the national network, TGN
works closely with universities, local partners, and international allies to strengthen
knowledge, build capacity, and showcase Thailand as a leader in gastronomy
tourism and creative economy.

The Preferred Choice Collection is a trusted guide to these experiences.
Each selection has passed our shared value and capacity building programme,
ensuring quality, authenticity, and innovation. With Songkhla leading this edition,
we proudly invite you to discover how gastronomy can be both a cultural treasure
and a driver of Thailand’s sustainable future.

Asst. Prof. Dr. Jutamas Wisansing
Founder & President Thailand Gastronomy Network
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ONE NETWORK,
MANY PARTNERS,
SHAPING FUTURES
TOGETHER

RUVIASDUYE RA1E8WUSTAS SOUAUASIvVOUIAQ

SGN Partners Foreword m—

Behind every plate is an entire system — farmers, fishermen, artisans,
chefs, educators, and communities. The Songkhla Gastronomy Network (SGN)
is built on this spirit of collaboration, uniting many stakeholders to bring one
shared experience to the table. Our partners are the strength of this network,
working hand in hand to preserve heritage, inspire creativity, and shape a
sustainable gastronomy future.

On behalf of the Songkhla Gastronomy Network

Thanakrit Kriktaweechok
Head of Creative Gastronomy Fellows Council (CGFC)

Amornrat Dilokwarakul
Deputy Head of Creative Gastronomy Fellows Council (CGFC)
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Songkhla Gastronomy Network (SGN) =——
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SGN envisions a future where gastronomy drives Songkhla toward a
sustainable food system, creative economy, and tourism that benefits both
people and place, connecting local talents and small businesses to global
opportunities.
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Hatyai University plays a vital role in developing entrepreneurs and fostering
innovation in gastronomy. Through creative curricula, research, and training
programmes, the University serves as an incubator for local talents to grow
with both knowledge and creativity.

It connects MSMEs and hidden culinary gems to wider markets, empowering
them to gain visibility, raise quality, and reach the world.
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Gastronomy is more than flavour; it is a force to connect people, culture,
and place. By nurturing local wisdom with innovation, we can turn food into a
driver of city transformation, guiding Songkhla toward a sustainable food

system and tourism future that benefits both community and visitors. Start your journey at the food

source—farms, orchards, and
fields—where safe, sustainable

. SRot e e 5 Qs practices nourish both growers and
Wanmwndidyavasdudniuwianisy amsvsnasduwasduiate eaters, highlighting the joy of healthy,
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Sustainable Tourism Story of Food
Promoting sustainable tourism HANAUNIIWAIUIBENIIHULUNUZ UV D Every dish tells a story—
through local food—celebrating ﬂqjyiaq[,ﬁlgq auSne ﬁ\jLa%gJL%la\jquﬁ’aqﬁlu heritage, tradition, and culture—

heritage, using local ingredients,

protecting biodiversity, and offering . -
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creating an experience that makes
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: food truly more than just food.
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The creative food industry turns
every aspect of dining into an
experience—where art, innovation,
and culture make food not just
satisfying to the palate, but also
inspiring to the mind, pleasing to the
eyes, and nourishing to the soul.

Farming Systems and Organic Ingredients
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Creative Industries and Creative Culture
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Join the journey with The
Preferred Choice Collection—
where every product and dish
is thoughtfully crafted to nurture
a sustainable food system,
celebrate meaningful creations,
and build a shared future
together.
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NATURE & BIO-DIVERSITY

Be part of nature, contributing to

fuduazu3n13139u59013 1% The Preferred Choice
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INCLUSIVENESS

Preserving and passing on traditions across

39

generations, genders, and ages.
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SOFT POWER

and inspire thinking.
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Craft unforgettable new
experiences.
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INNOVATION

Harness culture to spark new ideas

CREATIVE EXPERIENCE

$a ) RESILIENCE
EAS

Passionate, limitless, adaptable,
and ready for anything.
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LOCAL ENTREPRENEUR &
EMPLOYMENT

Promote local businesses and
community employment.
d9LEINNINS u,azms%"m'mquﬁu
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Innovators are shaping breakthroughs that open
fresh perspectives and redefine travel experiences.
fiwdanshasreowianssa uaaslidinmsilayaans
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Culinary cultural tourism: passing on heritage,
co-creating innovations, and celebrating nature—
building high-quality food culture for a sustainable future.

Join us on a journey to build sustainability through the food system.
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Thailand Gastronomy Network

www.thailandgastronomynetwork.com
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Flavors of Songkhla: A Record of Time, Culinary Wisdom,

and Cultural Fusion
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Songkhla, a coastal city rich in
stories and diverse heritage, offers
flavors that are more than just taste—
they are a record of time, carrying
culinary wisdom passed down through
generations. Each dish reflects a fusion
of cultures, from Chinese, Indian-
Muslim, and Malay influences to local
traditions. Thoughtful preparation and
local ingredients give every plate its
unique character. Experiencing
Songkhla’s cuisine is not merely about
satisfying the appetite—it is a journey
into life, history, and living culture.
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Songkhla’s ingredients
reflect the richness of the
“City of Two Seas.”
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NOT JUST
A MEAL,
BUT A MEMORY

Tutsnadu naiusavianoasriudnuau

This main course takes us on a journey through diverse culinary
cultures—Thai, Chinese, Malay, and Western—blending tradition and
modernity into a single, creatively crafted dish.
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SOUTHERN
HARMONY
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Beaéiab Hatyai

(# Beastlab Hatyai
® +6690 263 6366
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Modern Songkhla Tasting — a
creative 5-course fine dining journey
reimagining local flavors: Tepha shrimp
paste with French bisque, mini
fermented fish tacos, soft-shell lake
shrimp croquettes on homemade dim
sum sauce, three-water sea bass belly
in a coconut-style broth, and Sathing
Phra preserved egg salad. Fresh local
ingredients shine through modern
techniques, delivering playful Southern
Thai flavors with character.
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Calida CHEF’s TABLE & A La Carte

CAT ISLAND

CatlIsland Chef Toon (Chalermpon
Laohasakul) brings new life to the
classic Pla Haeng Tang Mo, blending
tradition with modern Thai flair. Taste
the freshness of Koh Yo sea bass,
sweet Na Thap watermelon, and
seafood from Koh Maew—one of the
highlights in a 9-course chef’s table. A
refined 150 g. serving, just 49 THB.

e

(® calidacheftable

& +6691 046 3602
@) Toontrader

Southern Sunset Fettuccine
A modern Thai creation reimagines
Southern Gaeng Som with Italian
pasta. Cauliflower purée forms the
base, with tangy curry sauce
flowing like the “Southern current.”
Crisp bai liang leaves and local
herbs add aroma and crunch,
while golden fried sea bass crowns
the dish—honoring the treasures
of the southern sea.

Natara.cafe

(® Natara.cafe
@ +6682 237 8144

@ natara.cafe

SOUTHERN
SUNSET
FETTUCCINE
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KRILL-
BONARA
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Zimmer’'s Carbonara gets a
Southern Thai twist—salted Khai
Khrop Songkhla(preserved yolk) in
place of Parmesan, sweet kung Koi
shrimp from Koh Yo for umami, and
playful Bacon Candy glazed with
(® Zimmerhatyai honey, whisky, and chili. A cross-

© +6685 553 2918, +6685 553 3287 cultural dish that lets Songkhla’s

flavors shine.
Zimmerhatyai

Zimmer Hatyai

Tasspun focuses on seasonal,
traceable ingredients, supporting
local farmers and using mostly
organic vegetables. Lightly seasoned
to highlight fresh flavors while
keeping Songkhla’s bold Southern
taste, the “Follow Mom to the
Market” concept offers a carefully
crafted home-cooked Southern
dinner. Menus change daily based
on available ingredients, just like
shopping with mom. Reservation
required one day in advance
(2 tables per day), 5:00-9:00 PM.

FOLLOW MOM
TO THE
MARKET
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Tasspun Bakeshop

(® tasspunbakeshop
@ +6698 652 6636
tasspunbakeshop.hatyai
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SOUTHERN COCONUT SOUTHERN CURRY WITH
NOODLE WITH TODDY PALM VINEGAR
SONGKHLA RIVER PRAWN AND DRIED LOCAL FISH

®

techniques: Som Nod—fermented palmyra nectar from
Sathing Phra, with its tangy aroma and golden hue—
and sun-dried snakehead fish, firm and naturally sweet
from feeding in wild waters. Together they enrich a

-
i A dish that celebrates two timeless preservation

bold Southern-style sour curry, a true taste of
Songkhla’s culinary wisdom.
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SPICY MANGO SALAD WITH
SWEET FISH SAUCE
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At Singora, the recipe takes on a
distinctly Songkhla character: pork

belly marinated with century-old Sin . L . .
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A humble yet irresistible salad or starter: crisp green mango  fe= . from Sathing Phra blended with  arsngin du 1@pretaRiRGH %’avl,ﬁﬂya”aol,f:agmzmu
tossed with a piquant dressing of shrimp paste, palm sugar, chili, s = toddy palm nectar. No five-spice 9.1\~ <conai0m9um
and fish sauce, then topped with crunchy dried fish. A perfect [F80 @ powder—just garlic, onion, and salt,
balance of sour, salty, sweet, and spicy—reviving the simple, [ patiently braised to tender perfection.
soulful flavors of Songkhla’s culinary roots. 5 The result: melt-in-the-mouth pork,
: rich with the soulful flavors of SINGORA
Songkhla. ® SINGORAPIZZAHOMEMADE

@ +6698 663 2497
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BETONG NOODLES WITH
m— CHINESE-STYLE CURRY
AND FRIED PORK
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A soulful one-dish meal inspired by Yaowarat’'s Chinese-style curry,
reimagined as Betong noodles with curry sauce and spiced fried pork.
Pumpkin-blended Betong noodles, springy and golden, tell the story of the local
Chinese community. The curry blends Chinese techniques with Southern
coconut-based spice paste—fiery, fragrant, and deeply aromatic. Winter melon
adds freshness, while the fried pork, marinated with Hainanese—Western
cookshop spices, crowns the dish with a savory crunch.
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Semsukkree Culinary
(® Semsukkree Culinary
® +6683 513 2889

@9 semsukkree

Chayatat Semsukkree

PAD THAI WITH
SONGKHLA
FLAVORS

Connecting the geography of the
Three-Sea Lake with family memories,
this Pad Thai is inspired by the elder
brother’s recipe. River shrimp is
replaced with Three-Sea Sea bass,
and local ingredients are carefully
selected, including Khlong Ngae tofu,
Hatyai Pad Thai noodles,
Singhanakhon palm honey, and Koh
Yo dried shrimp. Price: 159 THB.
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SOUTHERN-STYLE KHAO YAM,
_CHICKEN BIRYANI,
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Khanlao Viewpoint serves signature Southern Thai dishes as breakfast for
resort guests, featuring Southern-style Khao Yam, a perfectly balanced herb rice,
Chicken Biryani, blending Persian and Indian culinary traditions. Served with
Hatyai’s fried chicken, crispy outside, tender and sweet inside, this breakfast

delights travellers with quality ingredients and distinctive, memorable flavors.

Khan Lao View Point

@ a1uwna1? waun
© +6682 951 5355
Khanlaoviewpoint
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SOUTHERN CURRY RICE
WITH CRISPY PORK
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A classic Thai comfort dish at K.Kluay,
featuring crispy pork stir-fried in a vibrant
Southern curry with turmeric, galangal,
chili, and garlic. Enjoy the rich, aromatic
flavors with steamed rice and a fried egg
for a simple, satisfying meal. Don’t
overlook this beloved single-dish meal,
which also helps support local communities.

K. Kluay

® Saosao Wara
®© +6681 652 3289
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STRAWBERRY & SMOKED
SALMON EGG ACHARD SALAD
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SINGORA
#® SINGORAPIZZAHOMEMADE

@ +6698 663 2497

Songkhla’s Khai Khrop(Gl)
gets a fresh twist in a vibrant salad.
Tart, vitamin-rich strawberries and
blueberries meet smoky, omega-3-
rich salmon, tossed with Singora’s
zesty dressing and colorful local
eggs from Muang Ngam. A bold,
refreshing fusion that shows
Songkhla’s culinary heritage
transcending borders.

HEALTHY
STEAMED SEA BASS
WITH LAMUD

Healthy Meal Uaan:wvivazya
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Pastries House 1991

@ Pastrieshouse1991
© +6681 538 5615
Pastrieshouse1991

Designed for health-conscious diners, this steamed sea bass dish
highlights the natural flavors of Songkhla’s three-water sea bass from Koh
Yo, paired with lamud, Khai Khrop Songkhla (preserved eggs), and
Mamuang Bao. Steaming enhances sweetness from lamud, tang from
sour mango, and a mild kick from Bang Klam red galangal. Add the
restaurant’s zesty dressing for extra punch. Perfect as a wholesome main
or side, with delivery available.
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SOUTHERN

NORTH CHARM
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This refreshing starter brings

y , Songkhla’s Tepha shrimp paste
AT AAA283FLUTBIVDIRATEIILETI ATIANN together with plump Southern shrimp

aawdUdiniiortald iluwnwdamAinanuaiy and tangy Northern fruits in a vibrant
salad. Caramelized Tepha shrimp
e . paste highlights the umami, sweet
ABNLWANT walng) shrimp meets tart strawberries,
perfectly capturing the North-to-South
concept. Taste it at 1 Million Tam,
Diana Complex Shopping Center,
Hatyai.
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This Southern-style salad features budu, the traditional
fermented sauce, bringing bold umami like Thai-style
fermented fish. Fresh fish—Mi Lang or sea catfish, or ® +6681 898 7532
salmon as an alternative—is tossed with tangy manow ho
lime (Bengal Currant), sweet mango, and juicy tomatoes,
lightly mixed with budu and a touch of chili for a refreshing,
zesty dish perfect as a main or side. Taste this menu at 1
Million Tam, Diana Complex Shopping Center, Hatyai.

Wautthichai Chong-on
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1 Million Tam Shop ——
(® Diana Complex Shopping Center
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SONGKHLA CHIVE
DUMPLINGS

Inspired by Teochew Chinese snacks,
these steamed chive dumplings from Bang
Klam, Songkhla, feature fresh local chives
wrapped in delicate dough. Served with a
spicy-sour dipping sauce and filled with
fresh sea bass, this local specialty supports
farmers while delivering Songkhla’s unique
flavors in every bite.

Thanakrit Krirktaweechok
(® Adum Bangklam
® +6697 356 6917
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TAIKONG - FISH
BALL BY MAN A
FROZEN FOODS

Ready-to-eat or cook at home: Fish Balls—
made from fresh Songkhla sea catch, processed
with strict quality control to preserve freshness
and nutrition. Naturally fragrant, tender, and
bouncy, without any fishy taste.
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STEAMED FISH BALLS
WITH CRISPY GARLIC

Man A shares southern fishing
expertise and local Songkhla
ingredients in a hands-on fish ball
workshop, where you learn to shape
and cook simple, flavorful dishes at
Pratu Mueang Seafood.

anuUalnanns:iRauidas

LUULOFIGBIIDITIIAMNLTLITIYNITIY

UUVL@TﬁoLLazi’@qauﬁaaﬁuawm lugmmu

# manafishsk
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TAKE A SWEET
BREAK
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From Thai-inspired to Western-style desserts, each treat energizes your
afternoon while showcasing Songkhla’s local ingredients and stories.
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Inspired by the classic pairing of
yogurt and honey, this dessert takes
the idea further with a Greek yogurt
panna cotta made from fresh milk
sourced in Rattaphum. A crunchy
touch comes from honeycomb, while
stingless bee honey is drizzled on
top—its flavor uniquely tangy and
subtly influenced by the surrounding
fruit orchards. The result is a
refreshing, health-conscious treat
that tells the story of Songkhla
through its ingredients.

PANNA COTTA '

BEE'S KISS
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Beastlab Hatyai
() Beastlab Hatyai

© +6690 263 6366
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This playful dessert reimagines
khao yam, the Southern Thai breakfast
classic, into a refreshing treat. Tangy
torch ginger becomes pink ice cream,
paired with puffed rice, budu caramel,
and crisp coconut wafers. Together,
they capture the essence of khao
yam in a sweet, cooling bite.

Beastlab Hatyai

(® Beastlab Hatyai
®© +6690 263 6366

KHAO YAM
TORCH GINGER
ICE CREAM
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FRESH MILK AND
PALM SUGAR DESSERT
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A reimagined Singhanakhon
sweet, luk nod thaet dip—fresh toddy
palm with palm sugar—now swaps
coconut cream for fresh milk. Creamy,
fragrant, and caramel-sweet, it's a (% SINGORAPIZZAHOMEMADE
Singora signature that keeps diners © +6698 663 2497
coming back.

Singora
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Grandma Chomoi Thai Desseﬁ:_cs /

MODERN THAI
SWEETS

A “flavor bridge across
generations” comes alive in
these reimagined Thai sweets.
Crafted with aromatic coconuts
grown on our family organic
farm in Thepha and pure palm
sugar from Sathing Phra, the
fillings are rich yet balanced.
Modern khanom sai sai
features coconut simmered in
palm sugar wrapped in soft
dough, while pandan khanom
piak poon is topped with fresh
coconut cream. Perfect for an
afternoon tea or coffee break.

RIPE MANGO BAO CREPE
ROLL WITH BANG KLAM
STINGLESS BEE HONEY

Raw and preserved ma
muang bao are now popular,
but the ripe fruit's flavor has
faded for over 50 years. The
Hua Khao Women’s Community
Enterprise revives it as crepe
rolls with ripe ma muang bao
sauce and Bang Klam stingless
bee honey—tangy, sweet, and
Gl-certified from Songkhla.

The Hua Khao Women’s Community Enterprise

@ NANIRANNITNTURAITUTUSILARILIN
®© +6694 549 1479
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TASSPUN WHOLE PAM-PANG
WHEAT BREAD PALM SUGAR BREAD

vuuivloada AUy U1-Uv Palm Sugar Bread
ﬁ I =l ]"':I = 1 G £ o v a LIRS o o [y ' o & ' A [y
puddslanradunialuiiggrnin s9asl wunth suarasiunald Ihanalaweninduuils sreliuilsunnani ads
Whole wheat bread, rich - a & de & 1 - o . o o . o .
. . . wImguazInundudaninme lirhumadad myvhauuilsvasrislel 7% Zimmer NausaI@usTIN lasthanuudassnaie
in natural nutrients, comes in Ny o sl R . L , B } 4
two colors: purple from vindauuquilinvsuuillaaia 2 & Fais daom il Ifhaalaualwndunes &ns Iduuuzwindusuwnilvouatdage vy
o v ea. va A o g \ a ') & LI ' [ '
Japanese sweet potatoes of HENTaINUAN U BRUT YUY Ugnldandua ievunilajunily iannmisldnadadiug laglildmaluds dasads Gde
H J &~ g 0 A A <] a o AL A o { & o a P o '
Hatyai and green from 71133 Sunamalng uasided Wusuaillaaia gunW wazdsastamaaadnsassunietilugduunsunis fdhAniadieadnlna

southern bai liang greens.

Additive-free and made with . S
organic eggs from Saraburi, Usaananstduuas 15l lndun3danaiudasnng

0 v A o v A v & A &
Talumass inNwuiasdwnIale NIFINRN U

it's wholesome and flavorful %’m’i’@m:q‘% NLRUIGI IR BALRY IR NEUNTE

from the source. ﬁ'ulalui’mqﬁué’aLL@iéTuﬂwa

e T
v - e a8 >

‘—/’?\ -

- ¥

Southern Thai Kanom Pam,
traditionally made with fermented
toddy palm sugar and flour,
inspires Zimmer’s unique bread.
Blending cultures, toddy palm

Gastro Preferred Choice 2025 - Songkhla edition

sugar adds aroma and color,
coconut milk keeps it soft and Zimmer Hatyai
fragrant, while natural fermentation _ ]
Tasspun Bakeshop < ensures a chewy, additive—frge ® Zimmerhatyai
ARl loaf that preserves the classic © +6685 553 2918
40 @ tasspunbakeshop flavor in a modern, healthy form. Zimmerhatyai 41
® +6698 652 6636

tasspunbakeshop.hatyal



https://www.facebook.com/Tasspunbakeshop
https://www.facebook.com/Zimmerhatyai

SIP OF
SONGKHLA i

Suavuan B,

Savor the refreshing taste of Songkhla in drinks blended with locally
grown ingredients. Each flavor reflects the region’s unique character,
inspiring you to discover the source of these ingredients.

A a Y A A 4 & a '
W’IQMQN@]’M?'}NQWE%LLUU'ﬁ\‘l‘lliﬂ’] @l’Jf;lLﬂﬁﬂ\‘]@m‘ﬂL‘]Jﬂ%@]ﬂ')'mﬁ@‘]ju‘mﬂuﬂﬂﬂﬂgﬂ
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\Bgan Janchai Restaurant 4

TORCH GINGER
LEMONADE

unaaNnQIkalutu1d
AANATINVAINBIUNIAN LMD L unTinaana1nan
ﬁmyﬂwsm:ga@am Inauwnanaliain LLa:aﬁwqmﬁa@ia
§UNIN VNFNUINZUIFA el adansussiawIulsenmn
v v A =S =3 A' L% o U
2193 LLa:muslmdmmauuﬂmﬂamamawnmﬂmﬂ@

;ﬂv AI a dl =3 £

mmswunumﬂguﬁzyzy’l Adullen Ummau@;amamqﬂws

At Baan Janchai, the welcome
drink is a refreshing blend of torch
ginger flower and fresh lime juice.

\:\ The floral aroma and healthful
properties of torch ginger awaken

the palate while evoking the
signature flavors of khao yam,

% Southern Thailand’s herb-rich rice
/e /”’// salad celebrated for its perfect
- / balance of taste and tradition.

Gastro Preferred Choice 2025 - Songkhla edition

Restaurant and Wine
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© +6681 897 6566
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® UanaunIang Baan Janchai- =~
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MA MUANG BAO
SIGNATURE
DRINKS

FRESH MA MUANG
BAO JUICE - ZESTY
& LOCAL

The Hua Khao Wamen’s Community Enterprise
@ nAVAT PNV TUIAITUTUAILANR LN

©) 6694 549 1479

From the old town of Songkhla,
Gl-certified Mamuang Bao (Ma-
Muang-Bao mango) is crafted into &8 HUaAU:LoOYIVA nauovivaluala
refreshing bottled drinks. Choose the ’

. 4 A A A
zesty punch of fresh green mango or Lorem Ipsum #ILRUDLAIDIANRADUNRIWIRTIG

. ' > ; v a o a o ' o ~
the mellow sweetness of ripe < Lorem Ipsum presents IANALNBINY I@mmmmumqﬂ nalaunziiow Gl
mango—a flavor nearly lost to time. / refreshing drinks that celebrate samundudiglisluiaTasduiuunzaiagu Black Ma-
Both varieties keep 7—10 days chilled, ' 1 i y . o < . A -
P ys 1 local flavors with Mamuang Bao, Muang Bao #3289t uNnUGaataginIals NIasd
or up to 3 months frozen, with taste Songkhla’s Gl-certified mango. ﬂ‘“” o
: : . 11382310 BuLaNkas waz Ma-Muang Bao Mojito Soda
and color unchanged. ; The signature Black Ma-Muang . oo S g i
T Bao pairs its tangy-sweet juice ihwzdn lofUlugldiduanusadu invasdun 2 Wy
= A with a bold espresso shot, while i (ualanyerissduivhaanzannuuzane uas
UIJtUIVIVUIaQ gasvav1a the Ma-Muang Bao Mojito Soda aonniin liBauBaulitisundssan

' A ) a TRk a v 2 o 1 1
VNN UBHERARD WAL RaL N asgIvanin Awnzt Dol nauwe Gi 83ua1 1N blends mango W"fh mojito syrup
for a sparkling lift. These two

creations act as local

v

g} g PR Ve NIKTigt: o) miﬁgm@w%fauﬁu vLﬁiﬁ"H’](?lﬂij’NLU’]Naﬁ@ 1%5@?1@%@%’]@ LR
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o
%

A o 1 ad A ae ' & [~ v = v
SEUYRE\ER RIS TRL: 1y ssmanifowme ) i@ swWlnsanaundan Nisesss mﬂu@mu"[@ ambassadors, inviting you to

il
&

> =3

7-10 3% wazinulugesniole 3 neulasfuazsalaiilaen discover the unique taste of Lorem Ipsum
Mamuang Bao and the land
where it's grown.
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https://www.facebook.com/lorem.ipsum.space
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SONGKHLA LAKE
SEA-BASS
READY TO COOK

iioUan:woautantiaguavuan

wsauusv

Arkrits Farm sihdanswasnuiin nzasnuasvan
méf@u,@iaLLﬂsgﬂlﬁLﬂuLﬁaﬂaﬂw%“auﬂ'gd IHnaiada

: Vv wzuazfuiadwzvasddulunisdanisdan uids
= ) GB WUITU %aluqaqtytywmﬂmmmaﬂlmj Pal et TaITIL]

Alansuaz 1000 LN

o N I H E GO B Arkrit’'s Farm

Arkrit's Farm transforms @ arkritfarm
Songkhla’s three-water sea

TASTE SONGKHLA bass into ready-to-cook © +6698 389 2546

fillets, using Japanese
ANYWH ERE ikejime and shinkeijime
techniques for freshness.
Carefully deboned, portioned,
and vacuum-sealed. Retail:

osoawsounau ausaavualldnni 1,000 THB/kg,

Firm, white-
fleshed sea bass with
no muddy taste,
smoked to perfection
: for a ready-to-eat
Discover ready-to-eat products crafted from Songkhla’s finest local ¥Rt i Y treat. Locally sourced
ingredients, bringing the charm of the South to enjoy anytime R AL : and full of flavor.

' . Ra : Price: 2,300 THB/kg.
(skin-on).
LLu:ﬁﬂwﬁmﬁmﬁw%aumuﬁﬁ@aﬁmni'@lqauﬁmﬁuawm

A = | & A Y ' o A
LANLA LR Lmumadlé\’mqmwﬂﬂ 230 ﬂ@nn‘nnnnm

SONGKHLA LAKE
SEA-BASS

Jaan:wvaiuuin:iaaiwvavvaisuadu
Uanewsauiin nelaanuasan Watandun liinau
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MAJCHA
SNACK PLANEAT - READY-TO-EAT
YELLOWSTRIPE FISH

- [
A rising star in Songkhla’s snack market, Uo7 alun -
% & 6 =3 o A
this crispy, oven-baked fish snack is made ‘YA FLUA”7 LUTUARLEARIIA WLbadan
from 100% local seafood. Zero oil, zero fat, NzauiEIwnIINATM U linaa nsau luwiten Authentic sea snacks and frozen
preservative-free, vacuum-packed for a 1555 1o 0% LildTaanuids ussalusas seafood made from fresh local catches.
1-year shelf life. Bold, spicy flavors make it i e : Carefully processed without
perfect for health-conscious snackers seeking gYING angmMInUINE 11 vlf'”?mﬂm GMP oreservatives, colors, or artificial
delicious, guilt-free bites. Certified GMP, HACCP a8. 31818 193 e luNundswinasaan flavors Enjoyte’ndergrillc’—:-d yellowstripe Planeat
HACCP, FDA, and Halal. aaulandlavaladauiulng lalagunw udlifie scad—oil-free, flavorful, and full of (® planeatseafood
ANNBToH LAEUNAY TATIRTATIH natural taste. @ https://planeatseafood.com/
@ +6680 545 7771

< ZHA SNACK

\ CRISPY FISH

Uaunuaunsau sasoaupudatyd

TG nruvrg

Soft & Tende,

Uaindo

PlaNeat

PY FISH,

- : i SOFT-ROASTED AJI
\fa UNSU SagaaUBUATUE - - -

Uardwikdavgouy

Original Flavour
saavian

.....

WKUngns
NET WEIGHT

5 sy
&Ug

« s e 0 @

i 15
e 5 R -

Jaania-Ualdavirkaavwsoaunau
ﬂmtﬁma%“’maﬁﬁmmaiaﬂgﬂuuulmi 101 IINIULABINNNZLALY ) (Sea Snack)

Majcha Snack
(® Majcha Snack
® +6692 521 9888
@ @maijchasnack

URZOIAINZLAUTUTIINTaUNTW (Frozen) I@]U@T@a‘sﬁ'mqaulul,l,maﬁi‘mm@ uilsgtlaaain
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https://www.facebook.com/profile.php?id=100086307651160
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HANDS-ON
SONGKHLA

avuaawini

Join immersive Songkhla-style workshops to experience nature and
traditional culinary wisdom, a soulful journey that uplifts and delights.

Bsnralslaszsvan szmﬁaﬁaﬁﬁumaLLa:QﬁﬂmmmmiﬁaLau

v v

Lamwé'ﬂﬁ]LLa:mmqummﬁuﬁu

TASTE OF SONGKHLA
HERITAGE: KANOM DUANG
WORKSHOP

Relive culinary memories with
Grandma Rat’s Khanom Duang
workshop — glutinous rice flour and
fresh coconut at the heart of this
traditional sweet. Learn time-honored
techniques, share stories, and taste
the nostalgic flavors of Songkhla every
Saturday at Tasspun.

Tasspun Be
® tasspunbakeshop
© +6698 652 6636
tasspunbakeshop.hatyaj
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DESIGN WITH NATURE:
FABRIC PRINTS FROM
FLOWER PETALS

Unleash your creativity at
our edible flower workshop. Sip

on a Sweet Palm Hug Cacao, / * M

a delicious cold drink made from f V@ »it
locally sourced cacao and palm T~ g ¥

sugar, while you learn to create *

flowers. At the end, you’ll

beautiful fabric art by hammering ! p’ ‘(g

decorate your drink with an W : ‘g Y
edible flower for a perfect photo f?
opportunity. It's an unforgettable g é £ .m
experience that tells the story of £ o V¥

Hatyai’s rich organic community.

Sweet Palm Hug Cacao +

13$nsaunuaanliuurii

ﬁi‘ﬂ‘*ﬁaﬂﬁL?J@Iamalﬁﬂmag'ﬁ'umw
NuveInen lWAwld wianiu Sweet Palm
Hug Cacao Inlfiiwldsiranalaua vinan

mnuslninfiudnendy I mnazgazulan

Yugen edible flowers \‘l"l%’l\‘l L@Nﬂ’)"m‘ﬂ’ﬂuﬁ'lUﬁ’]@nﬂi@]%@@ﬂ'}

@ Yugen aanlifinla PMNHATNILOAVIAANALAKA 81100
® +6665 395 5547 RIAUAT NIDNRITWRITARIAUIINA 28

waltanisueaen lduwaed tiuaandn
anudsuialnld dheguled un social media
NG Wasnisasaanlifinldvasmalng
TWidan 9 lddaa

PRESSED FLOWER RESIN
KEYCHAIN WORKSHOP

At Rosemary Hatyai, the
love for edible flowers inspired
a new craft. Imperfect yet
beautiful blooms are preserved
through pressing, then cast in
clear resin-turning each piece
into a “time capsule of feelings.”
Join the workshop and carry a
piece of Songkhla’s floral charm
with you.

13$nsoUwovNLY 199 INISBU

aanlUAUIIRY

Tssuadwalng Suduananunadlnanan’s
ﬁuﬁﬁﬁﬂ@nlumu 3z1adﬂamiﬁ'manaugszﬁﬁagﬂﬁw
waaaanliaafddmniisaanias uasinsnum
CRFERHITHS FafaladsiiuTneaenlidramaiia
NULKY %éamuﬁmﬁﬂav’%qﬂfg Vgﬂ%umu%uﬂ%uu
ldny “Induadgavasninuian’ dwniudasauasas

Rosemary Hatyai

® Laawidmalna-aanlifuld
© +6698 494 6516
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https://www.facebook.com/Yugen.edibleflower
https://www.facebook.com/rosemaryhatyai

Gastro Preferred Choice 2025 - Songkhla edition

a
SN

TAKE SONGKHLA
HOME

waavvaanauuau

Songkhla’s gastronomy goes beyond the plate—into food gifts
and local creations that tell its story.
Bring home flavors and memories that travel farther than you think.

mnaumaLLﬁasama"lajﬁuq@ﬁIﬁzmms LL@i@iaUamg'(miaammwadmﬂ
20981 29l FNUaNLANTaITIFIVRN

WUNU28997% Ba9rnn 20919280 Amssradumslnaniinae
uanunssdnauuwlanniu

IRIN BATIK

INNOVATION

% SN aé& i

- - - - L -—
udansswuaan “Tosu” ans:audanovau
IRIN g9txuaaanidaaiuazianduriasin

ﬁua’mﬁ’ﬂmmaw’mﬂﬁaqmu NIWRIARLENLNANNA
FEUKILIY GINIARNY “FNROUIN” FzViaUAINAN
=) DI 1 J {
augstﬁfmaaﬁu@umaﬂm uwnslanazyalnTa uaz “‘ae
¥, A d oA -
F9” LR3DILAIAIN Uz NIt a N L vinaussuuig
= s a U 6 d' a st'a
AnAUNUIRITaNdNIIaT Iy Adwnalllanalan

IRIN Batik Products
@ IRIN laSundansiunan
@ +6681 898 1890

Celebrates local wisdom
and resources by preserving
community craftsmanship
through vibrant batik designs.
Patterns like “Swa Lue Nam”
reflect the fertile lands of Bang
Klam, famed for its lamud
orchards, while “Sang” tells the
story of eco-friendly coastal
fishing tools. A true Thai soft
power, ready to travel the world.
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SONGKHLA
BLISS

yovuUdtydInavuan

sunandaLssan1siaad HIUNBT
IRIATIVAN aﬁumgmjﬂiznaumﬂu
Yot ﬁwmﬁuﬁwﬁﬁqmmw Jaaanwsol

ITARNBURI
THE NATURAL SENSE

COFFEE  puim/ - =S A6l wazaatianuimu i luravas
LA vet " “

PALM SUGAR

1222 DOED

; | B PIYIMNFIVA LI UAIUNUUaNLEIAI
{]mﬁmaa“qu‘*ﬁu L‘%mnﬂﬁumﬁ@q?m

2 A o & A
ATLNIN Tdaudsfud1aunaITwen

AONUULULAYNENDL1IEINIRTIA LNa b
madmnnﬂ%umﬂawm do@iammqm
LA AN UANNEIE

The Songkhla Community
Tourism Association supports local
entrepreneurs in developing high-
quality products with distinctive
identity and design, carefully curated
into Songkhla gift sets that represent
our community’s pride. From premium
raw materials to creatively designed
and crafted products, every souvenir
from Songkhla delivers happiness
and embodies sustainability.

x
nSEUNDWALTDNFO00UNS!
Sy uz‘% Buoun R,

Think idea Destination
Management (DMC)

© +6681 541 2141
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“GOLDEN MERMAID
OF SAMILA”
CHOCOLATE BAR
WORKSHOP

SOUTHERN SPICE
BASKET

- .|= T «~

dnaiuiasovunvidsalda

launinalng ssdaanusaduuazizendnidynramiaiwa) donszdanan
LEUNARWINNGILALNN DY Liﬂuﬂgmﬂ%amm 4 2819 ANTwAILvaa dLnaulenan lawn

WnIFL WnaLle unenziunsaiaan wazidunaaaanld 1aaz 259 1 , ,
3 Experience Songkhla’s

premium cacao with Singora
Chocolate. Craft your own
chocolate bar inspired by the
Golden Mermaid of Samila
Beach, celebrating local
flavors and artisanal pride.

Rosemary Hatyai
presents a Toei Parnan
basket with four local curry
pastes—Gaeng Som,
Gaeng Phed, Gaeng Kati,
and Massaman—plus a
floral brooch. 259 THB.

1I3$nsaunaBaniniaauls ( X SINGORA CHOCOLATE Lo ]
“ISonnoviKvailral” LA i
|
Inldanasaanlasunisoansulwiennsg GOLDEN MERMAID
e e A . - CHOCOLATE BAR WORKSHOP
arWaganlnwanindunitsluunasdanlnla : : ;
. U Inspired by the legend of Samila’s golden mermaid — _
AMATNRINUITUGIN DIV ;]Ia n Singora decorated with local Southern Thai ingredients f

Chocolate ynifinuazwWannInld malduusud
Singola Chocolate W3au#ianatisnwali
S Fanlnudaauns “Ceannadursalivar’ d9daninu

%%ﬂmfe? \ maniilavasausszan {iudszaunivaivi
@5""’*””’*’79”3*’”%374" ‘ Fanlnuae uszdalzununudonlnuan 7ild

WO r’ﬂl‘ﬂ N “WNTNNEY” WAIHIAFRTAAN

- CRAFT YOUR OWN PERSONALIZED CREATION

Rosemary Hatyai ‘ ] , [z WITH PREMIUM THAI COCOA

@ lsauyInialnal-aan bainuwla Singora Cocao

(® SingoraChocolate i -
© 76696 494 6516 © +6680 396 9955 NS, | THAlEOCAO SHGAT
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Partners in Crafting Songkhla Flavors -
Preferred Choice 2025
WsouasivassAsasifiavvan

Beastlab Hatyai 21,23 Juti Uthit Rd., Hatyai, Songkhla 90110,
Tel.+6690 263 6366

fIJﬁ‘YILLafIJ ‘Vi’lﬂsl‘lﬁm 21 23 0. ﬁ](ﬂa‘ﬂﬂ 2. m@imm ®J181 90110
Tn7. 090 263 6366 FB : Beastlab Hatyai

Calida CHEF’s TABLE & A La Carte 51 Palm City Community
Alley, Kho Hong, Hatyai, Songkhla 90110, Tel. +6691 046 3602

mam umlmma 51 GITE’JU"IINT%EJ"IEIM‘II@I Q. ﬂa‘ma 8. m@i%m
®JU81 90110 I‘m 091 046 3602 FB : calidacheftable

Natara.cafe 28/2 Plophichai Rd., Hatyai, Songkhla 90110
Tel.+6682 237 8144

ﬂ']L‘V\I%']@I'\‘S'I 28/2 1. WG‘W‘HU 2. m@sl,%m ®3Ua17 90110
In3. 082 237 8144 FB : natara.cafe

Zimmer Hatyai 315/3 Pak Soi 10, Ratthakan Rd., Hatyai,
Songkhla 90110 Tel.+6685 553 2918

TNLNDI ‘Vi’]ﬂsl‘lr‘m.l 315/3 nwag 10 0.90017 9. ‘Vﬂ@sl,%ﬂj
a. m@ﬂ,‘vxm ®3Ua1 901 10 117.085 553 2918 FB : Zimmerhatyai

Tasspun Bakeshop, 32 Krajang Uthit, Hatyai, Songkhla

- 90110, Tel.+6698 652 6636

‘Vlﬁfrm LflJﬂ“Iia‘l] 32 1. nswmoam 2. ‘Vi’](ﬂl‘ﬁm R4V 90110
I‘Yli 098 652 6636 FB : tasspunbakeshop

Women’s Community Enterprise Group, Hua Khao Subdistrict,
Singha Nakhon, Songkhla 90280 Tel.+6694 549 1479

nama'mnwu%uam%m%umuaﬁum ARAULT . RIABAT
RIVA 90280 ns. 094 549 1479

FB : ﬂ@mm%m@muams@mm‘huaﬁaL°m

Baan Janchai Restaurant &Wine 751 Thanutdom Anuson
Rd., Khuan Lang, Hatyai, Songkhla 90110, Tel. +6681 897 6566

U’]%ﬁ]%ﬂ‘s%’]ﬂ 751 ‘mm 1 0. %mmuaumm 6. muaa
9. m@‘l%m A9 90110 Tns. 081 897 6566

FB : 11%43un3ans Baan Janchai Restaurant and Wine

Singora 73 Khok Muang, Khlong Hoi Khong, Songkhla 90230
Tel.+6698 663 2497

FIBINDI1 73 ¢.1anx7g o.aadnaslay ®ITAT 90230
I‘Yli.098 663 2497 FB : SINGORAPIZZAHOMEMADE

Pantit Nasae Tel.+6661 773 6825

NWDAT WELLE LNT. 061 773 6825 IG: puntitnicus0.0

Semsukkree Culinary Tel.+6683 513 2889

B INAL Laugun3 Ins. 083 513 2889
FB : Semsukkree Culinary

Khanlao Viewpoint Kuan Khan Lao, Phichit, Hatyai, Namom,
Songkhla 90310, Tel.+6682 951 5355

ATNKAN ?J'JWE]EI'Y:I{ ATWBATWBARTI NIANT WAL §9Ua1 90310
Aa 6
I'Y]i.082 951 5355 FB : M®iAR12 39NN

K. Kluay, 362 Moo 1 Kamphaeng Phet, Rattaphum, Songkhla
90180 Tel.+6681 652 3289

N.N828 362 1.1 6.IUNILNDTT 8.5An¥ #9781 90180 113.081
652 3289 FB : Saosao Wara

Pastries House 1991, 5/48 Tha Chin Riverside Village, Trang-
Sikao Rd., Bang Rak, Mueang, Trang 92000, Tel.+6681 538 5615

LW‘&‘YIS L‘e’l’lﬁ 1991, 5/48 %NU’]%V]’WI%?L’)E]?/LGE@I AR (9’]5\‘] ﬁLﬂ’]
11930 2.1089 A9 I‘Yl‘i 081 538 5615 FB : Pastrieshouse1991
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https://www.facebook.com/profile.php?id=100088679583356
https://www.facebook.com/Beastlabhatyai
https://www.facebook.com/SINGORAPIZZAHOMEMADE/
https://www.facebook.com/calidacheftable
https://www.facebook.com/natara.cafe
https://www.facebook.com/semsukkree.culinary
https://www.facebook.com/Zimmerhatyai
https://www.facebook.com/KHANLAOVIEWPOINT
https://www.facebook.com/Tasspunbakeshop
https://www.facebook.com/profile.php?id=100057169933457
https://www.facebook.com/saosao.waraporn
https://www.facebook.com/PastriesHouse1991
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1 Million Tam Shop, Diana Complex Shopping Center, Hatyai,
55/3 Sriphuwanat Rd., Hatyai, Songkhla 90110, Tel. +6674 272 222

S’l% 1 8@ audnIdnlaenuinauwang wialnn 55/3
063071130 el 89281 90110 1Nn3.074 272 222

Wutthichai Chong-on Tel.+6681 898 7532

1M 9997 1N7.081 898 7532

Thanakrit Krirktaweechok Tel.+6697 356 6917

swnga tnannilaa 1n3.097 356 6917
FB : Adum Bangklam (F#nNH)

Man A Frozen Foods 3/2, Village No.7, Kao Seng - Chana
Rd., Khao Rup Chang, Mueang Songkhla, Songkhla 90000
Tel.+6674 317 800

aﬂﬁ%ﬂmuuma 3/2 1.7 AN - BSUS 9. Lmiﬂma 21409
mmm RJ3IUA1 90000 I‘Yli 074 317 800 FB : manaflshsk

Lorem Ipsum 135 Niphat Uthit Rd. 1, Hatyai, Songkhla 90110,
Tel. +6663 526 3554

Lorem Ipsum 135 @. uW‘Yl‘ﬁa‘Vlﬂ 1 ‘W](ﬂl‘lﬂm §3781 90110,
Ins. 063 526 3554 FB : lorem. |psum space

Grandma Chomoi Thai Desserts, Hatyai, Songkhla,
Tel. +6662 442 3929

B8N DAVWA (NG W1aln 9280 InT. 062 442 3929
FB : 91873/ aauil g

Arkrit’s Farm, Koh Yo, Songkhla, Tel.+6698 389 2546

£ ¢
i’J']ﬂt]‘]s}'Qﬂ']‘SN LN /U I‘Y]S. 098 389 2546
FB : arkritfarm

Majcha Snack

Tel. +6692 521 9888
FB : Majcha Snack
Line : @majchasnack

Planeat

Tel. +6680 545 7771

Website : https://planeatseafood.com/
FB : planeatseafood

Yugen edible flowers, Kanchanawanit Soi 3, Hatyai,
Songkhla 90110 Tel.+6665 395 5547

Yugen aanlainula myawmifisrey 3 a.walng s
90110 113.065 395 5547 FB : Yugen @an liifinld

&/;_
QL U" Rosemary Hatyai
6 B 9 Tel. +6698 494 6516
- % Tsaundmalua-nanldfnla Ins. 098 494 6516
g; i“*’ FB : Isaummal%m aan ki ke Edible flower

Think Idea Destination Management (DMC)

Tel.+6681 541 2141

IRIN Batik Products 147/18 Samchai Rd., Soi 3, Hatyai,
Songkhla 90110 Tel. +6681 898 1890

IRIN 1aiuwamnmmn1mn 147/18 D.RUTE TWae 3 8. ‘W]@]Gl,‘lﬁm
89781 90110 113.081 898 1890 FB : IRIN 'la3unfaimsiundn

Songkhla Chocolate
Tel.+6680 396 9955

%aﬂ'[mtamﬁamwm
I‘ﬂi.OBO 396 9955 FB : SingoraChocolate
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https://www.facebook.com/profile.php?id=100086307651160
https://planeatseafood.com/
https://www.facebook.com/planeatseafood
https://www.facebook.com/Yugen.edibleflower
https://www.facebook.com/Adum99
https://www.facebook.com/rosemaryhatyai
https://www.facebook.com/manafishsk/
https://www.facebook.com/lorem.ipsum.space
https://www.facebook.com/irinbatikproducts
https://www.facebook.com/profile.php?id=61574242527420
https://www.facebook.com/SingoraChocolate
https://www.facebook.com/arkritfarm
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The Development of Gastronomy
Network and Region of Gastronomy: An
Integrated Centre for Premium Gastronomy
Experiential Design, under the Reinventing
University Initiative for Higher Education
Excellence and Advanced Human Capital
Development, Fiscal Year 2025

1. Asst. Prof. Dr. Wittawat Didyasarin
Sattayarak

Assoc. Prof. Dr. Kan Chantrapromma
Asst. Prof. Dr. Jutamas Wisansing

Dr. Tharnpas Sattayarak

Pitoon Thongchim

Nisachon Sakunchannarong

Asst. Prof. Suwatchanee Petcharat
Arunporn Atimatmaitree

. Suchada Suwankum

10. Dr. Farida Sasha

11. Dr. Chakkait Methanai

12. Dr. Angsana Na Songkhla
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Thailand Gastronomy Network

Kisadakon Sukmool

Sunanthee Kanchanawat

Chef Black Phanuphon Bulsuwan
Chef Belle Pimthip Paosila

Irin Rerksasarn

Sutthima Sua-ngam

Thanomchai Supavirasbancha
Bowornwit Sanuch
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Asst. Prof. Dr. Jutamas Wisansing

Come aboard and explore our Preferred Choice Collection by train; a
journey where taste meets travel. Along the southern rail line, every stop
reveals a new flavour, every encounter shares a local story, and every plate
connects you to the soul of the South.

This is more than a trip; it is an invitation to discover hidden gems, meet
the people behind the flavours, and experience how gastronomy brings
communities to life. Join us on the rail to the Southern Soul, where the journey
itself becomes the most memorable taste of all.

W1323§1379 Preferred Choice Collection iunstauwmslassnl idunmsiisama
LRZANSLAUNIINILTIILAK anaasnsldnugIvan nﬂamﬁﬁaiamaslmj NNNIY
WulsaRaSadEnTasin LLaznﬂﬁnuﬁaﬂ’m%auimﬁuﬁﬂwaaLmusLéT

NUMUAIR ﬁuwmaﬂﬁﬁﬁﬁauagj wmjﬂmﬁamﬁamma LLa:ﬁ%’uﬁaﬁmiﬁuag
sanInuan@ialiiuguuldadngly sdameanidunsg Southern Soul ui19mazwy
NANUNTIN AT agj’Lunnmn@umaLLaznﬂﬁﬁﬁ%ﬁyxaaa

JOURNEY [ "Goi”

Thailand Gastronomy Network

SOUTHERN iy
SOUL
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Gastronomy Journey
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Gastronomy

@ @thailandGastronomy f ThailandGastronomyNetwork

www.thailandgastromomynetwork.com

www.hu.ac.th



