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Myanmar cuisine Party



Greeting in Myanmar
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Hello

Nice to meet you

I’m Moe

Let’s cook together.




Myanmar cuisine: Mohinga
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Mohinga:

Course: Breakfast

Burmese fish soup with
fermented thin rice noodles.

It all starts with making a smooth

flavorful broth from extracting
natural sweet juices of fleshy
fish, ideally catfish, combined

with other spices and aromatics

Mohinga is readily available in

most parts of the country, sold by

street hawkers and roadside
stalls in larger cities.
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https://www.google.com/search?sa=X&sca_esv=ae5ff0d4465b6562&sca_upv=1&biw=1280&bih=551&q=mohinga+course&ved=2ahUKEwi-sqXujNOGAxWnhq8BHSgKAWwQ6BMoAHoECEIQAg
https://www.google.com/search?sa=X&sca_esv=ae5ff0d4465b6562&sca_upv=1&biw=1280&bih=551&q=mohinga+course&ved=2ahUKEwi-sqXujNOGAxWnhq8BHSgKAWwQ6BMoAHoECEIQAg

Myanmar cuisine: Faluda

Fluda:(al Il Fal
Course: Dessert

Faludais a
Burmese/lndian dessert
drink that ushered in
summer time

Itis a delicious milk
based sweet drink that is
very popular after a meal
in Myanmar
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https://www.google.com/search?sa=X&sca_esv=ae5ff0d4465b6562&sca_upv=1&biw=1280&bih=551&q=mohinga+course&ved=2ahUKEwi-sqXujNOGAxWnhq8BHSgKAWwQ6BMoAHoECEIQAg
https://www.google.com/search?sa=X&sca_esv=ae5ff0d4465b6562&sca_upv=1&biw=1280&bih=551&q=mohinga+course&ved=2ahUKEwi-sqXujNOGAxWnhq8BHSgKAWwQ6BMoAHoECEIQAg

Myanmar Street food : Burmese Pizza (Lan Tayal Mote)

Burmese Pizza

Course: Snack

Burmese Pizza called
"Lan Tayal Mote" is very
famous in Myanmar as
a kind of street food.

Itis a delicious rice and
vegetables based
snack that is very
popular among
Myanmar street foods.

Burmese Pizza
Course: RFw ¥
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https://www.google.com/search?sa=X&sca_esv=ae5ff0d4465b6562&sca_upv=1&biw=1280&bih=551&q=mohinga+course&ved=2ahUKEwi-sqXujNOGAxWnhq8BHSgKAWwQ6BMoAHoECEIQAg
https://www.google.com/search?sa=X&sca_esv=ae5ff0d4465b6562&sca_upv=1&biw=1280&bih=551&q=mohinga+course&ved=2ahUKEwi-sqXujNOGAxWnhq8BHSgKAWwQ6BMoAHoECEIQAg

Recipe for Mohinga

INGREDIENTS b

Fish Stock
v' 2 - 3 |Ib whole catfish (skin on)

v 3 lemongrass, smashed and tied together with an outer leaf
v 6 garlic cloves

v 1inch ginger

v' 5 dried red chilies, re-hydrated with hot water

v 2 whole turmeric roots or 2 tsp turmeric powder

v 4 tbsp. fish sauce

v" Handful cilantro (best if roots are intact)

v' 6 cups water

» In alarge stockpot, add the whole fish, lemongrass, garlic,
chilies, cilantro, turmeric, fish sauce and water.

» Bring it to a boil, then reduce to medium-low heat and simmer

for 30 minutes till the fish easily flakes off.

Take the fish out of the pot, peel the skin off and filet. g

Separate the large fillets and small, disintegrated flakes. -/)

Save the bones, head and skin as well as lemongrass, chilies

and turmeric roots.

» Strain the stock and set aside.
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Recipe for Mohinga
INSTRUCTIONS

INGREDIENTS Collagen-rich fish broth(2)
Soup Base > PL.Jt the fish bones, head anql skin along
v’ 1/4 cup oil with the herbs saved from fish stock to

v 2 lemongrass stalks, sliced a pot and add 3 cups of water.

v’ 6 garlic cloves, minced > Season with salt.

¥ g ) o » Simmer the soup over medium heat, for
Linch ginger, sliced an hour till the broth becomes creamy

v" 2 shallots, diced and white.

v’ 2 tsp paprika > Strain the broth and set it aside.

v’ 2 tbsp fish sauce

INGREDIENTS _

. . Soup Base(3)
Noodles, Garnishes and Topping » Pound the shallots, garlic, ginger and
> Dried rice vermicelli , cooked per lemongrass in a mortar and pestle till it
package forms a paste. ,
» 4 hard-boiled eggs, quartered or sliced »~ Heat oil in a pan and saute the paste

for 10 minutes.

; Iz—lhmdisl H d cilant » Add paprika. Stir in the small,
andrut choppead cilantro disintegrated flakes, free from the
» Toasted chili flakes bones.
> Fish cake > Season with fish sauce and cook for
» Tenpura etc. about 10 minutes till all residual liquid

dry up.
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INGREDIENTS

The Fish Soup

v’ 2 tbsp. white rice, toasted till golden over
low heat and grind to powder

v' 10 pearl onions, peeled

v' % cup tender core of banana stem or lotus
roots, sliced into 1/4 inch rings

v 1 tbsp. ground black and white pepper, each
v" 5 inch of banana stem, slice
v'salt to taste

Making Mohinga
>1Ina sl.JtoTkpot, bring the strained stock(1) and broth(2)
to a boi

> Add the soup base(3)

» Make a slurry with the toasted rice powder and 4 tbsp
of cold water and stir into the soup

» Add and cook the pearl onions and banana stem or
lotus roots till tender

» Stir in the large fish fillets
» Add ground black and white pepper
» Season to taste and turn the heat off
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Assembling Mohinga

* |[n each bowl, ladle a cup of
soup with fish flakes, pearl
onions and banana stem over a
bundle of rice vermicelli.

e Customize your bowl to your
taste with all the garnishes and
toppings, lime, cilantro, boiled
eggs, fish cake, tempura and
chili flakes.
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Recipe for Faluda: A Burmese Summer Dessert Drink

INGREDIENTS

* 1/4 cup evaporated milk

* 1/4 cup small sago or tapioca pearls
* 2 packets of Jell-O in two colors

e 4 cups milk

* 6 Tablespoons rose syrup

* Vanilla Ice cream

e Pudding

* Boil water and put sago in to boiling water for 20 minute and
turn off heat and leave for 15 minute and rinse with cold water
and set aside

* Cut the jello into small pieces

* Prepare rose milk by mixing milk, evaporated milk, rose syrup
and stir well and cool in the refrigerator

* Intransperan tall glasses put a few spoonfuls of the the two
colors of jello

e Add in the sago and basil seeds

e Add in the rose milk

e Add pudding Lastly a scoop of vanilla ice cream
e Add in some crushed ice cubes (option)
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Recipe for Burmese Pizza (Lan Tayal Mote)

INGREDIENTS

e 2.5 cup ofrice flour

3.5 cup of water
e Steamed bean

* Yeast, Salt

* Masala

 Tomatoes, Cabbages, Chili, Cilantro

* vegetable oil

Mix well rice flour, yeast and salt and leave it 5-8 hours

Cut the cilantro, tomato and chili into small pieces and Slice the
cabbages

Heat a non-stick pan over medium heat and add a tablespoon of
vegetable oil

Pour a ladleful of Erepared rice water into the pan and spread it
evenly to form a thin layer, similar to making a crepe.

Sprinkle the chopped onions, tomatoes, green chilies, cilantro,
cabbaged slice, streamed bean, masala and salt

Drizzle a little oil around the edges and on top of the toppings.

® 4 Cover the pan with a lid and cook for another 3-4 minutes until
| the toppings are slightly cooked and the base is crispy.
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It’s delicious.
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References

+* Burmalicious by Suu

https://www.theburmalicious.com/
blog/mohinga#recipe-anchor-link=

+ Foodjimoto

http://www.foodjimoto.com/2014/0
6/faluda-burmese-summer-dessert-
drink.html

¢ International Cuisine, Myanmar
(Burma)

https://www.internationalcuisine.co
m/falooda/
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