


PREFACE

Thai desserts originated from the wisdom of Thai people that was passed down from generation to
generation and are considered a Thai cultural symbol. It can be obviously found that each meaningful and
auspicious name of Thai desserts is linked to some sort of supernatural power which is strongly and hopefully
believed to generate auspiciousness in our lives. Definitely, this is why each Thai dessert specifically plays a
significant role the performance of different ceremonies. Unsurprisingly, Thai desserts have an influence to

determine Thai people’s belief and behavior throughout the ages.

The creation of this booklet entitled ‘Culture and Belief of Thai Desserts’ results from the
cooperation between the Center of Arts, Culture and Locality and the English Program of Faculty of
Humanities and Social Sciences. The main objective of the booklet is to disseminate the knowledge regarding
Thai culture and arts in order to respond to the university’s mission on academic service for community. The
production team extremely hopes that this booklet will bring the readers a deeper understanding regarding
Thai desserts and a big pleasure in learning English while reading. Also, the production team still hopes that
the readers can realize and appreciate the Thai cultural heritage as well as aware of preserving this precious
cultural symbol that has been handed down from generation to generation just like our ancestors have done in

the past!

Writing Team
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Culture and Belief of Thai Desserts
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1. Kao Neaw Kaew and Maprao Keaw

Kao Neaw Kaew, or sweet sticky rice, and Maprao Keaw, or sweetened coconut, are well-known in
the world of Thai desserts. Their names are derived from a combination of their main ingredient and their
apparent characteristics. Noticeably, their difference simply comes from their main ingredients, i.e., Khanom
Kao Neaw Kaew is made of Kao Neaw or glutinous rice; while, Maprao Keaw is made of Maprao or
coconut. The tagged word ‘Keaw’, or transparent colored texture, is added to highlight their unique feature,
which is a transparent color. Interestingly, in this sense, this Thai word ‘Keaw’ means ‘gem’ and ‘crystal

ball’, so this meaningful word has multiple meanings.

Moreover, according to the Thai Buddhist belief, the word ‘Keaw’ is significantly referred to the
most sublime and revered things known as the Three Triple Gems: the Buddha, the Dhamma and the Order.
Undoubtedly, the word Keaw is undeniably used here as an auspicious name. Thus, Kao Neaw Kaew and
Maprao Keaw are expected to bring the recipient brightness, cleanness, and pureness. Moreover, having the

dessert in auspicious ceremonies also means being protected by the sacred power of the Three Triple Gems.
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2. Kao Tom Luk Yon

Among Thai festival desserts, Kao Tom Luk Yon is a traditional dessert that has an interesting story.
The name Luk Yon is derived from a combination of two Thai words: ‘Luk’ which refers to a classification of
shape to describe a piece of the dessert and ‘Yorn” which means ‘to throw’. As the name implies, this dessert
has a long bamboo string which is designed for easy carrying. The story of Kao Tom Luk Yon is linked to the
biography of the Buddha. According to the Thai Buddhists’ belief, after Buddha visited his mother in Indra’s
heaven and delivered a sermon on the Abhidhamma during three months of the Buddhist lent, he descended
to the world of humans again at Sangassa City on the first day of the waning moon of the eleventh lunar

month. At that time, plenty of Buddhists joyfully came together to welcome and offer almsgiving to him.



They prepared the dessert while waiting for him and meant to offer the dessert to the Buddha as soon as they
met him. For the crowd of people, to come close the Buddha and offer a dessert was difficult for the devout
Buddhists; instead some of them threw the dessert to the Buddha’s bowl from a distance. This is why the

dessert is called ‘Luk Yon’ and plays an important role in making merit, at the end of the Buddhist lent.
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3. Khanom Chun

Like other traditional Thai desserts, Khanom Chun is popular and widely known among Thais and is
strongly believed to bring good fortune to the recipient. The word Chun can be literally translated as
‘layers’. Obviously, the name of Khanom Chun is derived from its unique characteristic; it contains many
layers of colored jelly. Thus, it is sometimes known as ‘multi-layer jelly’ by foreigners. Understandably,
Khanom Chun is metaphorically interpreted as a dessert to help the recipient climb up the ‘layer’ of status,
rank and position. Even though the number of layers is not strict, Khanom Chun is popularly overlapped
with nine levels because most Thai people believe that the number nine is a harbinger of good and a positive

outlook for the future and advancement.
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4. Khanom Foy Thong

Khanom Foy Thong, or golden threads, is a Thai dessert that is imitative of gold and is ubiquitously
found in marketplaces. The name ‘Foy Thong’ comes from its unique feature. According to the Thai
language, the word ‘Foy’ means thin stripes and ‘Thong’ means gold. Khanom Foy Thong can be described
as a dessert of long and thin strands of golden color. Because of its color and length, Khanom Foy Thong is
metaphorically interpreted to be the symbol of affluence and longevity. Additionally, Khanom Foy Thong is
believed to bring good fortune and prosperity in business dealings. Also, Khanon Foy Thong has a
customary importance in wedding ceremonies because many Thai people believe that its length is a symbol
of stability in marriage. Consequently, one must be careful about the way Khanom Foy Thong is cut because
of its special significance in length. In contrast to wedding ceremonies, it is sometimes considered
inappropriate to have this dessert at a funeral ceremony because its length is believed to cause endless death

for the family.
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5. Khanom Ja Mongkut

Among traditional Thai desserts, Khanom Ja Mongkut is rare and has a complicated cooking
process. Khanom Ja Mongkut plays an important role in performance of many auspicious ceremonies, even
though it is not a commonplace market dessert. The name of Ja Mongkut originates from a combination of
two Thai words. The word ‘Ja’ means a leader, and ‘Mongkut’ means the crown. Thus, Khanom Ja
Mongkut metaphorically means a dessert that combines power and majesty to the recipients. In addition to
the complicated cooking process, the dessert’s distinctive characteristic is apparent through its exquisite and
appealing shape similar to that of the crown, which makes it evident why this traditional Thai dessert is
called Ja Mongkut. Understandably, this dessert is often offered as a gift for business promotion in order to

bless the recipients for continued success and thriving.
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6. Khanom Kalamae

Generally, when people talk about Thai auspicious desserts for wedding ceremony, they certainly
think of Khanom Kalamae which is commonly found across the country. The outstanding characteristic of
Khanom Kalamae is a combination of delightful sweetness and stickiness. Khanom Kalamae is regarded as
particularly required a specified dessert for wedding ceremonies because its alluring sweetness symbolizes a
sweet life of the couple. Stickiness signifies a stability of the couple’s harmonious relationship which is
difficult to be divided. Additionally, Khanom Kalamae also significantly serves as a festival dessert during
Songkran or Thai New Year festival. The way in which the dessert is made also represents people’s unified

solidarity.
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7. Khanom Kong

Khanom Kong is a traditional dessert which is rarely found in the marketplaces. It is regarded as a
significant sweet for wedding ceremony. The name of this dessert comes from its unique characteristic
resembling a wheel with spokes. Kong is a Thai word which means a buffalo-cart wheel. Traditionally,
Khanom Kong plays a key part in wedding ceremonies because it symbolizes the mutual existence and
movement of the newlyweds as the function of the wheels of a buffalo-cart. Therefore, Khanom Kong is

metaphorically interpreted as a symbol of stability and harmony of marriage of the newlyweds.
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8. Khanom Kraya Sart

Khanom Kraya Sart is a traditional Thai dessert that is commonly found in the completion of merit
at the Sart festival, or the half year festival. The name of the dessert is derived from a combination of two
words: Kraya, which means food, and the Indian borrowed word Sart, which means season. Traditionally,
the Sart festival takes place annually from the last day of the tenth lunar month until the second day of the
eleventh month. This joyful celebration marks the first harvest season of the year. Also, Khanom Kraya Sart
is the traditional dessert for this celebration because of its association with the change of season and the

harvest.

Interestingly, Khanom Kraya Sart is a blend of nine local agricultural ingredients like rice, sesame and
other cereal grains. They are sweetened and cooked through a special process that requires family and
community cooperation. Most of main ingredients are picked at the first harvest time of the year and are
cooked with a special process in order to preserve it. Many Thai Buddhists believe that to offer the monks
the crops at the first harvest will bring them good fortune. Undoubtedly, Khanom Kraya Sart attains its
status as a meritorious dessert. Being a dried dessert, the fruit of merit generated from the offering of
Khanom Kraya Sart is strongly believed to be Sabieng Krung, a dried provision for dead relatives on their

long journey.
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9. Khanom Med Khanoon

Khanom Med Khanoon, or sweetened made in the shape of tiny gold bars. With its golden color,
Khanom Med Khanoon is categorized as a dessert of the gold lineage. The name of Med Khanoon derives
from two Thai words, Med which means ‘pip’, and Khanoon which means ‘jack fruit’. The unique
characteristic of Khanom Med Khanoon is its shape which imitates the pip of a jack fruit, hence the name
Med Khanoon. Interestingly, Med Khanoon is considered to be an auspicious dessert since its name is the
same as the auspicious tree, Khanoon, or jack fruit. According to Thai belief, the Khanoon tree is strongly
believed to be a tree that supports and props up its owner because “noon” in “Khanoon” is a homonym of
the word Sanab Sanoon which means support in Thai. Thus, Khanom Med Khanoon is a symbol of the power

of support which props up our life when we are in the downturn of luck.



& vy

< < Ao X YA o Y < A A 9 v A
mummwmﬂumumizqammmmmu“lwmﬂymzﬂa1stﬂwmmzuﬁmamﬂmﬂﬂUﬁ

o A o 1 < 3 Ao 1 & 3 A 9 ) Y
VDINDIAN mmﬂu’mummwmﬂumummarw:ﬂzum:n “ElJlél‘L!” mgﬂuﬁmmamu"lwmaagmﬂ AU

, A 0y 3 Y YA @ o ¥ ~Aa D) A v )
Ulﬂﬂﬁ?uﬁlﬁiytclf@?'lﬁLl"l]H‘L!LﬂLWIHUl‘JJ‘VI‘JJ‘Wﬂ\?@'lu'ﬁﬂuﬂ'lﬁﬂ'lﬂuﬂﬂﬁ"llﬂﬂEljﬂ@,ﬂ LWT]%"]YE]"U@\W]‘L!]‘IN “EUHL!”
9y

@ y v o 1 @ v @ < < { o . @ 1 ¥
1asumsi¥on Toarumn “aivayu” auivvundavyuisnatoiuyuuihunswawmansmgu

FaaliingInannanuanduazasornyuihlusisnnaswesdia

10. Khanom La

Khanom La is a festival dessert of the southern Thai people and is used to offer to deceased
relatives. Traditionally, the southern Thai people believe that their late loved ones are allowed to come back
to the human world to receive the fruits of merit during the tenth lunar month. Definitely, Khanom La plays
an important role as a token of meritorious generosity of those who are alive to their dead relatives. The
name ‘La’is a word in the southern Thai dialect that means ‘to smear’. The name of this dessert derives from
its cooking process: Khanom La is made by drizzling well-mixed dough onto a heated, oiled pan. The unique
characteristic of this southern Thai dessert is its cloth-like shape generating from the winding overlapping of
thin flour strips. With the similarity of cloth, Khanom La is supposed to be like a fine garment in an offering

of merit. Even though Khanom La is a festival dessert, it can be ubiquitously found in the marketplaces.
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11. Khanom Leb Mue Nang or Khanom Kun Lao

Khanom Leb Mue Nang or Khanom Kun Lao is one of the unique Thai desserts. Besides its pleasant
fragrant smell, stickiness and sweet taste, outstanding characteristics of Khanom Leb Mue Nang or Khanom
Kun Lao is the unique long-thin shape. Obviously, its name is derived from its distinctive shape which is
similar to ladies’ slender fingers. According to Thai language, the word ‘Leb Mue’ means a finger and Nang
refers to a lady. In the same way, the other name, ‘Khanom Kun Lao’ comes from the word ‘Kun Lao’ or an
arrow bow. This dessert is always used in various important auspicious ceremonies such as wedding
ceremony and pre-marriage procession ceremony. Moreover, it is used in worshiping household spirits. Thai

people believe that it can bring sharp wisdom to homeowner and their families.
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12. Khanom Lod Chong

Besides the Thai desserts of the gold lineage, Khanom Lod Chong is also a widely known and popular
Thai dessert because of its unique and delicious taste. The name of Lod Chong derives from its cooking
process: the dough must be extruded from the holes of a molding container. Each stripe of Khanom Lod
Chong is about two inches long, its shape and size depends on how wide the mold is. The name ‘Lod Chong’
comes from two Thai words: ‘Lod’ which means to move through, and ‘Chong’ which means a hole or a
gap. For a wedding ceremony, Khanom Lod Chong is meaningfully believed as a dessert that helps the
couples to overcome any hindrances and problems they may encounter on their “journey”, or throughout

their married life.
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13. Khanom Luk Choob

Khanom Luk Choob is one of Thailand’s traditional desserts found over Thailand. The wonderful
unique characteristics of this dessert can be experienced through its brilliant colors and distinctive shapes that
resemble a variety of fruits and vegetables. The name Luk Choob is derived from two Thai words: ‘Luk’
which refers to a shape that is known by Thai people to describe a piece of dessert, and ‘Choob’ which means
‘to dip into’. As the name implies, Khanom Look Choob is specifically named after its preparation and
cooking process that entails every piece of this dessert to be dipped in gelatin as to give it a glistening
appearance. Interestingly the word ‘Choob’ is significantly linked as a homonym of ‘Choob Leang’ which
means ‘to foster’. In this context Khanom Luk Choob is metaphorically regarded as a symbol of affection

from superiors and the elderly.
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14. Khanom Mor Kaeng

Khanom Mor Kaeng is a dessert created by Dona Marie Guimar or Thao Thong Kipma, a
Portuguese lady who took care of the royal kitchen in the reign of King Narai during the Ayutthaya era.
When it was originated, Mor Kaeng was so much liked by the royal members and high-ranking officers and,
as a result, the dessert was named “Khumpamas” or “Mor Thong”. Thao Thong Kipma taught ladies in the
palace who worked under her the art of cooking several desserts originated from Portugal cuisines such as
Thong Yip, Thong Yot, Foi Thong, Thong Plu, Sankhaya and Mor Kaeng. Later, when the palace women got
married and moved back to their hometowns, they still made many favorite sweets from the knowledge that
they obtained. Up to present, Mor Kaeng has been served in wedding ceremonies and ordination ceremonies

as well as other special occasions. According to Thai belief, Khanom Mor Kaeng signifies abundant wealth.
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15. Khanom Phong

According to southern Thai people’s belief, Khanom Phong is a festival dessert that is
dedicated to the dead relatives during the annual festival in the tenth lunar month. The word ‘Phong’ means
‘to be inflated” referring to the way in which the dessert is made by making the sticky rice inflated. The
outstanding feature of Khanom Phong is obviously seen through a conglomeration of the inflated glutinous
rice. Moreover, its unique feature of the dessert can be compared with a raft. Due to its similarity to a raft,
Khanom Phong is strongly believed to be a floating buoyant vehicle for the dead relatives to cross the Ocean

of Suffering and to carry them to the shore of happiness for their expected destination of life after death.
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16. Khanom Prong Samae

Khanom Prong Samae is used in wedding ceremonies as the shape of the dessert metaphorically
symbolizes pillars of a house. Thai people place great importance in the structure of their houses as they
believe that houses with firm pillars means stable and secure life of the owner. Thus, giving a young couple
Khanom Prong Samae means wishing them a secure future. Khanom Prong Samae can be mistaken for
Khanom Thong Maun as they share similar appearance. However, unlike Thong Maun, Khanom Prong

Samae is covered with thin crispy sugar to give the crunchy feeling when eaten.
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17. Khanom Saba

Khanom Saba is a rare traditional Thai dessert which is available in southern Thailand for the traditional
merit of the tenth lunar month ceremony. This ceremony is significant because its objective is to dedicate
merit to ancestors who passed away. Khnom Saba symbolizes Saba which is from Saba tree. Khanom
Saba’s appearance is similar to Saba fruit; therefore, it is named Saba. It is a flat-shaped fruit transformed
into equipment for playing Saba or pitch-and-toss game. The traditional games Saba is the symbol of
making merit to death people by donating them Saba wishing them enjoy playing this game.
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18. Khanom Sam Kloe

In Thai, Sam means “three” and Kloe means “close friends”. Thus this dessert signifies unity and
endless relationship. Khanom Sam Kloe is made of flour, molded in three small balls attached to each other
and then fried in oil. In the past, this dessert was widely used in wedding ceremonies because Thais believed
that the shape of the dessert when heated can predict future marriage life of the new couple. If the three balls
are still attached to each other, it indicates a happy marriage. If one ball comes apart while the other two are
still joined together, it means that the couple will have no children. If all the three balls are separated from
each other, this will indicate a failed relationship. In addition, if the dessert expands well when heated, it

also suggested that the bride and the groom are a perfect match.
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19. Khanom Sanae Jund

Khanom Sanae Jund, a traditional Thai dessert, is believed to bring glamour and charm to the
recipients. The name ‘Sanae Jund’ originates from a combination of two Thai words: ‘Sanae’ and ‘Jund.’
The word ‘Sanae’ means charm and ‘Jund’ refers to the nutmeg tree. The fruits of this special tree are
appealing for their attractive shape, yellow color and sweet fragrance. With these unique characteristics, the
nutmeg powder is used as one of the ingredients for the dessert, giving it special sweet fragrance of nutmeg
and is commonly known in Thai as Sanae Jund. Undoubtedly, the name of Khanom Sanae Jund can be
metaphorically interpreted as a dessert that can bring the recipients and consumers glamour like an appealing

fruit of nutmeg.
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20. Khanom Tan

Khanom Tan is a common market dessert which is widely known by Thais. The word ‘Tan’ means
sugar palm tree, a tropical tree ubiquitous in every part of Thailand. Traditionally, most Thai people believe
that the Tan tree is a symbol of sweetness because it is used as a raw material for sugar production. As the
fruits of sugar palm tree, or Luk Tan in Thai, are used as the main ingredient for this dessert, it is called
Khanom Tan. Obviously, the outstanding feature of Khanom Tan can be experienced through its sweet
fragrant smell of the fruits of the sugar palm tree. Understandably, to offer Khanom Tan signifies the

blessing of the recipients to have a sweet life as the sweet flavor of sugar palm juice.
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21. Khanom Tom

Khanom Tom is a traditional Thai dessert that dates back to the Sukhothai period. The name of this
dessert ‘Tom’, or ‘to boil’ in Thai, derives from the cooking process because every round piece of Khanom
Tom must be boiled in water. Khanom Tom can be classified into two types by their colors: Khanom Tom
Kao, or white Khanom Tom and Khanom Tom Deang, or red Khanom Tom. Interestingly, this Thai dessert

has been thought to come to Thailand with Brahmanism and the belief of gods.

According to the Hindu mythology, Khanom Tom is a favorite dessert of Lord Ganesha, the
elephant-headed god and one of the deities widely worshipped in the Hindu pantheon. Once, after Lord
Ganesha completely filled in his stomach with this dessert and was on his way to his own palace, he
accidentally fell off his rat- vehicle which was alarmed by a snake. The accident caused his stomach to burst,
resulting in the scattering of the desserts in all directions. With fondness of the desserts that were scattered
around, he then scooped them up into his stomach again, and then headed to his palace. Undoubtedly,
Khanom Tom is strongly believed to be a favorite dessert of the deities and also plays an important role
pleasing the deities. For some ceremonies of deity invitations like a house warming ceremony and a

principle house post ceremony, Khanom Tom appears to be indispensable.
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22. Khanom Thong Ek

Among Thai desserts, Khanom Thong Ek or gold foil-decorated sweets seems to be most
outstanding and require considerable time and delicacy in the cooking process. The dessert is made from the
mixture of sugar, coconut milk and duck egg yolk which is pressed into wooden molds. The cooking process
of Khanom Thong Ek will not be finished until a little gold foil is decorated on the top of the sweet. The gold
leaf on the top may be tiny, yet it has its great symbolic significance for it implies being on the top, in other
words, being the best. Additionally, ‘Ek’ in Thong Ek also means number one or the best of its kind.
Consequently, the dessert is often given as a present to congratulate someone who has got a promotion as it

conveys the meaning of wishing them to be the best in their career.
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23. Khanom Thong Plu

Khanom Thong Plu is a dessert of the gold lineage. Like Foi Thong, Thong Yip and Thong Yot,
Thong Plu was invented by Dona Marie Guimar or Thao Thong Kipma, a Portuguese lady who was in charge
of the royal kitchen in the reign of King Narai (Ayutthaya). According to the Thai belief, Thong Plu , as well
as those desserts that have the names beginning with the word ‘Thong,” symbolizes wealth and good luck.
Besides, the word ‘Plu’, or fire worker in Thai, is metaphorically interpreted as prosperity of life.
Consequently, this dessert of gold lineage is popularly prepared for the ceremonies and auspicious occasions.
Thong Plu was derived from the Western dessert ‘Eclair’ which is a cream-filled ball shaped dessert first
invented in France. However, instead of baking, this dessert is fried without any filling and then usually

eaten with honey or sugar.
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24. Khanom Thong Yib

Among traditional Thai desserts, Khanom Thong Yib is considered to be one of the most widely
known sweets. The unique feature of Khanom Thong Yib can be seen through its exquisite shape which is
imitated a flower. The cooking process requires a considerable effort in order to make it similar to flower.
The name of Thong Yib derives from a combination of two Thai words: Thong, which means ‘gold’ and Yib,
‘to pick up.” The name is called from its cooking process in which uses five fingers to pick up the dessert
from a moldering utensil. Obviously, Thong Yip can be literally translated as ‘picking the gold up.’
According to Thai belief, this dessert is strongly believed to bring the person who receives it innumerable
wealth when it is offered at auspicious ceremonies or as a gift. To offer Thong Yib is metaphorically like
passing gold to each other. In addition to the meaning of Khanom Thong Yib, there is a strong belief that all

recipients of this dissert will be successful in all business dealings.
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25. Khanom Thong Yod

Khanom Thong Yod or sweetened egg-yolk droplets is one of the ancient desserts introduced to Thai
people by Marie Guimar de Pihna, a Portuguese lady who taught the Siamese to make desserts using egg
yolks in the Ayutthaya period. The name ‘Thong Yod’ can be said to have come from the exquisite way it is
made. This dessert is made from heavily beaten duck egg yolk mixed with wheat or rice flour which is then

gently dropped into hot bubbling thick syrup to make a sweet rain drop-like dessert.

Khanom Thong Yod is frequently presented along with Thong Yip as they share similar appearance



and flavor. Moreover, its auspicious name undoubtedly makes it one of the Thai desserts often served in
Buddhist rituals or given as a gift for special occasions. ‘Thong’ means gold and ‘Yod’ can be translated in
this context as the act of gently dropping something. Giving someone the dessert can be metaphorically

interpreted as gently placing gold into the recipient’s palms meaning wishing them wealth and prosperity.
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26. Khanom Tuay Foo

Khanom Tuay Foo, or a fluffy sponge muffin, is one of Thai desserts often served on auspicious

occasions. Khamon Tuay Foo is believed to signify prosperity as Foo means ‘to rise up’ and it is also a



homophone of the word ‘Fieng Foo’ which can be interpreted as ‘to prosper’ or ‘to thrive’. The word ‘Tuay’
means a small cup; therefore, giving someone this dessert symbolizes offering them a cup of prosperity.
Khamon Tuay Foo is made of rice flour that usually comes in light colors extracted from flowers or
vegetables such as light blue from Butterfly Pea flowers, light green from Pandanus leaves, light pink from
rose petals and light yellow from pumpkins. Khamon Tuay Foo is not only popular because of its auspicious

name, but also because of its sweet jasmine scent which is the final touch of the cooking process.
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27. Sangkaya Fak Thong

Sangkaya Fak Thong is a common Thai dessert which can easily be found in markets. Sangkaya is

sweet and creamy Thai custard which is filled in a pumpkin or Fak Thong. With its uncomplicated cooking



procedure and a sweet taste, Sangkaya Fak Thong is one of the well-known Thai desserts. This famous
dessert is often seen in wedding ceremonies because it conveys a symbolic meaning for good fortune.
According to Fak Thong’s shape which symbolizes a container of wealth for newlyweds and its sweet taste
signifies sweet love and the shape of Fak Thong conveys a symbolic meaning of a container of wealth and

fortune for the newlyweds.
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28. Kao Jee

Kao Jee is a Thai festival dessert that is universally found in the northeastern region of Thailand.
The name ‘Kao Jee’ is called directly after its main ingredient and cooking process. The word ‘Kao’, or rice

in English, refers to the glutinous rice used as its main ingredient; the word ‘Jee’, in Thai northeastern



dialect, means ‘to roast’. As the name implies, Kao Jee is made from steamed sticky rice which is shaped
into small round ball, then skewered on bamboo stick and roasted on an open-flame fire. This dessert is
traditionally offered to the monks in the third lunar month. Like some Thai festival desserts, Kao Jee is
widely believed to be related to a story in the Buddha’s biography. According to Thai Buddhist belief, in
ancient times, Punnadasi nervously offered this dessert to the Buddha and Ananda, Buddha’s disciple. At
that time, she worried that her offering might offend or be refused by them. With his supernatural power and
comprehension of her anxiety, the Buddha commanded Ananda to lay the seat and eat the dessert;
consequently, Punnadasi was immensely overjoyed. Afterwards, the Buddha gave a sermon until she
reached Sotapatipala, the Fruition of Stream Entry, which is the initial step in Buddhahood. For this reason,
the northeastern Thai Buddhists commonly believe in the offering of Kao Jee as the dessert that potentially

leads them to the stream of Buddhahood.
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