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Rice berry Khao Tom Mul
“Healthy dessert, Good to both the giver
and the receiver”
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Champion Mrs. Konghhan
Kaemhem

Telephone 095 819 5957
Address 2 Moo 6, Dong
Kwang Subdistrict, Mueang
Nakhon Phanom District,
Nakhbon Phannm Provinrs
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dutantarinis Opening Hours

nnau mnﬁl'c?dmsrfz Daily, if you want to

MINSSUARRAaIINLA 1 attend activities,

9Mng contact 1 week in
advance.

100 vnFiDMU 100 Baht per person

10 1 10 persons
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Background of the activity

Kao Tom Mut is a dessert that is used in
merit festival, original festivals and traditions
of villagers which represents the way of life. It
is an ancient formula of dessert. At present,
this traditional dessert is adapted to deploy
soybean and riceberry rice as raw materials
making Khao Tom Mut a novelty product and
has the benefits from riceberry rice.
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Materials equipment for activities

1. dawilen 2. Slsfived 3. inde 4. Shena 5. ndas 6. lumaa 7. pansla
8. uewiayn (lévidalailarla)
1. Glutinous rice 2. Riceberry rice 3. Salt 4. Sugar 5. Banana 6. Banana leaf
7. Thin bamboo strips 8. Grated coconut (optional)
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Travel Program time Activities
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9.00 hrs Welcoming tourists and explaining
the process of the making of Kao Tom Mut
with rice berry rice. )
9.30 hrs Tourists start making Kao Tom Mut |
with riceberry rice commencing from the first

| Slep according to the advice of the villager

”’f?i philosopher.

10.00 hrs Tourists join eating Kao Tom Mut
with riceberry rice together.
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How to
1. Soak glutinous rice and riceberry rice
for 1 night, then drain.
2. Wrap glutinous rice and riceberry rice
with bananas together.
3. Steam until cooked for about 1 hour.




