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“Khao Lam, Kao Lam” When hearing the sound
of an old man, everyone knows there is something for
sale. He drove through the streets and alleys and
carried Khao Lam in the Phuket-style bucket.

“Hin Rui” is a small community in Phuket with small
population who have simple way of life, but this
community becomes a famous destination where
people who come to Phuket must purchase its famous
product, Khao Lam Hin Rui or sticky rice in bamboo
tubes. Later, the product becomes an OTOP product
that generates income for the villagers.

Even so, no one relizes that the product that builds
up reputation and generates income for community
will cause great concern for Khao Lam maker.

It is true that Khao Lam can generate value and
income for our community, but unfortunately the
young generation in the community are not interested
in them.“Only the elderly makes them, if the
people of my generation die, no one will carry on”,
said uncle Thuak, one of the Khao Lam makers in

Hin Rui village.
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What the old man said reflects the fact that the
only way to make Khao Lam Hin Rui alive is to raise
awareness for the youth to appreciate what their

community has.

“It’s regretful if one day | die, and no one
continues making it. We have done this for a long
time, and it will be so unfortunate if it disappears
from the community. If Phuket Rajaphat University
comes and helps us, | think it will be advantageous
for us” Uncle Thuak said with hopeful light in his
eyes.

The students from Communication Arts Program
learned with Uncle Thuak from dusk until dawn. It is a
good start to write down the knowledge of Hin Rui
community and maintain the intention of the villagers
to preserve the local intellect in making Khao Lam for

the Hin Rui community.
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If you think about Phuket, there are many interesting
places to eat and travel. Also, you will hear strange
names of many places that keep you wondering.

Baan Hin Rui is the one of those. The name may
not be familiar to tourists, but this village is the place
where Phuket's unique sticky rice in bamboo was
originated.

The word "Rui" is the local language of Phuket
people. In central region language, it refers to the word
“Ruan”, which means “friable”.

Back then, when the villagers recently settled down
in the area, they dug down the soil using their hoes
and shovels and found out that, unlike other regions,
the soil and rocks here were friable. Therefore, they
named the village after the texture of the soil, and

that was why the village was named Baan Hin Rui.
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"Khao Lam" is the afternoon snack for Phuket
people. In the past, it was eaten with Kopi, Phuket
local coffee. It becomes favorite snack for the elderly
in Phuket because of its soft and chewy texture,
as well as the delightful taste. Nowadays, Khao Lam
Hin Rui becomes an OTOP (One Tambon, One Product)
of Phuket.

Uncle Thuak, one of the Khao Lam makers at Ban
Hin Rui, said that Ban Hin Rui has been a source of
Khao Lam production for over hundred years from
generation to generation. In the past, there are more
than 30 households in the community that made
Khao Lam Hin Rui. Nowadays, there are only 5 families

that are still selling Khao Lam Hin Rui.
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Uncle Thuak revealed the significant secret ingredients
that make Khao Lam Hin Rui delicious and appetizing.

The main ingredients are as follows:
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1. Gor Kho sticky rice or Royal Umbrella brand
sticky rice, these 2 types of rice can make Khao Lam
looks more appetizing. The other brands are not as
tasty and mellow as the recommended brand, so

Uncle Thuak chose to use Royal Umbrella brand.
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2. Thin coconut milk must also be fresh. We should
not use instant coconut milk because fresh thin

coconut milk provides sweeter and mellower taste.

3.95ng7 Aeudoniingfidn Lol uAulues Y

TAfutvanu

3. Thick coconut milk must be fresh and instantly
-squeezed since it gives Khao Lam oily texture with

more delicious taste.
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4. Salt is also essential because a little salty taste

is indispensable for tasty Khao Lam.
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5. Apart from salt and coconut milk, sugar is another
key to Khao Lam’s sweetness.
“According to Hin Rui’s recipe, Khao Lam should
be rich but not too sweet. Therefore, adding too

much sugar will spoil the taste. Whoever prefers

sweet Khao Lam can dip with sugar”.
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6.Srisuk Bamboo is mainly found in Phuket. Its trunk
can reach 10 to 18 meters high with the diameter of
8 to 12 centimeters. The trunk is hard, even, and
glossy. The nodes do not pop out. The trunk has
hollow hole and membranes which is used to make
Khao Lam.

“When Khao Lam is burnt, it is evenly cooked

and has the sweet scent of bamboo. The rice is
not wet, but it is soft and sticky. The bamboo
membrane prevents the sticky rice from sticking

to our hands when we eat”
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8. Banana leaves must be wiped clean because.
Like coconut shell, it has to be put into the bamboo
hole in order to prevent the boiling coconut milk
from gushing out. Banana leaves also have to support

the coconut shell so it will not fall onto the sticky rice.
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7. Coconut shell enhances the smell of Khao Lam

when it is burnt. It is put into the bamboo hole to

prevent the boiling coconut mile from gushing out.
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The uniqueness of this menu is based on the way
the Khao Lam makers mix glutinous rice with ingredients
such as coconut milk, sugar, salt before filling in a bamboo
tube. After that, Khao Lam is burnt until the sticky rice
in the bamboo tubes is cooked, and lets out the
pleasant scent. Eating warm Khao Lam in cold weather
is incomparable.

The unique deliciousness depends on an individual’s
tip and recipe. Uncle Thuak focuses on cleanliness,
and meticulously selects ingredients to make Khao Lam
Hin Rui. Ingredients include:

1. 24 kilograms of sticky rice

2. 3 kilograms of sugar

3.3 bags of 1 gram salt

4. 5-6 kilograms of coconut milk

The most important tip is that thick coconut milk
should be less than thin coconut milk, the proportion
of 1/3 of 1-kilogram coconut milk; otherwise, sticky rice
will be uncooked and coconut milk will float up during

boiling.
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There are two recipes of Khao Lam Hin Rui: black
sticky rice and white sticky rice. The different is that
in black sticky rice recipe, white sticky rice must also
be added since black sticky rice is hard and requires
more coconut milk.

Uncle Thuak said while flavoring Khao Lam,
“Most importantly, we must add salt, otherwise,
Khao Lam will not be full-lavored. Coconut milk
must also be added in when it’s still warm, or else
it will harden”.

Each step is done meticulously; begin from putting
on the stove, adding coconut milk and ingredients,
filling in the sticky rice, and pouring coconut milk into
the bamboo tubes. All these steps require proficiency
and attention. This is the reason why tasty Khao Lam

Hin Rui carries Phuket people’s favor.
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Meticulous means you try to do something carefully
to get the best version. This word is used to describe
something that you make with your heart and pays
extreme attention to details. Making Thai dessert such

as Khao Lam or sticky rice in bamboo tube is the same.

Uncle Thuak, the old man who makes Khao Lam
everyday said that it is not easy to make Khao Lam.
He has little time to sleep about 3 hours a day because

Khao Lam needs a lot of preparation.

He and his wife cut the bamboo tube every day,
the others in his family help to clean the house and
wash the dishes. Then, they spend time together to
watch TV before he and his wife begin to clean both
black and white sticky rice. They have to prepare 24
kilograms of sticky rice every day. The demand for
white sticky rice is greater since people in this area
prefer the white to the black one. The have to clean
the rice and leave it for 1 hour before filling in

the bamboo tubes.
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At night when people sleep, Uncle Thuak and his
wife prepare for the ingredients namely coconut milk,
sugar, salt, and thin coconut milk to pour down the

sticky rice-filled bamboo tubes.

“We must put our heart in preparing coconut
milk. If we don’t make it meticulously, the taste
will turn bad. Another important ingredient is salt.
We can forget sugar but not salt, otherwise, Khao

Lam won’t be delicious”

Uncle Thuak and his wife said while working,
“Every member has to wake up around 11 pm to
warm the coconut milk up and fill black and white
sticky rice into the bamboo tubes” After every tube
is filled, pour warm coconut milk down just like when

we cook rice.
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“Too much coconut milk will wet the rice. Too
little will make it uncooked. In making Khao Lam,
we must pay attention since we fill sticky rice in
the bamboo tubes, pour the coconut milk down,
and close the tubes with coconut leaf wrapped
coconut shell. Khao Lam must be roasted for one
and a half hour. The temperature must also be
even throughout the process so Khao Lam will be
cooked and the sticky rice will be tender”

When the sun raises, they start to remove the outer
layer of the bamboo so Khao Lam will be easy to eat.
This Thai sweet dish is not easy to make. | think we
should pay for their meticulousness. Finally, you can
buy delicious Khao Lam from Thuak's house at Klong

Hin rui.
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“Lam” means an ancient way of cooking rice in
bamboo tubes. This method of Lam or rice cooking
requires knowledge and expertise.

The roasting begins with arranging the tubes with
4-centimeter space in between. The secret is to roast
by using bamboo tube charcoal. Using bamboo bits as
fuel can also save costs. The bits must be put around
Khao Lam and set the fire up point by point so the

tubes will be roasted simultaneously.
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| Roasted Sticky Rice in Bamboo
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When all bits are burnt, we need to keep adding
more. While roasting, we have to control the flame
since it has to bend towards Khao Lam. Otherwise,
Khao Lam won’t be cooked evenly. It’s harder to roast
Khao Lam when it rains or the wind blows since we
have to control the heat.

The roasting takes 1 to 2 hours before Khao Lam
are cooked. We can tell that they are all cooked when
the coconut milk is completely dried. When the tubes
turn yellow, we have to turn it over to let the tube
turn thoroughly yellow. Let Khao Lam warm before
peeling the tube off, we will get the cooked Khao Lam.

Thin out the tubes, so it will be easy to eat.
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"Lid Jig Lao" 3 Steps with Meticulousness
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Behind Khao Lam that we are familiar with, there
are many steps in preparing bamboo tubes before
burning. These tubes then send out pleasant smell.

When we went behind the shop, we saw 3 uncles
that were energetically doing their own tasks with the
expertise they got from their experience.

The first step is 'Lid". It means to peel. The uncle
has to use a sharp big knife to peel out the bamboo
skin until you see the white bamboo tubes.

The second step 'Jig', which means to scrap.
The villager uses big knife to scrap and thin out the

skin of the bamboo tubes.
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The last step is 'Lao’, which means to sharpen.
The uncle use a knife to thin out and smoothen the
bamboo tubes before cutting out the nodes to beautify
the tubes.

“To thin out the tubes is the local wisdom so
people can peel off the tube and take Khao Lam
out more easily. If they don’t finish eating, they can
just tie the tubes up with elastic bands”, the uncle
who was sharpening the tube said happily.

To get a bamboo tube, it requires time and many
steps to complete. In addition to having savory taste
of sticky rice, a customer also receives a bamboo tube

that gone through meticulous process as a free gift.
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| Hand on the deliciousness
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The southern people’s Khao Lam or sticky rice in
bamboo has different making methods which vary from
place to place. Khao Lam Hin Rui has unique savory
taste, and Khao Lam Hin Rui that Phuket people know
is Uncle Thuak’s number 13.

Since the sun had not yet risen, Uncle Thuak woke
up to prepare for Khao Lam with his two assistants.
Around 8 am, Uncle Thuak was ready with a basket full
of the sticky rice in bamboo tubes. He went to sell
them at his regular places including Ban Khian Fresh
Market, in front of Thalang Hospital, or in Phuket Town
and Phuket Rajabhat University.

“Today, I’m going to sell Khao Lam in the city
opposite to Bangkok Hospital. There are regular
customers who waiting”, he said while preparing
Khao Lam in the basket.
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Khao Lam Hin Rui
“Deliciousness from the Intention”
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Khao Lam Hin Rui

“Deliciousness from the Intention”
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The changing of social condition, the difficulties in
the production process, and the rarity of the bamboo
used in making Khao Lam might make people refuse
to inherit this well-known local wisdom.

Uncle Tuerk told us in a calm tone, “These
bamboos are becoming rarer and rarer recently.
| have been selling Khao Lam Hin Ruui for a long
time and wants to preserve this wisdom. | don’t
want it to disappeare from Baan Hin Rui community”.

Although, in the future, whether there are successors
of Khao Lam Hin Ruui or not, he will conserve it
continually. He hopes to pass this knowledge to the

inheritor who absolutely appreciates the wisdom.
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6 Secrets to the Deliciousness
of Khao Lam Hin Rui
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6 Secrets to the Deliciousness

of Khao Lam Hin Rui
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1. The bamboo must be Spiny Bamboo because
there are membranes inside the bamboo, and these
membranes make Khao Lam easy to peel and look

more appetizing. The bamboo must be over a year old.

2. An essential ingredient is salt. If sugar is added

without salt, Khao Lam will be tasteless.

3. The coconut milk must be oily and clean. The
coconut used for making coconut milk must not be
young coconut because it makes coconut milk not

oily and rich.
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6 Secrets to the Deliciousness

of Khao Lam Hin Rui
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4. When adding coconut milk for Khao Lam, do not
add too much or too little. Too little coconut milk will
make Khao Lam uncooked. On the other hand, it will

be watery if coconut milk is filled too much.

5. The coconut residue is used to make Khao Lam
corks. It must not be too old and not too young. If it is

too old, it will make Khao Lam burnt when roasting.

6. The unique Khao Lam Hin Rui has three mouth-

watering flavors: sweet, oily, and salty.
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