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Since the Phetchaburi Irrigation Projects, ’

lime is a very common economic crop in Phetchaburi Province,
espemally in Ban Lat, Tha Yang, KaengKrachan,

and NongVYaPlong districts.

The sour taste of Phetchaburi Lime blends
43 Dperfectly with a variety of foods, such as
Ay Tom Yum, papaya salad, spicy salads,
chili pastes, and spicy sauces.

Those dishes have been served on dining
tables in many places ranging from luxury hotels
to street food markets in Phetchaburi and other provinces

across the country.
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SWEET-ar}:matlcr sugar palm
from the local palm fields

Sugar Palm (Tan-Ta-Nod) has been a unique plant
of Phetchaburi since ancient times.

Sugar-making culture creates wisdom

“for Phetchaburl Province

Although the number of people who
produce sugar has decreased due to the
changes of the times, there are many communities that still
produce sugar with ancient methods to create a variety
of foods and desserts from palm sugar
which is known as the unique taste g X
of Phetchaburi.




