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ABSTRACT

The study was conducted to investigate the needs of tourists for the Thai cooking lessons
run in Chiang Mai in order to set up the lessons which suit the requirement of the foreign tourists.

The data was gathered from 200 foreign tourists in Chiang Mai, and the results showed
that:

Most of those foreign tourists were females, aged between 20 — 39 years and worked in
private sector. Their educational background was higher than bachelor degrees. They came to
Chiang Mai with their friends on the touring purpose. Most of them knew some of the Thai foods
but had never been taught how to prepare them. In the meantime, they were informed of those
Thai food — cooking schools from tourist guidebooks. They needed cooking techniques that were
applicable their own consumption.

For the selection to be made over those Thai food-cooking schocls, reputable, casily
accessible aspects were considered while hygienic condition, available cooking utensils were also
put into the consideration.

For the curriculum, they needed an one-day program which was approved by the
government offices. The teaching techniques should include lecturing for theory and food
shopping and demonstrating for practice. The types of food they needed to learn included one

dish (a-lar-carte) such as fried noodle and fried rice noodle topped with gravy; for appetizers, they



needed spring rolls and fish cakes. They also needed to learn about dipping like Namprik Noom
and Namprik Long Reau; for salad, papaya salad and spicy grilled beef were needed as well. For
stir fried, they needed fried chicken with cashew mut, sweet and sour pork and also soups like
chicken in coconut milk soup and spicy shrimp soup. Besides, green chicken curry and red roast
duckling curry were needed. For desserts, they needed banana in coconut milk and pumpkin
custard. Moreover, they needed to learn food decoration such as fruit and vegetable carving and
banana leaf folding,

For the instructors concerned, those foreign tourists needed instructors who were
respectively qualified with the following aspects: proficiency, friendliness, foreign language
capability and good personalities. For fee, they wanted to make sure that they were worthwhile as
far as the knowledge and services rendered were concerned. The package they approved of was
800 baht.

For the sales promotion, they needed complimentary with some premiums like aprons,
cookbooks or notebooks,

For the problems which the foreign tourist found after learning Thai food preparation
never crowded classed that resulted in ineffective pedagogical practices and the learners got less
from those classes. They were also unable to ask for more details they needed, markets in Chiang
Mai were not hygienic, class sessions were made in small spaces in parts of houses, Morcover,
The were too many kinds of food to cook in one course and it was difficult to find ingredients for

Thai food in foreign country. Also they do not understand how to use other ingredients to replace.



