Whatadish: green
papayasalad;right,
clockwise from

top left, fish amok;
khao niew
mamuang; chilli
crab; Beerlao

The 10 best signature
snacks in Southeast Asia

Ca Phe Sua Da

Where? Vietham

What? Theliteraltranslation of caphe suadais
‘coffee, milk,ice’,and these three together form
one outrageous drink. Vietham-grown coffees
oftenhave accents of cocoaandbutter,and the
milk hereis of the sweet, sticky, condensed
variety, makingthis practically apudding.
Travel's tip: Vietnam favours the drip method
of coffee-making. Pick up atraditional stainless
steelone-cup 'phin’filter forlessthan £1,so
you canrecreate thisdreambackhome.

Nasi goreng

Where? Bali

What? Friedriceisfriedrice — exceptwhenit's
nasigoreng.lt'sthe flavour-packedBalinese
pastethatdoesit:acombo of chillies, nutmeg,
nuts, spices, shrimps, palm sugar and shallots.
Streetvendors sellitinto the wee hours.
Travel'stip:If you're brave, try nasigorenggila
or'crazy friedrice’, whichmight come witha
medley of sausage, chicken and meatballs.

Sankhya lapov

Where? Cambodia

What? Why this pumpkin-coconut pudding
hasn'tmadeitbeyondtheborderisamystery.
The special-occasion versionis cooked and
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servedinside the actual pumpkin: thelid
getslopped off, the seeds get scooped out,
acoconutcustardmix goesin,andthe

whole shebang gets steamed.
Travel'stip:InSiemReap, Marumis a charity-run
restauranthattrains disadvantaged childrenin
thekitchen.It's abeautifulwoodenhouse with
acandlelitgarden —andthe creamy sankhya
lapovcomes with black sticky rice (00 85517
363284, tree-alliance.org; mains about £3).

Beerlao

Where?Laos

What? Bottles of thisjasminerice-based
locallagerare everywhere. It'slightand crisp
and Timemagazine calledit'Asia’'sbestbeer’.
It'snoteasytofind once you'veleft, so drink
itwhile you can —forjust80p.

Travel's tip: Beerlao Gold comesinabeautiful
gold-labelledbottle.It'smade using ‘precious’
Khao KaiNoyrice, which givesitabetteraroma.

Chilli crab

Where? Singapore

What? Take one fatmud crab bathedin
salty-sweet, spiky-hot sauce — thendevourit.
Thechillicrabis one of Singapore's greatest
gifts, so cherishit. Youcanmop up thefiery
gravy with mantou — soft, deep-fried buns.

Travel's tip: Getyour fix at No Signboard
Seafood, whichusedto be ahawker stand and
now has six fancy branches (nosignboard
seafood.com; crababout £20pp).

Chicken baguette

Where?Laos

What? Youmightknow it as Vietnam’'s banh mi.

It's calledthe khaojeeinLaos, where the
Frenchinfluence means great baguettes. Try
the chicken one, with watercress and carrot.
Travel'stip:It's allaboutthe jaew bong,
apunchy, sweetjam of Laos-specific chillies,
garlicandthe ginger-related galangal. Get
asmuchofitonthereasyoucan.

Fish amok

Where? Cambodia

What? Khmerfoodis one of the oldest cuisines
inthe world; it works magic with spices,
preferring elegance and subtlety to blowing
your head off. Andfish amokis the classic.
Made using mild, white local fish, coconut milk,
andacurry paste called kroeung, it's a sort-of
stew, alllemongrass, galangaland turmeric.
Travel's tip:In some of Cambodia's fancier
establishments, the fish gets whipped
intoamousse, so the amokis souffle-like.

Kaya toast

Where? Singapore

What? Two slimslices of toasted white bread
are usedto sandwich alayer of kaya— acurd

made of egg, coconut milk, sugarandfragrant
pandanleaves. You'llfind Kayatoast
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everywhere, butthere are fewreliable
franchises. Try YaKun (yakun.com; about £2).
Travel'stip: Orderitas asetmeal, with a side of
two very soft-boiled eggs and a strong coffee.

Som tum

Where? Thailand

What? This green papayasaladis exactly what
youneedwhenthe weatheris gettingthe best
of you —it's zesty, freshand uplifting. The
papayais cutinto matchsticks, with carrots,
tomatoes, chillies, greenbeans, peanuts, fish
sauce, palmsugarandtons of lime. Finditinthe
city as asidedish, oronthebeachasasnack.
Travel's tip: For extraprotein, try somtum

poo, whichhaslittle crabs from therice field
poundedintoit; othervariations contain
shrimp and pickledfish.

Khao niew mamuang

Where? Thailand

What? One of the greatest pleasures of
beingin Southeast Asiais the mighty
mango — atitsbestwhensliced and
poppedinapolystyrenetray witha
portion of steamed coconut stickyrice.
Getitfromvendors onKhao Sanand
SukhumvitRoads —anddon'tbe
ashamedif youneedto eatthree
traysinarow. That'snormal.

Travel's tip: Formango enthusiasts,
Mango Tango has khao niew mamuang,
plus smoothies, ice creams, panna cottas
and chia-seed puddings (various locations;
mymangotango.com).
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Go downin surfing legend
Where? Telescopes, Indonesia

Once whispered about from Bondi
toBude, the pointbreaks of the
Mentawailslands, off the west coast
of Sumatraitself, are now getting
areputationinsurfingcircles. The
lefthander (awave thatbreaks from
theleft), at Telescopes on Pulau Sipora,
mightbe one of thebestand most
beautifulinthe world: perfect,2m-plus
waves unfurlonto anamber, coral-
fringedhorizon of sand. The area’s
burgeoningfame meansthere’'smore
totheaccommodationthanjustthe
shaggy-haired-beach-bum stuff.
AloitaResortand Spa (00 6270153742,
www.aloitaresort.com) has eight
thatched-roof cottages dotted across
akilometre of pristine private beach
afew coves away from Telescopes;
doubles from £117,full board.

Quad-bike onthebeach

Where? MuiNe, Vietham

The sunset-hued sand dunes of MuiNe

inPhan Thiet, three-and-a-halfhours

fromHo ChiMinh City, rise andripple

like an ochre mirrorto the choppy South
ChinaSea. And quadbikes, dune

buggies, sand-sleds and ostrich

rides arethe many ways folk
HOPTOHALONG _ canfrolicinthe sandhills
_hourdrive that skirtkilometres of
omHa\'\O‘ wildbeachandsea. Mui
m,YouCZ““°W Neissomethingof a
\eonanew foodie spot, too:the
\ane service town’'sknownforits fish
from sauce, with man-sized

pots of the stufflining
the streets. AnantaraMuiNe
(0084623741888, mui-ne.
anantara.com) has hilltop villas
overlookingthelocalfishingvillage;
doublesfrom £98,B&B.

Join the party crowd
Where?Haad Yuan, Thailand

While the masses merge onKo
Phangan'sHaadRinbeachforthe
monthly full-moonmash-up, thosein
theknow creeproundthe covetothe
classier secret parties onHaad Yuan.
Accessible only by boat, this quiet smile
of honeyed sand hides Thailand's
hippesthedonisticscene. Clamberupto
clifftop Eden Bar, where twice-weekly
parties (every Tuesday and Saturday)
hostahundredorso Fendi-cladravers
dancingonthe deck'tilwellbeyond
dawn. Furtherintothejungle, every
Friday the same crowd gatherat Guy's
bar,where waterbuffaloesjointhe
party onthe open-airdance-floor.
Nearby, the Pariya (00 66 876 236678,
pariyahaadyuan.com) has neatlittle
thatch and concrete bungalows
from£83,B&B, sleepingthree.

Follow the scuba set
tounspoiltsands

Where? Gapang Beach, Indonesia
The wispy sands of Pulau Weh, an
island off the northernmost tip of
Indonesia, are tumbleweed-empty,
while the hotels are always full.

Look outfromthe lapping shoreline
of GapangBeachandyou'llsee why:
the blue horizon shimmers andfroths
with therisingbubbles of divers below
the surface. Turtles, too, canbe seen
rising for breath before dipping back
downtojointhe Atlantis of fun. The
talkinthe hotels andrestaurants
around Gapangis correspondingly
dominated by chest-beatingdivers’
tales. Escape downthe coasttothe
appropriately named CasaNemo (00 62
8126912884, casanemo.com), which
has no-frills beachfrontbungalows
from £16 pernight,roomonly.m
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