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It was almost midnight in the southern Thai city of Trang, and I was staring into an 
oven the size of a small car. Flames and smoke were shooting out of the top, and men 

were carefully lowering great big chunks of pork into the fiery abyss. An hour later, 
they would be pulled out, smoking, crimson, crispy and fragrant. When cool enough to 

handle, they would be portioned, chopped up and displayed for sale at Trang’s central 5 
morning market by about by 04:00. 

There aren’t many places in the world that are as serious about breakfast as Trang. 

Even in an utterly food-obsessed country like Thailand, the city’s enthusiasm for the 
first meal of the day can seem almost an obsession. 

In Trang, you can kick off your day at immense restaurants which are more like huge 10 
halls. These are decades-old establishments selling steaming bowls of noodles and 
rice porridge. There are also cafes and stalls boasting trays of curries, stir-fries and 

soups and street-side vendors hawking crispy, deep-fried sticks of dough; and most 
famously, stalls selling local-style roast pork by the kilogram. It’s fun, indulgent, 

delicious and overwhelming. But why breakfast and why Trang? 15 

“Restaurants in Trang accommodate the various types of workers here,” explained 
Khanaporn Janjirdsak, a Trang-based restaurateur and amateur food historian, when I 

asked her why Trang was so mad about breakfast. “Rubber tappers wake up at 02:00, 
people who run restaurants go shopping for ingredients at 05:00; people here are 

eating all the time!” 20 

Rubber is an important crop in the countryside surrounding Trang, Khanaporn told 
me, and the fact that rubber sap must be gathered in the morning hours had led to a 

strong – and very early – breakfast culture. In some cases, she said, rubber tappers 
may have already eaten two meals before the sun has risen. They would need early 

sustenance. 25 

Another factor that has shaped the city’s breakfast scene is immigration. Since the 
15th Century, trade, commerce and the prospect of work have drawn Chinese 

immigrants to various points along Thailand’s Andaman Sea coast. Trang became 
home to a number of these, and as a result, it just might be the most Chinese place 

in Thailand: a virtual melting pot of Chinese culture.  Yet, it’s the Cantonese who have 30 
had the biggest impact on Trang’s breakfast. 

 “In the old days, people would just come and drink tea,” explained Yaowanee 

Thirakleela, the fourth-generation Cantonese owner of Jip Khao, Trang’s most 
longstanding and revered venue for dim sum. These are Cantonese-style steamed 

dumplings prepared in small, almost bite-sized portions. The typical dim sum menu 35 
will include various types of steamed buns, rice noodle rolls, and dumplings, all of 

which will include a range of fillings and ingredients from pork to prawns and chicken 
to vegetables. We were sitting in her restaurant, which at 07:00, was already packed 
with families, schoolkids, pensioners and people on their way to the office. “There 
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weren’t many things to eat with the tea; a couple steamed dumplings, maybe deep-40 
fried sticks of dough.” 

Yet over the decades, Thirakleela told me, Trang’s teahouses started to offer more 

food items, ultimately making the transition to full-fledged restaurants. Today, the 
city is synonymous with vast dim sum halls that offer dozens of steamed and deep-

fried options, as well as noodles and rice dishes. Only second to dim sum and roast 45 
pork is Trang’s affinity for sticks of deep-fried dough – yet another Chinese breakfast 
staple. 

 “I get up every day at 03:00 to prepare the dough,” explained Somyot 
Athakijmongkol, the second-generation owner of Kun Chiang Bang Rak, a tiny, 

shophouse-bound, breakfast-only restaurant that serves what are arguably the best 50 
sticks in town. “I start frying the dough at 06:00. And we usually sell out by 09:00.” 
Athakijmongkol spoke to me as he shaped, flipped, pinched and divided a mound of 

almost heavenly soft, pale dough. After the mass had been transformed into a row of 
approximately cigarette lighter-sized sticks, he took two and stuck them together, 

which he slid into a vast wok of hot oil, flipping crosses with long chopsticks until 55 
glassy and golden. 

 “Ours are longer, crispier – they stay crispy a long time,” he told me, when I asked 

what made his product superior, “and they’re soft inside.” 

But Trang’s breakfast scene isn’t limited to Chinese dishes. A string of Middle-Eastern 

open-air restaurants near Trang’s train station sell flaky, crispy, fried flatbreads 60 
known as roti, pairing them with fragrant curries of dried spices that are more India 
than Thailand. Nearby, ethnic Thais, who, ironically, have probably had the least 

impact on Trang’s breakfast scene, operate Thai curry stalls, establishments that 
boast dozens of trays of pre-made curries, stir-fries, soups and other dishes. Although 

typically lunch fare elsewhere in Thailand, in Trang, these dishes are considered 65 
breakfast. 

 “The people of Trang have a reputation as serious eaters,” one restauranteur told me. 

“People elsewhere in Thailand eat three, maybe four times per day, but people in 
Trang eat nine times a day!” 

It was, admittedly, my second breakfast that day. Clearly, I was starting to 70 
understand the local approach to eating. 

 

(Adapted from: http://www.bbc.com)  
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