Lao People's Democratic Republic
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Lao P.D.R is located in the continent of Asia. Laos shared land border b
with Cambodia, China, Myanmar, Thailand and Vietnam. i Bahgladeth
To cook Lao food, we use fresh spices such as chilies, garlic, Asian Myanmar
(Burma)

basil, coriander, dill, green onions, and galangal; as a result, Lao
cuisine is generally spicy, colorful, packed with herbs and chilies,

Laos

and the combinations of ingredients. It therefore smells and tastes Thailand
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One of the original and famous Lao dishes is
Aok Kai (c@9:ln), a spicy mixture of chicken
with a variable combination of herbs, greens,
and spices. It has a strong taste and has a rich
herbal fragrance.
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Carrot

Gree shallot

Seasoning powder

Kaffir lime leave

Myoga ginger Wood ear mushroom



