ASEAN:
A Gourmet Paradise

ASEAN, the Association of Southeast Asian Nations, was established in 1967
to accelerate economic growth and to promote regional peace and stability in
Southeast Asia. At the outset, ASEAN had five member countries, namely,
Indonesia, Malaysia, the Philippines, Singapore and Thailand. Later, Brunei,
Vietnam, Laos, Myanmar and Cambodia joined, bringing the total number of
member countries to 10. The total land area of ASEAN member countries is 12
times larger than that of Japan, and the population of ASEAN as a whole is
around 580 million.

ASEAN member countries have interacted and exchanged various forms of
local culture with many countries around the world by opening their gates not
only to their Asian neighbors, such as India and the Middle East, but also to
Europe and the Americas. As a result of these exchanges, various religions,
such as Buddhism, Islam and Christianity, exist side by side in the region. The
citizens of ASEAN comprise of different ethnic groups, including Indonesian, Indonesia
Malay, Thai, Chinese, Indian and ethnic minorities who all live together in joy and
harmony. This mixture of different races in ASEAN coupled with the influence of
other regions has transformed ASEAN into a colorful community with diversities
in land size, population, political and economic structure, and language, among
others.

The mesmerizing melting pot of cultures is best reflected in the various ASEAN

food cuisines. People in ASEAN, blessed with beautiful natural environments,
have created distinct culinary dishes with the mixture of various cookery meth-
ods and ingredients. Curries and soups with coconut oil and salads with plenty
of fruits and spices are craved by people once they eat them. Noodles are also
noteworthy for their various types. It is needless to say that Vietnamese Pho and
Myanmar Mohinga are culinary masterpieces. In countries of Indochina, such as
Vietnam, Laos and Cambodia, French loaf and coffee attract widespread popu-
larity, which is a legacy of the French colonial period. Further, staple food in the
region is rice that has a mass appeal to the Japanese. People can enjoy fried
rice, the taste of which differs from country to country.

Truly a fascinating region with unique food cultures situated at the crossroads
of the East and the West. That is ASEAN — A Gourmet Paradise!
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