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Viethamese Markets and Thai Food Stalls

Rice is a staple in much of Asia and represents a shared food culture. Although
there is only one species of rice, many varieties that look slightly different do
exist and they are grown in various regions. For this edition of Found MUJI,
we visited the markets and food stalls of Vietham and Thailand, to get a better
understanding of their food cultures. There we found rice in the form of noodles
and rice cakes in their regional variations.

In addition to seeing the culture of rice in Viethamese markets and Thai food
stalls, there was a sense of closeness in the a relationship between the vendors
and shoppers—a feeling that modern societies seem to have lost somewhat in
their search for convenience: whether it is purchasing farm-fresh ingredients at a
traditional market, or when eating at a food stall that offers only a single type of
dish, perfectly prepared. The feeling also comes with conversations in tea shops
on the sidewalk.

There are probably many things we can learn from such open and diverse street
food cultures.
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Market in Hanoi

It can be said that the lives of people in Vietnam are supported by traditional markets. Supermarkets
are still not common, and many daily necessities such as food, clothing, and miscellaneous items
can be found in local market stalls.

Seeing fresh vegetables, eggs, and meat all laid out for shoppers early in the morning imparts a
sense of abundance. It is a scene from a time when modern convenience was not yet ordinary, and
it was refreshing to speak directly with producers. Perhaps this is a way that the future ought to be.

RABEELALY, BEBEHATHS
Jaste testing and cooking methods are exchanged at the markets.
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Market Food

Small food stalls are dotted throughout the market, signalled by clouds of warm steam billowing up
from cooking pots. They are frequented not only by the people who work there, but also by people
stopping off for breakfast on their morning commute. The most popular stalls are the pho and bun*
noodle shops. Place a generous amount of herbs on the hot bun noodles, squeeze in some lime, and
finish with your choice of seasonings on the table.

*These are types of rice noodles originated in Hanoi and the northern part of Vietnam. Ph¢ are flat noodles cut from a steamed
sheet of dough. Bun are made from putting lightly fermented dough into a mould that extrudes it thin round noodles, which
is then boiled.
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The dragonfly, lotus and chrysanthemum are regarded as auspicious patterns.
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Bat Trang Pottery

Bat Trang is a pottery village located southeast of Vietnam’s capital of Hanoi,
about 30 minutes away by car. Bat Trang ceramics are made from the high-
quality clay available along the Hong River which flows nearby. In Japan, it was
called Annan ware during the Azuchi-Momoyama period, and was favoured
by tea ceremony masters. It is said that the addition of dragonfly motifs began
based on orders received from Japan. The dragonfly, which is considered
a symbol of happiness by the Japanese, has now become a typical design
feature of Bat Trang pottery. There are still over 100 kilns in Bat Trang village,
and many of the residents are involved in the ceramic industry.
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Bamboo Baskets

Bamboo baskets are used in many places in
Vietnam, including markets and food stalls. There
is a village near Hanoi that produces bamboo
baskets for the entire region, and they are woven in
about 300 homes. Work is done in front yards and
workshops, and such handicrafts are passed down
from generation to generation.
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White tableware are used often at home.
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Commercial White Tableware

White tableware is often used in Vietham. The

simple white tableware can be seen in various
places—from ordinary homes to food stalls, hotels,
and restaurants. They help to show off the colourful
dishes of Vietnam.
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Food Stalls in Chiang Mai

When you order som tam* (green papaya salad) at this stall in Chiang Mai, Thailand, you are asked
whether you want to eat here or take it away. Fresh green papaya is then shredded in front of your
eyes. It is mixed with tomatoes, lime, nam pla (fish sauce), chili and palm sugar that have been
blended in a large mortar.

*Som (sour) tam (to beat) is a salad made from green papaya that has a balance of the spicy, sweet and sour tastes. This
is a typical dish found in Thai cooking.
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E&BTOHRSE Eating at Food Stalls
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Many people of all generations can be found eating their meals at food stalls throughout the day.
EPZVEITY, ZLTRVEICHEARICILBEY, BADVOWEDEDKRERELAET, Perhaps because of the heat, people in Vietnam and Thailand wake up early in the morning, and often
eat out for breakfast. They also stop by food stalls on their way home, enjoying all the flavours of their

favourite street food spots have to offer.
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Time for Tea

In addition to the food stalls, you can also find many
tea shops on the street. Instead of using signs, the
stalls advertise by displaying a glasses of tea or
and teapots being kept warm in baskets. Locals
readily take advantage of these spots to have a cup
of tea with friends or just to take a break, spending
time as they please.
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Blue & White
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Blue & White

In the Thai province of Lampang near Chiang
Mai, a high-quality china clay has been sourced

there since ancient times, making it possible to

produce an abundance of pottery. The pieces
made here are a beautiful white thanks to the
Lampang china clay, and they especially stand
out when the deep-blue colour of the pineapple
design is painted on. Different painters are
responsible for each part of the design, and each
piece is finished by hand. Slight differences in
the same design add to the characteristic of such
hand-decorated ceramics.
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Chinese-style spoons used at food stalls.
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Stainless Steel Utensils

In South East Asian countries where street stalls
are a part of life, stainless steel products are
often used because of their durability.

Chinese-style spoons, tiered lunchboxes, and
cooking utensils made from stainless steel, are
simple to use and clean, and have become
integrated into people’s everyday lives.
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A type of rice that is naturally yellow-green in colour.
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Sticky rice in blue and red colours. These are delicious even served cold.

Rice of Asia

Rice is the staple in much of Asia. In Thai and Vietnamese markets, many varieties of rice are available.
Besides the regular types served with daily meals, there are many other kinds of rice used for specialty
dishes. For example, there is a beautiful yellow-green coloured rice of the glutinous variety which is
harvested before it is fully mature, available in the autumn in Hanoi. It is fragrant when cooked and
has a very soft and sticky texture. In Thailand, there is a sticky rice dish that is blue, coloured using a

particular edible flower.
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Relaxing Outside

In Vietnam, there are many street stalls and mobile vendors selling sweet creations such as chée.*
These stalls do not have signboards, only tables and chairs, many people spot the sweet snacks on
the table and stop for a treat. The vendors all have their own styles, and it is fun to try different stalls
and find a personal favourite. It is also a comforting sight to see when taking a break outside.

*Ché is acommon treat in Vietnam where numerous ingredients such as sweet cooked beans and potato, agar, and fruits are
combined and served in a glass. Some are served hot and others cold.
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Found MUJI
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Found MUJI

Innovations of MUJI are not simply a process of creation,

they are a review of living by “Searching and Finding”.

Searching throughout the world for durable and long-lasting daily necessities,
MUJI refines found items to suit our changing lifestyles,

cultures and customs, reproducing them at reasonable prices.

From 20083, ‘Found MUJI’ started its journey with a keen eye for good products,
exploring the underlying values of the makers,

retaining the essence of their creations,

and re-tailoring them into MUJI goods that fit the modern way of life.

The Found MUJI journey began in Aoyama.

Join us as we continue the Found MUJI journey together.
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www.muji.net/foundmuiji
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