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(“Sen Jan” (Rice Stick

Rice Noodles) (Vietnamese Style))
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(“Korat”

Rice Noodles)
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« Robert Danhi, “Southeast Asian Flavors”, United State of America:
Mortal & Press, 2008.

“Tauundaiden”, NFINN: hesan, 2554.
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1I&Ud1281a (Wheat Noodles)
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(Wheat Flour)
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(Spaghetti) (Fettucine) (Macaroni) (Penne) (Lasagna)

1I&UUADN (Buckwheat Noodles)
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(Buckwheat Flour)
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(Mung Bean Flour)
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TgU: (Soba)

U : @udndndn (Buckwheat)
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+ “Noodle Lovers LMHﬂ‘iA%LﬁU”, UnYa1s Gourmet & Cuisine
aUuil 203 weulquieu U 2560.
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