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This research using mixed methodology is mainly aimed to propose the
strategies for developing creative food items for tourists to value added to local food
for restaurants in Pattaya City. The data gathering were collected by sample survey,
in-depth interview, and focus group. The statistical data analysis was processed by
mean, standard deviation, and t-test. For qualitative data, analyzing tools included
SWOT, synthesis, content analysis and quasi experimental results, the creative local
menus were evaluated qualitatively by local food expertness. The results revealed
that:

1. Thai tourists and foreign tourists’ opinions concerning the guidelines of for
developing creative food items for tourists to value added to local food for
restaurants in Pattaya City had significantly differences at 0.10 for selecting qualitative
local raw materials and ingredients and using local cooking techniques whereas other
strategies found non-significantly differences.

2. The 8 local menus for developing Pattaya City’s creative menu was
selected by synthesizing qualitative and quantitative data. The 8 selected local
menus were as follows : Khao-man Som-tam Pla Kra- Ben Wan (Steamed Rice with
Coconut Milk with Papaya Salad and Sweeted Sting Ray), Nam Phrik Khai Pu (Spicy
Crab's Roe Sauce Served with Mixed Vegetable, Pla Muek Nam Dam (Boiled Squid
with salted and caramel black sauce), Kaeng Som Pla Riao Saio Phrom Khai (Giant
catfish with roes in hot and sour broth), Tom Yum Het Khon (Spicy Fish Mullet Jungle
Curry), Thot Man Pla Insi (Deep Fried King Mackerel Fish Curried Pancake), Cheang-lon
(Grilled King Mackerel Curried Fish Pancake), Ho-mok Pla Insi (Steamed Curried King
Mackerel Fish). Quasi-research was conducted for developing and applying local
recipes in term of food creativity in order to value-added and upgraded Pattaya City
food for tourists. After the end of experimentation there were 19 creative a la carte
menus and 2 set menus. A la carte menus were divided into 4 groups (one dish meal

9, main dish 2, dipping 1 and miscellaneous dish 2). One dish meal items were as



follow: 3 different styles of Coconut Rice with Papaya Salad and Caramelize
Shredded Stingray, Thai Style Crab Mentaiko Dip with Fried Rice, Black Ink Sauce’s
Squid Fried Rice, Black Ink Sauce’s Squid Pad-Thai, Pattaya’s Pearls Sweet & Sour
Broth with Twin Rice Pyramids, Pattaya’s Pearls Sweet & Sour Sauce with Two
Steamed Rice, Thai Style Crab Mentaiko Dip with Thai Angel Hairs. Main dish items
were White Sanding Fish Spicy Soup and Pattaya Spicy Seafood Salad. Dipping item
was Thai Style Crab Mentaiko Dip. Miscellaneous dish items were 2 different styles
of Cheang-lon with Seafood dip, 3 different styles of Ho-mok Pla Insi, and 2 different
styles of Thot Man Pla Insi. The 2 set menus were as follows : the 1" set menu
consisted of Thai Style Crab Mentaiko Dip with Fried Rice & White Sanding Fish Spicy
Soup and the 2™ set menu consisted of Black Ink Sauce’s Squid Fried Rice & White
Sanding Fish Spicy Soup.
3. The guidelines for developing creative food items for tourists to value

Added to local food for restaurants in Pattaya City by 6 strategies :

1) Control the quality and nutrition of Pattaya City local cuisine.

2) Select qualitative local raw materials and ingredients.

3) Raise local food standards to be acceptable.

)

)
4) Use local cooking techniques.
5) Decorate, design, and serve with local style.
)

6) Organize creative local food promotion activities.



