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As ancient Thai saying goes: a meal without sweets is the meal of cads,
don’t forget to have sweets after meals in Rattanakosin Island. Sweets
available in this area are as impressive as the main dishes. We would like
to take you to 12 sweet shops in the old town to add sweetness to your life.
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Sarim Shop Selling
Thai Dessert Ingredients

@ 177/1 - 177/2, Tanow Road, Wat Bowonniwet @ Monday-Saturday at 07.00 am - 04.00 pm
& Sunday at 07.00 am - 12.00 pm J 02224 1810
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The shop selling ingredients for
Thai desserts has been running for more
than 70 years through two generations
of owners. Apart from high-quality flour,
customers Vvisit this place because of
their famous ‘Sarim’. The chewy dessert
is made from flour refined by an ancient
grinder and filled with the aroma from
a scented candle made with authentic
beeswax. Although the price is a bit
higher than others, their business is
running well. Moreover, they share their
Sarim recipe with customers purchasing

flour from them.
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Nattaporn
Thai Ice Cream

SuTorinsuloawasud
tusimdudoold

Where Premium Homemade
Ice Cream Affordable

@ Phraeng Phuthon Road, Tiger God Shrine
@ Monday-Saturday at 08.00 am -

05.00 pm (Closed on Sunday)
o 08 1437 7377
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This local homemade ice cream shop in Phraeng Phuthon opened for more
than 70 years has made ice cream flavors themselves by neatly selecting

the ingredients that will let customers taste the full-flavored ice cream. They serve
a variety of flavors such as coconut milk, coconut, mango, Thai tea, green tea,
black sesame, coffee and chocolate with toppings like palm seed, corn, peanut,
and fried soybean. The tasty Thai-style ice creams are refreshing summer treats.



PARADAI
Chocolate
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International Chocolate Awards 224%INNANAAR Bon Bon Ganinuam
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@ 197, Tanow Road, Wat Bowonniwet

@ Every day at 09.30 am - 06.00 pm
(Closed on Tuesday)

& 09 1185 6254
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The Bangkok Chocolate Shop

This chocolate shop will melt
the chocolate lovers’ hearts. They control
the quality and hygiene of their products
by building their own temperature control
room. The result of their effort is guaranteed
by the award from International Chocolate
Awards. The recommended menu is
Bon Bon, a chocolate ball stuffed with
various flavors such as Matcha, Thai
tea, and mixed berries. Some have two
flavors inside ready to be tasted.




Bite Me
Softly
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Where to Softly Enjoy Homemade
Dessert

@ Soi Kai Chae, Phra Sumen Road,
Phra Nakhon

® Tuesday-Sunday at 10.00 am - 05.00 pm
(Closed on Monday)

J 08 1408 5458
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In Kai Chae alley, within walking distance from buzzing Khao San road,
the homemade dessert shop is hidden behind the viridian color door. The owner
serves the dessert as the way she likes, such as an American-style solid cake
made with high-quality ingredients, delicious green tea tofu parfait served with soft
tofu pudding, ginger sauce, whipped cream and green tea ice cream, and Aomori
apple juice. On sunny days, come to bite these desserts softly.
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Mae Prapha
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Taste Authentic Thai Pancake

© 100 - 102, Phra Sumen Road,
Chana Songkhram

@ Every day at 08.00 am - 07.00 pm

J 02282 9522
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More than 60 years that authentic
Thai pancakes from grandmother’s recipe
have been served to Phra Nakhon people.
There are two flavors, salty flavor is the
combination of minced shrimp, spices,
and coconut, while the sweet one made
with an egg, coconut, and Foy Thong.
Every flavor comes in a crispy pancake

best served warm.
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The shop has been adored by the students of Tha Prachan for over 30 years,
Suyuudonsaulugns:Ngy despite selling only two things, butter bread topped with sugar and garlic bread.
Tfuauu Every box of bread is made and packed in the little shop, sending out a tempting
Legendary Crispy Garlic Bread smell to the street.

@ Junction in front of Thammasat
University, Phra Chan Road, Phra Borom
Maha Ratcha Wang

@ Every day at 06.30 am - 06.00 pm

oJ 02221 2252, 0 2222 3604




@ 431 - 433, Tanow Road, Tiger God Shrine
@ Every day at 07.00 am - 07.00 pm
o 02221 3554
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Kor. Panich
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Sticky Rice with Coconut Milk
Expert
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Phra Nakhon people have tasted the fragrant and delicious Sticky Rice with
Coconut Milk from Kor. Panich for more than 90 years, and now the place has
been awarded to be in the Michelin Guide. The secret ingredient for a soft and
tasty dessert is ‘Keaw Ngu’ sticky rice. It is recommended to eat with sweet ripe
mango and coconut milk. There are other desserts served as well
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J'Nee Puek Hima
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Can't Help Falling in Love with
Taro Cake

Uuuuiaau
Kanom Mae Udom
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Traditional Thai Dessert on Dinsor
Road
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J’Nee has been making taro cakes for more than 15 years, and you should not
miss the famous Snowy Taro Cake when visiting Tiger God Shrine area. The soft
taro is sweet and salty with aromas of pandan and scallion. It is recommended to
be eaten within 3 hours after served. If you don’t like the solid taro cake, they also
serve deep fried taro.

@ 303, Tanow Road, Tiger God Shrine C] Every day at 09.00 am - 05.00 pm
J 09 5563 9942

Fumnsugauiiauninglumadidenvannuaeeia sl
mwm’mﬁfm@,mg’qLﬁumnnfh 60 T Tidranflunewtiy newean
daemes Azl b Sanu drmileouns sadeiawileudai
nawvewdnenuanlues uazAuwiEaRined samdlivaruann
uenanil daflaumdnonen Tuavmuenn anilianaedan ey
aipaswanagnilsznisiaiiag

Mae Udom has been selling various kinds of Thai traditional desserts such as
Thong Yip, Thong Yod, Foy Thong, Takoh, Kanom Tom, Paek Poon, and Khao Neaw
Deang for more than 60 years. They also have Khao Neaw Kaew, a low-sugar
dessert full of pandan aroma. Moreover, you can find Kanom Khao Tok which is
the authentic Thai dessert that is difficult to find nowadays.

@ 66, Dinso Road, Wat Bowonniwet @ Every day at 07.00 am - 07.00 pm
J 02282 1572
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Dessert of the Old Siam Plaza ﬂuﬂq@ﬂﬂﬁﬂﬂﬂmu’]

Thai dessert is best served with the atmosphere of the old city. This dessert
shop originally from Bangkruai has an open kitchen in the Old Siam Plaza. Customers
are able to see every step of a dessert on the brass pan. Thong Yip, Thong Yod,
Foy Thong, and the rare Med Kanoon Pheuak made with taro and duck egg,

are available here.

@ The Old Siam Plaza (1 floor in
Fueng Nakhon Space), 12, Tri Phet Road,
Wang Burapha Phirom ®© Every day at
09.00 am - 07.00 pm J 08 1403 5458
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A Kung Soy Milk,
Soybean Curd and
Grass Jelly
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Best Afternoon Refreshment
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Soybean Curd in
Ginger Tea Next to
Rajini School
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Famous Dessert Stall Next to
the Girls' School
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The desserts from A Kung on Maha Rat Road are uncomparable. The chewy
glass jelly and white soybean curd served cold in flavorful soymilk go well with
crispy Chinese breadsticks. The recipe has been passed down from generation to
generation for more than 70 years. They used to sell only plain soymilk, soybean
curd with ginger tea, and glass jelly, but now they offer toppings like jelly,
Job’s tears, gingko, and basil seed.

@ 186, Maha Rat Road, Phra Borom Maha Ratcha Wang @ Every day at 10.00 am -
05.00 pm oJ 08 1775 2540
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Rajini school students and local people have known this stall for a long time,
as he has been selling for more than 50 years. Although he serves only two
dishes, soybean curd with ginger tea and grass jelly, people keep coming back for
the dessert’s taste, aroma, and affordable price. We suggest you to go early as
it’s always sold out quickly.

@ Soi Tha Kham, Phra Borom Maha Ratcha Wang, Next to Rajini School
® 12.00 pm - 04.00 pm (Closed on Monday)



