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KEYWORDS Abstract This paper discussed the selection criteria for Ordinary Urban Heritage (OUH) in Rat-
Ordinary restaurants; tanakosin, the historic center of Bangkok through the case of ordinary restaurants and everyday
Everyday foods; foods. The OUH stands for an alternative approach to heritage understanding and conservation,
Rattanakosin; derived from the notion of ordinary heritage, vernacular heritage, and urban heritage empha-
Selection criteria; sizing the heritages of the everydayness of ordinary people. The OUHs have co-existed and in-
Ordinary Urban herited through the evolution of the city but are overlooked by the official conservation
Heritage process. Ordinary restaurants and everyday foods were selected by 5 criteria, 1) appeared for

more than 50 years; 2) created, developed, and used by ordinary people; 3) found as the clus-
ters; 4) able to be adapted to the urban context; 5) exist until the present day.

The methodology applied to the analysis of the historical documents and Bangkok maps from
1887 to 1974, and the selection criteria developed from past research in another old commercial
district of Bangkok were also reinvestigated with observational surveys. Ordinary restaurants
and everyday foods are the outcomes representing the heritage of everyday life of ordinary peo-
ple that are ubiquitously related to commercial activities.
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KeAi Communications Co. Ltd. This is an open access article under the CC BY-NC-ND license
(http://creativecommons.org/licenses/by-nc-nd/4.0/).

1. Introduction in Rome on 11 June 2019 (UNESCO 2019). Food is made by

cooking which is the closest culture to people and food is
The importance of food as a cultural heritage was also the culture of everyday life (National Gallery of Art,
mentioned by Audrey Azoulay, Director-General of UNESCO ~ 2013). Food relates to the everydayness of mundane
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activities undertaken by ordinary people (Braudel, 1992),
restaurants are the place for food consumption that
represent the ethos of cities, regions, ethnic groups, and
even nations (Beriss and Sutton, 2007).

The objective of this paper is to discuss the application
of heritage selection criteria through the case of the Or-
dinary Urban Heritage (OUH) using examples of the ordinary
restaurants and everyday foods in Rattanakosin, the his-
toric center of Bangkok, and to reinvestigate the criteria
applied in different context of old districts in Bangkok.

The OUH is an alternative understanding and approach
to heritage conservation that is the heritage of ordinary
people representing everyday life in the urban area
(Jhearmaneechotechai, 2022a, 2022b). The ordinary res-
taurants and everyday foods represented the characteris-
tics of OUH that were sorted by the 5 selection criteria
developed from past research in an old commercial district
of Bangrak in Bangkok. These OUHs have been overlooked
by the official conservation process.

Rattanakosin was chosen as the study area because of its
contrast of conservation approaches between the existing
national heritages and the endangered and disappearing
communities with their ordinary local heritages. Both na-
tional heritages and local heritages have coexisted and
formed the historic center of Bangkok. Rattanakosin was
established as the capital of Siam in 1782 constituting a
royal center of power with the Grand Palace, palaces, royal
temples, and iconic government buildings (Fig. 1, Grand
Palace (blank area) and temples (in yellow color)). The
Grand Palace and its important temples are located close to
the Chao Phraya River and separated from the ordinary
people area by the Khu Mueang Derm canal. All the palaces
and temples in Rattanakosin have been prioritized for
conservation as national heritage by official government
agencies. On the contrary, the removal of the old commu-
nities to beautify Rattanakosin has proceeded since the bi-
centennial celebration of Rattanakosin in 1982. The most
mentioned example was the conservation and restoration
of Mahakan Fort (Sutthichaya, 2019) which preserved the
fort and the city wall of Rattanakosin as national heritage
by dismantling the old Mahakan Fort community, which
coexisted with the fort to construct a park behind the city
wall (Synchron Group Company Limited, 1994) (Fig. 1, small
houses in a thick black square). This caused the eviction
and dispersal of 300 inhabitants (Herzfeld, 2013). The case
of this community was caused by a lack the understanding
of the importance of the community, people, and their
local heritage to co-living at the archaeological site in
Rattanakosin (Sutthichaya, 2018). Not until 2020, the new
Master Plan for Conservation and Development of Ratta-
nakosin has been studied and presented to the council of
ministers. This master plan promoted both tangible and
intangible cultural heritages (Peerapun et al., 2020). Foods
then have been studied and mentioned only in small areas
in Phraeng Sanphasat, Phraeng Nara, and Phraeng Phuthon
of Rattanakosin (Chula Unisearch, 2018).

Thai foods are worldwide well known and represented as
an exotic and luxurious heritage. This leads to preserving
the authenticity of food, ranking, and empathizing to
represent the popular Thai food for foreigners. The Thai
Government also applied the Act for Promoting and Safe-
guarding Intangible Cultural Heritage in 2016 and joined the
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UNESCO convention as a State Party to support Interna-
tional and National intangible cultural heritage
(Wattanavrangkul, 2019). Consequently, the nomination of
Thai food as an intangible cultural heritage often relates to
the popular Thai dishes in overseas restaurants such as Pad
Thai, Tom Yum Kung (sour soup with shrimp), and green
curry (Kampa, 2023). In Rattanakosin, these dishes are not
only considered as OUH because of their presence in
everyday life of ordinary people but more foods can be
considered as OUH. This paper then used these foods and
restaurants to explain the characteristics of OUH with the
reinvestigation of the selection criteria from past research
at an old commercial district of Bangrak in Bangkok to
discuss and fulfill the understanding of OUH.

OUH consists of three main approaches, ordinary heri-
tage, vernacular heritage, and urban heritage. Firstly, or-
dinary heritage means a place or object that has been
created or built by “ordinary people of society” (Dallen,
2014), and completes the cultural heritage idea as pro-
ductions and heritage of everyday life as unofficial heritage
(Geppert et al., 2013; Papadam, 2017). Ordinary heritage
also supports stories, memories, and local identities that
are valuable to people (Auclair et al., 2015).

The second approach is vernacular heritage. This is the
fundamental expression of the culture of a community,
having a relationship with its territory, and the expression
of the world’s cultural diversity (ICOMOS, 1999). The
vernacular heritage was not only rooted in the past but is
also part of an everyday practice that allows local contexts
to claim the present (Brosius and Michaels, 2020; Khafizova,
2018). In addition, vernacular heritage is the knowledge
and technical resource that is inherited from generation to
generation and represents the culture, beliefs, and society
of a people group (Correia et al., 2014).

Lastly, urban heritage exists in the physical attributes of
buildings, public spaces, and urban morphology. It is
experienced by users (inheritors) in the present and is
concurrently in the making of the next generation of heri-
tage (Orbasli, 2000). Urban heritage is defined by a historic
layering of values that have been produced by successive
and existing cultures along with an accumulation of tradi-
tions and experiences, recognized in their diversity
(UNESCO, 2011). In addition, urban heritage and vernacular
heritage are similar in their evolution, the notion of
vernacular heritage addresses contemporary constructions
and views them as a continuation of existing vernacular
traditions. It corresponds to the newly constructed defini-
tion of urban heritage that involves a layering of cultural
and natural values that have been produced by passing
cultures and an accumulation of traditions (Khalaf, 2016).

Thus, OUH is an alternative lens for consideration of heri-
tages in urban areas that are ignored, devalued, and over-
looked by the government mission. The OUH reflects the
different identities of people through their daily uses as the
production of society and the heritage of the present day.
They express their adaptation to urbanization in the past and
point to the need for continuous adaptation to the current
urban context and the future (Jhearmaneechotechai, 2022b).

The selection criteria of OUH in this paper applied from
the previous research of OUH in an old commercial district
of Bangrak in Bangkok. The 5 selection criteria were first
applied to Bangrak (Jhearmaneechotechai, 2022a, 2022b).
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Fig. 1 Historical map of Rattanakosin in 1910. Source: His-
toric Maps and Documents Research Unit, Faculty of Architec-
ture, Chulalongkorn University.

1) The amount of time the heritage has been present in the
area, the criterion of 50 years as the mean age for inves-
tigation of ordinary heritages; 2) Heritages of Ordinary
People, this criterion focuses on local people as makers and
users of heritage; 3) Repetitive Appearance or Cluster of
Heritages, heritages of everyday life appear ubiquitously in
public areas to serve the local people’s activities; 4) Ability
to Adapt to Urbanization, the OUHs of Bangrak are not only
heritages that are created, developed, and used by ordi-
nary people but also those that have been adapted to ur-
banization; 5) Existence of Heritages in Present Day, this
leads to distinguishing between heritages that have dis-
appeared and the existence of heritages that are still in use
and which serve everyday life. This criterion emphasizes
the continuity of ordinary urban heritages through time is
essential.

2. Process of identifying OUH: ordinary
restaurants, and everyday foods in
Rattanakosin

The methodology of identifying the OUH applied the 5 se-
lection criteria from the research done in Bangrak. The
process started with the historical map analysis to locate the
potential areas for observational surveys, the 6 historic maps
of Rattanakosin were collected, in 1887, 1896, 1907, 1910,
1932, and 1974 (Fig. 2). This process identified the appear-
ance and disappearance of ordinary urban heritages by
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applying cartographic techniques. The maps were analyzed
the time of appearance of heritage, typology of buildings,
urban patterns, and urban spaces.

Next, observational surveys proceeded from the loca-
tions that were analyzed from the maps. To realize the
actual situation of potential to be OUH, the surveys were
reinvestigated with the historical analysis and manuscripts
to precise the amount of time. After the surveys, the lists of
OUHs were analyzed and characterized by groups. The non-
participation observational surveys verified the map anal-
ysis. For the observation by foot, Rattanakosin has been
divided into 75 squares of grids on the scale of 250 x 250 m?
per grid. In Rattanakosin, commercial activities are found
ubiquitously as in Bangrak in the communities (Fig. 3
colored dots on the right side), in contrast with the Grand
Palace, royal temples, and European-style government
buildings (Fig. 3 left side). The commercial activities in
communities take place every day and the foods are the
most commercial activity found in Rattanakosin followed by
jewelry shops, religious and belief-related shops, outfit and
costume shops, and others such as printery, pawn shops,
photography shops, national flag shops, wicker shops, and
trophy shop service shops (Table 1).

In the case of Bangrak, the everyday food is served in
both ordinary restaurants in shophouses and Trok. Trok is a
small alley between the two rows of shophouses. It was first
built allowing people to access their houses located in the
middle of the block from the roads that were cut to form
the perimeter of the block. The shophouses were then built
along this perimeter for commercial purposes on the ground
floor. Among the 70 food places in Rattanakosin, food is
served mostly in ordinary restaurants. This paper then ex-
plains the characteristics of OUH sorted by the selection
criteria through the example of ordinary restaurants and
everyday foods.

3. History of everyday foods and ordinary
restaurants in Rattanakosin

In Rattanakosin, everyday foods were first served outside
the home by Chinese hawkers before moving to the shop-
houses. The appearance of restaurants in shophouses was
recorded not before 1877, serving laborers, employees,
merchants, and government officers (Changkamol, 2002).
Before 1877, lunch was served at home, eating outside was
not accepted as normal behavior of people in the Ratta-
nakosin (Slipa-mag, 2019). The restaurant was adopted
from Europe as a new culture limited only to elites
(Peesalee, 2014) while Chinese foods were often served in
markets, gambling houses, opium shops, and brothels
(Kampa, 2023).

The dishes with “smell” or “Aharn Kow” are one of the
main groups of foods found in the daily life of people in
Rattanakosin along with Kanom and Aharn Wang or desserts
and snacks. “Aharn” means food, and “Kow” means the
smell of flesh fish, or meat (Royal Society of Thailand,
2014). The dishes of the flesh are ordinary food explained
in “Description du Royaume Thai ou Siam” by Mgr. Jean-
Baptiste Pallegoix in 1854 (Sujachaya, 2019). Another
main group of food is “Kanom and Aharn Wang” or desserts
and snacks, “Kanom” means a food that is not a dish of
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Faculty of Architecture, Chulalongkorn University.

fleshes often made with flour or rice and mixed with co-
conut milk or sugar (Chompruk, 2022), and “Aharn Wang”
means foods that are consumed out of a normal meal, often
in the afternoon (Royal Society of Thailand, 2014) or a light
meal that is eaten between meals (Promathatavedi, 2012).

The “Aharn Kow” in Rattanakosin can be divided into
two sub-categories. 1) A single-dish food or "“Aharn Chan
Diew” is a single dish comprised of several foods cooked
and flavored for ready-to-eat with rice or noodles in one
single dish (Pawakapan, 2022). This single-dish group serves
a variation of fleshes with rice or noodles. 2) A set of dishes,
or "Sumrub” which means dishes, stews, and everything
that is eaten with rice and with dough of flour plate.

The Aharn Chan Diew with rice appeared around the end
of the 19th century when the Chinese-Teochew hawkers
sold grilled meat with rice or “Sia-Po” (‘“/EHsi$H") (grilled
meat restaurant) (Lualamai, 2020) to Chinese consumers
along the street around the gambling house by hawkers at a
cheap price (Kampa, 2023; Pobprasert, 2006).

(e) 1932
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() 1974

Historical maps of Rattanakosin defined the appearance of OUH. Source: Historic Maps and Documents Research Unit,

In 1883, over 60% of people became non-agricultural
workers who worked in industrial and commercial activities
along the roads (Saengthong, 2003). Commercial activities
have crowded along the main roads, the Charoen Krung
Road, Bamrung Mueang Road, Fueang Nakhon Road, and the
roads along the city wall. Most of the restaurants along the
streets served their signature Aharn Chan Diew, for
example, rice with curry, fried noodles, noodles, rice
noodles with curry, and boiled rice (Department of Post and
Telegraph, 1998).

Before the Siamese revolution in 1932, Aharn Chan Diew
with noodles was not commonly consumed by middle-class
people or elites. Because noodles were a stereotype only of
labor classes or Chinese workmen called “coolie”
(Kongkarai, 2017). Noodles became the everyday food of
Thai people through a national food project in 1934. The
scarcity due to the big flood and the World War Il, the Prime
Minister, Field Marshal Plaek Phibunsongkhram announced
to increase Thai people’s nutrition with local and simple
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domestic ingredients. On 7 November 1942, he gave a
public speech to persuade Thai people to eat noodles
(Muksong, 2014). Consequently, the eight noodle-cooking
recipes were published by the government as, 1)
blanched noodles with pork and pork liver; 2) soup noodles
with pork and pork liver; 3) soup noodles with beef; 4) soup
noodles with chicken; 5) soup noodles with sea crab; 6)
fried noodles with bean sprouts; 7) soup noodles with Chi-
nese broccoli and 8) fried noodles with coconut milk
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Map of OUH: commercial groups. Source: The Author.

(Matapitak, 2022). Recipes 1 to 5 put the bean sprouts to
promote the protein from the beans, recipes 6 and 8 have
similarities with present-day Pad Thai, and recipe 7 is likely
nowadays Rad-Na (fried noodles with pork in thick gravy)
(Charaschanyawong, 2022). In 1942 government promoted a
career for Thai people to sell noodles (Ruamsil, 1978). The
noodle recipes have been widespread as the food of ordi-
nary people and are popular among Thai people (Muksong,
2014).
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Table 1  Ordinary urban heritages in Rattanakosin.

Commercial group type The number of ordinary urban heritage (places) Percentage
e Foods 70 37%

e Jewelry 47 25%

e Products associated with religion, belief, and tradition 27 14%

o Outfit 24 13%

e Others 21 11%

Total 189 100%

The Sumrub was traditionally served at home also
mentioned by Mgr. Pallegoix in 1854. Between 1868 and
1910, it was often sold in the restaurants around the
entertainment or relaxation areas of that time such as
gambling houses, lottery houses, and performance theatres
(Ruangsilp, 2002) at the Sam-Yot gate and the Charoen
Krung Road (Pinoi, 1977). Sumrub has been continuously
sold in restaurants since the beginning of the 20th century,
curry and rice were served in separate dishes and with both
steamed rice and boiled rice. The Sumrub was the ordinary
and everyday food of local people and laborers because of
its convenience and cheap price (Wichitmatra, 2002).

The Kanom and Aharn Wang can be classified into 2
groups. The first group is Thai Kanom and Aharn Wang
(desserts and snacks that are made of rice). They are not
only made for household consumption but also are pro-
duced for sale, first appearance in Rattanakosin in
1877—1907 as hawkers who sold foods including desserts
around the gambling houses and markets (Peesalee, 2014).
In 1897, Talat Yot in Banglamphu was one of the biggest
markets located in the North of Rattanakosin selling fresh
and dried foods, fruit, and desserts (Na Ayutthaya, 1978).
Some restaurants selling desserts are still open in the pre-
sent day according to the observational survey.

The second group is Western-influenced desserts and
snacks such as ice cream, cake, and bread. Around the
second half of the 19th century, ice cream was a rare
dessert and was found only in the palace. Cake and bread
were imported and sold only to foreigners and elites. Cof-
fee also appeared in Rattanakosin along with ice cream,
cake, and bread. Coffee consumption increased around
1925—1935 because of increasing demand from middle-
class people, the coffee was sold by Chinese-Teochew
sellers (Ratjaroenkhajorn, 2001). After 1932, coffee shops
were the place of the new middle-class Chinese merchants,
writers, journalists, university students, and artists
(Pobprasert, 2006).

Desserts and snacks progressively became everyday
meals (Jumsai, 1976) by the policy of 4 meals a day of Prime
Minister, P. Phibunsongkhram in 1941 and the promotion of
afternoon menus with coffee or tea during 1953—1954
(Pobprasert, 2006).

3.1. Amount of time: the appearance of ordinary
restaurants and everyday foods

The First criterion is the amount of time at least 50 years of
the selected heritages appeared in the area. The 50 years is
the amount of time that heritage can be inherited from one
generation to the next generation. According to the period
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of the historic objects (The Fine Arts Department, 2007)
that is related to significant historical events or activities,
or the life and work of a distinguished person at the mini-
mum period in which “heritage” can be passed on from
generation to the next (Promotion of Cultural Diversity in
Kosovo [PCDK], 2012).

The shophouses appeared on the maps as rectangular
shapes along the roads and alleys forming the block perim-
eter. Shophouses originally were mixed-use buildings where
the ground floor allowed commercial activities and the
owners lived on the upper floors. To verify the restaurants
with this criterion, the two processes have been done in
parallel with the analysis of maps, 1) research on the history
of restaurants and their menu, 2) observational surveys.
This criterion considered only the amount of time the res-
taurants were established with their original signature food.

From the surveys, the foods are not only served in the
shophouses but also along the alley between two buildings
called “Trok” used by people who live inside the block. The
food-related activities in Rattanakosin can be categorized
into 3 groups, 1) restaurants in shophouses, 2) restaurants
in Trok, and 3) food shops in shophouses. The restaurants
selected as examples are Restaurants in shophouses and in
Troks because they have both cooking spaces and eating
spaces that characterize the local everyday activities.
Restaurants in shophouses are mostly found aged above 50
years old (77.14%) and most of the restaurants in shop-
houses aged between 61 and 80 years old (30 restaurants)
(Table 2).

3.2. Heritages of ordinary people

The second criterion is the heritage of ordinary people who
are inventors, developers, or users of heritages. These her-
itages are the production of ordinary people, and those
heritages are not always exotic because of their architec-
tural appearances or having to distinguish characters
created or developed by royal families, elites, or govern-
ment (Jhearmaneechotechai, 2022a, 2022b). As a people-
centered and place-based approach to heritage conserva-
tion, ordinary heritage brings out the necessity of under-
standing the value given by people in certain communities
and highlights the elements that support the sense of iden-
tity within those communities, and which are essential to
the whole group (Auclair et al., 2015).

The analysis and sorting of the ordinary foods with
Maekhrua Huapa’s Cookbook by Lady Plian Bhasakor-
awongse (Kampa, 2023) was done. This book collected all
the royal recipes and was first published in 1908. The
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Table 2  Groups of foods by years of appearance.

Year of establishment Restaurant in shophouse

Restaurant in Trok Food shop in shophouses

Over 100 years (before 1922)
81—100 years (1942—1923)
61—80 years (1962—1943)
51—60 years (1972—1963)
Total (100%)

3 (4.29%)
15 (21.43%)
30 (42.86%)
6 (8.57%)

54 (77.14%)

- 2 (2.86%)
- 2 (2.86%)
5 (7.14%) 2 (2.86%)
3 (4.29%) 2 (2.86%)
8 (11.43%) 8 (11.43%)

restaurants sorted by this criterion were owned by ordinary
people and served their ordinary foods. These restaurants
originally started their business as street hawkers before
moving into shophouses. The owners were originally Chi-
nese immigrants who served food near the markets South of
Rattanakosin along the Bamrung Mueng Road and the Fueng
Nakhorn Road. Since the second half of the 19th century,
the Chinese hawkers expanded continuously until World
War Il (Duke and Bunnag, 1986).

The signature menus of 62 restaurants can be categorized
into two main groups, 57 restaurants selling dishes with
“smell” (of flesh fish or meat) and 5 restaurants of desserts
and snacks. Noodles are the most Aharn Kow found in Rat-
tanakosin in the present day. The second most Aharn Kows is
Sumrub served with rice, 16 restaurants sell a set of dishes
served with rice and the third most Aharn Kow is Aharn Chan
Diew served with rice in 15 restaurants (Table 3).

Among the 62 restaurants, everyday foods can be cate-
gorized into restaurants in 54 shophouses and 8 in Troks
(Table 4). Noodles are the most Aharn Chan Diew served in
the 18 shophouse restaurants followed by 14 restaurants
serving rice. The Sumrub is mostly served with rice in 14 out
of 17 shophouses. The desserts and snacks are all served in
5 shophouse restaurants. In Trok, 5 out of 6 restaurants
serve noodles of Aharn Chan Diew, and the Sumrub with rice
is only served in Trok.

The result from the analysis presented the most popular
menus of everyday foods in two main categories as follows.
The first main category, Aharn Kow can be divided into two
subcategories, Aharn Chan Diew, and Sumrub.

Aharn Chan Diew, a single dish of noodles served with a
variation of fleshes consisted of 23 restaurants with 40
menus in total (Table 3). The three most ordinary foods
found are rice noodle soup with fish balls (39%), egg noodles
soup with roasted red pork (35%), and wonton soup with
roasted red pork (30%). The noodles and wontons were

originally served by hawkers at cheap prices to Chinese
working-class people and laborers who did not have time to
cook from the end of the 19th century (Pobprasert, 2006;
Saengthong, 2003; Sirijarugul, 2005).

Secondly, Aharn Chan Diew with rice served with a
variation of fleshes found in 15 restaurants with 44 menus
(Table 3). The most common dishes are rice with roasted
red pork or Kao Moo Daeng (47%) and stir-fried meats with
holy basil or Pad Kra Pao (47%). The roasted red pork is a
Cantonese Char Siu (X%%). In Rattanakosin, the pork is
marinated with sauce, grilled on the charcoal stove, and
served on top of rice with sesame-roasted gravy. This dish
has been served for 70 years (Keptawan, 2020; Bill, 2022).

From the surveys, most restaurants selling Kao Moo
Daeng also concurrently have Kao Moo Krob (rice with crispy
pork belly). The original Kao Moo Krob or Chinese Siu Yuk
(#EM) is the roasted and seasoned pork belly with salt and
spices. The difference between Thai and Chinese Crispy
Pork Belly is that Thai deep-fries the pork in hot oil to make
it crispy, but the traditional Chinese recipe is roasted as
barbecue (Songtieng, 2022). Another everyday food heri-
tage is Pad Kra Pao which became popular around 1958.
This menu was adapted by a Thai chef from the Central
region who often adds holy basil in a spicy stir-fried curry
without coconut milk (Lualamai, 2022).

The Sumrub is the second subcategory of Aharn Kow. It is
a set of dishes served with rice, found in 16 restaurants with
121 menus in total (Table 3). The three most ordinary dishes
found are deep-fried meat (88%), Tom Yum or spicy sour
soup (75%), and spicy salad (75%). These foods are often
eaten with steamed rice and boiled rice. Chinese cuisine
influenced the Sumrub through three processes of cooking
techniques, soup, deep-fried with hot oil (¥), and mixed
salad (#) (Kampa, 2023; Pomarin, 2019). More than 68
percent of the dishes applied the Chinese cooking process.
Another type of Sumrub is a set of dishes served with dough

Table 3 Types of OUH: everyday foods.

Food type Restaurant Food shop
- Aharn Kow (dishes of flesh) 57 (81.43%) =

- Kanom and Aharn Wang (desserts and snacks) 5 (7.14%) 8 (11.43%)
Total (100%) 62 (88.57%) 8 (11.43%)

Aharn Kow types

- Aharn Chan Diew (rice)

- Aharn Chan Diew (noodles)

- Sumrub (rice)

- Sumrub (dough of flour plate)
Total (100%)

15 (26.32%)
23 (40.35%)
16 (28.07%)
3 (5.26%)
57 (100%)
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Table 4 Typologies of everyday foods in restaurants (shophouses and Trok).

Food type Restaurant in shophouse Restaurant in Trok
Aharn Chan Diew 32 (51.62%) 6 (9.67%)

- Rice 14 1

- Noodles 18 5

Sumrub 17 (27.42%) 2 (3.23%)

- Rice 14 2

- Dough of flour plate 3 =

Desserts and snacks 5 (8.06%) —

Total (100%) 54 (87.1%) 8 (12.9%)

flour plates, consisting of 3 restaurants with 17 menus in
total (Table 3). The three most common dishes found are
curry with Roti, Mataba, and Biryani.

The second main category, Kanom and Aharn Wang
(desserts, and snacks) found in Rattanakosin are from 5
restaurants (Table 3). The three most Thai Kanom and
Aharn Wang found are crispy rice cake (23%), sweet sticky
rice (15%), and Thai layered-sweet cake (15%) and the three
most European-style desserts and snacks are toasted bread
(31%), ice cream (23%), and cake (15%) which became
popular among ordinary people through Chinese vendors.
They originally adapted ice cream to be served by hawkers
also Chinese bakers adapted the cake and bread recipes
which were expensive as imported ingredients with cheaper
ingredients for selling to local people (Sirijarugul, 2005).

3.3. The cluster of ordinary restaurants and
everyday foods

The third criterion is the repetitive appearance or cluster of
heritages. The cluster of the location of ordinary restau-
rants and the types of everyday foods represent the
different communities with their heritages in Rattanakosin.
Ordinary heritage manifests as the production of everyday
life activities or "unofficial” heritages (Papadam, 2017),
and is interwoven into different urban areas with various
stories, memories, and identities (Auclair et al., 2015). The
clusters of OUH appear ubiquitously in the public area to
serve the local people’s activities.

The restaurants selling a single dish of noodles are found
in three areas of Rattanakosin, North, Central, and South.
In the North, it is in the Banglamphu area (Grid 6, 7, 12, 13,
orange circle in Fig. 4). Most evident noodle clusters in
Rattanakosin are in the central area (Grid 28—30, 36—38,
40, orange circle in Fig. 4). The cluster in the South is found
along the Charoenkrung Road and the Feung Nakorn Road
(Grid 52, 53, 61—63, 72, orange circle in Fig. 4). And the
clusters of a single dish of rice are found in the Central and
South area on Mahannop Road, Feung Nakorn Road, and
Charoen Krung Road (Grid 29, 30, 37, 38, 45, 61—63, 66, red
circle in Fig. 4).

The clusters of Sumrub served with rice are in the Cen-
tral area in Phraeng Phuthon, Samran Rat, and Ban Mo (Grid
36—40, blue square in Fig. 4). But the Sumrubs served with
dough are located at the edge of the Rattanakosin area on
Phra Chan Road, Phra Sumen Road, and Phahurat Road
(light blue square in Fig. 4).
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The clusters of Kanom and Aharn Wang are found in
three areas, Banglamphu area in the North is a cluster of
Thai desserts and snacks (Grid 6, 7, green triangle in Fig. 4).
On the other hand, the Western-influenced desserts and
snacks are located along the roads in the Central area (Grid
29, 37, 54, 61, 71, green triangle in Fig. 4).

3.4. Ability to be adapted to urban context

Conservation is not undertaken to prevent change; instead,
it is part of the process that creates heritage (Khalaf,
2016). Continuity in adapting to the changing landscape is
of major significance in the process of passing down heri-
tage and its significance in the community to subsequent
generations and continuing to change in its settings (Auclair
et al., 2015). Ordinary urban heritages in this paper mean
not only heritages that are created, developed, and used by
ordinary people but also those that have been adapted to
urbanization and changes. The previous research in Bangrak
applied this criterion as an ability to be adapted to ur-
banization. But Rattanakosin was the first area urbanized
since its establishment in 1782 as the capital, unlike Ban-
grak where the urbanization completed not until 1972
because of the remote location from the Rattanakosin. This
criterion was then modified to sort the OUH through the
physical adaptation to the changes in the urban context.

The physical adaptation of restaurants can be catego-
rized into 2 groups, 1) restaurants in shophouses, and 2)
restaurants in Trok. Shophouses were built for the first
time in Rattanakosin during the second half of the 19th
century since the roads were constructed in Rattanakosin.
They were originally built as two stories and developed to
be three to five stories high (Tapananont et al., 2015). The
construction of the roads allowed shophouses to settle
along both sides. Originally, restaurants started their
business from hawkers. After the construction of roads, not
only the shophouses were built along the roads but the
pedestrian ways in front of the buildings were also built
and then temporarily occupied by the hawkers. The
hawkers were both Chinese and Thai. The former originally
immigrated from China as farmers but started their busi-
ness as hawkers in Rattanakosin (Nirathron, 2016). Ac-
cording to the Bangkok Municipality Act in 1941, hawkers
were not allowed on the streets due to hygienic problems
therefore they were forced to move into shophouses
(Bangkok Municipality ACT, 1941; Bangkok Municipality
ACT, 1944).
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Praprioners D6

Legend Symbols of Food types

= wm— = Boundary of Krung Rattanakosin . Single dish : Rice . Aset of dishes : Rice A Dessert
| — V)

BN  River and canals (as Khiongs) O Single dish : Noodle D A set of dishes : dough of flour plate

: Building boundaries exclude palaces,
temples, and government building

Fig. 4 Cluster of foods in Rattanakosin. Source: The Author.

In Rattanakosin, the restaurants in shophouses allow The restaurants in shophouses can be categorized into 3
food-related activities to manifest within their ground floor types. The first type is the restaurant with a food showcase
spaces. One shophouse occupies ground floor space of and a food preparation areain front of the shophouses, tables
3—4 m. in general to a depth of 8 m. The arrangement of and chairs are set inside the shophouses for consumers.

both food preparation, kitchen, and eating areas with ta- During peak hours, the tables and chairs can also be arranged
bles and chairs are compacted within the limited space of in front of the shophouse. This type mostly sells Aharn Chan
the ground floor in the urban areas. Diew and is mostly found selling noodles (Fig. 5 (a, b)).
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The second type is the restaurant with a food prepara-
tion area at the back of the shophouse. The tables and
chairs are set up only inside the shophouse. This type serves
the Sumrub (Fig. 5 (c, d)).

For the desserts and snacks served in shophouses, they
arranged the food showcase in front of the shophouse and
set tables and chairs for service inside the shophouses
(Fig. 5 (e, f)). According to the survey, Thai rice-processed
desserts and snacks are only sold in shops. They set up a
food showcase in front of shophouses without eating space
inside the shophouses. Thus, they are not considered a
restaurant but a food shop (Fig. 5 (g))

The restaurants in Trok occupy one side or both sides of
the wall of the alley. In Rattanakosin, the people who live

Fig. 5
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behind the shophouses in the middle of the blocks use Trok
to access their homes (Taejamai, 2010). The restaurants in
Trok are 2 groups, the former has a permanent food prep-
aration and cooking area at the front of the alley adjacent
to a main road. The tables and chairs are therefore
set along the wall of shophouses (Fig. 6 (a, c)). After the
restaurant is closed, all the equipment is kept then the
restaurant returns to a passageway ((Fig. 6 (b, d)). This
type mostly sells Aharn Chan Diew (noodles).

The latter is a food cart that uses the alley for preparing
and selling food, occupying the alley for eating. This type
mostly sells Aharn Chan Diew (noodles) as well. This rep-
resents the multi-use and adaptation of space in the dense
urban context.

(@)

Examples of restaurants in shophouses and food shops. Source: The Author.
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Fig. 6

3.5. Existence of restaurants and everyday foods in
the present day

The last criterion is the existence of the restaurants and
everyday foods inherited as heritages until the present day.
This criterion presented the principle of continuity of
everyday heritage. Based on the recent study of vernacular
heritage, heritages that exist to the present day are parts
of an everyday practice that allows local contexts to make
a claim to the present (Brosius and Michaels, 2020). This
leads to differentiating between the heritages that dis-
appeared and those that exist, are still in use, and serve
everyday life.

To present the restaurants and foods as OUH by this
criterion, the analysis of the opening days of the restau-
rants was executed.

The 3 groups of ordinary restaurants (Aharn Chan Diew,
Sumrub, and Desserts and snacks) are mainly open every
day, 55.3%, 77.8%, and 60%. The restaurants opening every
day serve Aharn Chan Diew (noodles) more than those
serving rice, 61.9% and 38.1%. The restaurants serving
Rumrub with rice opening every day are more than those
serving dough of flour plate, 78.6% and 21.4%. And 3 res-
taurants out of 5 selling desserts and snacks are open every
day (Table 5).

Restaurant in Trok, during service time and out of service time. Source: The Author.

To emphasize the importance of this criterion of the
existence of the OUH in the present day, an example of an
old restaurant in a shophouse established in 1924 named
“Pochsapakarn” which was permanently closed in
November 2022 due to the Covid-19 pandemic. This
restaurant used to serve Sumrub with rice as the signature
menu. During the first survey of this research at the
beginning of 2022 this restaurant was still open, but it was
finally closed in less than a year (Fig. 7 (a, b)).

4. Findings and discussion: OUH selection
criteria of Rattanakosin, ordinary restaurants
and everyday foods

The reinvestigation of the application of OUH selection
criteria from Bangrak to Rattanakosin is the objective of
this paper. The 5 selection criteria are observed and
analyzed within the context of Rattanakosin, the discus-
sions are as follows.

The first criterion, the amount of time the heritage has
been presented in the area, the period of 50 years could be
used as the first sorting layer to sort the heritage both from
the historical maps analysis and surveys. In the case of
Rattanakosin, this criterion can be applied with the

Table 5 Restaurant service days by types of food.

Food type Every day 6 days/week 5 days/week 2 days/week
Aharn Chan Diew 21 (55.3%) 14 (36.8%) 3 (7.9%) =

Rice 8 6 1 =

Noodle 13 8 2 =

Sumrub 14 (77.8%) 2 (11.1%) 2 (11.1%) —

Rice 11 2 2 1

Dough of flour plate 3 = = =

Desserts and snacks 3 (60%) 2 (40%) — —

Total 38 (61.4%) 18 (29%) 5 (8%) 1 (1.6%)
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(@)

(b)

Fig. 7 Non-existence of OUH in the present day, an old restaurant in the shophouse. (a) The first survey in February 2022; (b) the
restaurant was permanently closed after November 2022. Source: The Author.

verification that the heritage is inherited from one gener-
ation to the next, even though many restaurants are over 50
years that because Rattanakosin is the origin and oldest
area of Bangkok. In the case of Bangrak, some restaurants
are slightly less than 50 years old but have already been
inherited from one generation to the next. The ordinary
foods and restaurants in Rattanakosin have existed since
the end of the 19th century, they are nowadays living evi-
dence of time.

The heritage of ordinary people was applied to Ratta-
nakosin, this criterion distinguishes the ordinary or unoffi-
cial heritage from the official heritage. In Rattanakosin, the
historic and royal center, the official heritages have been
mostly listed as national heritages but the ordinary res-
taurants and everyday foods that also have existed along
with those official heritages have not been officially
explored and conserved. The Aharn Chan Diew and Sumrub
represent the ordinariness and continuity of foods and the
mixture of Chinese-influenced foods of the ordinary people.
Shophouses and Troks are themselves the heritage of ordi-
nary people, both are ubiquitously found along the streets
of Bangkok and perform as the places for everyday foods to
be served.

The third criterion, clusters of heritages, represents the
characteristics of everyday life. Ordinary restaurants and
everyday foods appeared in clusters. The analysis of this
criterion requires the mapping to group the locations of
selected heritages. The clusters of restaurants and their
foods represent not only the group of heritages within the
same area but also explain the relation of those clusters
with the different originality of people, Chinese or Muslim
districts in Rattanakosin.

The ability to adapt to urbanization is the fourth crite-
rion. This criterion was first applied in Bangrak because of
the late urbanization of Bangrak from the center that las-
ted until 1972. But Rattanakosin is the first area of Bangkok
that has been urbanized since its establishment as the
capital in 1782. This criterion leads to reinvestigation dur-
ing the period of urbanization. This research realized that
the term "urbanization” was static and suited only in some
cases. The Rattanakosin context was superposed by the
layer of urban development and regeneration. The princi-
ple of OUH accepted changes as a part of the process of
making or using the heritages. Therefore, this criterion can
be modified from the term “urbanization” to “urban
context”, allowing the OUH to be adapted to the influence
of urban contexts.
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The last criterion is the existence of heritage in the
present day. The analysis of an opening day in a week of
ordinary restaurants and foods explains the existence of
OUH in daily life and the continuity of business and heri-
tages in communities. The existence of heritage in the
present day relates to the principle of the heritage of
everyday life, the heritage that can survive through
changes and can be adapted to continue as heritage in the
present day in the urban context.

5. Conclusion

Ordinary restaurants and everyday foods of Rattanakosin
are the Ordinary Urban Heritage (OUH) that represents the
heritage of ordinary people in everyday life. The reinves-
tigation of the 5 selection criteria from the previous
research in Bangrak was discussed through the under-
standing of local and unofficial heritages. Ordinary res-
taurants are places where people of Bangkok gather to
perform social activities within urban communities,
continuing for more than a century until the present day,
and are places that serve everyday foods by ordinary
people to ordinary people. Everyday foods are ubiquitously
found in Rattanakosin, and they have served people on the
one hand as an important factor of living and on the other
hand as an important heritage coexisting with the city and
people.

This research surveyed and recorded these neglected
heritages and opened an alternative understanding of her-
itages. The 5 selection criteria are a framework or the
starting point to consider the production of the people as
the maker and user of those heritages, around one’s
everyday life. The selection criteria can be modified ac-
cording to the different contexts. From this research, the
OUHs are not the absolute outcomes but rather the starting
point to use those outcomes for further understanding of
local people’s heritage.

OUH introduced in this paper, therefore, is the alter-
native concept that can fill the gap in cultural heritage
understanding and conservation.
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