
Located just across the highway from the famous Chatuchak  weekend mar-
ket, just one sky train stop from Dream Cones, is the Autogar food mar-
ket, the most extensive and up-scale open air market in Bangkok. Scrupu-
lously clean and brimming with all kinds of fresh treats, an extensive food 
court where you can sit and eat, and loaded with the personalities of hundreds 
of kindly vendors, the Autogar is a “must see” stop on you is it to Bangkok

Bangkok’s
Famous
Autogar
Market



The most common meat in Thai-
land is pork, made more popular 
because the Chinese Buddhists do 
not eat beef. The pork seen here 
has been sliced thin, marinated  in 
a saeuce to soften and flavor it, 
which makes it darker and is then 
sold to be pan fried or grilled. 

Thai beef is mostly “range fed” 
meaning they eat grass and 
shrub but are not “finished” by 
feeding them large quantities 
of grain as is usually done in 
the developed countries. This re-
sults in a tasty but lean meat. 

Premium beef comes from Aus-
tralia and New Zealand.  
  Prices shown in Thai baht=33/USD	



Pork is definately on the menu 
and is sold in a variety of ways, 
both for “take-home” or you 
can eat it in the food court. 



Thailand is famous for its seafood, which is usually 
caught at night and delivered to the markets early in 
the morning. Many people actually go right to the sea-
shore and buy fresh fish and crabs right off the boat.

A variety of fresh shrimp, always fresh, never frozen is 
available, much of it fresh from the sea but there is a 
large and growing market for pond-raised shrimp and 
prawns that are much less expensive than those from the 
ocean. Above are “mud crabs,” which live in the intertidal 
zone. They are Thailand’s largest crab and very esteemed.





Tiger shrimp (upper left) is the most com-
mon spices, these being “medium” size but 
they can go as large as six to the kilo. 
Below, left are fresh water prawns, grown 
in huge quantity. They are a bit blander 
in flavour but are inexpensive and can 
be found quite huge, 1-2 being a portion. 
They are often served with a spicy sauce.

Above is the famous blue crab, available in 
great quantity but the breeding season is 
closed. There are several smaller varieties, 
some of which are sold fermented.



The mantis shrimp, upper left, a fierce little 
creature with vicious claws like a praying 
mantis tastes like lobster and is much es-
teemed but it is so heavily armoured with a 
spikey shell it must be handled with gloves. 
Scallops are smaller than those from cold 
water but are used in stews and often grilled 
wrapped in bacon. 

Above, the white pomfret is the most esteemed 
fish, more buttery and succulent than its 
cousin the larger black pomfret.



Squid are an important food item in Thailand, 
found in a variety of species and often sold dried, 
which intensifies their flavor for use in stews

Horseshoe crab eggs are very popular with a 
strong seafood flavor but some are allergic to it.



















If there is one theme in Thailand, 
it is “food.” Thai food is very low 
fat and usually cut into small 
pieces so that it cooks quick-
ly.  An American-sized beefsteak 
would feed a Thai family of four!
Hundreds of delicious take-away 
dishes are available at the Auto-
gar, so inexpensive it is impossible 
to make them at home for less.



The heart of Thai cuisine are spices and pastes. There are about 30 varieties of curries plus many 
fermented fish pastes, soy and tamerand based marinades and meat concentrates to be used to 
strengthen the taste of stews. In front are many different varieties of tofu, some aged in sauces 
and crab and shrimp pastes.





Thais are famous for their kindliness and hospitality. Politenes is all-im-
portant. Never “wa” (clasp hands and bow) to a shopkeeper,

 Just smile and slightly bow.  
Wa only to an older person, someone’s parents or someone of authority.



Wherever you go in Thailand 
there is loads of food and quite 
often the cheapest is the best. The 
food stands are numerous and 
quite competitive, so only the 
best survive. Cleanliness is quite 
high in the big open-air markets 
but one should follow a few sim-
ple rules:

1. Wash fruit or raw food

2. If it’s hot, it’s OK to eat

3. If is cold, cooked food, reheat  

4. Do not eat uncooked shellfish

5. Tourist restaurants usually 
sell lousy, expensive food  
     

6. Food courts in big malls usua   
     -ly have good food

Thailand is a paradise for the  
traveler, who rarely get bad 
food, but it is 
good to pick up 
a few packs of 
this medicine 
in the parmacy 
to carry with 
you.
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