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o) e[goegpE:e(ogd Fried Peanut Brittles
) §:s08c(03d Fried Coconut Shreds
) még%zge@% Fried Sweet Potato Chips

(
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(
() [0305938(§|8203e[035 Fried Garlic Curls
(
(
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9) qé:@so%saaﬂaoe Pickled Ginger Curls

8) Becwoe(go0d (0gde(gond) Dried Shrihps

(Q) ckooSe[go058:¢oS Fire-Grilled Dried Salted Fish
(0) ogé:f.:):s@s Fried Diving Beetles

@ ooé@o:o& (cg$sd3200:) Roasted Walnuts

(00) ©§8:08:502:88 Salted Maprang Fruits or a8:(g|23: Indian Gooseberries
(00) s6(035$a8¢cd: Assorted Nuts Roasted in Coconut Oil

(2)) Qq&sqé:s: Fresh Tomatoes

() (90339@ Roasted Pumpkin Seeds
(06) Cl:é§e[gond 8:wod Fire-Grilled Dried Snake Fish
(09) @05335@" 09033333& Fresh Garlic and Green Chilies

Imperial Ten Wonders Laphet Set
320 @%zo[’?: C\J(YSCD(TSS?(C)
() G@E)GQPE:G@% Fried Peanut Brittles
() :3:3%:90%6@5 Fried Coconut Shreds
() m§g8:0c(035 Fried Sweet Potato Chips
(s) @cﬁaﬁ@@:cﬁe@% Fried Garlic Curls
(5)) gi€:8:03329)586 Pickled Ginger Curls
(6) Becwoa(good (9gée(gond) Dried Shrimps
(q) 6]:(305(;@3058:(305 Fire-Grilled Dried Salted Fish
(©) ogé:@:e@% Fried Diving Beetles
(@) ©68:08:20:88 Salted Maprang Fruits or
Bs[g|o3: Indian Gooseberries

(00) 2@ 55)3300(3: Assorted Nuts Roasted in Coconut Oil
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Pickled Ginger Curls
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Dried Shrimps
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Roasted Walnuts
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Laphet: Myanmar’s Culinary Treasure and Cultural Heritage

From donation ceremonies, weddings, and festive gathérings to spiritual offerings and even royal court
traditions, Laphet (fermented tea leaves) has long been an indispensable part of Myanmar’s culture. It
serves not only as a delicacy but also as a symbol of hospitality and respect. Historically, Laphet was offered
to guests as part of grand donation ceremonies, where hundreds or even thousands of small packets of
Laphet were distributed as invitations. This enduring tradition underscores its unique place in the hearts and
palates of the Myanmar people. While many nations enjoy tea as a beverage, Myanmar stands'apar't the
only country where tea leaves are eaten. Laphet, with its harmonious blend of sour, bitter, spicy, and umami
flavors, paired with a variety of condiments, is a culinary masterpiece that exemplifies M.yanmar's distinct

identity.
The Origins of Laphet: Fact and Folklore

The finest Laphet originates from the Paluang region in the Shan Highlands, where the cool climate and
fertile soil provide ideal conditions for tea cultivation. Complementing the Laphet are premium oils and
various types of beans from the central plains, as well as flavorful dried shrimp sourced from the delta and
coastal regions. These ingredients collectively showcase Myanmar's rich and diverse geography, making
Laphet not just a dish but a unifier of regional contributions. As such, it is no surprise that Laphet has
remained a beloved and essential part of gatherings and special occasions, from ancient times to

the present. Even at home, a simple bowl of Laphet mixed with rice offers a deeply satisfying meal on its

own, requiring no other dishes.

Legend has it that the cultivation of Laphet began during the reign of King Alaungsithu of the Pagan dynasty
(11th—13th centuries). During his reign, King Alaungsithu not only constructed numerous reservoirs.and
dams but also significantly improved the kingdom's transportation and connectivity. This progress enabled
him to travel extensively across the realm and even beyond. It is said that during one of these journeys, the
king reached Loihseng Mountain in the Namhsan region and, where he encountered the Paluang people.
Showing generosity, he gifted them tea seeds and encouraged them to cultivate the plants. The region, with
its challenging terrain unsuitable for other crops, became a suitable place for'tea cultivation. Although no
concrete evidence exists, it is widely believed that the very tea plant that King Alaungsithu graced on

Loihseng Mountain continues to thrive to this day.

While historical records from the Pagan era lack any mention of Laphet, its presence begins to appear in
inscriptions from the later Taungoo period (15th—18th centuries), marking its emerging cultural significance.
This raises the enduring question of whether the origins of Laphet are rooted in history or folklore. What is
certain, however, is that the tradition of Laphet has evolved over centuries, becoming deeply intertwined

with the history and culture of Myanmar,



In efforts to recreate Laphet in its traditional form, we consulted descendants of the Konbaung dynasty and
Shan Saophas (Shan Chiefs) to uncover the preparation and presentation methods used in ancient imperial
courts. Since this knowledge was not documented in a single text, it required time and meticulous research

through interviews and oral history.

The Laphet offered to the kings in the royal courts came from Tawng Peng (modern-day Namhsan), a small
town situated over 4,000 feet above sea level in northern Shan State. Tawng Peng also served as the seat of
the Tawng Peng Saopha..Within Tawng Peng, the villages of Kwanhel and Zayan were particularly renowned
for producing the finest tea leaves. The tea leaves destined for the kings were cultivated exclusively in

a dedicated plantation known as the “Chan Taw” (Royal Estate). These plantations were guarded to ensure
their sanctity and were inaccessible to outsiders. The tea plants were grown and harvested under strict
supervision, solely for royal consumption, distinguishing them from commercially grown tea. This careful
cultivation process underscores the significance of Laphet as not merely a culinary delicacy but also

a profound symbol of the royal court’s grandeur and Myanmar’s rich traditions.

For fresh Laphet, only the tender buds were used. First, the tea buds were harvested and steamed. They
were then hand-rolled and tightly packed into large bamboo baskets, which were buried in-earthen pits for
fe r'm_e ntation. Once the buds were fully fermented, they were transferred into bamboo tubes to be
presented to the royal court. It is noted that the Tawng Peng Saopha would journey to the royal capital once

a year to offer one year's worth of Laphet to the king.

This fresh Laphet, presented in bamboo tubes, was known as “Laphet Chaung” (Laphet in Bamboo Tubes).
Dried Laphet was offered in larger bamboo baskets. All bamboo tubes and baskets intended for the king
were adorned with gold rims, reflecting their royal significance. The Laphet presented to the king was
treated with the utmost care and reverence. In return for this offering, the king would reward the Saophas
annually with gold plates as a symbol of royal favor. This ceremonial exchange underscores Laphet's vital
role, not only as a delicacy but also as an emblem of loyalty and cultural significance in Myanmar’s royal

traditions.

Once the royal Laphet reached the grand palace, the dried tea leaves were sent to the Imperial Tea Room,
while the freshly fermented Laphet was delivered to the Imperial Kitchen. Portions of the fresh Laphet were
also distributed among the royal maidens responsible for its preparation. During the Konbaung dynasty,
specific maidens were tasked exclusively with preparing Laphet for the king. For example, Shin Shwe Son

served this role during the reign of King Mindon, while Shin Taung fulfilled the duty under King Thibaw.
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Laphet: Myanmar’s Culinary Treasure and Cultural Heritage

In the Konbaung era, Laphet was not consumed in the modern style of pounding and mixing it with various
ingredients. Instead, only the tender buds were used, and their pure, slightly bitter flavor was highly
appreciated. To prepare it, the buds were thoroughly washed and mixed with salt, garlic, and lime juice,
then lightly coated with sesame oil. The sesame oil was ground using the "Mingala Hson Taw," the blessed
mortar and pestle made from a single, flawless piece of lebbek wood. This unique tool was free from cracks

and joints, ensuring purity and precision.

Due to the acidic nature of Laphet, gold and silver bowls were avoided as the acidity couid cause chemical
reactions that might not only tarnish the metal but also release harmful compounds, potentially affecting
health. To ensure both séfetv and flavor integrity, porcelain bowls, which are non-reactive and stable, were
preferred for serving, The royal Laphet container itself was crafted from pure gold, with an elongated
cylindrical body and a lid resembling fused glass in elegance. For the most exclusive presentations to the
king, the containers were supported by a double-layered diamond-shaped shield, as depicted in some
historical photographs. The meticulous care and artistry involved in the preparation process highlight

the sophistication and grandeur of Myanmar’s royal Laphet traditions, where every detail was carefully

considered to reflect the elegance, health, and prestige of the monarchy.
The Art of Laphet Accompaniments

When it comes to the accompaniments and fritters served with Laphet, these were traditionally presented in
golden containers. Unlike modern Laphet trays with divided sections, the accompaniments in royal traditions
were meticulously arranged in individual golden bowls, each carefully labeled and prepared with great
attention to detail. Rather than today’s common accompaniments such as fried peas, sesame seeds, or
young ginger, every item in the royal Laphet set was crafted with patience and expertise, often by artisans
specializing in that specific dish. The preparation of these accompaniments did not involve the Laphet
makers but was entrusted to skilled individuals for each type. Typically, the number of accompaniments
ranged from 15 to 20 varieties, showcasing the diversity and sophistication of the royal Laphet tradition.

In collaboration with writer Nga Kyan Thin, we have recreated the “Burmese Imperial Laphet Set,” featuring
high-quality fermented tea leaves prepared traditionally with sesame oil. The set also includes carefully
researched accompaniments to revive as much of the original culinary art as possible, Two main variations
are available:

* “Paiicadasaka” Fifteen Wonders Imperial Laphet Set: Includes 15 types of accompaniments, and

» “Dasaka” Ten Wonders Imperial Laphet Set: Includes 10 types of accompaniments. While the names
may not directly reflect the original terminology, they are inspired by Pali phrases used in the royal court.
These sets aim to preserve the spirit and grandeur of Myanmar’s royal traditions, offering a giimpse into the

meticulous artistry and cultural richness of the past.



Among all the delicacies that have flowed from the Shan royal courts to the Golden Palace, the Imperial
Laphet Set holds a special place in our hearts. Though it may seem like a simple dish of fermented tea leaves,
it carries within it centuries of history and layers of legend. It is a harmonious blend of the cultures and
traditions of the highlands and lowlands, reflecting the unity of Myanmar's diverse heritage. This dish also
embodies the grandeur and refinement of both the Shan Saophas and the Burmese kings, each contributing
their distinct royal elegance. Furthermore, it preserves the secret techniques of Laphet p.repa ration passed

down by the royal maidens of the ancient courts.

From the Royal Estate Tea Plantation, workers who harvested the finest leaves to the artisans who prepared
the sesame oil with painstaking care, the Imperial Laphet represents the collective dedication of many
individuals. Every element of the process - from the cultivation of tea leaves to the meticulous preparation
of accompaniments - reflects a deep sense of craftsmanship and commitment. This beautiful convergence of
history, culture, and artistry makes the Imperial Laphet more than just a dish - it is a symbol of Myanmar's
rich heritage and a testament to the enduring spirit of our people.
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