Phulay Bay offers immersive culinary experience centred on Krabi’s authentic flavours
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Phulay Bay, a Ritz-Carlton Reserve on the Krabi coast, has added a four-hour food experience that aims to give travellers a more grounded taste of southern Thailand than a standard hotel cooking class. Called "Heritage Flavors of Krabi", it combines a market visit, a chilli paste-making session and a final dish cooked beside the Andaman Sea, offering guests a hands-on route into the region’s food culture.
According to the resort’s description, the experience begins in a local market, where guests browse seafood, herbs and sweets while learning how seasonal ingredients shape Krabi cooking. The next stop is a Curry Paste House, where participants grind chillies, peppercorns and sea salt by hand in a granite mortar and pestle to make a traditional southern chilli paste they can take away.
The final stage centres on Hor Mok, a steamed fish curry wrapped in banana leaves and finished by the shoreline. Guided by a local chef, diners learn how to fold the parcels and blend fish, coconut milk and the curry paste they have made themselves before the dish is steamed and served by the water or packed to go. The programme was designed by Chef Laongdao Tohkhot, known as Chef Aong, and is being offered year-round, with JustLuxe reporting a starting price of about $400 for two guests.
For visitors deciding whether it is worth the detour, the appeal lies in the setting as much as the food. Krabi’s cuisine is known for bright heat, coconut richness and generous use of fresh herbs, with coastal and Muslim influences shaping dishes across the region. Phulay Bay’s own restaurant Sri Trang already showcases that tradition in a more formal setting, but this new experience appears aimed at travellers who want to see where those flavours come from, rather than simply order them at the table.
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