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April and May are mango season
in Cambodia. In our Moi Moi Farm in
Siem Reap, we harvest mangos called

“Svay Kha Teas,” which have a sweet,

thick flavor. The calyx of this kind of
mango is big and very heavy and
the creamy yellow skin of the mango
is not glossy. It leaves a pleasant
aftertaste. Once you taste it, you will

‘

not be satisfied with other kinds of ¢, <

mango. | have been in Cambodia for ‘é

twelve years and | am now able to
choose my favorite mango.

Mango is not only eaten by itself
here, but also with dried fish as
a meal. When you eat these two
together, you can enjoy the salty
taste of the fish mixed with the
sweetness of the mango. | love it.

In our Cafe Moi Moi, we serve\
this dish for customers (Photo). It is

very unique in Cambodia and many
tourists from Japan said that it was
the most impressive dish they had
tried during their stay.

We have recently created a new
menu item, “Rolled rice with dried fish
and mango”. We find that'seaweed

© goes well with dried fish:and mango.



