- Mén kho la ndu thuc pham vdi mam, mudi lam
man, la mon dé thuc hién nhung cling c6 nhiéu cach: kho
thudng, kho tau, kho kho, kho quéo, kho quet, kho t, kho
rim, kho ngét, kho nudc cot dua...

- Nudng la mén rat dan da nhung cling rat sang
trong va c6 nhiéu loai. Thitc nuéng luén phai that tuai
va thudng c6 udp mét it gia vi. Ngay nay, cac nha hang
& Bong Nai thudng phuc vu thuc khach véi nhiéu kiéu
nudng: nusng lui, nuédng moi, nudng dat sét, nudng rom,
nudng trui, nudng gidy bac, nudng sa té... Dac biét, véi
mdt s6 mén nudng, thuc khach cé thé yéu cau dé dugc tu
nudng tai ban, dé tan hudng huong thom cua thit chin va
su sot déo cia moén an.

- Goi théng thudng la mén tron nhiéu loai rau vai
thit, ga vit, hodc tom ca. Ngudi Bong Nai thich an ga tron

goi (ga xé phay) vdi vi chua clia chanh, cay cua tiéu &t,
ndng ctia rau ram, gion tuoi ctia bap chudi, vingot ctia ga
ta... GOi budi la mot dac san ndi tiéng ctia Déng Nai. Goi
budi gém budi Bién Hoa, loai vua chin tdi, con hoi chua,
xé nho tron vai du du, tép khé va rau thom. Cac loai goi
s6ng, thudng la ca séng, tdm séng, vai ky thuat ctia dong
bang Bac bd Iuu truyén vao Bong Nai cling dang la thi
dac san thu hat nhiéu thuc khach.e
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POPULAR GASTRONOMY

Nai for their three usual daily meals are green bean

porridge eaten with fish cooked in fish-sauce and
pepper, green bean porridge cooked with coconut milk,
calabash soup with yellow catfish, fish cooked in
fish-sauce and pineapple, sour soup with fish, cooked
salted fish eaten with vegetables, salted fresh-water fish
steamed with eggs, soup of bitter melon stuffed with
meat,...

These cuisine techniques of Dong Nai people are
fairly elaborate and varied.

The familiar dishes of people in Bien Hoa and Dong

Stew: pork or beef cooked with little water in a
covered pot is well-done. This technique is similar to
Chinese braising.

Soup: cooked with a lot of water, meat or fish,
vegetables. A typical soup is made with fish, tamarind,
mint, germinating green beans, banana flower, red
pepper, aromatic herb.

Boiling: a very simple way of cooking with boiling
water, but there are many ways of boiling: well-done,
scalded, half-cooked, under-done,...

Frying: cooking with fat without or with little water.
There are many ways: soft-frying, crisp-frying, sour-frying,
sweat- frying, salted- frying,...

Frying without fat: crabs and shrimps are cooked
this way. Salt fried crab is a speciality in the regions
located along river banks. To appreciate this dish, the tour-
ist holds a piece of crab in his hand to eat. He will be highly
delighted by this delicious speciality which looks simple.

Another way of cooking is applied to food which has
been impregnated in advance with spices. Meat cooked
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this way is very appreciated by gourmets who eat it while
drinking alcohol.

Salt-cooking is cooking food with fish-sauce, salt
and water. This method is simple, but there are many
ways: the ordinary way of salt-cooking, salt-cooking
in the Chinese manner, dry salt-cooking, very dry salt-
cooking, salt-cooking in a bowl, salt-cooking in a thick
sauce, salt-cooking with a lot of water, salt-cooking with
coconut juice,...

Grill: it is both very popular and luxurious and
there many ways. Food for grill must be very fresh and is
impregnated with a few spices. At present, in DongNai
Restaurants, diners are offered many ways of grilling:
skewer-grilling, grilling in mountaineers’ way, clay-grilling,
straw-grilling, burn-grilling, foil-grilling,... Specially for a
number of grills, diners can request that food is grilled
on their table so that they can appreciate the aroma of
cooked meat and the freshness of the dish.

Salads: a salad is a mixture of many kinds of
vegetables with pork, poultry meat, shrimps and fish.
Dongnai people like to eat chicken salad flavoured
with acid lemon, hot pepper, pungent spices, crisp and
fresh banana flower and the sweet taste of a young
chicken,.. Grape-fruit salad is a famous speciality of Dong
Nai. Grape-fruit salad is made of Bien Hoa grapefruit which
is hardly ripe and slightly acid, torn finely and mixed with
papaw, small dried shrimps and aromatic vegetables.
Salads made of raw fish or raw shrimp according to a
technique originating from the plains of North Vietnam
are now very familiar in Dong Nai and this speciality
attracts many diners.e
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BANH CANH DAU CA LOC

hen"” cta gidi trung luu tinh ly Bién Hoa vao nhitng

chiéu cudi tuan dau thang la cac quan banh canh
dau ca & cho Dén (nay thudc phudng Blu Hoa - thanh
phé Bién Hoa). Cling vao chiéu thu bay, chu nhat, cac
quan banh canh dau ca Phugng Lan, Hong Hoa, ba Tu ¢
hén... chat kin xe hai cia dan Sai Gon. Tiéng tdm clia mén
banh canh dau ca hap & cho Pén vang xa ti lau |am trudc
dé. Tén tudi ngang ngtra véi banh canh dau ca chg Bén
thai do chi co... nem Thi Buc.

Mén ca hap phai la ca 16c déng den bong rat ngot
thit, nhung dac biét qua tai ndu nudng cua ba Ba Lang
(ngudi dau tién ché bién moén an nay), dau ca ndrato ma
khéng bi ra. Ca hap cuén banh trang vai dé chua, rau, cai
chdm nudc mam toi 6t hodc mam ném an rat hap dan.
Ban dau ba Ba Lang chi ban banh canh dau ca vao nhiing
hém cé ganh hat vé biéu dién & rap hat chg Don.

May nadm rdi, hang loat quan banh canh diu c4 &
chg Dén moc lén. Trong d6 cé quéan clia ba Tu c6 hén véi
nudc chdm la madm ném do ba Tu tu tay pha ché rat ngon.
Nhung méi day nhiing quan banh canh dau ca sinh sau
dé muon lai cing dong clra. Co 1€ hién nay mén an dac
san muon mau mudn vé ra ddi lam cho khach hang cua
cac quan banh canh dau ca thua dan. Hién gid chi con
quan Hong Hoa gilr vi tri ddc ton & chg Dén véi mén ngon
danh bat hu truyén nay.e

Vao nhing ndm 1960, 1970, mot trong nhing “diém
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HEAD SNAKEHEAD FISH
VIETNAMESE UDON
(NOODLE SOUP, SOUP CAKE)

middle class in Bien Hoa province in the afternoon first

weekend of the month is the fish head soup cake shop
in cho Don. (today Buu Hoa Ward - Bien Hoa city). Also
on Saturday and Sunday afternoon, the fish head soup
shop Phuong Lan, Hong Hoa, Lady Tu co hon... filled with
cars of Sai Gon people. Reputation of cake soup, steamed
fish head in cho Don sonorous long time ago. The name
evenly matched with fish head soup cake cho Don... only
time Thu Duc spring rolls.

Fish steamed must be snakehead fish with very
fresh meat, but especially through the cooking of Lady Ba
Lang (first person cooking this food), fish head swell big
without being split. Steamed fish spring rolls with pickles,
vegetables garlic chilli fish sauce or seasoning sauce is
very delicious. Ms. Ba Lang originally only sold soup cake

with fish head on the day troupe of theater performers in
\ cho Don

I n the 1960’, 1970, one of the "meeting point” of the

Few years ago, a series of fish head soup cake shop
in Cho Don grew up. In which, there is a shop of Mrs.Tu co
hon with the dipping sauce is seasoning sauce mixing by
her own hands, very delicious. But recently the fish head

\ soup cake shop born late also closed. Perhaps today’s
special dishes born make the customer’s fish head soup
cake shops sparse slowly. Currently only Hong Hoa shop
monopoly position in Cho Don with traditional delicious
dishes.e

2 35
, AMTHUC BIEN HOA XUA VA NAYI
Anh: Trung tam xuc tién du lich Déng Nai




X0l CHIEN PHONG -
TAN HIEP QUAN

an Hiép quan Ia nha hang ndi tiéng & Bién Hoa tur

rat lau réi. Lic méi md, Tan Hiép quan nam trén

duong Ham Nghi (nay la dudng Cach mang thang
Tam) trén b séng Boéng Nai, do ba Huynh Thi Sém thanh
lap tU ndm 1952 “nédi dinh ndi dam”va gép phéan lam rang
danh kho tang &m thuc xu Bién Hoa la x6i chién phéng.
Dé c6 mon xoi phdng ngon dung chuan, ngudi chién
phai kién nhan, khéo léo va déu tay xoay trd x6i thi mai
tao dugc d6 phong tron déu, xo6i chin vang ca phan ngoai
l&n bén trong, khi cat ra khéng c6 phan x6i du, can vao
miéng x6i thay gidon nhung van git dugc su mém mai clia
nép, vi ngot nhe cta dudng va mui thom cla cac gia vi
quyén lai.

Ngudi sanh an & Bién Hoa va & cac tinh, thanh lan
can truéc nam 1975 thudng hay ho hen hodc dua gia
dinh, ban bé cudi tudn vé Bién Hoa an banh canh dau
cd, an nem nudng, xi phong, khi vé ciing khéng quén
mua thém vai chiéc banh phéng vé lam qua. Tuy nhién,
do khéng thé dap ung @t yéu cau nén méi ban chi duagc
mua 2 chiéc dem vé.

Theo thdi gian, nhitng ngudi thg ndu an & Tan Hiép
quan da toa di bon phuong tam huéng, mang theo ca
kinh nghiém lam x6i chién phong. Tan Hiép quan van
dugc coi nhu la cai néi ctia mén xéi chién phonag.

Tuy nhién, néi nhu mét vi khach Phap da ¢ Viét Nam
kha lau thi: “Chi khi vé Dong Nai thudng thic mén xobi
chién phéng, téi mai cdm nhéan cé huong vi gi d6 ratriéng,
khong chi tir vi cGa x6i ma ti déi ban tay ngudi thg nau
an tai hoa, khéo léo trong khi chién, ho nhu gan ca hon
minh vao ting chiéc x6i phdng mot cach rang ro.." e
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FRIED STICKY RICE -
TAN HIEP RESTAURANT

an Hiep restaurant is famous restaurants in Bien
THoa for a long time. When opened, Tan Hiep

Restaurant located on Ham Nghi street (now Cach
Mang Thang 8) on the bank of the Dong Nai River, by
Mrs. Huynh Thi Som established since 1952 “iconic” and
contribute to honor the culinary treasure of Bien Hoa
land is fried sticky rice. The fried have to patience,
dexterity and hand them maneuver sticky rice, will made
it spherical, sticky rice ripe both outside and inside, when
cutting no sticky rice residue portion, biting into pieces
sticky rice found crunchy but retains the softness of folds,
slight sweetness of the sugar and aroma of stir.

Gourmet in Bien Hoa and in other provinces nearby
before 1975 often dating or bring family and friends to
Bien Hoa weekend eating fish head soup cake eat baked
rolls, bulging sticky rice, as the couple did not forget to
buy a cracker for a gift. However, because it could not
meet the requirements so each table can only buy 2 units
brought back.

QOver time, cookers in Tan Hiep restaurant spread-
ed out everywhere, bring a fried sticky rice experience.
Tan Hiep restaurant are still considered as the cradle of
fried sticky rice. However, speaking like a France guest in
Viet Nam quite for a long time: “Only when in Dong Nai
enjoy fried sticky rice, | feel there is something taste very
individual, not only from sticky rice but also from hands
of the cooking talented artisans while skillfully fried, they
tied their own soul to each one bulging sticky rice in a
bright.."e
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GOI CA TAN MAI

ung véi viéc phat trién nghé nudi ca beé trén séng,

nhiéu ngu dan & khu phé 6, phudng Tan Mai (TP.

Bién Hoa) da “du nhap” ludn mén gdi ca song tur
mién Tay s6ng nudc vé, nhung lai ¢é cach ché bién cau
ky hon, nén mén goi ca khdng chi mang huong vi dac
trung ma con kha dac biét, thu hat nhiéu déi tugng thuc
khach.

Gai ca dugc lam tir ca diéu hong, ca chép hay ca
tai tuong. Nhung “dugc thit” hon van la ca diéu hong. bé
mén gdi ca ngon, ngay tir khau chon ca dé 1ay thit cing
phai ky. Vi goi ca |3 mén an séng, dé khir mui tanh va nhét
trén thit ca, sau khi lang tir minh c3, thit khong ria lai ma
dugc goi vao gidy bdi nhiéu lan cho tham hét mau, nhat
va mui tanh. Khi miéng thit ca rdo khé va trdng thi xat lat
thanh nhirng miéng nhé khodng 2 cm dem trén vdi s3,
rieng dam nhuyén chi khong trén vdi thinh gao. Chinh
gia vi vua cay, vifa néng nay sé lam tai thit ca.

C6 lé chua c6 mén &n nao lai an vdi nhiéu loai rau
nhu mén géi ca. Cé dén 12 loai rau khac nhau nhu: vong
cach, dinh lang, véng, sung, mg, & xoai non, mit non, dai
bi, ctic tan... cing vdi 5-7 loai rau thom khac nhu hing
qué, ngo gai... Theo nhiéu ngudi, goi ca la mén ma ngudi
an c6 thé ném dugc nhiéu mui vi khac nhau. D6 la vi chat
cuia la xoai non, vi bii ctia Ia mo, vi thom ctia clc tan va
vi the clia 14 dai bi cing vdi vi cay ndng clia sa riéng va
nhitng hat mé n& thom tir banh da. Nhitng loai rau an vdéi
gdi cling la nhitng 14 thudc, tri cac bénh dau nhic, kho
tiéu, nhic dau hay cang théng than kinh... ¢
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TAN MAI FISH SALAD
(RAW FISH AND VEGETABLES)

long with the development of fish farming on
Athe river, many fishermen in quarters 6, Tan Mai

Ward (Bien Hoa City) has “imported” raw fish salad
from western rivers area, but a more sophisticated way of
processing, fish salad should not only bring a special taste
but also quite remarkable, attracting diners objects.

Fish salad made from red tilapia, carp or elephant
ear fish. But the “good meat” is still red tilapia. For
delicious fish salad, right from selecting fish for meat
must also carefully. Because fish salad is live food, to
remove fishy smell and viscosity on fish, after its sliced
from fish, rinse meat that is wrapped in paper mulched
repeatedly to absorb all blood, viscous and fishy smell.
When the fish meat dry and white then sliced into
small pieces about 2cm bring mixed with lemongrass,
galangal finely pierced and not mixed with rice flour.
Because spicy spices, as well as hot will ripen fish meat.

Perhaps no dish to eat with vegetables like fish
salad. Up to 12 different vegetables like: Creek Premna,
Ming Aralia, Vong, Cluster Fig, stinkvine, young mango
leaves, young jackfruit leaves, Dai bi, Pluchea indica...
According to many people, fish salad is the food that can
taste many different flavors. That is the its bitter taste of
young mango leaves, fleshy taste of stinkvine, aromatic
taste of Pluchea indica and pungent taste of lemongrass
galangal and the blooming fragrant sesame seeds from
rice pancake. The vegetables served with salad are also
curing medicine, treating pain, dyspepsia, headache or
stress... &
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VE LANG BUGI TAN TRIEU
NEM GOI BUGI

2 an Triéu, nhiéu ngudi biét vé dng Nam Hué vi
6ng la ngudi dau tién mé loai hinh du lich sinh
théi noi lang qué yén tinh ven séng Bong Nai,

cung vdi nhitng mon ddc san ti budi va nhiing mén an
miét vudn day huong déng néi. Khu vudn 2,5ha trong
500 géc budi dudng 14 cam clia 6ng Nam clng chinh la
vuan du lich sinh thai cé tén lang Budi, ndi lao nong da &
tudi “that thap cd lai hy” nay lui vé vui tha dién vién, “md
mot cdi quan nho bay ra cho khach thap phuong thudng
thic vai mén dn dong qué” ma vé cung hdp dan.e
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Anh: Trung tam xc tién du lich Béng Nai

COME TAN TRIEU POMELO
VILLAGE TO TASTE POMELO
SALAD

t Tan Trieu, many peoples know Mr. Nam Hue
Abecause he is the first man to open type of eco-

tourismin the quiet village of Dong Nairiver, along
with specialties from pomelo and gardens food with
localflavor.2,5ha garden planting 500 orange sugar leaves
pomelo of Mr. Nam is also eco garden named Pomelo
Village (Lang Buoi), where farmers in the old age retired
to fun bucolic, “Open a little store laid out for guests
to enjoy some country food” that fascinating. (to be
introduced more detail in the introduction of eco-tourism
zone Tan Trieu Pomelo Village)e
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PAC SAN XU DPONG NAI

atboéng Nai cling rat giau hoa trdi, gan nhu quanh
'D nam déu co tréi cay, trong d6 budi la thit trai cay
néi tiéng nhat.

Bién Hoa c6 budi Thanh Tra

Thu Bdc nem nudéng, Dién Ba Tay Ninh

Budi Bong Nai: Trong nhiéu nhat & lang Tan Triéu
(huyén Vinh Cru). Budi Tan Triéu ndi tiéng trong nudc va
ca mot s6 nudc trén thé gidi vai vi chua ngot dé chiu, mui
nhd mong nudc, tu tay chon hdi nhiing qua bugi triu canh,
dé tan hudng vi ngot thanh clia dudng hda tan trong muii
budi - mét vi ngot mét nhe nhang gitp cho tinh than sang
khodi..sé la nhiing gi ban cdm nhén khi dén Dong Nai.

Chém chém, sdu riéng: Déac san vudn cdy Long Thanh,
Long Khanh: la 2 loai dac san dugc uva thich nhat nam
trong top 50 dac san trai cay néi tiéng nhat Viét Nam.

Man An Phuéc: Mé@n An Phudc ¢é hinh qua chuéng,
da d6 sam, gan ndi. Trai to nhat cao han lon sita ddc ¢6
dudng, nang khoang 200g, dac ruét, khéng hat, an gion
va ngot.

Mit t6 nir Pha Hoi: T rat |au ddi, nhitng nha vudn &
Phu Hoi da nam dugc ky thuat thap, ghép cay (con goi la
bang). D6 13, khi trong cay mit ta cé géc bang cudm chan
thi bang mat ch6i non mit t6 nlt vao. Khodng 4 nam sau,
cdy mit sé cho ra trai 100% la mit t6 nit. Do vay, & trong
vuan, cdy mit té nir nao cling c6 cdi ngdn thanh seo & géc.
Cang la mit té nir dugc trong theo ky thuat“bang” nhung
trai mit t6 n{t & miét vudn Tam An lai c6 vé vang, trong khi
mit t6 nr & Pha Hoi lai c6 mau xanh. Mit t8 nlt chin cay
thuong khong ngon, nén nha vudn thudng hai mit t6 nir
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gia rlta sach mu r6i ngam nudc, sau dé vét ra G 2 dém tréi
mit chin thom Itrng ma vé van xanh um.

Oi xd Ij Binh Léc (Thi xa Long Khanh): Néi tiéng nhd
chat lugng thom ngon, gion ngot do khéng st dung chét
kich thich, trai chin tu nhién theo cach cham séc truyén
thong clia nbng dan miét vuan. Viéc cham séc, phan bon,
tudi nudc, xtr ly sau ray, diét rudi vang cling rat don gian,
cht yéu dya vao kinh nghiém dan gian.

Cay 6i xa li dugc tréng & dat séi com Binh Loc do
néng dan tu lai tao réi nhan giéng lan truyén khap vung.
Cling c6 ngudi néi ngudn géc 6i nay tu Thai Lan, nhung
theo 6ng Tu Viét, 1ao néng tri dién & ap 4, xa Binh Loc da
nhiéu ndm |3 ndng dan san xuét gidi, thi: “Day la giéng 6i
& dia phuong, khéc xa véi 6i Thai Lan vi 8i Thai Lan x6p va
it hat (c6 khi khéng hat), con 8i Binh Loc hat nhiéu hon,
gion hon.

Rugu Bén G6: Rugu dén Bén G6 tir xa xua da vang
tiéng khap mién Nam. Theo Bién Hoa - Déng Nai 300 ndm
hinh thanh va phat trién: “Thic uéng cé men phai ndi dén
rugu dé. Cung vai rugu Go Den (Long An), Hoa Long (Ba
Ria) thi rugu gao Bén Gb cling néi tiéng xi Dong Nai.
Rugu dé€ chung cat tir gao nép két tinh chat bé dudng
tlr bot nén dung dung liéu lugng rat dé tiéu héa. Rugu
dé con dung dé ngam thudc véi nhiéu dong, thuc vat dé
tang luc hodc chira bénh.

Rugu dé Bén G ngon ngoai ky thuat khap con cé
yéu t6 nudc. Bay gid rugu dé Bén Gé dugc ban rong rai tu
PhudcTan quaTan Van, Héa An... ¢



Anh: Trung tém xdc tién du lich ©ng Nai

AM THUC BIEN HOA XUA VA NAY l 43






DONG NAI SPECIALTIES

ong Nai land is rich in fruits, almost all year round
which pomelo fruit is the most popular.

Bien Hoa has Thanh Tra pomelo
Thu Duc spring rolls, Dien Ba Tay Ninh.

Dong Nai Pomelos: are planted most in Tan Trieu
village (Vinh Cuu District), Tan Trieu pomelo is popular
in domestic as well as some countries in the world with
a pleasant sweet and sour taste, small succulent citrus,
selected manually pomelos on laden branches, to enjoy
the sweetness of sugar dissolved in citrus pomelo - a cool
gentle sweetness helps uplift your spirits... is what you
will feel when coming to Dong Nai.

| =

Rambutan, durian- specialty gardens of Long Thanh,
Long Khanh: are 2 types of the most popular specialties in
the top 50 most famous specialties fruit in Vietnam.

An Phuoc plums: An Phuoc plums has bell-shaped,
dark red skin, swollen veins. Biggest plum is higher than
cans of sweetened condensed milk, weighs about 200g,
gut, not seeds, crunchy and sweet food.

Phu Hoi Chempedak: From the very old, the
garden in Phu Hoi has grasp tree grafting technique,
(also called bandage). That is, when we have the original
planting jackfruit with beaded foot then bandage for
young shoots of chempedak. About 4 years later, the
jackfruit tree will produce fruit is 100% chempedak. Also
chempedak is planted jackfruit with “bandage” technique
but chempedak in orchards in Tam An has yellow skin.
While chempedak in Phu Hoi is green. Ripen chempedak
often not delicious, growers often pick old chemped-

ak washed pus and soaked in water, then take out and
incubated 2 night, ripen chempedak but has green bark.

Binh Loc White Guava Tree Seedling (Long Khanh
Town): famous for delicious quality, crunchy sweet due to
not using stimulants, ripe naturally in a traditional care
of farmer. Taking Care, fertilizers, irrigation, pest handle,
yellow fly killing also very simple, largely based on
popular experience.

White Guava Tree Seedling planted in Binh Loc rice
gravel land bred due to farmers then spread throughout
the breeding. Also some say the guava originated from
Thailand, according to Mr. Tu Viet, farmer in hamlet 4, Binh
Loc commune, well producing farmer for years, said:“This
is the local guava, different from Thailand guava, because
Thailand guava is porous and small particles (sometimes
not), Binh Loc guava has more seed, more porous

Ben Go Rice Wine: was famous throughout
Southern Area in the ancient times. According to 300-year
Bien Hoa-Dong Nai Building and Developing:

Talking about fermenting drinks is talking about
rice wine. Together with Go Den Wine (Long An), Hoa
Long Wine (Ba Ria), Ben Go Rice Wine (Long Thanh) is also
famous in Dong Nai. The wine distilled from glutinous
rice, crystallized nutrients from starch and used in the
right dose is easy to digest. The rice wine is used to steep
with many animals and plants for pepping and curing.

Ben Go Rice Wine is delicious thanks to fitting
technique and water factor. Now, Ben Go Rice Wine is
being sold widely from Phuoc Tan to Tan Van, Hoa An... ¢
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THE SENSUOUS APPEAL OF NATURE




SONG PONG NAI

6ng Dong Nai la mét con séng 1én 3 Dong Nam bg,

day duogc xem la con séng ndi sinh duy nhat & Viét

Nam. S6ng bat nguén tir mién nam day Trudng Son,
thudc cao nguyén Lam Vién, & d6 cao 1.936m, chdy qua
dia ban cac huyén Tan Phu, Binh Quan, Vinh Ctry, thanh
phd Bién Hoa, Long Thanh, Nhon Trach tinh D6ng Nai,
réi hgp véi song Sai Gon thanh séng Nha Bé d6 ra bién
& clra Soai Rap, chiéu dai téng cong 610km.

Trudc kia séng c6 tén Phudc Long vi xua kia vung
dat Bong Nai la huyén Phudc Long cta dinh Tran Bién,

pha Gia Dinh. Séng c6 phu luu bén trdi la séng La Nga,
nhap vao trén dia phan phia Tay huyén Binh Quan.

Séng B6ng Nai cé nhiéu thac: Lién Khang, Gu Ga,
Péng Gua.

Doc hai bén bd séng la cac lang mac binh yén va cac
dao nho vai canh dep nén tho dang duogc khai thac du
lich, dua du khach dén tham cac lang nghé truyén théng
va cac diém tham quan doc bd séng.e




DONG NAI RIVER

ong Nai River is a big river in the Southeast,

this is a unique endogenous river of Vietnam.

River is originated from southern of Truong Son
mountain range, belongs to the Lam Vien Plateau, at an
height of 1,936m, and flows through Tan Phu, Dinh Quan,
Vinh Cuu, Bien Hoa City, Long Thanh, Nhon Trach of Dong
Nai province, then combines with the Saigon River to
form Nha Be River and finally goes to the sea at the Soai
Rap estuary, total length is 610km.

Previously, Dong Nai river was called Phuoc Long
because Dong Nai was Phuoc Long district of Tran Bien,
Gia Dinh. The left tributary is La Nga River which belongs
to the West of Dinh Quan district.

Dong Nai river has many falls: Lien Khang, Gu Ga,
Pong Gua...

Along 2 riversides, Many peaceful villages and
small islands with poetic landscapes being exploited for
tourism, tourists can go to traditional trade villages and
sightseeing sites.¢
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CU LAO PHO

qua cau Hiép Hoa, du khach bat dau di vao ving

dat Cl lao Phé & xa Hiép Hoa vdi dién tich 694 hécta
do dong chay séng Dong Nai chia ra lam hai nhanh 6m
tron mot dai dat hinh thanh nén Cl lao Phé.

SU sach chép: ndm 1679, Tong binh Tran Thugng
Xuyén dan theo mot doan ngudi xin cu tru tai Viét Nam
va dugc chia Nguyén chdp thuan cho vao dat Bong Phé
(nay la Cti lao Phd) khan hoang. Khi d@én Cu lao Phé, 6ng
da cung ngudi dan dia phuong xdy dung noi day thanh
thuong cang I6n. Budng xa dugc md rong, phé xa dugc
xdy dung, cho bua dugc thanh lap, hang héa déi dao,
thudng xuyén co nhiéu tau ngoai quéc lui tdi budn ban.
Trong lich sir phat trién cta minh, CU lao Phé phét trién

TL‘I trung tdm thanh pho Bién Hoa di khoang 3km

as

nhiéu nganh nghé nhu: dét chiéu, tréng dau nuéi tam,
nghé gém, duc déng, lam maoc, lam phéo, ndu mia ldy
dudng.

Thé nhung, cudc chién nam 1776 gilta Tay Son va
Nguyén Anh da tan pha di kién tric phong quang cta Cu
lao Phd, nay khong con dau vét. Thai ky hoang kim cua
Cu lao Phé di vao di vang, hoan thanh sir mang cla do thi
c6 - mét thuong cang sam uat nhat phuong Nam.

TU sau ngay giai phéng, ngusi dan Cu lao Pho da
bién vung d4t nay thanh vua lda 16n cta Bién Hoa. Trén
vung dat Cu lao Phé con tén tai nhiéu dang hinh thuc
tin nguéng, tao thanh mot co cau dan xen hoa tron lan

nhau.e




CU LAO PHO

Hoa bridge about 3km, tourists step in Cu Lao

Pho in Hiep Hoa commune with an area of 694ha
seperated 2 branches by Dong Nai River to hold an area
called Cu lao Pho.

The history said that in 1679, Tran Thuong Xuyen
general commander leading a group of persons asked
for residing in Vietnam, and Nguyen lord accepted them
to settle at Dong Pho (present Cu lao Pho) to exploit
waste land. Coming to Cu lao Pho, he together with local
inhabitants built this region into a big commercial port.
Roads were expanded, streets were built, markets were
erected, abundant goods and many foreign ships usually
frequented to trade. In its development history, Cu lao

From the center of Bien Hoa city, crossing Hiep
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Pho expanded to many occupations and industries such
as the weaving sleeping mat, cultivating mulberry to
breed silk-worms, ceramics, bronze casting, woodwork,
firecrackers, producting sugar from sugar canes.

However, the civil war in 1776, between the
Tay Son and Nguyen Anh destroyed many beautiful
architectural works of Cu lao Pho, which does not leave
any traces nowadays. The golden age of Cu lao Pho
ended and accomplished the mission of an ancient
town-the most prosperous trade port in the South.

After Liberation Day, the inhabitants of Cu lao Pho
have transformed this land into a paddy depot of Bien
Hoa City. In Cu lao Pho, there are still many belief forms
simultaneously mixed with each other.¢
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atngay bén canh dén thdNguyén Hitu Canh khoang

5 phut di bé chinh la ngoi chlia Hoa sém nhat &Nam

b6 (khodng nam 1684) gan véi cdng dong didan do
Tran Thugng Xuyén dua vao dinh cu & Nong Nai dai Pho
nam 1679. Trudc day, chia la miéu Quan D&, ngay nay c6
tén chir 1a That Pha ¢8 miéu (Miéu cé ctia bdy bang ngudi
Hoa la Phudc Chau, Chuong Chau, Quynh Chau, Tuyén
Chau, Triéu Chau, Quang Chau va Ninh Ba), ngudi dan dia
phuong goi la chuia Ong.

Chua Ong dugc xay dung theo kién tric chit“khau”.
Bén ngoai chlia la c& mot cong trinh déc dao céc tugng
gém men xanh cla thg gdm Cay Mai (Chg Ldn) vé cac dé
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Anh: Trung tam xtc tién du lich Dong Nai

tai nhu hat boi, hat tudbng, mua hat cung dinh, tugng 6ng
Nhat ba Nguyét... Thém vao do, cac tao tac bang da & mat
tién chlia do thg da Blru Long tao ra da tao nén kiéu thuc
déc trung cho kién tric Minh Huang trén ving dat Bién
Hoa. Chla da qua nhiéu dot trung tu trén nguyén tac bao
ton t6i da cac hang muc di tich géc nén van gitt dugc hinh
déang, kién tric dac trung ngdi miéu cta cdng dong ngudi
Hoa da ton tai trén 300 nam & vung dét Bién Hoa - Bong
Nai.

La mét co s& tin ngudng dan gian, vdi kién trac kha
doc dao, chua Ong la diém dén cla nhiéu du khach gan
xa tdi tham quan, nghién clu, chiém bai va cau loc.e
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ext to Nguyen Huu Canh temple about 5
N minutes walk is the earliest Chinese pagoda in
the South (around 1684) associated with migrant
communities who followed Mr. Tran Thuong Xuyen
settled down in Nong Nai Dai Pho in 1679. Previously,
pagoda’s name was Quan De Temple, today its name is
That Phu Ancient Temple (Ancient Temple of the seven
states of the Chinese: Phuoc Chau, Zhangzhou, Quynh
Chau, Quanzhou, Chaozhou, Guangzhou and Ninh Ba),
local people call Ong pagoda.
Chua Ong has a square shape. Its facade is
ornate with numerous blue-ceramic statuettes made by
ceramists in Cay mai (Cho Lon) representing scenes of

classical theater and court drama, the statues of the Sun
and the Moon. In addition, the stone artifacts on the
Pagoda facade made by stone workers in Buu Long create
an art style proper to Chinese emigrants on the Bien Hoa
territory. The pagoda was restored many times on the
principle of preservation available to keep original shape,
typical architecture of the temple has existed for over 300
years in Bien Hoa - Dong Nai.

Being a pagoda with a fairly original architecture,
Chua Ong is visited by many tourists coming from nearby

and remote places to visit, study, worship, and pray for
wealth.e
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CHUA PAI GIAC

on goi la chtia Phét 1&n, cach trung tam thanh pho
Bién Hoa 1km va cach Thanh phé H& Chi Minh
khoang 30km.

Theo nhiéu tai liéu, vao gitra thé ky XVII, 6 3 nha su
dén Péng Nai hoang héa Phat gido. Nha su Thanh Nhac
dung lén chua Long Thién (1664); Nha su Thanh Tri theo
doan di dan lam nghé khai thac dé 1én viing nui Bltu Long
cung ngudi Hoa & day dung Ién chua Blu Phong (1679);
Nha su Thanh Déng - mot trong s6 nhiing dé tl cta té
su Nguyén Thiéu phai Ld&m Té (gbéc Quang Déng -Trung
Qudc) - va mét s6 ngudi chéo ghe, thuyén dén Cu lao Pho
va dung lén chua Pai Giac vao nam 1665.

Chua Dai Giac la nai tich hop nhiéu cau chuyén hap
dan khach du lich. Tuong truyén nam 1779, cong chua
thir ba ca vua Gia Long la Nguyén Thi Ngoc Anh, trén
dudng chay trén quan Tay Son da co thai gian trd ngu
tai chia. Sau nay, khi 1én ngdi, Nguyén Anh nhg on da
ban chiéu tring tu va phung cing pho tugng A-di-da
bang gb mit cao 2,25m hién con luu gilf tai chia. Vi vay,
nhéan dan dia phuong con goi la chtia Phat Idn. Dén thai
vua Minh Mang, chta tiép tuc dugc tu stra. Cong chia
Nguyén Thi Ngoc Anh da cing moét buc hoanh phi lén
dé ba ch(t”Pai Giac Tu" treo trudc chanh dién. Cong chia
con tu can ngon tay dung mau viét 2 cau déi trén lua tang
cho chua.

Nam 1952, do anh hudng 1 lut, chua bi xuéng cap
nghiém trong nén da dugc trung tu lai. Tiéc thay, két cau
c( bi stfa d6i it nhiéu, vach van, cot gb da bi thay thé bing
tuong gach, cét bé tong.e



DAl GIAC PAGODA

s also known as the Largest Buddha Pagoda, 1 km from
Bien Hoa city and 30km from Hochiminh city.
According to the document, in the middle of XVl
century, there were 3 monks to Dong Nai spreading of
Buddhism. Thanh Nhac monk built Long Thien pagoda
(1664); Thanh Tri monk went to Buu Long established Buu
Phong pagoda (1679); Thanh Dang monk - one of the
disciples of Master Nguyen Thieu (Cantonese-Chinese
origin) founder of the Lam Te sect in Canton, China and
a group of people sailed to Pho island and built Dai Giac
pagoda in 1665.
There are many interesting stories at this pagoda.
In 1799, the third princess of King Gia Long, Nguyen Thi

Ngoc Anh fled from the Tay Son pursuit, took refuge
in this Pagoda for some time. After that, King Gia Long
paid his honour by donating a 2.25m wooden Buddhist’s
statue. For this reason, the citizents also call it“Big Buddha
Pagoda”. Under King Minh Mang, pagoda was repaired
continuosly. Princess Nguyen Thi Ngoc Anh presented the
Pagoda with a big panel bearing three Chinesecharacters
“Dai Giac Tu” hung in front of the main chamber.

In 1952, because of floods, the Pagoda was
deteriorated seriously and restoration works were make
unfortunately, the former structure was somewhat
modified, wooden partitions and columns were replaced
by brick walls and concrete pillars.e
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LANG GOM TAN VAN - LO GOM PHONG SON

Chi Minh t&i dau cau Béng Nai roi ré trai, di thém

khodng 1km thi tdi lang gém Tan Van - lang nghé
thi céng truyén thdng néi ti€ng nhat tai Déng Nai.

L6 gém dau tién & Tan Van xay dung nam 1878,
vdi 16 Quang Hung Long sau d6 hinh thanh lang nghé
chuyén lam lu, h cung cdp cho dan cu déng bang séng
Clru Long va moét s6 nai lam nghé nudc mam nhu Binh
Thuéan, Pha Quéc.

Ngudi Viét lam viéc trong nghé gém rat déng va lau
nam, nhung gém my nghé Bién Hoa chi ra ddi khi trudng
Ba nghé Bién Hoda thanh lap (nam 1903), nay la Trudng
Cao dang My thuat Trang tri. Hai vi Gido su ngudi Phap la
6ng Robert va Mariette Balick c6 cong I6n trong viéc gilt
gin ban sidc gém cé truyén dia phuong trén co s& khoa
hoc: can dong men chinh xac, diing d6ng hé Iira xac dinh
nhiét do 16, nang chat lugng gém |én tam cao mdi, dao
tao nhiéu hoc tro c6 tay nghé cao.

Theo Qudc 16 1A, du khach ti huéng Thanh pho H6

Anh: Trung tam xdic tién du lich Déng Nai
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Cac san pham gém my nghé Bién Hoa ti thai dy
da trién lam & nhiéu nudc, dugc tang nhiéu huy chuang,
bang khen danh du & Phap, Nhat, Thai Lan, Indonesia,
Campuchia, Réunion. Bién Hoa clng la noi khai sinh gém
my nghé hién dai (nam 1963) véi cha dé la cuu Gido su Lé
B4 Bang cta trudng My nghé thuc hanh Bién Hoa.

Ngay nay, cac phudng Tan Van, Blru Hoa, xa Héa An
van con nhiéu xudng gém my nghé 16n nho. GoGm my
nghé Bién Hoa chi trong ba phan tu thé ky da lan téa phat
trién & Binh Duong, Thanh phé H6 Chi Minh, Vinh Long va
di khdp noi gép phan té diém thém cai dep cho doi.

Hién nay, du khach dén lang gém Tan Van dugc
tham quan qui trinh sdn xudt va san pham tai |6 gém
Phong San. Day la 16 gém cha truyén con néi da tGi doi
thur tu, chuyén san xuat gém dat den xuat khau sang cac
nudc chau Au, Nhat, Thai Lan, My... Dén day, du khach sé
dugc tu kham pha nang khiéu my thuat cia minh qua cac
tac pham gém do chinh tay minh lam.e




PHONG SON POTTERY

ccording to National Highway 1A, tourists
Afrom Ho Chi Minh City to Dong Nai bridge then

turning left, go straight about 1km to Tan Van
pottery village - the most famous traditional handicraft
village in Dong Nai.

The first pottery in Tan Van was built in 1878, then it
became a village where specialize in produce jars, vases
to provide the citizents in Mekong Delta and Binh Thuan,
Phu Quoc where do fish sauce job.

Many Vietnamese work in pottery job and work
for years, but Bien Hoa art pottery was born when
Bien Hoa school was established (1903). It's now the
College of Decoration Arts. Two French professors
RobertandMarietteBalickwasagreatsuccessinkeepingthe
identity of traditional local pottery on the basis of science:
weighing glaze accurately, determined kiln temperature
by fire clock, improve quality of pottery, training skilled
students.

The art ceramic in Bien Hoa was exhibted in many
countries, awarded many medals, awards of honor in
France, Japan, Thailand, Indonesia, Cambodia, Réunion.
Bien Hoa is also the birthplace of Modern Art Pottery
(1963) by Mr. Le Ba Dang - former professor of Practical
Art School in Bien Hoa.

Today, there are many factories in Tan Van, Buu Hoa,
Hoa. Bien Hoa Art Pottery has spread to Binh Duong,
Hochiminh, Vinh Long in % of century.

Visitors who visit Tan Van pottery village will see
the manufacturing processes and products in Phong Son
pottery kiln. The factory has operating 4 generations,
specializes in manufacturing black pottery exported to
Europe, Japan, Thailand, USA... Here, visitors will be free
to explore your artistic talents through the works of
pottery made by yourself.e
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NHA CO TRAN NGOC DU

am bén h{tu ngan séng Déng Nai, thudc phudng
Tan Van, cach trung tam thanh phé Bién Hoa
khoadng 5km.

Ng6i nha nay do chinh 6ng Tran Ngoc Du - moét vi
quan huyén dudi thdi nha Nguyén xdy dung vao nam
1900. Thai gian tao dung tu khi khéi cong phéai mat hai
nam mai hoan tat. Ngo6i nha da dugc cac nghé nhan cé
tay nghé khéo Iéo vé mdc, cham, diéu khac trong cac lang
nghé thii cdng truyén thong & Binh Duong von ndi tiéng
khap Nam ky luc tinh th&i bay gid thi cong.

Ng6i nha c6 toa lac trong khuén vién cdy xanh
khang trang, bé thé, véi tdng dién tich dat xdy dung céng
trinh la 500 m2 gom cac hang muc: Nha trén, Nha dudi noi
tiép nhau, hay con goi la nha chir Nhi (=), mai lop ngoi am
duong, nén 16t gach tau. Mat tién hudng ra séng Déng Nai
dén gié lanh, mat sau dua lung vao nui Chau Théi thuan
theo thuyét phong thy. Nghé thuat trang tri, cham khac
tinh xao, uyén chuyén trén ting cdu kién kién tric theo
mo tip dan gian da dua cong trinh kién tric vuot 1én chiic
nang théng thudng va trd thanh mét tdc phdm nghé
thuat diéu khac sang gia dai dién cho kién truc thé ky XIX.

Muc dich cta viéc dung nha la dé€ 1am nai tho tu gia tién,
ndi con chau sum hop va la nai bdo luu nhing gia tri van
héa dao duc truyén thong tot dep tir ngan xua.

Sau khi éng Tran Ngoc Du qua dai céc thé hé con
chédu trong dong téc ho Tran luén mang trong minh y
thuc gin gil, cham soc va bao vé ngéi nha 6. Hang nam
nham ngay mung 03 thang 12 am lich, con chau lai té tyu
vé day té chuc gi6 T8, thap nén huong thom dé té long
hiéu thao nhu mét su tri an vdi cac bac tién nhan.

Trai qua nhimng thang trdm lich st ngdi nha c6 Tran
Ngoc Du xudng cap. Nam 2002, dugc su chap thuéan cua
UBND tinh Béng Nai va S& VHTT, té chic Jica - Nhat Ban
da dau tu kinh phi va clf cac chuyén gia sang tién hanh
trung tu, stfa chlta téi tao lai nhirng dau tich cia céng
trinh kién trac c6 xua.

Pé bao luu nha ¢6 Tran Ngoc Du - médt cong trinh
kién trac dan dung mang gia tri lich st, van hoa va nghé
thuat doc dao, ngay 10-10-2005 UBND tinh Déng Nai da
ra quyét dinh x&p hang la Di tich kién trac nghé thuat cap
tinh.e




TRAN NGOC DU ANCIENT HOUSE

ocated on the right bank of Dong Nai river, Tan Van

ward, 5km from the center of Bien Hoa City.

The house was built in 1900 by Mr. Tran Ngoc
Du - a mandarin of the Nguyen Dynasty and completed
within 2 years. The house was finished by the artists with
clever carpenters, sculptors from traditional craft village
in Binh Duong.

The old house is located in a nice and green
garden with a total land area is 500m? including: the
main house and connected sub-house, called the
letter Il (=), solar roofing tiles, bricks lining the vessels.
Facade into Dong Nai river fresh breezes, the back leaned
against Chau Thoi Mountain upon the theory of feng shui.
Decorativearts,carvedexquisitelyfine,flexibleonindividual
components of folk architecture motifs made structures
beyond their normal function and becomes a work of

sculpture represents the opinions brightest nineteenth
century architecture. The purpose of building is used
for worship ancestors, where children play together and
preserves the moral values of traditional culture.

His descendants always keep the house careful.
Annual 3rd December lunar month, descendants gather
on the death anniversary of this organization to honour
him.

As the time passes, the house Tran Ngoc Du has
been downgraded. In 2002, Dong Nai Department of
Culture, Sports and Tourism approved Japanese
government invested funds and send experts to repair
the house.

To retain the old house, Dong Nai Province People’s
Committee issued a decision on classification is an art
architectural relic of province on November 10th, 2005.¢
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ua cau Rach Cat, ré trai vao xa Hiép Hoa di khoang
tram mét la téi dén thd Nguyén Hitu Canh.Nguyén
H{tu Canh (con doc laKinh) tén that la Nguyén Hiru
Thanh, sinh nam Canh Dan (1650) tai xa Chuong Tin, huyén
Phong Loc (nay la xa Van Ninh, huyén Quang Ninh, tinh
Quang Binh). Ong la vi quan danh tiéng thoi nha Nguyén,
trai qua nhiéu trong trach va cé céng I6n trong cédng cudc
khai mé vung dat phuong Nam. Nam 1698, chiia Nguyén
Phuc Chu sai Nguyén Hiru Canh vao kinh lugc vung dat
DPéng Nai. Ong da dat tén cho dat mai la pha Gia Dinh,
dung dinh Tran Bién, chia pht ra lam 2 huyén: Phudc Long
va Gia Dinh, dat ra phudng, dp, xa, thon, 1ap bé dinh bo
dién va chiéu mo luu dan tir Ngi Quang vao Dong Nai.
Ong ban hanh nhiéu chinh sach tién bd nham md mang
b ¢6i, 6n dinh xa hoi, phat trién kinh té.
Nam 1699, Nguyén Hiru Canh théng linh dai binh 6n
dinh tinh hinh bién gigi phia Nam. Sau khi hoan thanh s
ménh, thang 4 nam Canh Thin (1700), Nguyén Hru Canh
rat quan vé Binh Khuong (Ninh Thuén - Khanh Hoa ngay
nay). Trén dudng vé dén Rach Gam (Tién Giang), 6ng bi
bénh va qua ddi vao ngay 9/5 AL, tho 51 tudi.
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Anh: Trung tam xtic tién du lich ©ong Nai

Sau khi 6ng maét, trén dudng chuyén linh cliu cta
6ng vé qué nha dén dia phan Cu lao Pho thi ding tam,
ngudi dan thuong mén da xay huyén moé dé tudng nhd va
thd éng trong dé€n nhu mot vi phuc than cua lang.

Dén thd Nguyén Hu Canh dugc B6 VHTT (nay la BS
VHTT va DL) xép hang Di tich lich st - van héa cap quoc gia
(Quyét dinh s§ 457-QD ngay 25-3-1991). Mgt dén nhin ra
s6ng Béng Nai theo hudng Tay Nam. Mat trudc dén co gan
doi rong chau phap lam bang gém men xanh, hai bénla cap
lan. Hang cot mat tién dap rong cudn may c6 doi lién cha
nho khéc chim vao tudng. Dén dén thd Nguyén Hu Canh,
du khach con dugc chiém ngudng b do méao cua éng da
dugc gin gilr han 300 nam va sac phong do vua ban.

Nam 1998, Bang bo va nhan dan Béng Nai da xay
dung nha bia ghi lai lich sir 300 nam cutia viing dat Bién
Hoa Pong Nai trong khudn vién clia dén thd Nguyén
H{u Canh. Ngay 16/05 va ngay 11/01 am lich hang nam,
nhan dan dia phuong té chic té 1€, cdu cho qudc thai
dan an va tudng nhg dé céng duc to 1én cla bac tién
nhan c6 cong khan hoang, xac 1ap nén hanh chinh taj
vung dat phuong Nam.e



