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“Ô mai” is salted dry apricot or sugared dry apricot that is a favourite nosh for many people in
Hanoi and other provinces.

“Ô mai” is produced for traditional method, since chosing material, the company also send staff
to gardens in Hung Yen, Hai Hung, Hoa Binh, Lai Chau in order to gather all crop of kinds of
sour fresh fruit like plum, apricot, dracontomelum, star, tamarind, kumquat, pineaple, canari,
lemon. That is the secret of Hang Duong experts, they plus sugar, ginger, add chilli, stir
liquorice to have smooth yellow food with sweet-smelling.

This product is for instant all year and you can enjoy with a pot of tea and a few friends to chat.
This is also valuable present from Ha Noi people giving to their friends.

How to make dried apricot?

If you would like to make dried apricot, you can use the following recipe and you can make the
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perfect nosh. First, you soak the apricots in water to cover overnight. Then, place them to cook
in the same water. Cook until tender. Mash them or chop in blender. After that, peel, core, and
cut the pineapple into small pieces. Cover with water and cook until tender. Measure the fruits
and juices. Last, place equal amounts of sugar with the measured fruits into a heavy kettle and
cook slowly until thick and clear.

More Vietnamese Foods :
-

“Cơm Việt” – a different taste!

-

Bun (rice vermicelli), the origin for many Vietnamese delicious dishes!

-

Come to My Tho for tasting Hu Tieu

-

Strange foods - why don’t you try?

-

Vietnamese Cuisine

-

Vegetarian eating in Vietnam – same, same but different!

-

Grilled shrimp paste-a whole ocean in one bit!

-

Cha ca La Vong (grilled minced fish)

-

Hue beef noodle – the typical culinary art of Hue!

-

Green Chung cake - the soul of Vietnamese Lunar New Year!

-

Fish Sauce – a famous Vietnamese condiment

-

Spring roll (Chả giò)

-

My Quang (Quang soft noodle soup)

-

Cao lau Hoi An (Hoi An vermicelli)
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-

Com hen song Huong (Perfume River mussel cooked rice)

-

Banh cuon (rolled rice pancake)

-

Pho (rice nooddle soup)

-

Corn noodles in Vietnam?

-

Nem chua - Vietnamese fermented pork roll

-

“Mứt Tết”, very delicious preserved fruit!

-

“Banh gio” – Pyramidal rice dumpling

-

“Banh khuc”, so delicious!

-

“Cốm” - Autumn’s special gift

-

A unique “banh xeo” in Vietnam

3/3

