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Introduction
In the world today, one of the great unifiers connecting people across generations and cultures is food.  People have always had moments when smelling something reminds of childhood or recreated a dish that immediately brings them back to the foreign place. Food culture can propel people to another country, time, and even culture without even leaving the dinner table, which is why the idea of food culture is an important way that individuals around the world are in a position to relate and even connect. The term food culture hence refers to the practices, beliefs, attitudes as well as institutions and networks that surround food production, distribution and consumption overall. In a more specific term, food culture entails the experiences, connections, and benefits that people have towards food and their food system. Food culture hence incorporates people's ethnicity and heritage culturally although there is no limitation to these two due to flexibility. The food culture on people is as much about cultural heritage ethnically as it is more about environmental culture and the way foods are eaten has an impact on the surroundings and the experiences brought. In the world that people live today, there are many different food cultures. Some of these food cultures are more famous globally and distinctive than others and some of which are only known in a certain region also remain relevant in the local community they influence. Many factors influence different food cultures around the globe. However, the most noticeable food cultures are influenced by the way they utilize specific spices and ingredients which evoke profiles in flavour that overall lead to the food culture definition. Food culture hence varies in terms of regions depending on the history, landscape and weather. Today, food culture has led to the attraction of a considerable number of tourists to various destinations in the world leading to a successful experience overall. “There has hence lead to increased inflow of tourists in leading destinations in the world such as Thailand, Italy and France which are countries that have a diversity in food culture leading to the increased attraction of people worldwide.” (Burusnukul et al, pg. 45) This paper attempts to explain food culture in Thailand which is one of the few countries in the world to advance and appreciate its food culture. Furthermore, there will be an emphasis on food culture tourist attraction in Thailand which has become a leading destination as the need to experience Thailand's traditional food is on the rise due to globalization.  
Analysis
Thailand is one of the most famous countries in the world, entirely specifically due to its cuisine. The country offers a diverse blend of delicious food insanely spanning to the Northern provinces from the southern peninsula. Thailand's food commonly referred to as Thai food is famous internationally. Behind each dish, whether comparatively bland or chilli-hot, the guiding principle behind Thai food is harmony. Thai cuisine is essentially centuries marriage mainly the old Western and Eastern influences combined harmoniously into something uniquely Thai. The major characteristics when it comes to Thai food is highly dependent on factors which include and are not limited to the people preparing it, the occasion ongoing, the location of preparation and for whom it is being cooked. To make it possible for dishes to suit all places, it becomes effective to refine the dishes. Originally, a waterborne lifestyle is hat Thai cooking characteristics reflected and depended on. Back then the major ingredients when it came to Thai food preparation were plant, herbs and aquatic animals. Meat in large chunks was eschewed. The use of sizable chunks was introduced by influences subsequently to Thai cooking. Big cuts of meat would be shred and laced with spices and herbs. Methods of cooking in Thailand traditionally were baking, stewing, or grilling. “The introduction of culinary experiences in Thailand food preparation came from the influences of countries such as Dutch, Japanese, French, and Portuguese from the 17th century onwards.” (Bush, Austin, pg. 45) During the late 1600s, the Portuguese missionaries introduced the chilies whom while serving in South America had acquired a taste of them. Thais back then were very adaptive at foreign cooking methods "siameseising" with a combination of the substituting ingredients. Coconut oil replaced the ghee that the Indians used and other daily products replaced coconut milk. Fresh herbs such as galangal and lemongrass enhanced the pure spices that were toned down which were overpowering. Eventually, in Thai curries, fewer and fewer spices were used while there was an increase in the use of fresh herbs. There has been a general acknowledgment that there was an intense burning of Thai curries briefly while other curries would burn for long periods. Thai meals would hence be served all at once instead of dishes being served in courses permitting diners making it possible to enjoy different tastes complementary combination. 
The tradition behind Thai meal is to consist of a curry dish and a soup with a dip and condiments accompanying vegetables and fish. A spiced salad may replace the curry fish. Within the entire meal and individual dishes, there must be a harmony of textures and tastes. A spoon and a fork are used to while eating food. Even single dish meals which include and are not limited to steamed rice topped with roasted duck and fried rice with work are served in chunks or bite-sized slices obviating a requirement of a knife. The traditions in the use of a spoon are always to convey food to the mouth. Ideally, when it comes to eating Thai food traditions entail it as a communal affair with the involvement of two or more people in an event. The main argument behind this is that the greater the number of people the more the dishes ordered. Soups were enjoyed initially with rice concurrently as diners would choose the requirements for the need to satisfy hunger needs. The soup was not enjoyed differently but with other dishes concurrently.  In an aim to avoid discomfort, there was a balance between spicy dishes and bland dishes. The ideal Thai meal is the spicy harmonious blend, the sour and sweet, the subtle and which were meant to be satisfying equally to the palate, nose and the eye. Thailand's ideal meal would hence include a hot salad, a steamed dish, and a clear soup served with a variety of sauces into which food was dipped. This has hence been the practice today followed by fresh fruits such as mangoes, jackfruit, melon, grapes, papaya or durian and/or sweet desserts.
Most popular Thai dishes
Based on the location, Thai food is diverse and delicious leading to great differences. Street vendors can whip up hot and sour dishes adding kaffir lime leaves, fresh lemongrass, galangal and coconut milk. A person is hence in a position to immediately recognize the unique flavours dominating Thai dishes.  A spectrum of textures and flavours is contained in Thai cuisine so vast that no two dishes can ever be the same. An even true and tried dish like pad Thai which is everyone’s favourite is open to the interpretation and across the different Thailand provinces varies. Northern, Southern, Central and North-eastern are the four regions in Thailand where each possesses unique dialects, cultures and treasured cuisines. (Bush, Austin, pg. 89)
Tom Yum Goong (Spicy Shrimp Soup) is one of Thailand's popular foods. It is commonly referred to as Thai aroma which is a bold and refreshing fragrant blend of chili, lime leaves, galangal. Lemongrass, lime juice, shallots and fish sauce which shape thus classic soup. When all this is included, the soup is given its legendary herbal kick. It lends into the body through straw mushrooms and succulent fresh prawns. A person is hence reminded of an exotic perfume through a versatile dish fitting within any meal virtually as the distinctive smell invigorates sour-spice-hot taste as one just screams "Thailand"! Som Tum (Spicy Green Papaya Salad) is a smother popular food in Thailand that travellers love to consume while in their stay. The outlandish dish hails from the Isaan Northeast state and is both a great divider as some can't handle it and some can't get enough of its bite and greatly distinctive. Chillies, garlic, cherry tomatoes, green beans and shredded raw papaya are the ingredients which in a mortar and pestle are pulverized dramatically leading to a release of a rounded sweet-sour spicy flavour that is not easy to forget. Peanuts, salted crab or dry shrimp are thrown by regional variations into the mix and the later has a gut-cleansing talent that by surprise catches many newcomers. Tom Kha Kai (Chicken in Coconut Soup) is the third popular food in Thailand. This is an iconic soup which is a tamer, mild twist on Tom Yum infusing thinly sliced young galangal, fiery chillies, lemongrass, crushed shallots and chicken tender strips. Hover, its spicy blow unlike its more coconut milk softens and watery cousin. It's a sweet-smelling concoction topped off with fresh lime leaves both compelling and creamy.
Red curry (GaengDaeng) is another popular dish in Thailand made with morsels of smooth coconut milk, red curry paste, met and topped off with a sprinkling finely kaffir lime leaves sliced which a rich aromatic curry that has a taste bud is tingling. It could be likened to a beautiful woman at its best when the meat is tender stunningly.  It’s sweet, mild and fragrant delicately. Like all true love affairs, the heart grows fonder through absence. Khao Pad (Fried Rice) is the fifth most popular food in Thailand. Its main constituents are fried rice, onion, egg and few herbs without anything more or less. It is a popular lunch dish that s typically served with a wedge of cucumber lime and slices, as simplicity is the secret that lies within this unpretentious dish. The main concept behind this meal is that a person is the one devouring it so has to dress it. To do so, everything is used by Thais from chicken, prawns or crab to chilli, basil and vegetable left-over in the process of turning a pauper unremarkably to a gastronomic prince. 
The sixth popular meal that Thailand visitors and inhabitants like consuming is Pad Thai (Fried Noodles in Thai Style)  From San Road to Cape Town, the international default Thai dish dropped in a hot wok searing, small, wide or thin noodles fistfuls doing a steamy minute-long dance. An eating experience which is truly interactive lies in using the accompanying condiments quartet. This includes sugar, fish sauce, finely grounded peanuts and chilli powder to awaken it from slumbers. The last popular dish in Thailand is Fried Basil and Pork commonly referred to as Pad Krapow Moo Saap. It is a one-plate dish popularly incredible for dinner or lunch. It is certainly one of Thai’s most popular dishes. In a piping hot wok, it is made with lots of large fresh chilli, holy basil leaves, pork, a little sugar, green beans and soy sauce. The fatty, minced pork is oily and for a lovely fulfilling meal, it is mixed with the steamed white rice. Most often is topped with a Kai Dao (fried egg) but one is asked mostly if they would like it with the egg. Surprisingly, most Thai inhabitants tend to ask for lots of chilli in the dish. Therefore, when one is not a tingling lips fan, one need to ask for “a little spicy” pad krapow for an awesome and welcoming experience. 
On earth, Thai Food, commonly referred to as Thai Cuisine is one of the most celebrated dishes as its healthy value and flavour are of high quality. Its distinctive blend of pleasant fragrances and exotic flavours has contributed broadly to a top status globally. To make the entire meal fantastic, the soup may be served together with any dish. 
Majority of restaurants in Thailand are run and owned by Thai citizens who have a greater Thai business culture and food comprehension in addition to expertise in those yummy meals creation. In contrast to different dishes, the cuisine is served at lots. Clients especially tourists have always been served with substance pieces of food and have hence become stuffed without ordering multiple plates necessarily. With this in mind, Thailand becomes a favourite cuisine selection as one is assisted in spending less and conserve more financially. It has always been argued that if people are in a position to take under the account of the high costs of living, the possibility of the settling of Thai meals among people in the world is high. A popular movie by the name Pyaar Impossible has even laid a lot of emphasis on Thai food which is served to visitors based on the culture and traditions of the people making the event a success and outstanding. Most people are aware of the idea that meat is a favourite delicacy for non-vegetarians. Thai culture in food tends to incorporate in their foods a great meat dal thus mechanically becoming the world hottest dish. Thai culture generosity in beef particularly the fried meat could be seen readily in their meals. Thai food in their dishes functions big beef chunks hence the acceptance of spiced steak salad especially Yam Nua. The taste incorporated in Thai food is by far past the standard cuisines. The mix is just at the right level since its comely rich enough though neither hot sour nor enough. Thai food can overall be termed as delicious with the exception of sour on some. The specific combinations, in addition to different poplar dishes, give rise to Thai food global recognition and real taste hence an inviting experience to people around the world to have a taste and experience the magical taste.
Cooking Techniques
According to Thompson &David (pg. 87), “The cooking techniques incorporated in Thai food culture tend to bring out the true flavours in the common unique ingredients to all Southeast Asian cuisines.” There is distinctive in every cuisine and have own identity culturally. Based on how preparation takes place, even similar food items tend to end up taking very differently. If a tourist travels from their home country to Thailand, the experience in their home culture in terms of food may come out being successful when cooking techniques in Thailand are incorporated. Stir-frying, deep-frying, grilling, boiling steaming and finally tossing is how Thai cuisine is created. The methods of cooking in Thailand are easy and simple. However, some techniques of cooking are known lesser to westerners and those not raised on the style of food in Asia. Creativity is required in Thai styles of cooking. To cook Thai food, stir-frying is a fast method that entails high heat use. The style requires a wok paired with a spatula. Cooking oil is a requirement to stir fry Thai dishes. Ingredients are hence added and food is ready to serve immediately after it cooks. Many Thai fish recipes and appetizers are cooked by deep-frying. Temperature is relevant and involves the use of high heat for faster cooking. Grilling involves making marinated meat or vegetables and features a smoky smell and taste. Chicken Satay is one of the Thai barbeque recipes mainly served with cucumber salad and peanut sauce. Thai cuisine is also prepared through boiling which is a universal cooking method. Thai soup recipes involve first boiling water and fresh ingredients and herbs are added. Boiling is involved in Thai sauces and curry recipes and then thickened through simmering.
To cook raw ingredients, steaming is implemented. A regular steamer contains a lid with two or three levels. Boiling water is done using the lowest level and steam is transmitted to the food using spate levels. A soft and most consistent for food is provided by the steaming technique which is also a healthy preparation option. Thai recipes also involve the technique of tossing. Dressing Thai salad is mixed with ingredients and blended. Salad dressing and a combination of vegetables, noodles and meats are made through the method of enhancing a delicious and simple outcome.
Why Thai Food has become influential worldly through its spread
One of the most internationally spread food culture cuisine in the world is Thai Food and many are the times it’s considered to be a favourite. Thailand has from history had several reasons making it stood as a leader in food culture. The food culture in Thailand is very social. There are very low instances of people eating alone in Thailand. People mostly eat in groups with a friend or with family members making the experience successful. In general, Thai inhabitants are very social and one of the things they like doing together is rating. All the staffs sit down together even at shops and restaurants and big meals are available for one to share. In Thailand, there is also a practice where no meal has been specified for dinner, breakfast or even for lunch allowing all-inclusivity. This has hence led to the attraction of tourists globally to enjoy and experience this by themselves. Thai people eat whatever meal they want. For breakfast, they can have rice, soup for dinner and noodles for lunch or even the opposite way round. Yoghurt and cornflakes are not said to be meals. Thailand's food culture effectively balances its meals with the senses of taste fundamentally. All five senses are combined in Thai food culture which entails spicy, sour, salty, bitter and sweet into the same and one meal. In Thailand, it doesn't matter where the food is being served. Even if it is being served in a hotel or a street food restaurant, Thai food culture encompasses always serving the meal with decorations that are attractive and appealing to the eye. There is hence the high demand for the food during visits and the experience becomes a success. Fruits, flowers or even nicely cut cucumbers are some of the decorations that include food and this proves the hospitality atmosphere that tourists long for during their stay in Thailand.
Thai people have from history loved snacking which is often done when travelling. Desserts and sweets are eaten as snacks but not at mealtimes. When a person is invited to a house belonging to Thailand citizens the possibilities of being greeted with a welcoming snack are very high and which are very delicious. A plate is always put on the table with coconut, roasted peanuts, chili, lime and shallots which are folded into a betel leaf and some sugar palm drizzled and eaten. Many are the times that visitors never get enough of it and are left wanting more. In Thailand, people are cultured in such a way that they never waste food. “Food served on the plate is always finished as wasting food is seen as a practice to bring back bad luck.” (Burusnukul et al, pg. 78) The rules and regulations are made in such a way that people are left in need to learn for more to have a full understanding of the food culture which is welcoming and appreciative. Thai food culture makes sure all the five food sense are available and desserts are not eaten after meals. Proper meals are eaten as cornflakes and bread cannot be served for breakfast. 
Thai food culture and tourists attraction
A strong relationship exists between food culture and destination authenticity. Due to the ability to form an integral part of the image culturally, Thai food contributes hugely to the tourism experience overall. Thailand entails more on traditional cuisine in terms of culture hence an important part of the determination in the visitors' experience. In Thailand, the idea of traditional quality food is highly associated with togetherness as people tend to eat in groups. There is a high possibility of motivation to cultural diversity appreciation and have a yearning for society traditionally. The traditional food value is articulated from the urban style of living. Tourist positive impression results from food authenticity experience among tourists and this lead to commercial success on the destination to many tourists in the world.
In Thailand, a majority of tourists have differing degrees towards the interest to discover cuisine traditionally in terms of food. Tourists are mainly divided in terms of the desire for authenticity comfort seekers, moderates and authenticity seekers. It is always known that the willingness to escape the comfort zone by tourists leads to an impact on the overall engagement with food culture locally in their destinations. There are different purposes through which tourists engage with food culture. Those with genuine culinary enthusiasm interact more on the culture in terms of the appropriate economic, cultural and social capital hence local food appreciation while in their stay. 
In Thailand, tourists engage in food culture mainly on the need to appreciate traditional food. Specifically, tourist consumes Thai food at the markets, the takeaway food purchase and raw materials to make in their rented homes during their stay. The influence of tourists on Thai food among tourists has a strong connection with the socio-cultural background of the influence overall. The interpretation of the Thai food culture is based on tourists' age whereby older and middle-aged tourists tend to associate it with direct experiences. On the other hand, when it comes to younger tourists, they develop a stereotypical image of the pre-modern life connected with the lack of direct experiences and knowledge. Some tourists, both locally and internationally are capable of appreciating a variety of Thailand food cuisine due to the widespread knowledge-based on food culture. However, many international tourists require guidance for an overall successful food experience in Thailand as there might be concerns about unfamiliarity and hygiene. To enhance a successful experience, many international tourists in Thailand are aided by a tour guide to mitigating through the food culture through an exploration of the market at will.
At the same time, the food culture experience among tourists should be considered to the context that Thailand exists. Thailand takes into account the tourists' diversity in terms of the willingness and sociocultural background to engage in Thai Food. Thailand exhibits different "neophobia" degrees which entail on encouragement of tourists to expose themselves to local food. Concerning Thai cuisine, tourists express diverse interests but the dominance is in interests. The main reason behind tourists varying interests to Thai food is due to many other factors influencing the overall exposure. While food experiences play interest in the overall experience, there is the valuation on the traditional way of life among the original Thai inhabitants hence a more successful shaping of the food experiences overall. Many tourists have been attracted to Thailand in search of the need to have a fulfilment of their need for Thai food. Based on the relationship between food and aspects of tourists' way of life, there is an appreciation of food culture in Thailand.
Tourists in Thailand are also seen to associate Thai food cuisine with its quality, depending on the degree of usage of the recipes used in food preparation. Preindustrial food production in Thailand has a high connection with Thai food. 
Why Food culture matters when it comes to visitors’ attraction in Thailand
In Thailand, food is more than just an interest area to tourists as it is an essential destination part. Thailand Tourism Authority emphasizes that food by itself can be an experience for tourists by itself since as an adventure, it enlightens tourists about the local inhabitants and culture overall. In the United States, most of the tourists travelling to Thailand are clued on Thai food flavours. In the 21st century, the United States began an initiative to export cuisine used in Thailand to the US which has led to the effectiveness and appreciation of Thailand's food culture. In the US, there has been an increase in Thai restaurants which probably led to the increase in Google searches resulting in Thai Food. Additionally, as more and more Americans become familiar with Thai food, there has been a growth in unique regional dishes and distinctive regional styles of cooking like Lannaese and Isan. In the US, Thai food is a major travellers’ draw.
Thai Food role in Globalization
One of the most predominant themes occurring in Thai food is the issue of globalization enabling cultural forms transformation in transnational space. Global transactions have led to cultural forms overlapping through food culture. Today, Thai food which is a part of its representation of the culture has been undergoing blending and reform in processes as it is travelling into space transnational. Today, a wide majority of Thai restaurants are now adopting recipes, services systems and processes aiming to suit the local dining customs culture. The need to accommodate a large number of tourists internationally gas made it possible for Thai food culture to adopt changes as the country progresses forward. Although Thai food serves mostly local food, the majority are now including foreign foods due to globalization. “Thai government today is seen promoting Thai restaurants oversees which will enhance more travelling through its food culture.” (Thompson, David, pg. 134)
According to Wongleedee&Kevin (pg. 75), “In the international arena, Thai food popularity has led to nationalism boosting among Thais and the state has been at the forefront to embrace its culture both local and overseas through promoting food culture which attracts a huge number of tourists.” "Soft" nationalism in Thailand has grown tremendously due to the friendly atmosphere offered to tourists as they visit to experience food culture and a combination of other areas of attraction. In Thailand, there has been an enhancement of the need to promote a culture of wellbeing through Thai food which has been influential in promoting its traditions. From a global perspective, many are the instances that people around the world have been with the urge to travel to Thailand as one of the leading tourist destinations globally. The growth of the Thailand economy has been as a result of the contributions made by the food culture which attracts a huge number of tourists overall. Not only has Thai food been known to attract tourists locally but it has also led to the identity in other oversee countries through recognition and preparation in people recipes.
However, there have been increasing concerns that numerous restaurants are now being run by non-Thai owners who might lead to complications in preparations and denial of the original Thai food taste to travellers who originally visits the country to experience the serene Thai cuisine original taste.
Conclusion
Thailand is one of the few countries in the world that despite globalization has continued to uphold its traditions in food culture. The hospitality of Thailand citizens has been at the forefront in enhancing an overall success towards a culture of food appreciation and success in the world. It is not as easy as it may seem but Thailand has gone a top-notch higher to upholding its image way above others in a world where technology and lack of knowledge on traditions are present. The government is an active agent in the promotion of food culture through the creation of a welcoming atmosphere for tourists who enjoy their stay due to low costs and affordability. “International accommodation that does not violate colour and origin basis has led to Thai food culture dominance and even the tendency to be practised in other countries around the globe.” (Van, Esterik, pg. 234) The wide variety of cuisine has made it possible for Thailand to be a leading tourist destination leading to economic growth. Furthermore, there has been an increase in food culture globalization in Thailand making it possible to reach the whole world with ease. However, there is a need to take concerns due to food culture duplication that does not fit exactly the original Thai cuisine. If Thailand is to be successful soon, it should take the relevant measures to ensure the right measures are followed by ethical concerns from occurring. 
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