Lunch at the
Farmer’s Hut
Hosted by Mr Min, Little Inle and
the farmers of Inle Lake
Inle Lake, Shan State
Myanmar

The perfect lunch spot!

I

nle Lake has a new homegrown gastronomic experience that not only delights
the taste–buds, but comes with a social
conscience. This new dining experience
serves up authentic Intha dishes, with
ingredients sourced from locally grown
produce that has been cultivated by Inle
Lake farmers. Farmer’s Hut is run by a
local family who want to give visitors a
different “foodie” experience, and give
something back to the local communities
of the lake. Mr Min, an experienced local
tourism entrepreneur, wants to create an
authentic “slow food” experience for visitors to his beloved Inle Lake.

UKaid
from the British people

The foodie experience, with dishes
such as banana flower salad with grilled
rice crackers in sesame is set in a
traditional farmer’s home on the lake.
Visitors can experience lake living, at
least for a couple of hours. The farmer’s
family help prepare and cook traditional
Intha cuisine in their homes and lakeside
gardens. Visitors can see how fishermen
use traditional fishing methods to catch
the fish of the day.
There are currently two Farmer’s
Huts offering lunch on the Lake, one at
Za Yet Gyi village and the other at Shwe
Wa Gyi village. The picturesque stilt villages with floating gardens, are dramatically backdropped by the Shan moun-

This product is supported by the Business Innovation Facility
(BIF)/Product & Package innovation Competition (PPIC). BIF
is a five–year (2014–2019) DFID–funded market systems
development programme that aims to improve the lives of the
poor in Myanmar, Malawi and Nigeria. www.bifprogramme.org

tional farmer’s home where you can
meet the farmer’s family whist seeing
how we live on the lake. You may be
lucky to meet the Intha fishermen who
will catch your local dish of the day in a
traditional style.

Special requests

tains. The Za Yat Gyi Farmer’s Hut
is ideally located for lunch stops near
Paung Daw Oo pagoda and the cigar
factory, whilst Shwe Wa Gyi Farmer’s
Hut is near Nyaung Shwe and the Red
Mountain Winery.

Intha cuisine
Our Farmer’s Hut traditional dining
experience includes a home cooked
Intha lunch, with locally sourced fresh
produce cultivated from the lake’s
floating gardens and Shan State. We
offer a delicious meal that consists of
about eight local dishes, a traditional
dessert, followed by local Shan tea or
coffee. Our lunch setting is in a tradi-

Please contact us twenty–four hours
in advance to confirm your booking.
We can accommodate up to 12 people
in each Farmer’s Hut. Do you or your
group have a special food request?
Please let us know in advance so we can
cater to your needs. We can also arrange
for a boat transfer to Farmer’s Hut.

Slow food
We believe in the Slow Food movement. Slow Food is a global grass
roots organisation which envisions a
world in which all people can enjoy food
that is good for them, good for producers and good for the planet. Today,
millions of people around the world are
involved in the movement. We source
chemical–free foods and don’t use
monosodium glutamate (MSG).

Preserving the environment
During the Farmers Hut experience,
we explain many different environmen-

Farmer’s Hut
Sample Menu

Farmer’s Hut
Vegetarian Sample Menu

Cucumber tempura with tamarind sauce

Vegetable tempura with tamarind sauce

Fresh pumpkin soup

Fresh pumpkin soup

Inle Lake tomato salad

Inle Lake tomato salad

Banana flower salad with grilled rice crackers
in sesame

Shan avocado salad with grilled rice crackers
in sesame

Fried fish pounded with peanuts and leeks
Farmer’s fish curry

Fried pounded peanuts and leeks
Farmer’s fish curry
Village style Shan Tofu curry
Stream spring onion with rice flour wrapped in
banana leaf

Village chicken curry/Festival pork curry/Village
beef curry
Carrot cakes
Locally grown Shan tea or coffee

tal impacts on the Inle Lake system
to our visitors. We also think it is important educate local people and local
tour companies about better options for
waste management in and around the
lake. We have installed a bio–waste
system to ensure our waste does not
pollute the lake. Safe, clean lake water
is essential as so many of the lake’s
communities rely on the lake’s water for
day–to–day living.

Seasonal fresh fruits
Carrot cakes
Locally grown Shan tea or coffee

About Us
Mr Min has been working in tourism
and hospitality since 2003 and has vast
experience delivering quality tourism
services to clients from all over the world.
Mr Min runs a family tour guide business,
but he also has a desire to support the Inle
farming community through improving the
local supply chains to include more local
purchasing for the tourism industry. Mr Min
had a vision to promote local Intha food

to tourists, whilst ensuring the delicate
balance of Inle Lake’s environment is not
compromised by tourist impacts including
harm done by the lack of adequate, environmentally friendly sanitation systems.
“The old ways of our traditional foods and serving
style is very special. We have a saying, “Old is
Gold”. I want to introduce our traditional foods our
visitors. I want our visitors to always remember
how the people from Inle prepared recipes, with
food from this very beautiful valley, that has been
around for centuries.” Mr Min, 2016

Contact us to make a reservation
Mr Min
No. 84, Ba Yar Gyi Village
Nyaung Shwe, Inle Lake
Shan State, Myanmar
95+ 9428329447
95+ 9250782051
myominhtun2008@gmail.com
Farmer’s Hut
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