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] TIEP CAN XAY DUNG .
BACH KHOA THU VAN HOA AM THUC HUE

Tran Pinh Hing"

Tém tat: Trong chién luoc xay dung do thi di sdn van héa dic trung, bdo tén phét trién van héa tré
thanh truc chién luoc cht dao, déng lc dé phat trién Thira Thién Hué trén nén tang di sdn Cé do Hué.
Béch khoa thuw van héa dm thuc Hué I1a bo séch tra ctu vé di sén van héa 4m thuc Hué, ttr nhitng gia tri
déc trung, séc thai biéu hién cho t6i nhitng dia chi &m thuc cu thé..., gép phén hién thuc héa dé én Kinh
dé am thuc, sb héa va xay dung hd so di sdn phi vat thé quéc gia, qudc té duoc vinh danh trong tuong
lai. Pay ciing I3 tai liéu tham khdo vé gido duc truyén théng lich st van héa Hué, gan lién hoc dudng, hap
dan I6p tré dén véi di sdn van héa. Pay con la van héa phdm trong thi trivong séch, tai liéu tham khado
thiét thuc cho van dé phat trién du lich dm thuc Hué trong dinh huéng do thi di san, tranh nguy co lam
méo mé, sai léch hdn cét cta van héa dm thuc Hué.

Tir Bach khoa thuw vén héa 4m thuc Hué sé ké thira dé trién khai nhing néi dung tiép theo trong Bach
khoa thw Hué cia Tu sach Hué, nhw Béach khoa thw vé lich st Hué, vé dia danh Hué, vé nhan vét lich s&
Hué, vé kién tric - nghé thuat Hué... Mdc du tiép cdn cach phan loai tir nguyén liéu dé phan dinh, phan
tich di sdn van héa d4m thuc Hué véi nhiéu 16p sinh thai tw nhién va nhan van déc déo tir anh hudéng
phuong Béc, tir cai ndi Bac Bo cho téi du &n bén dia phirong Nam, sw két hop nhudn nhuyén, tinh té va
hop ly cac ngudn nguyén liéu, thong qua ban tay va tri tué tai hoa, khéo léo cda nguoi lam bép, déc biét
la ddu 4n anh hudéng théi Nguyén, da dem lai cho van héa dm thuc Hué nhing gia trj déc trung ndi bét,
véi &m thue cung dinh, 4m thuc dan gian, 4m thuc chay, tir tinh dia phuong (ndi bat nhw hé nuéc mam,
ruéc, hé thdy hai sén ddm pha Tam Giang - C4u Hai...), viing mién cho t6i quéc gia, quéc té.
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Tran Dinh Hang: Development of Hue Culinary Cultural Encyclopedia

The strategy for building a typical cultural heritage city based on Hue ancient capital heritage defined
cultural preservation and development a driver for Thua Thien Hue province’s development.
Encyclopedia of Hue Culinary Culture is a set of reference books on Hue's culinary cultural heritage.
These books present typical values, expressions, specific culinary addresses, and so on, contribute to
realization of the Culinary Capital project which aims to file the national intangible heritage that will be
honored as international heritage in the future. This is also a reference for education on Hue cultural
history and tradition, associated with schooling, attracting young people to cultural heritage. It is also a
cultural product in the book market and an useful reference for development of Hue culinary tourism
towards a heritage city. It helps reduce the risk of distortion and misunderstanding of the soul of Hue
culinary culture

Encyclopedia of Hue Culinary Culture will be inherited to develop the contents in Hue Encyclopedia of
Hue Bookcase such as Encyclopedia of Hue history, Hue geographic names, Hue historical figures, Hue
architecture - art. Although Hue culinary cultural heritage could be analyzed, classified based on raw
materials, it has various natural ecological layers and unique humanitarian characteristics as a result of
being influenced by the culture from the North and the cradle of the Northern region and imbued with the
indigenous imprint of the South. Talented, skilled, handy, knowledgeable cooks who were influenced by
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the legacies of the Nguyen Dynasty use a delicate, reasonable combination of raw materials to make
Hue culinary culture distinct with its typical values, royal cuisine, folk cuisine, vegetarian cuisine, local
specialities (as fish sauce, shrimp, seafood in Tam Giang - Cau Hai lagoon...) as well as regional,
national, international food elements.
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