
BANGKOK:  There’s no crunch or crackle, but crick-
ets are on the menu at one Bangkok pop-up serving 
fusion bug burgers, demonstrating the latest way to 
incorporate the protein-rich meat into food-direct 
from Thailand’s farms. Already catching headlines as a 
meat alternative, the edible insect market is expected 
to grow into a billion-dollar global industry in the 
coming years with many adopting creepy-crawlies 
into their diets as a result of climate damage. 

Thailand’s Bounce Burger is the newest cricket kid 
on the block with its cricket-beef burgers, sausages, 
cricket balls and even power bars and cookies. 
“Crickets don’t have to be on street vendor’s stalls 
that are served only with soy sauce,” said Poopipat 
Thiapairat, co-owner of Bounce Burger Restaurant. 
“They can be burgers, bakery, soft cookies or even 
paprika seasoning used to flavor french fries-these 
are all possible.” 

 
Image makeover  

Crickets are a source of protein, as well as con-
taining a host of beneficial vitamins, and are among 

the most commonly eaten insects by humans glob-
ally. Despite this, Poopipat admitted the spindly 
arthropods were in need of an image makeover as 
they were “not really consumer-friendly”. “If we 
open a restaurant and serve cricket-based food 
that doesn’t look like crickets then the consumers 
might be more open to trying,” he said. 

“The problem with crickets is that they get stuck 
in your throat,” he said, explaining his firm removes 
the “hard” parts of the insect-like the wings and 
legs-leaving the fleshy body. “It’s the same concept 
as beef or pork where we don’t eat the bones.” 
While Thais have long eaten bugs as a tasty snack, 
Pawan Thedthong-nibbling on a bug at a Bangkok 
fried stall-acknowledged others might be put off. 
“You can see foreigners walking past and they 
wouldn’t dare try the insects,” the 24-year-old said. 
“If they are processed into something more appeal-
ing then people could eat them more.” 

 
Less moo, more chirp  

Among the biggest appeals of cricket farming is 

that its environmental impact is far less than rearing 
cows or pigs. One 2017 study suggested chicken 
production in Thailand was responsible for 89 per-
cent more carbon emissions than insect industries. 
While some parts of the world are only now discov-
ering the benefits, Thailand already has thousands 
of insect farms. 

Many of those farms cater to animal feed 
needs, but some are now focused on edible 
insects for humans-such as Bricket R&D Cricket 
Farm, established in 2019. On the outskirts of 
Bangkok, the farm supplies 160 kilograms (353 
pounds) of crickets monthly direct to the Bounce 
kitchens. 

The process is carefully controlled, with the 
insects chilled to sleep, washed, and then harvest-
ed for meal prep, explained managing director 
Thanaphum Muang-Ieam. While for the burgers 
the crickets are laid on top , for sweeter items the 
Bounce chefs use a powder taken from the insects 
and baked into the goods-from power-bars to bis-
cuits. As for the customers? “The taste is good. 

The sauce blends over the smell of the crickets,” 
53-year-old customer Anut Sottthibandhu com-
mented as he munched. “I don’t feel like there are 
insects in my burger,” he added with a grin. —AFP
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This photo shows crickets being raised inside containers at a farm in Bangkok. —AFP photos This photo shows a plate of “Cricket-burger” and crickets at a restaurant in Bangkok.

In this photo Whang Lay Keng, curator at Singapore’s National Orchid Garden, looks at 
the Dendrobium Sonia orchid at the National Orchid Garden in Singapore. —AFP

A vendor selling fried crickets and other insects along a 
street in Bangkok.

A message written inside a “Cricket-burger” restaurant 
in Bangkok.

Pooripat Thiapairat, owner of ‘Bounce Burger’, posing with 
a plate of “Cricket-burger” at his restaurant in Bangkok. 

This photo shows the hands of Pooripat Thiapairat, owner 
of Bounce Burger, as he prepares a “Cricket-burger” at his 
restaurant in Bangkok. 

Thanaphum Muang-Ieam, owner of ‘The Bricket cricket 
farm’ using the torchlight from his smartphone to check 
crickets being raised inside containers at his farm in 
Bangkok.  

Thai pop-up wins fans with  
crunchless cricket burgers

Elizabeth is majestic, hardy and 
“very fashionable”, said a top 
Singapore flower curator-refer-

ring not to the late monarch, but to an 
orchid named after the queen when she 
visited the former British colony. After 
Queen Elizabeth II’s death last week, 
the city-state’s Botanic Gardens loaned 
a towering sprig of Dendrobium 
Elizabeth to the British high commis-
sioner’s residence, to be displayed 
alongside pictures of the monarch. 

The orchid hybrid, with twisted 
Dresden-yellow petals and a uranium-
green lip, was named in honor of the 
queen when she visited Singapore in 
1972, said Whang Lay Keng, curator at 
Singapore’s National Orchid Garden. 
“Dendrobium Elizabeth is a majestic, 
robust and resilient plant,” she told 
AFP. “It’s kind of like how Queen 
Elizabeth carried herself.” 

Flowering just twice a year, the 
Dendrobium Elizabeth was bred from 
orchids originating from Singapore and 
Papua New Guinea, and carries just 
about 40 blooms per plant. Orchid-
mad Singapore boasts the delicate, 
colorful blooms as their national flower, 
and the city-state often christens new 

hybrids after visiting dignitaries as part 
of its diplomatic charm offensive. 

The tradition took root in 1957 dur-
ing British colonial rule-which spanned 
more than 140 years-when an orchid 
variety was named after the wife of 
London’s high commissioner to 
Singapore at the time. Queen Elizabeth 
first made a state visit to Singapore in 
1972, followed by two more trips in 
1989 and 2006. “During the 1970s, the 
color yellow-green was very popular, 
so naturally we wanted to select some-
thing that was fashionable and very 
interesting,” Whang said, adding that 
“yellow is a color of royalty”. 

But the tropical lowland orchid also 
has very distinct Southeast Asian traits. 
It is a “sun-loving plant that thrives in a 
moist and humid climate, where sun-
light and warmth are important for its 
growth”, the orchid curator said. 

Among the more than 200 orchid 
hybrids named after visiting leaders 
and celebrities-displayed in the VIP 
section of the city’s sprawling Botanic 
Gardens-there is also the Dendrobium 
Memoria Princess Diana. The pastel-
white bloom was so dubbed after the 
death of the princess of Wales. —AFP

The ‘majestic’ Singapore orchid  
named in honor of Queen Elizabeth

More than two decades after 
Hollywood film “The Beach” was 
shot at Thailand’s glittering Maya 

Bay, the kingdom’s Supreme Court on 
Tuesday ordered officials to press ahead 
with environmental rehabilitation work. The 
2000 adventure drama, starring Leonardo 
DiCaprio, drew criticism for the impact of 
the shoot on the pristine sands of the bay, 
located on the island of Ko Phi Phi Ley in 
southern Thailand. Film-makers planted 
dozens of coconut trees to give a more 
“tropical” feel to the glimmering Maya Bay 
and were also accused of ripping up vege-
tation growing on sand dunes. 

However, US production studio 20th 
Century Fox insisted it left the beach exact-
ly how it had found it and had removed 
tonnes of rubbish. Local authorities filed a 
civil lawsuit in late 1999 against Thai gov-
ernment agencies, US filmmaker 20th 
Century Fox and a Thai film coordinator, 
seeking 100 million baht in compensation 
for environmental damage. On Tuesday, the 

Supreme Court in Bangkok upheld a previ-
ous ruling by a Civil Court that the Royal 
Forest Department was liable for rehabili-
tating Maya Bay. 

In a final ruling, the Supreme Court 
ordered the department to set up a com-
mittee to formulate a rehabilitation plan 
within 30 days. Environmental campaigners 
launched two unsuccessful legal challenges 
to stop filming of the movie based on Alex 
Garland’s cult novel, over concerns about 
ecological damage. The film put Maya Bay 
on the map and it became a victim of mass 
tourism. 

It was closed in October 2018 to allow it 
to recover from the impact of a daily influx 
of some 6,000 visitors. The entire Phi Phi 
archipelago was forced into a convales-
cence when the global pandemic hit and 
visitor numbers dwindled to virtually nil as 
Thailand imposed tough travel rules. Maya 
Bay reopened to tourists at the start of 
2022 but visitor numbers are capped to try 
to limit the ecological damage. —AFP

Thai court orders rehab work on  
‘The Beach,’ 22 years after filming

To bid farewell to Queen Elizabeth II, 
Sarah Fowles came to Buckingham 
Palace with not just flowers but a teddy 

bear too: Paddington in his red hat and his blue 
duffel coat. The beloved children’s book char-
acter is omnipresent among the thousands of 
bouquets outside the palace, thanks largely to a 
video of the queen drinking tea with the bear 
for her Platinum Jubilee. So numerous have they 
become that the Royal Parks-which oversees 
Green Park where tributes from the palace are 
being taken-on Monday asked visitors not to 
bring any more soft toys, or marmalade sand-
wiches, Paddington’s favorite snack. 

“Paddington is a British institution,” said 
Fowles, who said she hoped to leave her 
Paddington toy in front of the gates of 
Buckingham Palace despite the crowds there. 
“The video was brilliant. It showed the queen’s 
sense of humor. She knew how to create a con-
nection with people, here with children.” The 

video created for the queen’s jubilee marking 
her 70 years on the throne in June showed 
Paddington seated opposite her at the palace 
and offering her a “Ma’amalade sandwich”. 

The late monarch, known for her dry sense 
of humor, politely smiled while the bear cub 
gulped down her tea from a teapot, before 
then taking her own marmalade sandwich from 
her handbag. She then tapped her teacup with 
a spoon in time with the drums that began to 
play Queen’s “We Will Rock You” in front of 
Buckingham Palace. The video immediately 
went viral and has remained one of the most 
joyous moments of a jubilee that, even at the 
time, had a distinctly valedictory tone. “It was 
the last time she did anything public,” said 
Julie Williams, 63, who travelled four hours by 
train from Manchester to pay tribute. “It was 
that kind of thing that created an affinity with 
people.” 

Paddington and the queen were both, in 

their own ways, British institutions dating from 
the 1950s that have retained public affection 
down through the years. While the queen came 
to the throne in 1952, Paddington first appeared 
in the book “A Bear Called Paddington” by 
author Michael Bond six years later. After the 
queen’s death aged 96, and a 70-year reign, 
they have found themselves reunited. —AFP 

Paddington tributes to queen prove too much to ‘bear’


