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I wanted 
to open 
some-

thing different for 
people. This style 
steakhouse is my 
favourite since it 
is fun but food is 
always good and 
always have large 
portions.

J.P. Mestanza
editor2@classactmedia.co.th

Tanyaluk Sakoot
reporter2@classactmedia.co.th

F
or the “Pornprachrist” 
family, the makers 
of “Jea Jai Rakros 
Phuket” chili paste, 

the recipe has been in the 
family since the Chinese 
landed nearly 400 years ago. 
Even with all that history, 
it was only recently that the 
family decided to sell the 
condiment – with a twist. 

Athitharn “Jack” Porn-
prachist, who named the 
chili paste after his mother 
Rachawadee “Jai” Porn-
prachrist, told The Phuket 
News that wet chili paste – a 
Phuket original – can easily 
go rancid.  

“I decided to leave the 

tamarind source out of our 
Phuket chili paste,” Jack 
says, adding that the result 
is a dry paste that doesn’t 
go bad. ”

The idea for the chili 
paste is an extension of 

the family’s time in the 
food business as they ran 
a seafood restaurant for 25 
years in Phuket Town. 

“We got Phuket chili 
paste from my husband’s 
mother who come from Chi-
na. She made the original 
paste for us and we started 
to make it for our clients at 
our restaurant also.”

That restaurant, which 
closed five years ago, helped 
spark an interest in the chili 
paste business.

While Jack admitted the 
paste includes fried dried 
anchovies, pork rinds, and  
lemongrass, it also has a 
garlic paste made with their 
secret recipe. 
For more information, visit 
facebook.com/rakrosphuket 
or call 089-594-5013. 

Family sticks to the dry stuff

Jea Jai Rakros Phuket Chili Paste. Photo: Tanyaluk Sakoot.  

The wild west in the heart of Samkong 

P
huket is full of hidden gems and 
hungry island diners love to scav-
enger hunt. 

On my recent hunt I checked 
out BBQ Ribs Texas, an Ameri-
can western-style restaurant on 
Yaowarat Rd, run by Nantachart 
“Richard” Julaphadung.

The décor is typical southwestern Ameri-
cana, with framed photos of Clint Eastwood, 
banners of American football teams, and tin 
posters of cowboys quoting famous movie 
lines. While the eye catches everything 
hanging on the walls, the stomach churns 
with each turn of the menu page: everything 
from steaks to lasagna to sausages and, of 
course, BBQ ribs. 

Richard, who has worked on cruise ships 
for nearly a decade, is a well-travelled Thai 
restaurateur who took a liking to the steak-
house culture of the United States. This is 
why he opened the place in 2007, six years 

after opening his first venture – Samkong 
Steakhouse (now, BBQ Phuket). 

With stints working in kitchens Alaska, 
Miami, Boston, New Orleans, and a host of 
other places, Richard came back to Phuket 
to share his love of the food.

“When I opened both restaurants, there 
was not much here in Samkong. I wanted 
to open something different for people. This 
style steakhouse is my favourite since it is 
fun but food is always good and always have 

large portions,” he said. 
This time out, I tried out the BBQ Ribs 

set with chicken and smoked sausage. The 
meal also comes with a side of french fries, 
toast, side salad, corn on the cob, beans, and 
potato salad – we’re going to need a bigger 
plate. 

The western soups are some of the cheap-
est on the island with a price tag of only 
B30. Cheeseburgers sell for under B100 and 
there is even a Mexican, Italian and pizza 
menu. In addition, they serve breakfast with 
homefries that are cooked with bacon and 
onions for about B100. The menu even has 
deer and ostrich steaks for B280, served 
with french fries and salad.  

“Since beginning, we offer everything. 
Anything you want, we can pretty much 
make it,” Richard said. 

BBQ Ribs Texas, open from 7am to 
12pm and 6pm to 12am. Located at 248/19 
Yaowarat Road, Samkong, Phuket. 


