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Banh chung gu la mét loai banh déc trung, phd bién ctia déng bao
dan tdc Tay ¢ Tuyén Quang. Banh c6 hinh déang giéng nhu ngusi phu
nit deo gui trén lung. Day |a mot loai banh khéng thé thiéu trong
ngay tét clia ngudi Tay, banh la vat phdm dang clng té tién va dugc
dung dé gia cht mdi khach quy. Nguyén liéu chinh ctia banh la gao
nép nuong, thit Ign den va dé xanh. Banh cé nhiéu mau sac dugc
déng bao st dung cac nguyén liéu lam mau tur cac loai la va cac loai
cdy cung ky thuat gia truyén dé Ién mau. Banh dugc géi bing la
dong véi nhiéu cong doan cau ki va su khoé léo clia cadc nghé nhan.
Sau khi goi, banh dugc ludc khoang 8 - 10 tiéng, khi vét banh phai
rlia qua nudc lanh réi treo 1én cho rdo nudc. Vi ctia banh 1a su hoa
quyén bai mui thom clia huong nép véi vi béo ngdy cla thit Ign den,
vi bui ctia nhan dé xanh va huong vi dac trung cla la dong rung.
Banh Chung gu cia ngudi Tay da dugc cong nhan 1a san phdm OCOP
4 sao cua tinh Tuyén Quang.
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‘Hump-shaped Chung Cake
A Specialty ‘Of The Tay ‘Ethnic Group

Banh Chung Gu is a distinctive and popular traditional cake of the Tay
ethnic people in Tuyen Quang. Its unique shape resembles a woman
carrying a basket on her back. This cake is an indispensable part of the
Tay Lunar New Year celebration, used as an offering to ancestors and
to honor distinguished guests. The main ingredients include upland
glutinous rice, black pork, and mung beans. The cake comes in various
natural colors, created by the Tay people using leaves and plants
along with traditional coloring techniques passed down through
generations. It is carefully wrapped in dong leaves, requiring multiple
intricate steps and the skillful hands of experienced artisans. After
wrapping, the cake is boiled for approximately 8-10 hours. Once
cooked, it is rinsed with cold water and then hung to drain. Its flavor is
a harmonious blend of the fragrant glutinous rice, the rich taste of
black pork, the nutty mung bean filling, and the distinctive aroma of
forest dong leaves. Banh Chung Gu has been recognized as a 4-star
OCOP item of Tuyen Quang.
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‘Banh Gai Chiém ‘Héa

Banh gai Chiém Hoéa la mét loai banh truyén théng ctia déng bao
dan téc Tay, Nung, sinh séng & Tuyén Quang. D€ lam ra dugc chiéc
banh ngon, dat tiéu chudn doi héi ngudi lam banh phai ti miva tinh
té, c6 nhiing thao tac thanh thao, diéu luyén trong tiing céng doan.
Banh gai dugc lam tir 1a gai, gao nép, d6 xanh, dira tugi, mut bi, hat
sen, dau chudi, m& Ign. Mudn c¢é chiéc banh thom ngon phai chon
gao nép cai hoa vang, dai sach ré6i ngam véi nuéc lanh qua dém sau
d6 dé rao nuéc va xay thanh bét. La gai phai kho tudc bd hét gan,
thai nho dem ludc réi vat kiét nudc, xay nhuyén tron véi bot va mat
mia lam vé banh. Nhan banh ciing dugc chuan bi cong phu khéng
kém, mé& Ign dugc mudi bang dudng that khéo, sao cho m& khéng
con ngdy, c6 doé gion nhu mut bi. Hat sen ché bién sao cho méi hat
déu mém va khéng bi nat, con nguyén huong vi. Khi dn banh, ai
cling sé thich tha véi vi ngot ma thanh, vi ngdy ma khéng ngan, lai
déo min tir vo banh d&n mém x6p clia nhan banh. Su hda quyén cua
14 gai va mui thom ctia gao nép véi la chudi kho tao nén huong vi rat
dac trung cta banh gai.

Ngay nay, du lich Tuyén Quang phat trién, banh gai trg thanh mén
dac san hap dan, dugc du khach yéu thich thudng thic va mua lam
qua biéu. Néu c6 dip ghé xui Tuyén, dung quén thuéng thiic mén
banh dac san nay nhé!
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Chiem ‘Hoa ‘Black ‘Teaf Cake

Banh Gai Chiem Hoa is a traditional delicacy of the Tay and Nung
ethnic communities living in Tuyen Quang. Crafting a highquality
cake requires meticulous attention to detail, refined skills, and
mastery in every step of the process. The cake is made from ramie
leaves, glutinous rice, mung beans, fresh coconut, candied winter
melon, lotus seeds, banana essence, and pork fat. To achieve the best
flavor, premium “cai hoa vang” glutinous rice is carefully washed,
soaked overnight, drained, and then ground into flour. Dried ramie
leaves are stripped of veins, chopped, boiled, squeezed dry, and finely
ground before being mixed with the flour and molasses to form the
dough. The filling is prepared with equal care. Pork fat is skillfully
cured with sugar until it becomes translucent and pleasantly crisp like
candied winter melon, without any greasiness. Lotus seeds are
cooked to a soft yet intact texture, preserving their natural flavor.
When enjoyed, Banh Gai Chiem Hoa delights with its subtly sweet
taste, rich yet non-greasy filling, chewy smooth outer layer, and soft,
fluffy interior. The combination of ramie leaves, fragrant glutinous
rice, and the aroma of dried banana leaves creates its signature flavor.

Today, as tourism in Tuyen Quang continues to grow, Banh Gai Chiem
Hoa has become a popular specialty, favored by visitors both for
tasting and as a meaningful gift. If you ever visit this land, don’t miss
the chance to try this unique delicacy!




Men Men
Mén mén la mén an truyén théng méc mac, gan lién véi dai séng

hang ngay clia déng bao Méng, dugc ché bién chi yéu tirhat ngé —
loai luong thuc than thudc cdia viing nui cao.

Mén mén dugc lam tir ngd té dia phuong, loai ngd ¢é hat chac,
thom va déo - diéu kién tién quyét dé cho ra dugc mot mé men
mén ngon. Ngb sau khi thu hoach dugc phai kho, tach hat, xay nho
réi trén véi nudc theo ti 1& vira dd va dem di d6 chin bang ché go
truyén théng.

Khi an mén mén, ngudi Méng thudng an kém véi mot bat canh dé
dé nuét va can bang huong vi. Canh ¢é thé la rau cai, bi d, Tau
chua, su su... Ty mua, tuy bifa ma ngudi ta linh hoat lya chon.

Mén mén khoéng chi la mén an nuéi séng bao thé hé ngudi Méng
ma con la biéu tugng van héa dic trung cla vung cao. Nam
2020-2021, mén mén da vinh dy dugc vinh danh trong Top 100
mén an dac san Viét Nam, nhu mét 16i khdng dinh cho gia tri am
thuc day ban sac cda dan tdc Méng.

- S0 TAY KHAM PHA VA TRAI NGHIEM

Men Men

Men mem is a simple, traditional dish closely associated with the
daily life of the Hmong people. It is primarily made from corn, a
staple food of the highland regions.

Men men is prepared from local dry corn, known for its firm,
fragrant, and slightly sticky kernels—an essential factor for creating
a delicious batch. After harvesting, the corn is sundried, shelled,
ground into coarse flour, then mixed with an appropriate amount of
water and steamed in a traditional wooden steamer.

When eating Men nen, the Hmong people often pair it with a bowl
of soup to make it easier to eat and to balance the flavors. The soup
may include mustard greens, pumpkin, chayote, or other seasonal
vegetables, depending on availability.

More than just a source of sustenance, Men men is also a cultural
symbol of the highland communities. In 2020-2021, it was honored
among the Top 100 Vietnamese specialty dishes, affirming the rich
and distinctive culinary heritage of the Hmong people.
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Thang Cé

Thang c6 la moén an truyén théng doc dao ciia ngudi Mong & Tuyén
Quang, thudng xuat hién trong nhimng dip 1&, Tét hay tai cac phién
chg vling cao. Mén an nay khéng chi mang dam huong vi nui ring
ma con |a biéu tuong cho su gén két cdng dbng, nét dep trong van
héa am thuc clia ddng bao Méng nai day.

Thang ¢6 vung cao thudng dugc nau ti thit trau, bo, dé, hay ngua c6
huong vi rat riéng.

V6i ngudi Méng, thdng c8 la mén an khong thé thiéu trong nhiing
budi gap g& ban bé, ho hang hay cac cudc vui quay quan &m cang.
Khong chi la mén an quen thudc cdia ngusi Mong Tuyén Quang,
thdng c8 con vinh du gop mat trong Top 100 mén an dac san Viét
Nam giai doan 2021-2022 - mét minh ching cho gia tri van héa va
stic hdp dan dac biét ciia mén dn dan da nhung dam da ban séc vung
cao nay.

Thang Co

Thang Co is a unique traditional dish of the Hmong people in Tuyen
Quang, commonly prepared during festivals, Lunar New Year celebrations,
and highland market gatherings. Rich in the flavors of the mountains,
this dish also symbolizes community bonding and reflects the cultur-
al beauty of Hmong cuisine.

Highland Thang Co is typically cooked from buffalo, beef, goat, or
horse meat, giving it a distinctive and robust flavor.

For the Hmong people, Thang Co is an essential dish at social gather-
ings with friends and relatives, especially during warm, communal
feasts. Beyond being a familiar local specialty, it was also honored
among the Top 100 Vietnamese specialty dishes for the 2021-2022
period—highlighting its cultural significance and unique appeal as a
rustic yet deeply authentic highland delicacy.




‘X6i Ngi Sdc

X6i ngi sac la mon an truyén théng dac trung ctia dong bao dan
toc Tay, va tir lau da tré thanh mét phan khéng thé thiéu trong
mam c6 ngay Tét clia ngudi dan Tuyén Quang. Tén goi "ngl sac"
bt nguon tir viéc mon xéi nay dugc tao thanh tir nam mau ruc ré:
dd, xanh, trang, tim va vang - tugng trung cho ngii hanh trong
quan niém phuong Bong.

Ngoai trir mau trdng von c6 sdn clia gao nép, cac mau con lai déu
dugc nhudém bang nguyén liéu tu nhién nhu 13, cd, hodc than cay
riing, tuyét déi khong dung phdm mau cong nghiép. Nh& vao
mau sac bat mat, huong thom dac trung va dd déo mém ctia nép
nuang, x0i ngl sac khong chi la mén an ngon ma con mang y
nghia van héa sau sac. Méi dip 1&, Tét hay su kién céng déng, mon
x6i nay luén hién dién nhu mot biéu tugng ctia su sum vay, no dd
va hai hoa.

Nhic dén dic san Tuyén Quang, sé that thi€u x6t néu khong ké
dén moén xéi ngli séc - niém tu hao ctia 8m thuc nai day.
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‘Five-colored Sticky Rice

Xoi Ngu Sac is a traditional dish of the Tay ethnic group and has
long been an indispensable part of the Lunar New Year feast in
Tuyen Quang. The name “five-colored” comes from its vibrant
combination of red, green, white, purple, and yellow—representing
the five elements in Eastern philosophy.

Except for the natural white color of glutinous rice, the other
colors are entirely derived from natural ingredients such as
leaves, roots, and forest plants, with no use of artificial coloring.
Thanks to its eye-catching appearance, distinctive aroma, and
soft, sticky texture of upland rice, Xoi Ngu Sac is not only a
delicious dish but also carries deep cultural significance.

During festivals, Lunar New Year celebrations, and community
events, Xoi Ngu Sac is always present as a symbol of reunion,
prosperity, and harmony. When it comes to specialties of Tuyen
Quang, this dish is truly an essential highlight and a source of
local culinary pride.
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Cac deanh nghiép lit hanh
Tinh Tuyén Quang hién c6 32 don vi Iit hanh Quéc té va 23 don vi lir
hanh Néi dia. Pdy la nhimg doanh nghiép du lich cia tinh chuyén t6
churc tour du lich trén dia ban tinh Tuyén Quang. Du khdch c6 thé lua
chon cdc céng ty du lich uy tin dé té chiic cdc chuyén di néi dia va quéc
té gitip du khdch c6 thém nhiéu lua chon da dang cho hanh trinh khdm
phd cia minh.

Mot s6 don vi I hanh quéc té uy tin nhu:

Céng ty C8 phan Thuong pmai Dich vu va Du lich VINPEC

Dc: S6 nha 42, dudng Vo Thi Sau, P. Ha Giang 2. DT: 0911080739

Cong ty TNHH TMDV Xuat nhap khau va Du lich Hic Hong
Dc: S6 nha 148B, dudng 20/8, t6 3, P. Ha Giang 1. DT: 0945891316

Cong ty THHH mét thanh vién Coongtravel
Dc: S6 nha 85B1, dudng 19/5,t6 1, P. Ha Giang 1. DT: 0915604567

Cong ty TNHH Mot thanh vién Explore Ha Giang
Dc: S6 nha 124, duding 20/8, t6 3, P.Ha Giang 2. BT: 0915121987

Chi nhanh Céng ty du lich Vietrantour
DS 316, dudng 17/8, P.Minh Xuan - DT: 0961636826

Cong ty TNHH van tai du lich Sen Xanh
B/c: 56 112, dudng Tan Ha, phudng Minh Xuan, tinh Tuyén Quang
PT: 0961636862

Céng ty C6 phan Du lich Thuong mai Ha Giang
B/c: S6 213 dudng Minh Khai, t6 2, Minh Khai, phudng Ha Giang 2, Tinh
Tuyén Quang, Viét Nam - BT: 0946586777

Cdng ty TNHH truyén théng va dich vu du lich Iit hanh Gié Ha Giang
D/c: S6 09, dudng Ba Triéu, t6 2,xa Quan Ba, tinh Tuyén Quang.

DT: 0973640023

Cong ty TNHH MTV Du lich S9 Ha Giang

D/c: S6 nha 277, dudng Nguyén Van Linh, t6 6, Quang Trung, phudng Ha
Giang 2, Tinh Tuyén Quang - BT: 0976119884

Cong ty TNHH Thuong mai Du lich C6 Son Nit
B/c: S8 nha 02, phé Nguyén Thi Minh Khai, t6 12, Phudng Minh Xuan,
Thanh phé Tuyén Quang, Tinh Tuyén Quang - DT: 0828288328
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‘Travel Agencies

Tuyen Quang province currently has 32 international travel agencies
and 23 domestic travel agencies. These are tourism businesses of the
province specializing in organizing tours in Tuyen Quang province.
Tourists can choose reputable travel agencies to organize domestic and
international trips to help tourists have more diverse options for their
Jjourney of discovery. Some reputable international travel agencies such as:

VINPEC Trading Service and Tourism Joint Stock Company
Add: No. 42, Vo Thi Sau Street, Ha Giang 2 Ward. Tel: 0911080739

Huc Hong Import Export and Tourism Trading Service Company
Limited

Add: No. 148B, 20/8 Street, Group 3, Ha Giang 1 Ward.

Tel: 0945891316

Coongtravel One Member Co., Ltd.

Add: No. 85B1, 19/5 Street, Group 1, Ha Giang 1 Ward.

Tel: 0915604567

Explore Ha Giang One Member Co., Ltd.
Add: No. 124, 20/8 Street, Group 3, Ha Giang 2 Ward.
Tel: 0915121987

Branch of Travel Company Vietrantour
Add: No. 316, 17/8 Street, Minh Xuan Ward, Tel: 0961636826

Sen Xanh Tourism Transport Co., Ltd.
Add: 112 Tan Ha Street, Minh Xuan Ward, Tuyen Quang Province
Tel: 0961636862

Ha Giang Tourism and Trade Joint Stock Company
Add: 213 Minh Khai Street, Group 2, Minh Khai, Ha Giang 2 Ward,
Tuyen Quang Province - Tel: 0946586777

Gio Ha Giang Travel and Tourism Services Communication Co., Ltd.
Add: 9 BaTrieu Street, Group 2, Quan Ba Commune, Tuyen Quang Province.
Tel: 0973640023

S9 Ha Giang Tourism Co., Ltd.

Add: 277 Nguyen Van Linh Street, Group 6, Quang Trung Ward, Ha
Giang 2 Commune, Tuyen Quang Province

Tel: 0976119884

Co Son Nu Trading and Tourism Co., Ltd.

Add: 02 Nguyen Thi Minh Khai Street, Group 12, Minh Xuan Ward,
Tuyen Quang City, Tuyen Quang Province

Tel: 0828288328



