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The HAVEN Training Restaurant, located in Siem Reap, is a brilliant social project that enables disadvantaged young adults to be able to work
in the future. This project started in 2011 with Sara and Paul Wallimann, a Swiss couple, who fell in love with the people of Cambodia when
they spent 7 months working in an orphanage. Concerned about the future of these children, they set to work and HAVEN was born, joined by
a Cambodian chef who still leads the kitchen.
Each year they receive 15 young people who are trained not only in kitchen tasks but
also in other areas (computer courses and English). In addition, the HAVEN family has
20 employees, thus helping the local community.
Another of the objectives of this cause is sustainability, applying the policy of 4R's:
reduce, recycle, reuse and recover. Within these measures, I emphasize the fact that
the oil used in cooking is transformed into biodiesel.
Another aspect that also pleased me was to give primacy to the organic, buying from
local farmers.
As for the restaurant, it is a large space, having an interior area and a very pleasant
exterior as it merges with the garden.
I visited in such a hot day, so I drank a pineapple, apple and ginger juice, which was
great, without being too sweet.
I ate shrimp bedded on a dash of green curry sauce, accompanied with potato and
bacon croquettes and an Asian salad (6.90 €). The shrimp was perfectly cooked, the
croquettes were not cloying and the presentation of this dish was fantastic, being a
dish with plenty of colors. Then I tasted a vegan option, the pumpkin burger pumpkin, courgette, corn served and egg patty with apple chutney and fries (6.65 €). I
really enjoyed the consistency and flavor of the burger, but I didn't like the sauce. I
also tasted a fish dish - fish fillet with green mango, served with potato and a mango
salad (7.10 €). This was my favorite dish because all the textures and flavors matched
perfectly.
And to finish the dessert! All the desserts are vegetarian, I chose the banana cake
with crumble and I loved it! These are two things I love but have never tasted
together and make an unbeatable duo: the great taste and texture of the banana
cake with the crunchy crumble. I LOVED IT!

The plating up of all the dishes is very careful and
we can taste the dedication that each apprentice
puts in the food. The sympathy of each member of
the HAVEN family is noteworthy.
I was very well received and once again, Sara, Paul
and all team, many congratulations for the
excellent project!

Regarding prices, it isn't exactly cheap compared to other restaurants in Cambodia,
but the quality, presentation, and mission of the project is a fair price.

