








































































































Conside r ing the tropical he at, fru i t  

d ri nks are ve ry popul ar. The re are the 

fru it ju ices (jus), w hic h are th ic ke ned 

w ith conde nsed m il k  and taste more 

l ike smooth ie s. The most popul ar fru it 

ju ices are gu ava (jus jambu) , mango 

(jus mangga) , sou rsop (jus sirsak) and 

avoc ado (jus alpokat). Anothe r type 

is the iced variety, i n  w h ic h the fru it 

extracts are added w ith w ate r and ice 

cu be s. 
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51 

Othe r  popul ar  iced d ri nks are es 

kelapa muda (you ng c oconut), es 

cincau (grass je ll y), es cendol or es 

dawet, es kacang merah ( red be ans), 

es blewah (hone ydew ) and es ru mput 

l aut  (se aweed ) .  Some c oole rs are 

more a de sse rt or snac k  than a d ri n k  

for you can d ri n k  and e at the m  al l at 

once . The se d ri n ks have a variety of 

good ie s all throw n i n  togethe r, suc h  

a s  c hopped fru its, jell ies, the n topped 

Es Kelapa Muda 
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w ith c rushed ice and d rizzled w ith 

m il k  and syrup. Try es teler, es campur, 

es doger and es buah. The re i s  al so a 

type of ice c ream that uses coconut 

m il k  i nstead of m il k, know n  as es puter 

and es potong. Ce rta i n  regions have 

the i r  spec ial t ie s, suc h as es pisang ijo 

and es pal lubutung( r ice sweet porridge 

w ith banana sl ices) from M akassar, 

South Sul awe s i ,  es mentimun ( iced 

c uc um be r) from Ace h and es lidah 

buaya ( aloe ve ra) from Pontianak. 

I n  the coole r regions, loc al c reations 

have i ntrod uced hot and sweet g in

ge r- i nfused beve rages. Baj igur and 

band re k are a spec ial ty 
.
of We st J ava. 

Both are c oc onut-m il k- based and 

fl avored w ith gu/a Jawa ( palm sugar) 

and spices. Sekoteng is a gi nge r

fl avored hot d ri n k  w ith m il k, pe anuts, 

sm all bre ad ,  and pacar cina ( tapioc a  

c ake) can be found i n  J akarta and 

We st J ava. Wedang jahe ( hot gi nge r 

d ri n k) and wedang ronde ( hot d ri n k  



with sticky rice flour b alls) are parti

cularl y  popul ar i n  Y ogyakarta, Ce ntral 

J ava, and East J ava. 

As most of the country's popul ation 

is M u slim, alcoholic beverage s  are 

prohibited . H oweve r, some parts of 

I ndone si a  have al so had a nati ve 

al coholic beve rage, such as the 

arak and tuak ( palm w i ne )  among 

the Bataks in North Sumatra w he re 

m ajority of them are Chri sti ans. A 

tradi tional Batak Bar se rvi ng tuak i s  

called lapo tuak. I n  Solo, Ce ntral 

Java, the re 's ciu, a local ad aptation 

of Chi nese wi ne. In Bali, the re's  the 

Brem, Balinese rice wine 





kue apem, bugis, onde-onde, klepon, 

kue putu, kue lapis, ongol-ongol, 

kue pancong, and serabi. 

O f  cou rse r ice or sticky r ice are m ade 

i nto snacks, such as temper, arem

arem, wajik, lupis, kerak telor, as w el l  

as grated cassava to m ake combro, 

misro, getuk and kerak telor. 

Bananas, found i n ab u ndancethrough

out I ndonesia are al so w idel y  u sed 

to m ake kue, from the simple deep

fried bananas d ipped i n  batter (pisang 

goreng) to the more com pl ex nagasari 

(steamed banana cakes w rapped i n  

banana leaf). 



Several varieties of sn acks were intro

du ced by the E u ropean s or Chinese, 

such as risoles, pastel, soes, lumpia, 

bakpia, and siomay. 

Some sn acks are too fi l l in g  to be cal led 

a sn ack and are rea l ly a meal in thei r  
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own right and eaten for breakf ast or 

as dessert. T hese are usua l ly  rice

based and may be either savory or 

sweet, such as bubur sumsum, bubur 

kacang ijo, bubur candil, bubur ketan 

item, jongkong and kolak which i s  

f ru it stew in  cocon ut m i l k. 

.. 
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£.J· Camfur 
(Mixed Ice) 

D iced r ipe papaya 

D iced avoc ado 

D iced p ine apple 

Agar-agar jel ly  c ube s 

D iced fe rme nted c assava or tape (optional )  

Kolang kaling or pal m  fru i t, halved 

Conde nsed mil k  

Sugar syrup 

c rushed ice 

Comb i ne al l i ngred ie nts except ice and mix we ll . Add ice be fore 

se rvi ng. 

PfranCJ (JoreYJJ 
(Banana 't?itters) 

6 r ipe bananas, peeled 

1 table spoon w hi te sugar 

1 table spoon fl our 

p i nc h  of vanill a powde r 

p i nc h  of sal t  

oil for dee p fryi ng 

M ash bananas fi nel y and mix w ith sugar and sif ted flou r. Heat oil i n  a 

wok and fry b y  spoonful s until golde n. 





Nasi 1<e6ufi 
(Chicken Rice with Pineapple) - North Sumatra 

2 tablespoons butte r or oil 

500 g bone less c h ic ke n, c ut i n  c ubes 

3 c u ps c h ic ke n  stoc k 

1 te aspoon salt 

2 c ups long- grai n rice , w ashed and drained 

sm all p ine apple , peeled and sl iced and c ut i n  sm all p ieces 

Seasoning 

13 shallots, peele d and fine ly c hopped 

7 clove s  garl ic ,  pee led and fi nel y c hopped 

2 . 5  cm ginge r, peeled and c hopped 

1 te aspoon coriande r 

te aspoon w hi te pe ppe rcorns 

te aspoon c um i n  

p i nc h  of grated nutmeg 

8 cm c i nnamon stic k 

4 c ardamom pods, b ru i sed 

2 clove s  

1 lemon grass, b ru i sed 

He at b u tte r or oil i n  wok,  add all ingred ie nts and saute for 2-3 m i nute s. 

Add c h ic ke n  and saute ove r high heat u ntil meat i s  fi rm. Add c h ic ke n  

stoc k and salt,  let s imme r u ntil c h ic ke n  i s  te nde r. Strain stoc k and kee p  

aside. Cook rice w ith 2 c u ps o f  stoc k and b ri ng t o  the boil. Cove r pan and 

simme r u nt i l  the rice is a lmost cooke d  and the l iq u id absorbed. Add the 

c ubed c hic ke n  and cook ove r low he at until r ice is thoroughly cooked. 

G arnish w ith fried shal lots and p i ne apple. 





13iKa Jlm6on 
Bika Ambon M ed a n  - North Sumatra 

15 gr i ns tant yeast  

20 gr s ugar 

15 gr fl our 

75 ml w ater 

15 citrus leaves 

350 ml coconut m il k  

a p inch of s al t  

300 gr  s ugar 

8 yolk 

200 gr tapioca flour 

1/ 2 ts p vanill ie  

M ix i ns tant yeast, s ugar, fl our and w ater w ell , and l eave i t  for 25 m i n

utes .  Br ing together c i trus leaves , coconut m il k  and a p inch of s al t  i n  a 

pan and let it boil .  Set as ide. Beat the yol k and s ugar i n  a bowl , u ntil 

smooth, then add the tapioca flour, s t i r  i t  gently. Add the van il la and 

the coconut m i lk m ixture. Take out the leaves , then l eave it for about 

2-3 hours .  H eat up the oven, put the b ake form i ns ide.  Whe n  the form 

is w arm , b rus h f i rs t  w ith some vegetabl e oil ,  then pou r  i n  the cake m ix .  

Bake for a good 20 m i nutes leaving the oven d oor open 
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1 00 g long beans, cut i nto 3 cm and bl anched 

1 cup be ansprouts, bl anched 

1 00 g spinach, b lanched 

cabb age ,  c hopped and bl anched 

4 sq uare s  be ancurd ,  dee p fried and sl iced 

4 hard -boiled eggs, cut i n  wed e 

fried shallots fo r  garn ish 

Peanut Sauce 

500 g dee p-fried pe anuts 

4 cl ove s  garl ic, pee led 

10 b i rd's-e ye ch ill ies, sl iced 

8 cm ke ncur, peeled and c hopped 

3 kaffi r l i me le ave s  

sweet soy sauce 

2 te aspons salt 

wate r  

3 table spoons fried shallots 

1 tablespoon l i me j u i ce 

To make pe anut sauce ,  ble nd pe anuts, gar l ic, c h ill ie s and kencur un

til smooth. Add wate r wh ile st i rr ing constantl y  to d issolve l umps u ntil 

mixture is a th ick consiste ncy. St i r  in l ime j u ice and fried shallots. 

Arrange ve getable s  on a plate and pour ove r sauce. G arnish with 

be ancurd ,  eggs and fried shallots. 





�ate Malura 
(Lamb/Goat Meat Satay) - Madura 

1 kg lamb/ goat leg, cu t into 2 cm cu bes 

Combine: 

cu p sweet soy sau ce 

teaspoon coriander, cru shed 

teaspoon white peppercorn s, cru shed 

1 tablespoon lime or lemon juice 

4 shal lots, peeled and sliced 

T h read lamb cu bes into satay skewers and d i p  into sau ce. Gri l l  over hot 

charcoa l .  Combine remain ing sau ce with shal lots for d i pp in g  sau ce. 





�ate f.ifit 13eheK 
(Minced Duck Satay) - Bali 

600 g duck or ch icken meat, min ced 

2 cups fresh ly  grated coconut  

5 kaffi r lime leaves, finely sh redded 

1 teaspoon s  black peppercorn s, crush ed 

1 teaspoon salt 

3-5 bi rd's-eye chi l li es, finely ch opped 

2 tablespoon s ch opped palm sugar 

lemon grass or  satay skewers 

Spice Paste 

1 2  sh a l lots, peeled and sliced 

6 c loves garli c, peeled and sl iced 

3 red chi l li es, sliced 

2 .5 cm galangal (/aos), peeled and sliced 

2 .5 cm kencur, peeled and sliced 

5 cm fresh tu rmeric, peeled and sl i ced 

2 teaspoon s  cori an der 

teaspoon black peppercorn s  

3 can d len uts 

1 teaspoon dri ed sh ri mp paste 

2 c loves 

2 tablespoon s  oil 

G rind or blen d  a l l  spice paste ingredi ents except oi l .  Heat o I and saute 

spi ce paste for about 5 min utes. Cool th en combine with duck and r est 

of ingredients except lemon grass. Mou ld  2 spoon fu l s  on lerron grass or  

skewers. Gri l l  over h ot ch arcoal  unti l cooked and golden brown . 





500 g water convolvu lu s, steamed 

1 tomato, blacken ed over gri l l  an d  peeled 

6 bi rd's-eye ch i l l ies, s l i ced 

teaspoon dried sh r imp paste, toasted 

1 teaspoon salt 

1 teaspoon l ime ju ice 

2 tablespoon s  warm water 

1 cu p fresh ly  grated coconut 

1 clove gar l ic  

1 kaffi r l ime leaf, finely sh redded 

1 teaspoon chopped palm su gar 

2 tablespoon s  fried peanuts 

Cut steamed vegetables into 5 cm length s. G rind together tomato, 

c h i l l ies, shr imp paste and salt, th en mix  with l i me ju ice and water. 

Set aside. Grind the coconut, garl ic,  l ime leaf and palm rngar together 

unt i l  fine. To ss the vegetable with th e tomato mixtu re. Sprink le  with 

coconut mixtu re and peanuts before serving. 





�,.,oto 13,anf ar 
(C h icke n SoupY- South K alim antan 

1 whole chi cken breasts 

1 liters chicken broth 

5 cm cinn amon stick  

3-4  cardamom 

4-6 c loves 

3-4 star ann ise 

4 boi led potatoes, cut into wedge s  

3 hard boi led eggs, cut into wedge s  

1 00 g vermi cel li, soak unti l soft 

finely chopped celery 

f ried sh a l  lots 

1 l i me, thin ly  s l ice 

Ketupat, rice cakes, cube d  

Potatoe fritters 

Grind into a paste: 

1 0 peeled sh al lots 

5 pee led gar I i c  

Salt, pepper t o  taste 

Boi l  chi cken in water to make 1 liters chi cken broth, add cardamom 

se eds, c loves, star ani se. Remove chi cken when ten der and let i t  cool 

before shreddin g  into slivers. Di scard bon es. F ry paste then add to 

si mmering broth and season to taste. Re move f rom heat then strain . 

To asse mble, prepare bowl. L ayer with a handf u l  of ve rmice l li, potatoe 

and e gg wedges.  L ad le piping hot broth into bowl .  Sprin k le with ce lery, 

and f ried shallots. Se rve with potatoe fri tte rs and cube s  of rice cake s. 





1<onro Mak.f1J'J'ar 
(Spicy Spare R i b  Soup) - South S u l awesi 

1 kg beef spare r ibs, cut in 5 cm lengths 

4 l iters water 

4 sha l lots, peeled and s l iced 

2 cloves garl ic, peeled and s l iced 

3 cand lenuts 

3 cups grated or desic ated co nut fried unt i l  golden then pou nded 

5 lemon gr ss, bru i se and t ied 

2cm galangal ,  p eled ,rnd s l i<  ed 

3 kaffi r l ime leaves 

teaspoon white peppercorns, crushed 

1 teaspoon salt 

1 tablespoon fried shal lots, for garn i sh 

2 tablespoons s l iced Ch i nese celery leaves, for garn ish 

Put beef r ibs i n  water and let  s i mmer u ncovered unti l tender. B lend 

shal lots, gar l ic, candlenuts and add to pou nded coconut. Add to the 

stock with rest of ingred ients. Simmer unt i l  the meat i s  ver tender. Garnish 

with fried shal lots and celery leaves. 





5 egg yo l ks 

150 gr sugar 

50 gr p la in  flou r 

25 gr tapioca flou r 

1 teaspoon rum essence 

1 teaspoon melted margar ine 

100 ml coconut j u i ce 

200 ml fresh m i l k  

s l iced meat o f  2 young coconuts 

Toppin[;: 

3 egg whi tes 

50 gr sugar 

25 gr a l mond sl ivers 

50 gr raisi ns, soaked 

c i nnamon powder 

Preheat oven to 1 75 Celc ius.  Beat egg yol ks together with sugar unti l 

f luffy, add rum essence, p la in  flour and tapioca flour. St i r  unt i l  m ixture 

i s  smooth. Add melted margarine, coconut j u ice. St i r  wel l .  Set aside. 

Beat egg whites unt i l  st i ff peaks are formed. Set aside. Gre:ise a 22 cm 

ova l  oven-proof d i sh.  Arrange you ng coconut meat on bottom of d ish 

then pou r  in mixture. Bake au bain marie for 15 m i nutes. Take out 

pudd i ng, spread egg white on top, spr inkle with raisi ns, a lmonds and 

c i nnamon powder. Return to oven and bake for a further 30 mi nutes 

u nt i l  top is l ightly golden in color. Cool then keep in refrigerator. Serve 

cold. 





9k._an 13ak..ar Cofo Cofo 
(Gril led Fish with Tomato Sambal) - Maluku 

1 whole fish approxi mately 1 kg, c leaned 

1 tablespoon l ime j u ice 

teaspoon salt 

2 tablespoon o i l  

large piece o f  banana leaf or a lumi n i u m  foi l  t o  wrap fish 

Colo Colo Sambal 

3 tablespoon l i me or lemon j u i ce 

2 tomatoes, cut i n  ha lf  and sl iced 

5 red c h i l l ies, seeded and s l iced 

4 shal lots, peeled and s l ice 

4 tablespoons, l ight soy sauce 

4 sprigs bas i l ,  chopped 

Season fish with salt and l ime ju ice, then brush with o i l .  Wrap fish i nto 

banana leaf and place parcel d i rectly on charcoal or under a gri l l .  Cook 

unt i l banana leaves are evenly browned and fish is done. 

To make the Colo Colo  Sambal, combine a l l  i ngredients and mix wel l .  

Serve over gri l l ed fish or  a s  rel i sh. 





1<uah ;tlsam 
(Tangy Fish Soup) - Maluku, Papua 

2 f ish,  1 l ime 

2 tablespoon oi I 

4 bunches of bas i l  (pick leaves) 

4 shal lots 

2 garl ic  

3 cand lenuts 

50 gr a lmonds (opt ional)  

2 red c h i l ies 

5 whole bi rd's-eye c h i l ies 

1 red tomato (divide i nto 4) 

2 cm gi nger, peel 

2 cm tu rmeric, peel 

1 lemongrass (bru i se) 

2 bay leaves 

1 tablespoon sugar 

1 tablespoon salt (to taste) 

Clean fish and cut i nto fou r  pieces. Rub with salt and l i me ju ice. Set 

aside. Cr ing shal lots, garl ic ,  tu rmeric, ginger, candlenuts and red c h i l ies. 

F ry u nt i l  o i l  seeps out of paste. Add bay leaves, lemon grass and tomato. 

Add 700 cc of water and bri ng to the boi l .  Add fish, bi rd's-eye c h i l ies 

and season with salt, sugar. Cook further on h igh heat for a lew minutes 

then lower heat to cook fi sh.  Garnish with basi l and l i me ju ice before 

removi ng from heat. Serve as an accompaniment to papeda. 
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