



























































































































































Considering the tropical heat, fruit
drinks are very popular. There are the
fruit juices (jus), which are thickened
with condensed milk and taste more
like smoothies. The most popular fruit
juices are guava (jus jambu), mango
(jus mangga), soursop (jus sirsak) and
avocado (jus alpokat). Another type
is the iced variety, in which the fruit
extracts are added with water and ice
cubes.
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Other popular iced drinks are es
kelapa muda (young coconut), es
cincau (grass jelly), es cendol or es
dawet, es kacang merah (red beans),
es blewah (honeydew) and es rump ut
laut (seaweed). Some coolers are
more a dessert or snack than a drink
for you can drink and eat them all at
once. These drinks have a variety of
goodies all thrown in together, such

as chopped fruits, jellies, then topped

Es Kelapa Muda



with crushed ice and drizzled with
milk and syrup. Try esteler, es campur,
es doger and es buah. There is also a
type of ice cream that uses coconut
milk instead of milk, known as es puter
and es potong. Certain regions have
their specialties, such as es pisang ijo
and espallubutung(ricesweet porridge
with banana slices) from Makassar,
South Sulawesi, es mentimun (iced
cucumber) from Aceh and es lidah
buaya (aloe vera) from Pontianak.

In the cooler regions, local creations
have introduced hot and sweet gin-
ger-infused beverages. Bajigur and
bandrek are a specialty of West Java.
Both are coconut-milk-based and
flavored with gula Jawa (palm sugar)
and spices. Sekoteng is a ginger-
flavored hot drink with milk, peanuts,
small bread, and pacar cina (tapioca
cake) can be found in Jakarta and
West Java. Wedang jahe (hot ginger
drink) and wedang ronde (hot drink




with sticky rice flour balls) are parti-
cularly popular in Yogyakarta, Central
Java, and East Java.

As most of the country’s population
is Muslim, alcoholic beverages are
prohibited. However, some parts of
Indonesia have also had a native
alcoholic beverage, such as the
arak and tuak (palm wine) among
the Bataks in North Sumatra where
majority of them are Christians. A
traditional Batak Bar serving tuak is
called lapo tuak. In Solo, Central
Java, there’s ciu, a local adaptation
of Chinese wine.
brem Bali or Bali

Brem, Balinese rice wine




Tasty Tithits

Indonesian call their snacks kue
which can either be savory or sweet,
topped with grated coconut, drizzled
with thick palm sugar or drowned in
coconut milk sweetened with palm
sugar.

Various types of flour made from
sago (tepung sagu), tapioca, rice
(tepung beras) and mung pea (tepung
hoen kwe) are used to make cakes
and deserts. They make inexpensive
and delicious traditional Indonesian
goodies called jajanan pasar (market
snacks), such as kue pepe, kue ku,
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Ager Ager Kering

kue apem, bugis, onde-onde, klepon,
kue putu, kue lapis, ongol-ongol,
kue pancong, and serabi.

Of course rice or sticky rice are made
into snacks, such as flemper, arem-
arem, wajik, lupis, kerak telor, as well
as grated cassava to make combro,
misro, getuk and kerak telor.

Getuk Goweng

Bananas, foundinabundancethrough-
out Indonesia are also widely used
to make kue, from the simple deep-
fried bananas dipped in batter (pisang
goreng) to the more complex nagasari
(steamed banana cakes wrapped in
banana leaf).




ynpia Semarang

Kue Cucu

Nopia

Bubur kacang ijo

Several varieties of snacks were intro-
duced by the Europeans or Chinese,
such as risoles, pastel, soes, lumpia,
bakpia, and siomay.

Some snacks are too filling to be called
a snack and are really a meal in their
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Martabak Telor

own right and eaten for breakfast or
as dessert. These are usually 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 is
fruit stew in coconut milk.



Es Campur

(Mixed Ice)

Diced ripe papaya
Diced avocado
Diced pineapple
Agar-agar jelly cubes
Diced fermented cassava or tape (optional)
Kolang kaling or palm fruit, halved
Condensed milk
Sugar syrup
crushed ice
Combine all ingredients except ice and mix well. Add ice before
serving.

Wimiy Gorenﬂ

(Banana™Fritters)

6 ripe bananas, peeled

1 tablespoon white sugar
1 tablespoon flour

pinch of vanilla powder
pinch of salt

oil for deep frying

Mash bananas finely and mix with sugar and sifted ﬂm Heat o
wpk and fry b,r spoonfuls until goiden e v '







Nasi Kebuli

(Chicken Rice with Pineapple) - North Sumatra

2 tablespoons butter or oil

500 g boneless chicken, cut in cubes

3 cups chicken stock

1 teaspoon salt

2 cups long-grain rice, washed and drained
small pineapple, peeled and sliced and cut in small pieces

Seasoning
13 shallots, peeled and finely chopped
7 cloves garlic, peeled and finely chopped
2.5 cm ginger, peeled and chopped
1 teaspoon coriander
teaspoon white peppercorns
teaspoon cumin
pinch of grated nutmeg
8 cm cinnamon stick
4 cardamom pods, bruised
2 cloves
1 lemon grass, bruised

Heat butter or oil in wok, add all ingredients and saute for 2-3 minutes.
Add chicken and saute over high heat until meat is firm. Add chicken
stock and salt, let simmer until chicken is tender. Strain stock and keep
aside. Cook rice with 2 cups ofstock and bring to the boil. Cover pan and
simmer until the rice is almost cooked and the liquid absorbed. Add the
~ cubed chicken and cook over low heat until rice is thoroughly cooked.
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Rika Ambon

Bika Ambon Medan - North Sumatra

15 gr instant yeast
20 gr sugar

15 gr flour

75 ml water

15 citrus leaves
350 ml coconut milk
a pinch of salt

300 gr sugar

8 yolk

200 gr tapioca flour
1/2 tsp vanillie

Mix instant yeast, sugar, flour and water well, and leave it for 25 min-
utes. Bring together citrus leaves, coconut milk and a pinch of salt in a
pan and let it boil. Set aside. Beat the yolk and sugar in a bowl, until
smooth, then add the tapioca flour, stir it gently. Add the vanilla and
the coconut milk mixture. Take out the leaves, then leave it for about
2-3 hours. Heat up the oven, put the bake form inside. When the form
- iswarm, brush first with some vegetable oil, then pour in the cake mix.
" ”f(};ﬁgﬂqd, }Omm.\.tg WIng the oven door open
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Gado-qgado

(Vegetable*Salad with Peanut Sauce) - Jakarta

100 g long beans, cut into 3 cm and blanched
1 cup beansprouts, blanched

100 g spinach, blanched

cabbage, chopped and blanched

4 squares beancurd, deep fried and sliced

4 hard-boiled eggs, cut in wedges

fried shallots for garnish

Peanut Sauce
500 g deep-fried peanuts
4 cloves garlic, peeled
10 bird’s-eye chillies, sliced
8 cm kencur, peeled and chopped
3 kaffir lime leaves
sweet soy sauce
2 teaspons salt
water
3 tablespoons fried shallots
1 tablespoon lime juice

To make peanut sauce, blend peanuts, garlic, chillies and kencur un-
til smooth. Add water while stirring constantly to dissolve lumps until
mixture is a thick consistency. Stir in lime juice and fried shallots.
Arrange vegetables on a plate and pour over sauce. Garnish with
beancurd, eggs and fried shallots.







Sate Madura

(Lamb/Goat Meat Satay) - Madura

1 kg lamb/goat leg, cut into 2 cm cubes
Combine:

cup sweet soy sauce

teaspoon coriander, crushed

teaspoon white peppercorns, crushed

1 tablespoon lime or lemon juice

4 shallots, peeled and sliced

Thread lamb cubes into satay skewers and dip into sauce. Grill over hot

charcoal. Combine remaining sauce with shallots for dipping sauce.







Sate Lilit Bebek

(Minced Duck Satay) - Bali

600 g duck or chicken meat, minced

2 cups freshly grated coconut

5 kaffir lime leaves, finely shredded

1 teaspoons black peppercorns, crushed
1 teaspoon salt

3-5 bird’s-eye chillies, finely chopped

2 tablespoons chopped palm sugar
lemon grass or satay skewers

Spice Paste
12 shallots, peeled and sliced
6 cloves garlic, peeled and sliced
3 red chillies, sliced
2.5 cm galangal (/aos), peeled and sliced
2.5 cm kencur, peeled and sliced
5 cm fresh turmeric, peeled and sliced
2 teaspoons coriander
teaspoon black peppercorns
3 candlenuts
1 teaspoon dried shrimp paste
2 cloves
2 tablespoons oil

Grind or blend all spice paste ingredients except oil. Heat ¢ | and saute
spice paste for about 5 minutes. Cool then combine with duck and rest
of ingredients except lemon grass. Mould 2 spoonfuls on len-on grass or

skewers. Grill over hot charcoal until cooked and golden brown.
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(Water Coi¢olvulus hSpuc‘jSauce Lombok

500 g water convolvulus, steamed

1 tomato, blackened over grill and peeled
6 bird’s-eye chillies, sliced

teaspoon dried shrimp paste, toasted
1 teaspoon salt

1 teaspoon lime juice

2 tablespoons warm water

1 cup freshly grated coconut

1 clove garlic

1 kaffir lime leaf, finely shredded

1 teaspoon chopped palm sugar

2 tablespoons fried peanuts

Cut steamed vegetables into 5 cm lengths. Grind together tomato,
chillies, shrimp paste and salt, then mix with lime juice and water.
Set aside. Grind the coconut, garlic, lime leaf and palm sugar together
until fine. Toss the vegetable with the tomato mixture. Sprinkle with
coconut mixture and peanuts before serving.







Soto Banjar

(Chicken SoupY* South Kalimantan

1 whole chicken breasts
1 liters chicken broth
5 cm cinnamon stick
3-4 cardamom
4-6 cloves
3-4 star annise
4 boiled potatoes, cut into wedges
3 hard boiled eggs, cut into wedges
100 g vermicelli, soak until soft
finely chopped celery
fried shallots
1 lime, thinly slice
Ketupat, rice cakes, cubed
Potatoe fritters
Grind into a paste:
10 peeled shallots
5 peeled garlic
Salt, pepper to taste

Boil chicken in water to make 1 liters chicken broth, add cardamom
seeds, cloves, star anise. Remove chicken when tender and let it cool
before shredding into slivers. Discard bones. Fry paste then add to
simmering broth and season to taste. Remove from heat then strain.

To assemble, prepare bowl. Layer with a handful of vermicelli, potatoe
and egg wedges. Ladle piping hot broth into bowl. Sprinkle with celery,
and fried shallots. Serve with potatoe fritters and cubes of rice cakes.







Konro Makassar

(Spicy Spare Rib Soup) - South Sulawesi

1 kg beef spare ribs, cut in 5 cm lengths

4 liters water

4 shallots, peeled and sliced

2 cloves garlic, peeled and sliced
candlenuts

3 cups grated or desiccated coconut, fried until golden then pounded

5 lemon grass, bruise and tied

2cm galangal, peeled and sliced

3 kaffir lime leaves

teaspoon white peppercorns, crushed

1 teaspoon salt

1 tablespoon fried shallots, for garnish

2 tablespoons sliced Chinese celery leaves, for garnish

Put beef ribs in water and let simmer uncovered until tender. Blend
shallots, garlic, candlenuts and add to pounded coconut. Add to the
stock with rest of ingredients. Simmer until the meat is ver tender. Garnish

with fried shallots and celery leaves.







7</ﬂﬁﬁem‘mrf

(Youn conut Pudding) - North Sulawesi

5 egg yolks

150 gr sugar

50 gr plain flour

25 gr tapioca flour

1 teaspoon rum essence

1 teaspoon melted margarine

100 ml coconut juice

200 ml fresh milk

sliced meat of 2 young coconuts
Topping:

3 egg whites

50 gr sugar

25 gr almond slivers

50 gr raisins, soaked

cinnamon powder

Preheat oven to 175 Celcius. Beat egg yolks together with sugar until
fluffy, add rum essence, plain flour and tapioca flour. Stir until mixture
is smooth. Add melted margarine, coconut juice. Stir well. Set aside.
Beat egg whites until stiff peaks are formed. Set aside. Grease a 22 cm
oval oven-proof dish. Arrange young coconut meat on bottom of dish
then pour in mixture. Bake au bain marie for 15 minutes. Take out
pudding, spread egg white on top, sprinkle with raisins, almonds and
cinnamon powder. Return to oven and bake for a further 30 minutes
until top is lightly golden in color. Cool then keep in refrigerator. Serve
cold.







Yean Bakar Colo Colo

(Grilled Fish with Tomato Sambal) - Maluku

1 whole fish approximately 1 kg, cleaned
1 tablespoon lime juice

teaspoon salt

2 tablespoon oil

large piece of banana leaf or aluminium foil to wrap fish

Colo Colo Sambal
3 tablespoon lime or lemon juice
2 tomatoes, cut in half and sliced
5 red chillies, seeded and sliced
4 shallots, peeled and slice
4 tablespoons, light soy sauce
4 sprigs basil, chopped

Season fish with salt and lime juice, then brush with oil. Wrap fish into
banana leaf and place parcel directly on charcoal or under a grill. Cook
until banana leaves are evenly browned and fish is done.

To make the Colo Colo Sambal, combine all ingredients and mix well.
Serve over grilled fish or as relish.







Kuah Asam

(Tangy Fish Soup) - Maluku, Papua
2 fish, 1 lime
2 tablespoon oil
4 bunches of basil (pick leaves)
4 shallots
2 garlic
3 candlenuts
50 gr almonds (optional)
2 red chilies
5 whole bird’s-eye chilies
1 red tomato (divide into 4)
2 cm ginger, peel
2 cm turmeric, peel
1 lemongrass (bruise)
2 bay leaves
1 tablespoon sugar
1 tablespoon salt (to taste)

Clean fish and cut into four pieces. Rub with salt and lime juice. Set
aside. Gring shallots, garlic, turmeric, ginger, candlenuts and red chilies.
Fry until oil seeps out of paste. Add bay leaves, lemon grass and tomato.
Add 700 cc of water and bring to the boil. Add fish, bird’s-eye chilies
and season with salt, sugar. Cook further on high heat for a few minutes
then lower heat to cook fish. Garnish with basil and lime juice before
removing from heat. Serve as an accompaniment to papeda.
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