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Introduction

Do you want to enjoy and celebrate authentic Indonesian flavors by cooking some delicious and unique meals at home? if so, then you have landed at the right place! This cookbook is going to introduce you to some of the most popular Indonesian recipes and meals that you’ll soon grow fond of. Whether it’s the South or the North, the whole Indonesian Peninsula has a unique culture and traditions of its own. History has left heavy influences on the culinary norms of the country, and its cuisine is also heavily influenced by the geography and climate of this region, which has made it diverse in flavors.

The Ultimate Indonesian Cookbook will introduce you to Indonesian cuisine and its culinary culture in a way that you may have never learned before. It brings you a variety of Indonesian recipes in one place. This cookbook is great for all those who are always keen to cook healthy food and want to try new and unique flavors. With the help of this Indonesian cuisine cookbook, you can create a complete Indonesian menu at home. In this cookbook, you’ll find popular Indonesian meals and the ones that you might not have heard of.

From nourishing breakfast to all of the warming noodles soups, Indonesian desserts, drinks, the entrees, healthy Indonesian salads, etc., you can find all the options here. And all these recipes are created in such a simple way that those who aren’t even familiar with the Indonesian culture, food, and language can still try and cook them at home without facing much difficulty.

Indonesian culinary culture and cuisine are indeed full of wonders. There’s a great use of spices, savory sauce, meat, chicken, and juicy vegetables. And, if you want to add all those nutri-dense ingredients to your routine diet, then give this book a thorough read, and you’ll discover all your answers right away.

What you can learn in this cookbook:

	Facts about Indonesia and Indonesian cuisine 

	Indonesian breakfast recipes 

	The snacks, sides, or appetizers 

	Main dishes and entrees 

	Indonesian desserts and drinks 



Let’s try all these Indonesian Recipes and recreate a complete menu to celebrate the amazing Indonesian flavors and aromas.
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Why Indonesian Cuisine?

A meal is never simply a meal in Indonesia, a country steeped in history and custom. Every recipe incorporates traditions, stories, and culture, resulting in a distinct cuisine loved by many. Indonesian cuisine is based on the country's own old recipes, which have been developed by influences from various cultures such as India, China, the Middle East, and others. Here are some fascinating facts about Indonesian cuisine, from its beginnings to present customs.

The food, like so much else in Indonesia, is as diverse as it gets. Every ethnic group in the country has its own set of dishes that are specific to its culture. Because they dwell in the frigid highlands, the popular Padang cuisine, for example, uses a lot of chili and spices to keep people warm. The abundance of sugar production during colonial times, on the other hand, inspired sweet Javanese cuisine. Aside from climate and historical influences, traditional dishes frequently include local foods.

In Indonesia, a single meal can have dozens of variations depending on where you go. For example, depending on local taste and product availability, at least 20 different recipes for satay are used in different regions. Balinese satay, for example, contains coconut milk and lemongrass, both of which are easily available in the region. Padang satay, on the other hand, is served with a curry-like sauce that is typical of Padang cuisine. Rice is an important part of Indonesian cuisine.

In Java and Bali, the goddess of rice, Dewi Sri, is venerated, and as a result of her divine inspiration, practically everything has rice on the side — even carb-heavy meals like noodles or potatoes! Many people consider meals like bread, cereal, or even pizza to be snacks because they are not served with rice. Rice is commonly used in Indonesian delicacies, such as delicious rice pudding. Other major foods in Indonesian communities include cassava, sweet potatoes, and corn, in addition to rice.

Indonesian cuisine has a lot of influence on its own, but Chinese immigration helped shape Indonesian cuisine into what it is today. Every wave of Chinese immigration to Indonesia saw their traditions and cuisines blend into the local culture. Even the famous nasi goreng was inspired by a Chinese breakfast practice of cooking leftover rice. Many Chinese-inspired cuisines in Indonesia have been so integrated that many people are unaware of their origins. Popular street food specialties like siomay, bakso meatballs, and bakmi fall into this category.

In Indonesia, there are dozens of sambal (spicy condiment) recipes. Like every other French meal is paired with wine, most of the Indonesian dishes are also served with sambal on the side to complete them. The same may be said for krupuk or crackers. Sambal and krupuk may be served with your meal or as a condiment on the table at the restaurant. Indonesians are fine with very simple meals as long as they’re served with sambal and krupuk.
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Indonesia

Indonesia is located off the coast of mainland Southeast Asia in the Indian and Pacific oceans. It’s an archipelago spanning the Equator and encompassing one-eighth of the Earth's circumference. Sumatra (Sumatera), Java (Jawa), the southernmost part of Borneo (Kalimantan), and Celebes (Sulawesi); Bali's Lesser Sunda Islands (Nusa Tenggara) and a chain of islands that stretches eastward through Timor; the Moluccas (Maluku) between Celebes and New Guinea; and the westernmost part of New Guinea (generally known as Papua). The capital, Jakarta, situated on Java's northwestern coast.

Previously, the country was named as the Dutch East Indies (or Netherlands East Indies). Although Indonesia did not become the country's official name until independence, a German geographer first used the name in 1884. It is assumed to derive from the Greek words, “Indo” which means "India," and nesos, which means "island." Indonesia declared its independence from the Netherlands in 1945, following a period of Japanese occupation (1942–45) during World War II. However, until 1949, when the Dutch officially recognized Indonesian sovereignty, the country's struggle for independence remained. The western portion of New Guinea was not recognized as part of Indonesia until 1969, when the United Nations acknowledged it as such. In 1976, Indonesia acquired East Timor (Timor-Leste), a former Portuguese province. After an UN-sponsored referendum in 1999, East Timor declared independence and gained full autonomy in 2002.

This archipelago is one of the world's most peculiar places: it comprises a major tectonic plate junction, spans two faunal kingdoms, and has functioned as a nexus of peoples and cultures from Oceania and mainland Asia for millennia. These variables have resulted in an environment and society that are sometimes only linked by their vulnerability to seismic and volcanic activity, proximity to the sea, and a humid, tropical climate. Nonetheless, Indonesia has a sense of oneness because of a centralized government and a similar language. In addition, being at economic and cultural crossroads, the country participates in a number of international trade and security groups, including ASEAN, OPEC, and the United Nations.

Indonesia is Southeast Asia's largest country, stretching 3,200 miles (5,100 kilometers) east to west and 1,100 miles north to south (1,800 km). It shares a border with Malaysia in the northern part of Borneo, and with Papua New Guinea in the central part of New Guinea. Indonesia has 17,500 islands, nearly 7,000 of which are uninhabitable. Sumatra, Kalimantan, and western New Guinea account for over three-quarters of the country's land area; Java, Celebes, and the Moluccas make up the rest.
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Breakfast

Rice Pancakes

Preparation time: 15 minutes

Cook time: 20 minutes

Nutrition facts (per serving): 381 Cal (6g fat, 3g protein, 1g fiber)

Enjoy some crispy coated banana bites on your Indonesian menu. Once cooked, this snack can be served with sugar or chocolate sauce.

Ingredients (8 servings)

Saus Kinca

½ cup coconut milk

1 oz. coconut sugar

¼ cup water

¼ teaspoon salt

2 pieces jackfruit, diced

1 teaspoon cornstarch

1 tablespoon of water

Serabi Batter

4 oz. rice flour

1 teaspoon tapioca flour

1 teaspoon glutinous rice flour

½ teaspoon instant yeast

2 teaspoons sugar

1 cup coconut milk

¼ teaspoon pandan extract

½ teaspoon salt

Preparation

And mix all the Serabi batter in a bowl until lump-free. Cover and leave the batter at room temperature for one hour. Mix all the saus kinca ingredients in a saucepan over low heat until lump-free. Continue to cook this sauce until it turns golden brown then remove from the heat. Now set a skillet over medium heat and grease it with cooking spray. Pour a dollop of serabi batter, swirl it around and cook for two-three minutes per side until set and cooked. Transfer this pancake to a plate and cook more in the same way. Serve the pancakes with saus kinca.
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Breakfast Nasi Goreng

Preparation time: 15 minutes

Cook time: 10 minutes

Nutrition facts (per serving): 357 Cal (5g fat, 31g protein, 1g fiber)

Nasi goreng is a traditional Indonesian breakfast meal which is loaded with meat, egg, and rice. It can be served with variety of toppings for best taste.

Ingredients (1 serving)

Vegetable oil

1 stem of spring onion, sliced

3 red chili peppers

4 oz. of cooked chicken meat, chopped

1 egg whisked

2 tablespoons of sweet soy sauce

5 shallots

1 tablespoon of salt

1 tablespoon black pepper

1 ⅓ lb. of rice, cooked

5 garlic cloves

Fried egg, for servings

Preparation

In a mortar, mix the garlic, shallot, and red chili peppers. Add eggs and scramble for three minutes. Add chopped chicken, and spring onions along with rest of the ingredients and cook for five minutes. Serve with fried egg on top.
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Nasi Kuning

Preparation time: 15 minutes

Cook time: 25 minutes

Nutrition facts (per serving): 256 Cal (5.2g fat, 3g protein, 18g fiber)

Have you tried the Indonesian turmeric galangal rice? Well, here’s an Indonesian delight that adds a nice rice meal to your morning meal in a delicious way.

Ingredients (4 servings)

2 lbs. of rice

2 inch piece of turmeric

1 inch piece of galangal

3 ½ cups of coconut milk

2 pandan leaves

2 lemongrass stems

4 bay leaves

2 inch piece of ginger

5 red onions

4 teaspoon of salt

Preparation

After properly washing the rice, soak it in water. Toss together the turmeric, ginger, galangal, onions, and salt. Stir in the coconut milk. Bring coconut milk to a boil. Strain the cooked rice. After that, pour the coconut milk over the rice. Bay leaves and lemongrass are added last. Over low heat, bring the rice to a boil. Stir until all of the water has evaporated. Remove the bay leaves and lemongrass from the rice before fully cooked. Prepare a steaming pan and bring the water to a boil. Place the rice in the steamer pan, followed by the pandan leaves. Steam the rice until fully done.
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Bubur Ayam

Preparation time: 15 minutes

Cook time: 25 minutes

Nutrition facts (per serving): 313 Cal (20g fat, 29g protein, 7g fiber)

Bubur Ayam is another Indonesian traditional recipe that has a mix of ingredients like rice, chicken broth, and galangal. The rice is served with meat, eggs, and chopped spring onion.

Ingredients (4 servings)

5 oz. rice, cleaned and washed

2 lemongrass stems

½ inch piece of ginger

3 cups of broth

1 block of chicken broth

½ teaspoon of salt

½ chicken, cut into 4 parts

4 orange leaves

1 inch piece of galangal, bruised

2 bay leaves

2 ½ teaspoons of salt

4 cups of water

10 cloves of shallot

6 garlic cloves

4 candlenuts

½ inch piece of ginger

½ teaspoon coriander powder

1 inch piece of turmeric

Peanuts, to taste

Celery, chopped

Crackers, to taste

Fried onions, to taste

Preparation

Cook the rice, chicken broth, lemongrass, ginger, and salt in a suitable saucepan until the rice has a porridge-like consistency. Ground the spices. Saute the bay leaves, ground spices, lemongrass, galangal, and lime leaves in a skillet. Stir in the chicken until it changes color. After that, add water and cook until the seasonings have penetrated the chicken. Take the chicken out. Fry until the chicken is brown, then shred it. Serve the porridge with chicken broth, shredded chicken, and other ingredients to round off the meal.


Mie Goreng

Preparation time: 10 minutes

Cook time: 20 minutes

Nutrition facts (per serving): 391 Cal (33g fat, 29g protein, 2g fiber)

Mie Goreng is an Indonesian egg noodle recipe which can be served at any time of the day. The noodles are cooked and paired with cabbage, carrot and shrimp.

Ingredients (4 servings)

1 tablespoon 1 teaspoon of Indonesian sweet soy sauce

1 tablespoon of oyster sauce

1 ½ tablespoons of soy sauce

½ tablespoon of sesame oil

1 tablespoon of chili garlic paste

5 garlic cloves, chopped

1 shallot, chopped

Thai chilies, chopped

15–18 shrimps

1 cup julienned carrots

1 cup cabbage, chopped

2 cups of dark, sturdy greens, cut into ribbons

2 eggs

1 lb. cooked egg noodles

Green onion, chopped

2 tomatoes, wedges

Fried shallots, to taste

Preparation

In a suitable mixing bowl, mix all of the sauce ingredients. Stir. In a suitable wok, heat up some oil over medium-high heat. Sear the shrimp (or whatever protein you're using) until golden brown. Remove the ingredients of the wok and set aside when thoroughly cooked. The wok should not be cleaned. In the wok, add extra oil and reduce its heat to medium-low. Mix the garlic, shallots, and chilies in a suitable bowl. Sauté the shallots until they are transparent. Turn the heat to medium-high and add all of the vegetables except the tomatoes. Toss with a splash of sauce for almost one-two minutes until the veggies have wilted. Push all of the sauteed vegetables to one side of the pan, add a little extra oil, and crack the eggs into the vacant area. Allow the eggs to set halfway before breaking the yolks. Allow another 15 seconds to set before covering the eggs with the vegetables. After that, mix everything. Increase the temperature to high. Then add the remaining sauce, the noodles, and the protein. Toss until the sauce is evenly distributed and absorbed. Remove the pan from the heat and add the tomatoes and the majority of the green onions. Toss gently to warm the tomatoes and mix the ingredients. If desired, top with more green onions and fried shallots.


Pecel Sayur

Preparation time: 15 minutes

Cook time: 10 minutes

Nutrition facts (per serving): 226 Cal (2.4g fat, 4g protein, 11g fiber)

Pecel Sayur is a long bean and spinach recipe which is served with hardboiled eggs to create a perfect balance of nutrients in one meal.

Ingredients (2 servings)

8 oz. spinach, cleaned, cut into bite-sized pieces

5 long beans, cleaned, cut into bite-sized pieces

1 small cucumber, peeled, seeds removed, cut into bite-sized pieces

1 oz. bean sprout

2 hardboiled eggs, peeled

4 tablespoons sambal pecel or similar peanut-based sauce

½ cup warm water

Preparation

Separately blanch the spinach and long beans and set them aside. Using warm water, dilute the sambal pecel until it creates a thick sauce. Place all of the vegetables on a serving platter and sprinkle with the peanut sauce. Serve with or without rice and a hardboiled egg.


Bubur Sumsum

Preparation time: 15 minutes

Cook time: 15 minutes

Nutrition facts (per serving): 149 Cal (11g fat, 4g protein, 0.7g fiber)

Bubuer sumsu is rice flour pudding which has an amazing taste of coconut milk and pandan leaves. Once cooked, it can be refrigerated for delayed serving as well.

Ingredients (6 servings)

3 ½ oz. rice flour

6 ¼ cup coconut milk

½ teaspoon of salt

3 sheets of pandan leaves

8 oz. of Gula Java Brut

½ cup water

Preparation

Bring the water and gula java palm sugar to a boil, then simmer until the mixture thickens into a syrup. Place aside. Partially mix the flour and salt with the coconut milk. Stir the pudding every five minutes to keep it from sticking to the bottom (small heat). Stir in the Pandan. Cook until you have a good pudding consistency. Serve with Gula Java palm sugar in liquid form.


Ketoprak Jakarta

Preparation time: 10 minutes

Cook time: 25 minutes

Nutrition facts (per serving): 327 Cal (11g fat, 13g protein, 3g fiber)

Ketoprak is a wholesome nutritious morning meal which is prepared by serving rice cakes with beansprouts, noodles, and tofu all in one place.

Ingredients (4 servings)

11 oz. ready-cooked lontong (long rice cake)

5 oz. beansprouts

2 oz. vermicelli

5 oz. extra-firm tofu

7 oz. roasted and salted peanuts

2 tablespoons peanut butter

4 bird's eye chili peppers

4 garlic cloves

2 ½ tablespoon palm sugar

½ teaspoon salt

1-2 tablespoon lime juice

2 cups water

¼ cup. Indonesian sweet soy sauce

Preparation

Grind, blend, or process the peanuts, chili, garlic, sugar, salt, and water in a pestle and mortar, a blender, or a food process until smooth and thick. Mix in the lime juice thoroughly, or blitz it again. Place aside. Place the rice vermicelli in a mixing dish, pour boiling water over it from the kettle, and let the rice vermicelli soak for three minutes.

Drain the vermicelli and set it aside. Wash, rinse, and blanch the bean sprouts for a few minutes in boiling water. Drain and reserve. To shallow-fried the tofu, cut it into dice and fry it for almost six-10 minutes, until the outer skin is golden. Place aside. Cut the Lontong into small squares. Take a platter to serve on. On a plate, arrange the Lontong. Then spread the bean sprouts and tofu over the top of the vermicelli. Finally, generously pour the peanut sauce and drizzle with sweet soy sauce and prawn crackers as a garnish. Enjoy.


Surabi Bandung

Preparation time: 15 minutes

Cook time: 10 minutes

Nutrition facts (per serving): 201 Cal (11g fat, 2g protein, 1g fiber)

Are you thinking about to make some pancakes for the breakfast? Well, now you can make some with this recipe and serve them with the famous Indonesian palm sugar sauce.

Ingredients (6 servings)

Surabi

5 oz. Wheat flour

½ teaspoon instant yeast (Fermipan)

Salt, to taste

1 egg

1 ½ cup Instant coconut milk

1 ¼ cup of water

3 tablespoon granulated sugar

Palm Sugar Sauce

½ cup coconut milk

1 round block of brown sugar

1 teaspoon cornstarch, dissolved in water

1 sheet of Pandan leaves

½ teaspoon salt

Preparation

Bring the coconut milk to a boil, with constant stirring. Set aside until the mixture is warm to the touch. Mix the flour, yeast, and sugar. Stir. Slowly drizzle in the coconut milk with constant stirring to avoid clots. Add a beaten egg to the mix. Cover it with a damp napkin and set it aside for 30 minutes. Salt the mixture, then split it in half, one for the original flavor and one for the green dough (add 2 drops of pandan paste to the mixture for coloring). Preheat the Teflon pan. Add one-two tablespoons of dough to the hot pan. Allow sitting until bubbly and done.

Sauce with Palm Sugar: Except for the cornstarch, mix all of the ingredients. Stir constantly over low heat to prevent it from breaking and burning. Add the cornstarch and stir until thickened after boiling. Serve the palm sugar sauce with the pancakes.


Scrambled Egg Bean with Sweet Soy Sauce

Preparation time: 5 minutes

Cook time: 25 minutes

Nutrition facts (per serving): 131 Cal (11g fat, 10g protein, 0.3g fiber)

Here’s a special Indonesian scrambled egg bean recipes, which is great to serve at special dinners and celebrations. The scramble is cooked with French beans and carrots to make a delicious meal.

Ingredients (2 servings)

10 ½ oz. carrots, sliced

5 ½ oz. French beans, sliced

2 spring onions, chopped

2 eggs, beaten

1 inch fresh ginger, sliced

1 teaspoon vegetable broth powder

3 tablespoons Indonesian sweet soya sauce

Spice

3 garlic cloves, chopped

¼ teaspoon ground pepper

4 shallots, crushed and sliced

1 teaspoon salt

Preparation

Prepare all of the ingredients for the dish. Set it away. In a mortar / grinding stone, mix all paste components (excluding shallot) and ground until smooth. Finally, pound the shallots. In a suitable frying pan, heat two tablespoons of oil and stir fry the beaten eggs. Stir quickly to scramble the eggs. Place aside. In the same pan, heat 1 tablespoon of oil and stir cook the paste. Stir in the sliced ginger with constant stirring until aromatic. Stir in the carrots and French beans until halfway cooked.

Stir in the scrambled egg to combine. Mix the Kecap manis (Indonesian sweet soy sauce) and the vegetable broth powder. Stir to combine. Cook the spring onions until slightly wilted. Stir to combine. Make necessary adjustments.


Appetizers and Snacks

Crispy Vegetable Fritters

Preparation time: 5 minutes

Cook time: 10 minutes

Nutrition facts (per serving): 118 Cal (3g fat, 3g protein, 6g fiber)

These crispy vegetable fritters are one of the most delicious appetizers you can try. They’re prepared using a flour batter mixed with cabbage, carrot, and shallot.

Ingredients (8 servings)

8 oz. carrot julienne cut

8 oz. cabbage cut

5 ½ oz. all-purpose flour

1 ¼ cup of water

3 shallots

3 garlic cloves

1 ½ teaspoon mushroom stock powder

1 teaspoon salt

1 teaspoon black pepper

Cooking oil, for frying

Preparation

Crush the shallot, garlic, mushroom stock powder, salt, and black pepper in a mortar and pestle until a paste forms. Mix the flour, cabbage, carrot, spice paste, and water in a suitable mixing bowl. Mix everything together. In a suitable skillet pan, heat the cooking oil over medium-high heat. Fill the pan halfway with veggie batter. With a spatula, flatten it. Add more batter, allowing about one inch between fritters. Cook for almost two-three minutes, until golden brown on the bottom. Flip and cook for another two minutes, until golden brown and crispy on all sides. Remove the fritters from the pan and drain them on paper towels after frying. Continue to fry another batch of vegetable batter. About 15-20 veggie fritters will be produced. Enjoy the sweet and salty peanut sauce with the crunchy vegetable fritter.


Indonesian Sweet Rice Cakes (Onde Onde)

Preparation time: 15 minutes

Cook time: 10 minutes

Nutrition facts (per serving): 230 Cal (4.2g fat, 8g protein, 1.4g fiber)

If you haven’t tried the famous Indonesian onde onde before, then here comes a simple and easy to cook recipe that you can easily prepare and cook at home in no time with minimum effort.

Ingredients (8 servings)

1 ½ cup glutinous rice flour

1 cup coconut milk

¾ cup coconut grated, desiccated or shredded

1 teaspoon pandan flavoring

¼ cup palm sugar, chopped into small pieces

Pinch salt

Preparation

To make shredded coconut soft and fluffy, steam or defrost it (around five-10 minutes). Optional: Keep wet by covering with a towel until ready to use. Mix the cup of coconut milk, 1 teaspoon of pandan flavoring, and a pinch of salt in a suitable pot. Warm for a few minutes on low heat before removing. Mix one and a half cups glutinous rice flour and warmed pandan coconut milk in a suitable basin. Stir everything together with a spoon, then knead until it forms a soft dough. To make klepon balls, take a heaping teaspoon of dough and roll it into a ball (about three cm / one inch diameter). Work rapidly to avoid drying out the dough. It's now time to fill them with palm sugar! Make a hole in the center of a ball by pressing an imprint into it.

Close the dough over the opening and insert a piece of chopped palm sugar. Pinch the dough together again to make sure it's sealed, then roll it back into a ball with your palms. Repeat until all of the klepon are cooked! Heat a suitable pot of water to a boil. When the water is boiling, add the klepon to the pot. When the dough floats to the top, it's done. This normally takes 5-10 minutes, but if you want the palm sugar to melt and heat up on the interior, cook them a little longer. Once done, remove with a slotted spoon from the water. After that, take the steaming coconut dish and roll it around the klepon to coat them. Serve immediately.


Indonesian Corn Fritters (Bakwan Jagung)

Preparation time: 10 minutes

Cook time: 12 minutes

Nutrition facts (per serving): 162 Cal (13g fat, 7.5g protein, 2g fiber)

If you can’t think of anything to cook and make in a short time, then try these corn fritters because they have great taste and texture to serve at the table.

Ingredients (8 servings)

10 ½ oz. corn kernels

5 shallots, minced

4 garlic, minced

1 scallion, sliced

2 kaffir lime leaves, sliced

7 tablespoons all-purpose flour

2 tablespoons rice flour

1 ⅔ cup water

1 teaspoon White pepper

½ teaspoon salt

½ teaspoon chili powder

1 teaspoon sugar

1 teaspoon baking powder

1 teaspoon mushroom stock powder

Preparation

Remove the kaffir lime leaves' base or central part and then slice them into fine strands. In a suitable mixing bowl, mix corn kernels, shallots, garlic, scallion, kaffir lime leaves, flour, and rice flour. Slowly pour water while stirring. Stop when the flour is completely dissolved, and the mixture is thick and sticky. If you want less textured, thinner, and crispier fritters, add a little extra water to the batter before frying to allow it to spread out more. Stir in the remaining ingredients until well mixed. In a saucepan or skillet, heat 5cm or 2-inch deep oil. Drop one spoonful of batter into the oil to check the temperature. If the oil immediately sizzles and bubbles. Continue to cook that tablespoon of batter and taste the fritters if you want. If necessary, season with salt, pepper, or other seasonings. Continue with the rest of the batter by ladling a ladleful into the hot oil and cooking until golden on each side, about two-three minutes. Repeat with the remaining batter, draining the fritters on a wire rack or paper towel to remove excess oil before serving.


Bakpia Jogja

Preparation time: 15 minutes

Cook time: 15 minutes

Nutrition facts (per serving): 226 Cal (3g fat, 3g protein, 0.1g fiber)

The appetizing bakpia Jogja make a great addition to the menu, and they look appealing when served at the table.

Ingredients (12 servings)

Stuffing

3 ½ oz. peeled green beans, soak for 1-2 hours

¼ teaspoon fine salt

5 tablespoons granulated sugar

⅔ cup thick coconut milk

1 teaspoon vanilla extract

Dough A

9 oz. flour

1 oz. caster sugar

2 tablespoons unsalted butter, room temperature

⅓ cup water

2 tablespoon vegetable oil

Dough B

3 ½ oz. flour

2 tablespoons margarine

1 tablespoon vegetable oil

Preparation

Cook green beans until soft, then drain. Add the green beans, pureed. Prepare a suitable frying pan, then add the pureed green beans, sugar, salt, vanilla essence, and coconut milk to the pan. Stir until completely smooth. Weigh one tablespoon of dough (or split it into 22 equal parts) and roll it into a flat round ball before setting it aside. Mix the flour, sugar, salt, oil, margarine, and butter in Dough A, then add a little water. Mix until smooth and even. Stir together all of the Dough B ingredients. Roll out two tablespoons of dough A (or divide into 22 equal pieces) using a rolling pin. Then, using a rolling pin, roll out one tablespoon of Dough B and place it on top of Dough A. Make a round flat form with the stuffing in the middle. Cook for 10-15 minutes on one side on Teflon, then flip the dough and cook for another 10 minutes. The pan must be covered when cooking.


Perkedel

Preparation time: 10 minutes

Cook time: 10 minutes

Nutrition facts (per serving): 113 Cal (11g fat, 18g protein, 0.2g fiber)

Who doesn’t like to potato balls every once in a while? Well, potato lovers, get ready to enjoy some heart-melting perkedels on this menu, which are primarily made out of a potato and beef mash.

Ingredients (8 servings)

2 lbs. potatoes, peeled and cut into pieces

½ lbs. beef (or pork), ground

1 ½ teaspoon salt, divided

1 ½ teaspoon ground white pepper, divided

1 teaspoon palm sugar

½ teaspoon freshly grated nutmeg

4 tablespoons fried shallots

3 scallions, chopped

1 stalk of Chinese celery, chopped

1 tablespoon Chinese cilantro, chopped

1 clove of garlic, chopped

2 eggs, lightly beaten

Vegetable oil or coconut oil

Preparation

In a nonstick frying pan, pour a suitable amount of oil and heat it over medium to high heat. Fry the potato chunks in the heated oil until golden brown. Drain the water and set it aside. Set aside the frying oil. In a separate skillet, heat one tablespoon of frying oil and brown the ground beef (or pig) with ½ teaspoon salt and ½ teaspoon ground white pepper until completely done. Throughout the cooking process, stir constantly. Place aside. In a suitable mixing bowl, mash the potatoes with a suitable potato masher until smooth. one teaspoon salt, one teaspoon pepper, palm sugar, nutmeg, Chinese celery, cilantro, garlic, fried shallots (or scallions), and scallion. Stir and mix until the material is uniform, then assemble into a ball. Refrigerate for 30 minutes before serving. Form the mixture into 16 meatballs or thick patties by dividing it into 16 parts. Refrigerate the meatballs for one hour on a baking sheet lined with parchment paper. Preheat the frying oil to 340 degrees F (170 degrees C). Once the oil is hot, lightly coat each meatball with the beaten egg and cook until golden brown. To remove extra oil, drain them on a wire rack. Place them on a paper towel after that.


Kuih Lekker

Preparation time: 15 minutes

Cook time: 15 minutes

Nutrition facts (per serving): 275 Cal (9g fat, 6g protein, 2g fiber)

Kuih lekker are buttery cookies that you should definitely try. Serve with coffee or tea.

Ingredients (8 servings)

2 ½ cup milk

1 egg, beaten

1 ½ oz. granulated sugar

5 oz. wheat flour

4 oz. rice flour

1 oz. sago flour or tapioca flour

2 tablespoons melted margarine

2 teaspoons baking powder

Preparation

Melt the margarine in any pan and keep it aside for a while now. Then, mix the dry ingredients, except for the sugar. To avoid clumps, sift the flours. Stir in all the recipe ingredients (except for the margarine). Blend until everything is well combined. Add the liquid margarine after everything is evenly mixed. Heat the Teflon pan, then put the dough into it with a suitable spoon, as thin as possible to ensure crispiness. Serve.


Spring Rolls Ala Semarang

Preparation time: 10 minutes

Cook time: 25 minutes

Nutrition facts (per serving): 191 Cal (3g fat, 5g protein, 1g fiber)

The Indonesian spring rolls or Semarang are another most popular snack in Indonesian cuisine, and they have this great taste which comes from the filling and sauces used in this recipe.

Ingredients (8 servings)

15 spring roll wrappers/pastry

2 shallots, chopped

3 garlic cloves, chopped

2 spring onions, cut

8 oz. skinless shrimps, roughly chopped

5 oz. chicken fillet, boiled, roughly chopped

12 oz. bamboo shoot, shredded

1 scramble-fried egg

1 teaspoon dried shrimps, soaked, chopped

2 teaspoon Indonesian sweet soya sauce

1 teaspoon salt

½ black pepper

⅓ cup water/broth

Vegetable oil, to fry the spring rolls

Sauce

2 cups water

1 clove of garlic, bruised

1 oz. palm sugar, shredded

½ teaspoon salt

1 teaspoon salty soy sauce

6 teaspoons tapioca flour, dissolved in 1 tablespoon water

Sweet and Sour Sauce

2 garlic cloves, chopped

1 large red chili, de-seeded, chopped

1 teaspoon vinegar

1 teaspoon sugar

¾ cup water

½ teaspoon corn flour, dissolved in 1 tablespoon water

Preparation

Filling

In a good frying pan, heat one tablespoon of oil and scramble the egg. Set it away. Cook the shallot and garlic in two tablespoons of oil until aromatic. Stir in the spring onion and shrimp, and heat until the shrimp are thoroughly cooked. Stir in the chicken and bamboo shoots to combine. Scramble the egg and add the dried shrimp. Mix them. Season with salt, pepper, and Kecap manis (sweet Indonesian soy sauce). If necessary, add a little sugar (to taste). Pour in the water/broth and heat until all of the ingredients are well cooked. Lift and set it aside to cool.

Spring Rolls

Lay the wrapper out in front of you, one corner at the bottom, to make a diamond shape. Cover the bottom half of the wrapper with two tablespoons  filling in a thin log form, avoiding the sides. Leave a few cm of space at the bottom. Tuck the wrapper under the filling after lifting it over the top. Fold the left and right sides over and roll it up into a tube. Seal the roll by rubbing the top edge with a solvent wheat flavor. Deep-fried the spring rolls until lightly browned over medium-high heat. Using kitchen paper, pat them dry or place them on the toweled tray to drain. Cook all of the sauce ingredients to a boil until it thickens. Turn off the heat.

Sweet and Sour Sauce

Mix all the recipe ingredients in a saucepan and heat until boiling. Add the corn flour as a solvent, swirl to combine, and cook on a simmer until the sauces thicken. Turn off the heat. Serve the spring rolls with sauce while they're still hot, or eat them right away if you like non-fried spring rolls.


Spiced Fried Potatoes

Preparation time: 10 minutes

Cook time: 25 minutes

Nutrition facts (per serving): 174 Cal (3g fat, 1g protein, 3g fiber)

These spiced fried potatoes make a super crispy and delicious snack for every household? If you haven’t tried them before, now is the time to cook this delicious mix at home using simple and healthy ingredients.

Ingredients (4 servings)

1 lb. potatoes, sliced in 1 x 1 inch

2 large red chili peppers, de-seeded, sliced

2 salam leaves or bay leaves

2 kaffir lime leaves, sliced

½ cup oil

Spice Paste

2 garlic cloves, chopped

1 inch galingale or ginger, peeled off, chopped

1 teaspoon tamarind pulp

1 oz. palm sugar, shredded

1 teaspoon salt

Preparation

Peel potatoes and cut them into tiny rectangles about 1 x 1 inch. To avoid color changes or browning, soak in cold water. To obtain optimal crispness after frying, add ½ teaspoon baking soda in the water and marinate for 10 minutes. Rinse under running water to remove any residual baking soda that could be harsh. Drain and set aside. In a suitable frying pan, heat ½ cup oil and deep-fry the sliced potatoes until golden brown and crispy. Drain and set aside. In the used oil, fry sliced chilies. Drain and set aside.

Prepare all paste components, peeling and cutting into smaller pieces. In the used oil, fry sliced chilies. Drain and set aside. In a blender or mortar, mix all paste components (garlic, galangal, tamarind, brown sugar, and salt) and blend/grind until smooth. In a suitable frying pan, heat two tablespoons of the remaining oil and sauté the paste and salam/bay leaves until aromatic. (takes about two-three minutes) ⅓ cup water, stirred to mix. Bring to a boil and continue to cook until the mixture thickens, then reduce its heat to low. Stir in the fried potatoes and season with black pepper and salt to taste. If required, season with salt or sugar. Add fried chilies and kaffir lime leaves to the mix. Stir until the leaves are barely wilted. Turn off the heat. Serve immediately with rice or as a side dish to Nasi Campur/Mixed Rice.


Javanese Meat Pancake

Preparation time: 10 minutes

Cook time: 35 minutes

Nutrition facts (per serving): 251 Cal (27g fat, 18g protein, 6g fiber)

Do you want to serve meat stuffed pancakes at your snack table? Well, here’s one great recipe that you can try using the following ingredients.

Ingredients (6 servings)

3 ½ oz. all-purpose flour

⅓ cup cold water

2 tablespoons oil

Salt, to taste

2 cups oil to saturate the dough

Filling

10 ½ oz. beef, minced or chopped

3 ½ oz. onions, chopped

4 garlic cloves, grinded

6 spring onions, sliced

6 eggs

2 teaspoons curry powder

½ teaspoon ground pepper

1 teaspoon sugar

2 teaspoons salt

Sauce

1 oz. palm sugar

1 garlic cloves

1 carrot, chopped

Cucumber, chopped

Shallot, chopped

3 tablespoons vinegar

½ cup water

Green bird chili peppers (if like spicy)

Salt, to taste

Preparation

In a suitable mixing bowl, thoroughly mix the bread flour and salt. Add a suitable amount of water a bit at a time, mixing and kneading with your hands until the dough is smooth and elastic. Knead the dough again with two tablespoons of oil until no longer sticky. Set it away. Make two tennis ball-like shapes out of the dough. Allow two hours of soaking in vegetable oil. Split the dough in half. Cook the chopped onions and ground garlic in three tablespoons of oil over medium heat until aromatic. Stir in the minced beef and heat until the meat begins to change color.

Stir in the pepper and curry powder. Season to taste, adding salt and sugar as needed. Cook until the meat's liquid has drained and the beef has become drier. Add half of the spring onions, and cut. Stir briefly until the spinach is wilted. Turn off the heat. Stir briefly until the spinach is wilted. In a suitable frying pan, heat two tablespoons of and scramble two eggs with a pinch of salt. Set it away. Take one piece of dough and flatten it with your palm or a rolling pin. Pull out the other half of the dough with your finger while holding one side. Alternate this technique for all four sides until you have a thin, translucent pastry. In a suitable mixing bowl, whisk together four eggs. Add the cooked scrambled egg and leftover spring onions. Cook until the meat's liquid has drained and the beef has become drier. Add half of the spring onions. Stir briefly until the spinach is wilted.

Turn off the heat. Stir briefly until the spinach is wilted. In a suitable frying pan, heat two tablespoons of oil and scramble two eggs with a pinch of salt. Set it away. Take one piece of the prepared dough and flatten it with your palm or a rolling pin. Pull out the other half of the dough with your finger while holding one side. Alternate this technique for all four sides until you have a thin, translucent pastry. In a suitable mixing bowl, whisk together four eggs. Add the cooked scrambled egg and leftover spring onions.


Lemper Ayam

Preparation time: 15 minutes

Cook time: 70 minutes

Nutrition facts (per serving): 179 Cal (1g fat, 12g protein, 0.1g fiber)

Lemper Ayam are Indonesian rice bites which are stuffed with chicken filling inside. You can shape them as per your preference and serve with your favorite sauces.

Ingredients (6 servings)

Glutinous Rice

10 ½ oz. white glutinous rice, soak overnight

1 cup coconut milk

4 kaffir lime leaves

4 Indonesian bay leaves

2 pandan leaves, knotted

½ teaspoon salt

Spiced Chicken

8 oz. boneless chicken breast

2 tablespoons oil

1 oz. shallots

3 garlic cloves

3 candlenuts

½ teaspoon coriander seeds

½ teaspoon cumin seeds

2 kaffir lime leaves

2 Indonesian bay leaves

1 teaspoon tamarind in 3 tablespoons water, seeds and pulp removed

½ cup coconut milk

½ teaspoon salt

2 ½ tablespoon sugar

Preparation

Over medium-high heat, prepare a steamer. Steam the rice for 15 minutes in a steamed-proof bowl. Meanwhile, in a decent pot, bring coconut milk, kaffir lime leaves, bay leaves, pandan leaves, and salt to a boil. Add the steamed glutinous rice to the pot and cook on a simmer until the rice has absorbed all of the liquid. Remove the rice from the hot dish and place it back in. Continue steaming for another 30 minutes until the rice is completely cooked. Discard all of the leaves after stirring. Prepared the chicken filling, sauté shallots with oil in a skillet for one minute. Stir in garlic and cook for one minute. Add chicken and sear for five minutes per side.

Add rest of the filling ingredients, cover and cook on a simmer for 10-15 minutes until chicken is al-dente. Mix well and shred the chicken once cooled. Take a 7x7 inches square pan and line with parchment sheet. Spread half of the rice in the pan and press them with your finger. Evenly spread chicken filling on top then spread the other half of the rice on top. Press them evenly then flip the pan on to the serving plate. Cut the layers into squares and serve.


Salads and Sides

Indonesian Cucumber Salad

Preparation time: 10 minutes

Nutrition facts (per serving): 107 Cal (8g fat, 0g protein, 1g fiber)

This Indonesian cucumber salad is the easiest recipe that you can find on this menu. All you need is cucumber and the few other ingredients to get it ready in few minutes.

Ingredients (2 servings)

1 cucumber peeled and sliced

1 tablespoon red onion, diced

1 tablespoon fresh cilantro, chopped

3 tablespoons seasoned rice vinegar

½ teaspoon sugar

Pinch of crushed red pepper flakes

Salt and black pepper, to taste

Preparation

In a suitable bowl, mix the cucumber slices, red onion, and cilantro. Toss in the rice vinegar, sugar, crushed red pepper flakes, and sea salt to taste, as well as freshly cracked black pepper. Mix gently until everything is well incorporated. Cover with plastic wrap and chill for at least 30 minutes before serving. Enjoy.


Balinese Vegetables Salad with Coconut Milk Dressing

Preparation time: 10 minutes

Cook time: 20 minutes

Nutrition facts (per serving): 326 Cal (17g fat, 4g protein, 1.2g fiber)

Here’s another classic recipe for your dinner, lunch, or snack collection. Serve it with a delicious entree and enjoy the best of it.

Ingredients (4 servings)

5 oz. cabbage, sliced

5 oz. long bean, cut into 3 inch length

5 oz. spinach

5 oz. beansprouts, the brown-ends discarded

2 tablespoons vegetable oil

Coconut Milk Dressing

5-10 small red chilies

2 inch ginger, peel and chopped

5 kaffir limes, sliced

½ teaspoon roasted dried shrimp paste

1 ¼ cup thick coconut milk

1 teaspoon brown sugar

½ teaspoon salt

2 teaspoon lime juice

Garnish

1 large red chili, sliced

2 tablespoons fried shallot

Preparation

Remove the rib of the cabbage and slice it for blanching veggies. Set it away. Remove both ends of the long bean and chop it into 2 inch lengths. Set it away. In a suitable-sized pot, add enough water and a pinch of salt. Heat to a boil. Cook the long beans for four minutes in boiling water. Drain the water in a colander. Cook the cabbage for 2 minutes until barely wilted. Drain and set aside. Blanch, the spinach for one minute, making sure it doesn't overcook. Drain and set aside. Last but not least, soak the beansprouts for only one minute in boiling water. Drain and set aside. Add the chilies and shrimp paste in a mortar/grinding stone and process until smooth for the coconut milk dressing.

Remove the peel from the kencur/lesser galangal and slice it. Slice the kaffir lime leaves. In a suitable wok or small saucepan, heat one tablespoon of oil. Cook until the paste is aromatic. Chop the kencur leaves and slice the kaffir lime leaves. Stir briefly until the leaves are barely wilted. Mix the coconut milk, salt, and sugar in a suitable bowl. Cook until the coconut milk boils over medium heat. Stir on occasion. Taste and season with salt or sugar as needed. Turn off the heat. Place the blanched veggies on a suitable serving platter and serve. Mix in the coconut milk dressing. Serve with sliced chili peppers and fried shallots as garnish. Serve at room temperature or immediately.


Indonesian Coconut and Vegetable Salad

Preparation time: 10 minutes

Nutrition facts (per serving): 118 Cal (5g fat, 4g protein, 1g fiber)

The leek and lettuce salad is the right fit to serve along with all your Indonesian entrees. Here the veggies are mixed with herbs blend to make an amazing combination.

Ingredients (2 servings)

½ cucumber, sliced

2 lettuce heads, chopped

1 oz. coconut flour

1 tablespoon of shredded Santen

1 tablespoon lemon juice

Herbs

1 tablespoon chopped leek

Juice of 1 clove of garlic

1 teaspoon of sambal manis (Indonesian sweet soy sauce)

1 tablespoon of fresh basil

Salt, to taste

Preparation

Mash the leek, garlic, sambal, basil, and salt in a grinder then add lemon juice, coconut flour and Santen. Mix well then add the cucumber and the cabbage. Toss well to coat them and finally serve.


Indonesian Chicken Salad

Preparation time: 10 minutes

Nutrition facts (per serving): 248 Cal (1g fat, 21g protein, 1g fiber)

This chicken salad is a delicious and healthy option to add lots of veggies to the menu. It’s great to serve with skewers, vegetable stir-fries or casseroles.

Ingredients (4 servings)

Spicy Peanut Dressing

½ cup creamy peanut butter

¼ cup rice vinegar

1 clove garlic minced

2 tablespoons soy sauce

2 tablespoons lime juice

2 teaspoons minced fresh ginger

1 teaspoon Sriracha or other hot sauce

Salt and black pepper, to taste

Salad

4 cups green cabbage, sliced

4 cups romaine, sliced

2 carrots peeled and grated

1 red, yellow or orange bell pepper, slivered

4 cups cooked chicken, shredded

4 scallions, trimmed and sliced

½ cup crushed roasted peanuts

¼ cup fresh cilantro leaves

Lime wedges, to serve

Preparation

To make the dressing, mix the peanut butter, rice vinegar, garlic, soy sauce, lime juice, ginger, Sriracha, black pepper, and salt in a food processor. Salad Preparation: Mix the lettuce, cabbage, carrots, bell pepper, and chicken in a suitable mixing bowl. Toss the salad in the dressing to mix. Top with the scallions, peanuts, and cilantro leaves in a shallow serving bowl. Serve with lime wedges on the side.


Indonesian Bean Sprout Salad (Wrap Sayur)

Preparation time: 10 minutes

Cook time: 30 minutes

Nutrition facts (per serving): 151 Cal (2g fat, 1g protein, 1g fiber)

The Indonesian bean sprout salad is a refreshing addition to the menu. The mix veggies in this salad is seasoned with onion, chili peppers and galangal paste.

Ingredients (4 servings)

Paste

1 ⅔ oz. red onion

1 oz. garlic

1 ⅔ oz. big red chili peppers

1 ¼ oz. galangal

1 oz. curly red chili pepper

1 stick lemongrass, smashed and tied in a knot

5 lime leaves

2 knuckles galangal or ginger, smashed

1 teaspoon chicken powder

1 oz. brown sugar

1 teaspoon salt

Vegetables

10 ½ oz. bean sprouts

5 oz. carrots

3 ½ oz. cabbage

3 ½ oz. spinach

5 ½ oz. long beans

Preparation

Blend all of the paste recipes ingredients except the grated coconut in a blender. Sauté this paste with oil until aromatic. Stir in veggies and sauté for 20 minutes. Add the grated coconut once everything is done cooking. Serve.


Cah Kangkong

Preparation time: 10 minutes

Cook time: 10 minutes

Nutrition facts (per serving): 141 Cal (1g fat, 2g protein, 2g fiber)

It’s almost as if the Indonesian menu is incomplete without this kale onion salad. It’s packed with fibers and you can prepare it in just few minutes.

Ingredients (4 servings)

5 red onions, chopped

3 garlic cloves, chopped

1 ¼ teaspoon chicken stock

1 tablespoon sesame oil

2 red chili peppers, seeds removed, sliced

2 bunches (1 lb.) of kale, pluck the leaves

3 tablespoons oil, for frying

Preparation

In a suitable skillet, heat the oil over medium heat. Cook the red onion and garlic until the aroma is released. Mix in the chicken stock, sesame oil, and red chili. Mix in the kale until all of the ingredients are uniformly distributed. Lift. Serve with white rice as soon as possible.


Chargrilled Octopus Salad

Preparation time: 10 minutes

Cook time: 10 minutes

Nutrition facts (per serving): 221 Cal (11g fat, 15g protein, 2g fiber)

This chargrilled octopus salad will melt your heart away with its epic flavors. This salad is seasoned with soy sauce.

Ingredients (2 servings)

½ cucumber halved lengthways, deseeded, sliced

1 yellow capsicum, deseeded, sliced

1 ½ oz. snow pea sprouts, trimmed

1 cup fresh mint leaves

1 large red chili, deseeded, sliced

2 garlic cloves, crushed

2 teaspoon grated fresh ginger

1 tablespoon chopped shallot

2 tablespoons Kecap manis (Indonesian sweet soy sauce)

2 tablespoons olive oil

1 lb. baby octopus, cleaned, head removed, halved

Lime wedges, to serve

Preparation

Mix the cucumber, capsicum, snow pea sprouts, and mint leaves in a suitable mixing dish. Place aside. Mix the chili, garlic, ginger, shallot, Kecap manis (sweet Indonesian soy sauce), and one tablespoon olive oil in a suitable mixing bowl. Toss in the octopus to coat it. In a suitable nonstick frying pan, heat the remaining oil over high heat. Drain the octopus and keep the marinade aside. Cook the octopus for two-three minutes, with frequent stirring, until golden brown. Return the marinade to the pan and stir until it comes to a boil. Toss the lettuce with the warm octopus and marinade until everything is well mixed. Serve with lime wedges on the side.


Sambal Balado

Preparation time: 10 minutes

Cook time: 5 minutes

Nutrition facts (per serving): 38 Cal (2g fat, 1g protein, 1g fiber)

As explained earlier, the Sambal is a must have ingredient on the Indonesian menu. It’s best to keep it ready in your refrigerator for quick serving.

Ingredients (2 servings)

3 ½ oz. red chili peppers chopped

3 ½ oz. Thai chili peppers

3 ½ oz. shallots or purple onion

2 garlic cloves

1 large tomato seeded

1 tablespoon cooking oil

3 kaffir lime leaves

2 teaspoon sugar

½ teaspoon salt

Juice of 1 lime

Preparation

In a food processor, mix the shallots, chili, garlic, and tomato; mix until fine or chop for a more rustic look. Preheat cooking oil in a suitable skillet. Stir in the components you chopped earlier, and the kaffir lime leaves until aromatic, about five minutes. Stir in the spice and the readymade garlic sambal chili for another minute. Cook the mixture until no longer moist and dry.


Rendang Curry Paste

Preparation time: 15 minutes

Nutrition facts (per serving): 16 Cal (0g fat, 0g protein, 3g fiber)

Rendang is a commonly used curry ingredient in Indonesia. If you want to recreate authentic rendang flavors in your curries, then use this recipe.

Ingredients (8 servings)

1 brown onion, chopped

3 long fresh red chili peppers, seeded, chopped

3 small fresh red chili peppers, seeded, chopped

1 stem lemon grass, pale section only, finely chopped

3 garlic cloves, crushed

2 teaspoon tamarind puree

2 teaspoon grated fresh ginger

2 teaspoon ground coriander

2 teaspoon ground cumin

1 teaspoon turmeric

½ teaspoon salt

Preparation

Blend the brown onion with the garlic, coriander, and rest of the ingredients in a blender for 1 minute. Serve.


Soups and Stews

Jakarta Style Beef Soup

Preparation time: 15 minutes

Cook time: 60 minutes

Nutrition facts (per serving): 442 Cal (17g fat, 23g protein, 3g fiber)

This Jakarta Beef Soup is loved by all due to its great taste. Serve it warm for the best taste and flavor and enjoy with bread or rice.

Ingredients (8 servings)

½ lb. noodle, boil in hot water till al dente

1 lb. beef/brisket, diced

1 lime, juiced

2 stem lemon grass, bruised

1 inch fresh ginger, sliced

2 teaspoon beef broth powder

8 cups water

Spice

8 shallots, chopped

4 garlic cloves, chopped

3 candlenuts, chopped

1 teaspoon black pepper

2 teaspoon sugar

2 teaspoon salt

Garnish

2 spring onions, cut in ½ inch long

Flat parsley, chopped

2 tomatoes, quartered

1 lime, sliced

Preparation

Crush the pepper with a pestle in a mortar. In a suitable frying pan, heat two tablespoons of oil. Combine the pepper paste with the lemongrass. Stir-fry the paste constantly until aromatic and cooked through for five minutes. Add eight cups water, sliced ginger, beef broth, and fried spice paste to a deep saucepan. Cook the meat to a boil over medium heat. Once the beef stock has reached a boil, reduce the heat to medium and continue to cook until the beef is tender and fully cooked, about 30-40 minutes. Taste and season with salt and sugar as needed. Soak or cook noodles until al dente in boiling water, following the preparation instructions. Drain and set aside. Add the parsley, spring onions, and crispy fried onions to finish.


Spinach Clear Soup

Preparation time: 10 minutes

Cook time: 10 minutes

Nutrition facts (per serving): 241 Cal (4g fat, 2g protein, 1.1g fiber)

Here comes a soup that’s super easy and simple to make. It has this rich mix of chicken broth with spinach, spices, and corn kernels.

Ingredients (4 servings)

2 bunches spinach, cut, washed

4 oz. corn kernel

4 shallots, sliced

2 garlic cloves, sliced

4 cups chicken broth

1 ½ teaspoon salt

¼ teaspoon white pepper powder

½ teaspoon mushroom bouillon

1 medium tomato, cut into wedges

Preparation

Boil four cups chicken broth in a suitable cooking pot. Add the garlic, shallots, and corn kernels. Keep cooking the soup until the corn kernel softens. Stir in the spinach, white pepper powder, salt, mushroom bouillon, and tomato. Cook for five minutes. Serve warm.


Soto Bening Semarang

Preparation time: 10 minutes

Cook time: 35 minutes

Nutrition facts (per serving): 317 Cal (24g fat, 22g protein, 0g fiber)

Soto bening Semarang is another chicken soup which also have Indonesian spices, noodles, and veggies. It’s great to serve on all special occasions and dinner.

Ingredients (6 servings)

1 ⅔ lbs. boneless chicken

4 garlic cloves, chopped

1 ½ teaspoon black pepper seeds

1 teaspoon coriander seed

2 inch ginger

1 inch turmeric

1 stalk lemongrass

3 bay leaves

3 lime leaves

4 tablespoons oil for sauteing

6 cups water

1 knob garlic, sliced

5 stalks spring onion

3 teaspoon salt

Add-ons

¼ whole cabbage

½ lb. bean vermicelli

6 boiled eggs

½ lb. bean sprouts

2 stalks celery leaf, chopped

2 limes

Preparation

Boil the chicken and then prepare the paste components while the chicken is cooking. Using a mortar or food processor, make a paste with garlic, black pepper, coriander, ginger, and turmeric. In a nonstick frying pan, heat the oil and add the paste components, along with the broken lemongrass, lime leaf, and bay leaf. Cook till the scent emerges. Add it to the chicken broth once the aroma has developed. Soak the bean vermicelli in boiling water for five minutes before straining and draining it with cold water to avoid the bean threads sticking together. Cut the cabbage into very thin slices. Clean the root of the bean sprouts before preparing the bean vermicelli. Cook until the chicken is ready.

When the chicken is ready, drain it through a strainer and deep fried it. The chicken is then shredded for the topping. After the chicken has been removed from the broth, add the chopped spring onion and fried garlic before turning off the heat. To make the dish, combine the rice, bean vermicelli, cabbage, shredded chicken, egg, fried garlic, celery, and soup in a mixing bowl. Serve.


Banana Flower, Kale, and Chicken Soup

Preparation time: 5 minutes

Cook time: 23 minutes

Nutrition facts (per serving): 315 Cal (21.1g fat, 16g protein, 2g fiber)

This Indonesian banana flower kale and chicken soup is a typical Indonesian entree, which is a must on this menu. It has this rich mix of chicken meat with kale, spices, and banana flower.

Ingredients (8 servings)

½ lb. chicken breast, diced

8 oz. kale, chopped

1 banana flower , chopped

1 long red chili , chopped

2 lemongrass, chopped

2 kaffir lime leaves, chopped

2 bay leaves

½ inch ginger, chopped

½ inch galangal

5 cloves garlic, chopped

1 medium red onion, chopped

1 tablespoon turmeric powder

1 teaspoon salt

½ teaspoon black pepper

1 teaspoon sugar

2 tablespoons cooking oil

8 cups water

1 lemon

Preparation

Add the chicken and the rest of the recipe ingredients, except for the kale and the banana flower, to a cooking pot and cook on a simmer for 15-20 minutes until the chicken gets tender. Add the kale and the banana flower and then cook for three minutes. Serve warm.


Bakso Meatball Soup

Preparation time: 10 minutes

Cook time: 20 minutes

Nutrition facts (per serving): 340 Cal (3.1g fat, 29.1g protein, 14g fiber)

Let’s make the traditional bakso meatball soup with these simple ingredients. Mix them together and then cook to achieve great flavors.

Ingredients (4 servings)

1 lb. beef, without fat, minced

2 tablespoons tapioca flour or cornstarch

1 egg

3 tablespoons fried shallots

2 garlic cloves

½ teaspoon pepper

1 teaspoon salt

1 teaspoon sugar

⅔ cup ice water

Soup

1 onion, chopped

8 cups water

3 garlic cloves, bruised

½ teaspoon black pepper powder

1 spring onion, cut about ½ inch long

1 teaspoon beef broth powder

Salt, to taste

10 fried wonton wrappers, for frying

Garnish and Condiments

Fried shallots, to taste

2 spring onions or flat-leaf parsley, sliced

1 cup glass noodles, boil to al dente, set to drain

Coy sum (Chinese leaves) or spinach, blanched, set to drain

Kecap manis (sweet Indonesian soy sauce), to taste

Tomato ketchup, to taste

Sambal Oelek, to taste

Preparation

In a mortar/grinding stone, grind the bakso seasoning ingredients: garlic, fried shallots, salt, and sugar until smooth. Grind until completely smooth. Add the tapioca flour or cornstarch to the spice mixture in a suitable bowl and stir thoroughly with a wooden spoon. Set one aside. Blend the cut beef and egg until smooth in a food processor. Mix until smooth. Combine the tapioca mixture and beef paste in a food processor, then add the remaining cold water and process until the dough is thoroughly combined. You can alternatively combine the tapioca and beef paste in a food processor and process them together. That’s how it should appear.

Meanwhile, boil three liters (six pints) of water in a decent pot. Add two teaspoons of salt. Reduce its heat to medium. Form a meatball, then boil and cook it. Form the remaining dough into a round and boil until well done. The meatballs are done when they float to the top of the water. Place the wrapper in front of you, one corner at the bottom, to make a diamond shape. Place one teaspoon of meatball dough in the center of the wrapper. Fold it in half to create a triangle. Pick up the two 45-degree-angled ends (the ones with the fold), pinch them together, and seal them with a dab of water on your finger. Deep-fry the prepared wontons in hot oil until golden brown. Boil the broth or water.

For the soup, cook the garlic and chopped onion until fragrant. Combine it with the broth. Combine the spring onions, salt, pepper, and broth powder in a mixing bowl. Season to taste, adding salt and sugar as needed. Add the coy sum and blanch until barely wilted. To avoid overcooking, remove the blanched coy sum from the pan and store it separately. In a good bowl, combine the noodles and vegetables. Place the prepared meatballs on top and pour the soup over them. Serve with sliced spring onions, fried shallots, and fried wontons as a garnish. Finally, season with Kecap manis (sweet Indonesian soy sauce), tomato ketchup, sambal, and salt, to taste.


Prawn and Chicken Wonton Soup

Preparation time: 10 minutes

Cook time: 15 minutes

Nutrition facts (per serving): 486 Cal (35.4 g fat, 27.3g protein, 1g fiber)

Count on this Indonesian prawn and chicken wonton to make your dinner extra special and delicious for your loved ones.

Ingredients (4 servings)

4 ½ cup cups chicken consommé

2 inch-piece ginger, peeled, cut into matchsticks

1 tablespoon chopped coriander roots and stems

1 tablespoon light soy sauce

1 tablespoon Chinese black vinegar

1 bunch baby choy sum, ends trimmed

4 green onions, trimmed, sliced

Prawn and Chicken Wontons

14 oz. medium green prawns, peeled, deveined, chopped

8 ½ oz. chicken mince

2 tablespoons chopped coriander

2 teaspoons grated ginger

1 tablespoon oyster sauce

1 tablespoon Shaoxing wine or dry sherry

1 tablespoon Kecap manis (sweet Indonesian soy sauce)

1 teaspoon brown sugar

40 egg wonton wrappers

Preparation

In a suitable mixing bowl, mix the prawns, chicken, coriander, ginger, oyster sauce, Shaoxing wine, Kecap manis (Indonesian sweet soy sauce), and sugar to make the prawn and chicken wontons. On a clean surface, place a wonton wrapper. Fill the wrapper with a heaping tablespoon of the prawn mixture. Brush the edges with a pastry brush soaked in water. To contain the filling, fold the wrapper diagonally. Brush one corner with water and bring it down beneath the filling to meet the other and press together. Place on a serving dish. Using the leftover prawn mixture and wonton wrappers, repeat the process. In a suitable saucepan over high heat, place the consommé. Bring the water to a boil.

Reduce to low heat and bring to a gentle simmer. Bring to a simmer the ginger, coriander roots, soy sauce, and vinegar. Cook for five minutes until the stock returns to a simmer, and the wontons are fully cooked. Cook for one minute until the choy sum is barely wilted. Turn off the heat. Fill serving bowls halfway with soup, wontons, and choy sum (Chinese leaves). Serve immediately with a green onion garnish.


Soto Ayam

Preparation time: 15 minutes

Cook time: 35 minutes

Nutrition facts (per serving): 242 Cal (8.4g fat, 15.2g protein, 1g fiber)

Soto Ayam is an Indonesian chicken noodle soup recipe. And if you haven’t tried it yet, then here comes a simple to cook recipe that you can create at home in no time with minimum effort.

Ingredients (8 servings)

8 chicken thighs, skin removed

8 cups water

1 stalk lemongrass, chopped

1 teaspoon salt

Vegetable oil, to shallow fry

Spice Paste

1 cup shallots chopped the size of garlic cloves

5 garlic cloves, chopped

1-inch fresh ginger, chopped

1 tablespoon macadamia nuts

½ teaspoon turmeric powder

1 ½ teaspoon coriander powder

½ teaspoon pepper

½ cup coconut milk

3 tablespoon vegetable oil

Soto Ayam

Stock from cooking the chicken

12 oz. rice vermicelli

4 hardboiled eggs, peeled and halved

Chopped cilantro, to garnish

Fried shallots, to garnish

Sambal Oelek, to serve

Lime wedges, to serve

Preparation

Add the chicken, water, lemon grass, and salt to a suitable cooking pot and cook until the chicken is tender. Strain, keep the chicken aside and reserve its stock. Sear chicken in a pan with oil for five minutes per side. Blend the spice paste ingredients in a blender. Add the spice paste, cooked chicken, and rice vermicelli to the stock and cook for 10 minutes. Add the eggs and the rest of the garnish. Serve warm.


Yogyakarta Jackfruit Stew

Preparation time: 10 minutes

Cook time: 6 hours

Nutrition facts (per serving): 370 Cal (12g fat, 14g protein,6 g fiber)

This Indonesian Jackfruit recipe has unique flavors due to its rich blend of jackfruit flesh with spices, coconut milk, ginger, and eggs. Serve warm with rice or bread.

Ingredients (6 servings)

6 Indonesian bay leaves

3 kaffir lime leaves

1-inch galangal or ginger, bruised

2 lemongrass, bruised and knotted

1 teabag of black tea

1 ⅔ oz. palm sugar

1 ½ teaspoon salt

1 lb. young jackfruit

4 cups coconut milk

4 hard-boiled eggs

Spice Paste

1 oz. shallots

4 garlic cloves

8 candlenuts

1 teaspoon coriander seeds

Preparation

In a food processor, mix the shallot, garlic, candlenuts, and coriander to make a smooth paste. Cook the jackfruit: In a suitable saucepan, mix bay leaves, kaffir lime leaves, galangal, lemongrass, tea bag, salt, palm sugar, spice paste, and young jackfruit. Heat the coconut milk to a boil with constant stirring to ensure that everything is submerged. Reduce its heat to a low setting. Cook, stirring every 30 minutes or so, until the sauce has reduced by half, for approximately three to four hours.

Toss in the hard-boiled eggs and toss to combine. Continue to cook for another one to two hours, until the jackfruit and eggs have completely absorbed the sauce. Take out all the leaves. Serve heated or at room temperature after transferring to a serving platter.


Javanese Chicken Stew

Preparation time: 15 minutes

Cook time: 1 hour 10 minutes

Nutrition facts (per serving): 336 Cal (17g fat, 47g protein, 1g fiber)

If you haven’t tried the Javanese chicken stew before, then here comes a simple and easy to cook recipe that you can recreate at home in no time with minimum effort.

Ingredients (4 servings)

1 tablespoon macadamia nuts

1 tablespoon whole coriander seeds

5 oz. red Asian shallots, peeled, chopped

3 inch piece fresh ginger or galangal, peeled, chopped

4 large garlic cloves, chopped

1 fresh long red chili pepper, deseeded, chopped

1 teaspoon grated palm sugar

2 teaspoon water

1 ½ tablespoon coconut oil

2 ¼ lbs. chicken pieces

2 lemongrass stalks, bruised, tied into a knot

5 fresh kaffir lime leaves

1 cinnamon stick

2 (1 cup cans) coconut milk

Fried shallots, to serve

Sliced red chili pepper, to serve

Turmeric rice, to serve

Lime wedges, to serve

Preparation

Preheat a casserole dish with a sturdy bottom over medium-high heat. Cook, with constant stirring, for two minutes until the macadamia nuts and coriander seeds are fragrant. Transfer to a mortar and pound until crushed with a pestle. In a food processor, chop the macadamia combination, shallot, ginger, garlic, chili, sugar, and water. Season. In a casserole dish, heat two tablespoons of oil over medium-high heat. Season the prepared chicken. Cook for eight minutes, rotating once until browned in two batches. Place on a plate to cool. Remove any extra oil. In the casserole dish, heat the remaining oil over medium-low heat. Heat for five minutes until aromatic, toss in the shallot mixture, lemongrass, kaffir lime leaves, and cinnamon. Toss in the chicken. Coat the pan. Pour in the coconut milk. Reduce its heat to a minimum. Cook, covered, for 30 minutes until the chicken is cooked, stirring periodically. Cook for five minutes, uncovered, until the sauce has thickened somewhat. If using, garnish with fried shallots and chili. If using, serve with turmeric rice and lime wedges.


Kari Kambing

Preparation time: 15 minutes

Cook time: 1 hour 15 minutes

Nutrition facts (per serving): 303 Cal (14g fat, 28g protein, 1g fiber)

Kari Kambing is an Indonesian lamb curry which has the richness of coconut milk, and the flavors of spice paste and tamarind puree. Serve it with flatbread.

Ingredients (4 servings)

2 tablespoons oil

2 lbs. boneless lamb leg, cut into 2 inch pieces

2 tomatoes, grated

1 ½ cups Messel chicken style liquid stock

1 cinnamon stick

6 cardamom pods, bruised

1 ⅔ cup can coconut milk

2 teaspoon tamarind puree

Spice Paste

2 teaspoon coriander seeds

1 teaspoon cumin seeds

1 teaspoon fennel seeds

5 whole cloves

½ teaspoon peppercorns

1 large brown onion, chopped

4 macadamias

2 inch piece fresh ginger, chopped

2 garlic cloves

1 small fresh red chili pepper, chopped

3 teaspoon water

½ teaspoon ground turmeric

¼ teaspoon ground nutmeg

Preparation

In a suitable frying pan, mix the coriander seeds, cumin seeds, fennel seeds, cloves, and peppercorns to produce the spice paste. Cook for three minutes over medium heat, shaking the pan regularly until fragrant. Place the mixture in a food processor and blend until smooth. Mix the onion, macadamias, ginger, garlic, chili, water, turmeric, and nutmeg in a suitable mixing bowl. Process until you have a smooth paste. In a suitable wok or big saucepan, heat the oil over medium heat. Cook, with constant stirring, for three minutes until fragrant. Cook for two minutes, occasionally tossing until the meat is browned.

Add the tomato and mix well. Add the cinnamon and cardamom to the stock. Reduce its heat to a minimum. Cook for one hour, with occasional stirring. Cook for almost one and a half hour until the lamb is cooked; add the coconut milk halfway through. Toss in the tamarind. Salt and pepper to taste.


Main Dishes

Indonesian Chicken Skewers with Spicy Coconut Salad

Preparation time: 10 minutes

Cook time: 20 minutes

Nutrition facts (per serving): 300 Cal (7g fat, 20g protein, 2g fiber)

These chicken skewers served with spicy coconut salad make an interesting serving for the dinner table, especially when you want to enjoy something delicious and exotic.

Ingredients (4 servings)

½ small red onion, chopped

4 garlic cloves, chopped

2 fresh long red chili peppers, chopped

2 inch piece of fresh ginger, peeled, sliced

1 teaspoon raw sugar

1 ½ tablespoon grapeseed oil

1 stem lemongrass, pale section only, chopped

1 lime, grated, juiced

1 tablespoon Kecap manis (Indonesian sweet soy sauce), plus extra, to serve

1 ¾ lb. chicken Thigh, trimmed, cut into 3cm pieces

⅓ cup desiccated coconut

2 tablespoons water

10 ½ oz. green beans, trimmed, halved diagonally

½ Chinese cabbage, sliced

8 ½ oz. bean sprouts, trimmed

Lime halves, extra, to serve

Preparation

In a food processor, mix the onion, garlic, chili, ginger, sugar, and one tablespoon of grapeseed oil and process until smooth. Season. Reserve two-thirds of the chili mixture in a separate bowl. Place aside. Toss the remaining chili mixture with the lemongrass, lime peel, juice, and Kecap manis. Blend until completely smooth. Add the chicken and transfer to a suitable bowl. Toss to evenly coat. Use eight bamboo skewers, soaked in water, threaded with chicken. Over medium-low heat, heat a nonstick frying pan. Stir in the reserved chili mixture. Cook for two minutes, with occasional stirring, until fragrant. Include the coconut. Cook for two minutes, with occasional stirring, until fragrant.

Add some water. Cook, with constant stirring, for three minutes until the sauce has thickened. Place in a suitable mixing bowl. Preheat the grill or chargrill pan to medium-high heat. Drizzle the remaining oil over the chicken. Cook for 10 minutes, flipping once, until well cooked. In the meantime, bring a big pot of salted water to a boil. Cook for 2 minutes. Toss in the wombok and sprouts. Cook for one minute, until crisp and tender. Under cold running water, refresh. Drain. Toss the vegetables into the chili mixture. Toss everything together on skewers, lime halves, and additional Kecap manis (Indonesian sweet soy sauce).


Nasi Uduk

Preparation time: 10 minutes

Cook time: 20 minutes

Nutrition facts (per serving): 278 Cal (16g fat, 4g protein, 2g fiber)

If you want to serve coconut flavored rice along with your favorite Indonesian soups or curries then this recipe is a perfect option to try.

Ingredients (2 servings)

10 ½ oz. of rice, washed

1 ¾ cup of coconut milk

2 bay leaves

2 cloves

2 lemongrass stems, bruised

1 inch piece of cinnamon

½ teaspoon of pepper

A pinch of salt

Preparation

Add the bay leaves, cloves, lemongrass, cinnamon, pepper, and salt to the boiling coconut milk. Bring to a boil, with constant stirring. Mix rice and coconut milk. Steam the rice until it is done. Serve Nasi Uduk with your favorite side dish.


Nasi Rames

Preparation time: 15 minutes

Cook time: 25 minutes

Nutrition facts (per serving): 256 Cal (16g fat, 19g protein, 6g fiber)

Indonesian Nasi Rames is a nutritious boiled rice recipe that’s served with fried tofu and egg. It has lots of proteins to add to the table.

Ingredients (2 servings)

1 cup of boiled white rice

2 hard-boiled eggs

2 pieces of fried tofu

1 strand of orange leaves

½ stick lemongrass, crushed

Vegetable oil

¼ cup of water

2 cloves of shallot

2 garlic cloves

2 large red chili peppers

3 red curly chili peppers

4 red birds-eye chili peppers

1 candlenut

1 teaspoon brown sugar

Pinch of salt

Preparation

Cut the tofu into pieces and cook until the surface is dry. Also, fry the hard-boiled eggs. Place aside. Sauté all the spices in a pan. Add the lemongrass and orange leaves. Pour in the water, then tofu and cooked eggs. Stir. Reduce its heat to allow the flavors to infuse. Set the liquid aside once it has reduced. Fry the tempeh for a few minutes. Place aside. Sauté the ground spices, then add the bay leaves, water, tempeh and banana. Cook until the liquid is almost gone. Set aside after that. Season with black pepper and salt, then add the bay leaves, water, and fried tempeh. Cook until the liquid is almost gone. Set aside after that. Serve.


Lontong Sayur

Preparation time: 15 minutes

Cook time: 30 minutes

Nutrition facts (per serving): 470 Cal (5g fat, 32g protein, 1.4g fiber)

Try this Indonesian beef and snack beans recipe, and you’ll love it for its rich blend of flavors and aromas. The recipe is simple and gives you lots of nutrients in one place.

Ingredients (8 servings)

3 tablespoons of vegetable oil

2 bay leaves

1 lb. beef, cut into bite-size pieces

4 chayote, peeled, cored, and julienned

1 lb. snake beans, cut into 1-inch pieces

8 cups thin coconut milk

2 tablespoons of fish sauce

2 tablespoons of palm sugar

A pinch of salt

Spice Paste

3 ½ oz. shallot

4 garlic cloves

10 bird’s-eye chili peppers

½ oz. of dried shrimps, soak in boiling water to soften

2-inch piece of galangal or ginger

Preparation

In a suitable pot, heat the oil and cook the spice paste and bay leaves. Cook the beef in the pan. Mix the chayote and the snake beans in a suitable bowl. Cook until the veggies have begun to wilt. Mix the coconut milk, fish sauce, and palm sugar in a suitable mixing bowl. Bring the water to a boil. Reduce its heat to low and cook on a simmer the meat until it is soft. More boiling water can be added. Add extra palm sugar and salt to taste. Turn the heat off. Serve immediately.


Indonesian Barbeque Beef Ribs

Preparation time: 15 minutes

Cook time: 1 hour 5 minutes

Nutrition facts (per serving): 394 Cal (20g fat, 20g protein, 1g fiber)

The Indonesian BBQ Beef ribs are a delight to serve. The recipe is known for its comforting effects, and the meal offers a very energizing combination of ingredients.

Ingredients (4 servings)

1 ½ lb. beef short ribs

Brine

4 cups water

3 tablespoons salt

3 garlic cloves

1 stalk lemongrass, bruised

1 teaspoon galangal powder

2 inch ginger, sliced

2-star anise

Marinade

5 tablespoons sweet soy sauce (Kecap Manis)

5 tablespoons honey

3 garlic cloves, grated

2 teaspoon ginger, grated

1 tablespoon chili powder

1 tablespoon oyster sauce

1 teaspoon white pepper

2 tablespoons tomato puree

1 tablespoon soy sauce

3 tablespoons apple cider or white wine vinegar

2 tablespoons oil

Preparation

Soak the ribs in brine for two hours in a big pot. Bring to a boil, then reduce to low heat and cook for one hour, until the meat is tender. Remove the ribs after they have cooled. In a suitable mixing bowl, mix the marinade ingredients. Marinade each rib. Cook the prepared ribs for five minutes on each side on a hot griddle pan or barbeque, basting as needed until the marinade caramelizes. Before serving, let the ribs rest for five minutes.


Indonesian Sticky Roast Chicken

Preparation time: 10 minutes

Cook time: 1 hours 20 minutes

Nutrition facts (per serving): 418 Cal (19g fat, 33g protein, 6g fiber)

Try this sticky roast chicken with your favorite herbs on top. Adding a dollop of cream or yogurt will make it even richer in taste.

Ingredients (6 servings)

2 mandarins, cut in halve

¼ cup sweet soy sauce

2 tablespoons soy sauce

3 teaspoon grated ginger

1 teaspoon Chinese five-spice

3 lbs. whole chicken

Steamed bok choy, to serve

Yeo’s pure sesame oil, to drizzle

Sliced long fresh green chili, to sprinkle

Fresh coriander sprigs, to serve

Preparation

Cut both the mandarins in half horizontally. Keep one mandarin aside. In a suitable saucepan, squeeze the remaining mandarin juice. Keep the peel. In a suitable saucepan, mix the sweet sauce, soy sauce, ginger, and five-spice. Over high heat, bring to a boil. Reduce its heat to medium-low and cook for five minutes until the sauce has thickened. In the meantime, preheat your oven to 380 degrees F. Place a rack in a roasting pan and fill with 4 cups of water. Place the mandarin peel in the chicken's cavity.

Place the chicken on the rack in the roasting pan and coat the skin with the soy sauce mixture using a pastry brush. Roast the prepared chicken in the oven for one hour fifteen minutes, brushing with the soy sauce mixture every 20 minutes or so, until the juices run clear when a skewer is inserted into the thickest section of the chicken. Place the reserved mandarin halves in the roasting pan during the last 30 minutes of cooking. Drizzle sesame oil over the bok choy. Season the chicken with the chili powder. Coriander sprigs on top. If desired, serve the chicken with bok choy and fried mandarin halves on the side.


One-Pan Nasi Goreng Prawn Rice Bake

Preparation time: 10 minutes

Cook time: 26 minutes

Nutrition facts (per serving): 442 Cal (12g fat, 25g protein, 1g fiber)

Enjoy this Indonesian prawn rice baked with your favorite salad on the side. As the rice is baked with the seafood, this meal has a crispy taste and appealing looking.

Ingredients (2 servings)

¼ cup vegetable oil

1 lb. peeled green prawns, deveined, tails intact

1 brown onion, chopped

1 long fresh red chili, sliced

2 garlic cloves, chopped

10 ½ oz. green beans, sliced

1 teaspoon shrimp paste

1 lb. packet of microwave jasmine rice

9 oz. packet microwave jasmine rice

2 ½ tablespoon Kecap manis (Indonesian sweet soy sauce)

2 ½ tablespoon tamari

1 teaspoon Messel Stock Powder Chicken Style

4 eggs

Green shallots, sliced, to serve

Sambal Oelek, to drizzle

Preparation

At 380 degrees F, preheat your oven. In a 2 inch-deep, 10 x 14 inch flameproof roasting pan, heat one tablespoon of oil over medium-high heat. Cook, with constant stirring, for almost two minutes until golden. Place in a suitable mixing bowl. Reduce the temperature to medium. In the same pan, add the onion, chili, and the remaining oil. Cook for five minutes, with occasional stirring, until the onion softens. Cook for one minute, until garlic, is fragrant. Cook, with occasional stirring, for almost three minutes, until the green beans are soft and crisp. Cook for one minute, breaking up the shrimp paste with a wooden spoon until well mixed and fragrant. Turn off the heat.

Add the jasmine rice to the pan and stir until well incorporated, breaking up the rice with a wooden spoon. Mix the Kecap manis and tamari in a suitable bowl. Stir until the rice is completely covered. Add the stock powder and mix well. Stir and add one cup of water until everything is well blended. Bake for 10 minutes after transferring to the oven. Stir the prawns into the rice mixture until everything is well incorporated. In the rice mixture, make four indents. In each indent, crack an egg. Bake for almost 10 minutes, until the eggs are set and the rice borders are golden brown. Serve with shallots, Sambal Oelek, and additional Kecap manis on top of the rice bake.


Indonesian Chicken with Gado Salad

Preparation time: 10 minutes

Cook time: 6 hours 10 minutes

Nutrition facts (per serving): 389 Cal (21g fat, 25g protein, 5g fiber)

Make this Indonesian chicken with Gado salad in no time and enjoy it with some garnish on top. Adding a drizzle of paprika on top makes it super tasty.

Ingredients (4 servings)

¼ cup kecap manis (Indonesian sweet soy sauce)

2 garlic cloves, crushed

1 whole chicken extra suitable

12 chat potatoes, halved

3 eggs

1 lb. green beans

4 cups shredded white cabbage

8 ½ oz. bean sprouts

¾ cup coconut cream

⅓ cup peanut butter

½-1 teaspoon mild curry powder

Preparation

At 400 degrees F, preheat your oven. In a suitable bowl, mix 2 tablespoons of Kecap manis (Indonesian sweet soy sauce) and the garlic. Using cold running water, rinse the chicken and cavity. Using a paper towel, pat dry. Place in an oven-safe baking dish. Cover the chicken with the Kecap manis mixture. Roast for 4-6 hours, brushing with the pan juices occasionally, until the juices run clear when a spear is inserted into the thigh. If over-browning occurs, cover with foil. In the meantime, heat a big pot of water to a boil.

Cook for three minutes after adding the potatoes. Pour in the eggs. Cook for another nine minutes until the beans are added in the last three minutes. Drain and peel the cooked eggs. Cut each potato half in half. Make quarters using the eggs. In a suitable dish, mix the cabbage, bean sprouts, potato, and beans. Salt and pepper to taste. Add the egg on top. In a suitable saucepan over medium heat, mix the coconut cream, peanut butter, curry powder, and remaining Kecap manis. Cook for three-four minutes, frequently whisking, until smooth and the sauce comes to a boil. Use salt and pepper to taste. Place the prepared chicken on a serving plate and cut it into pieces. Pour half of the satay sauce over the salad and place the remaining sauce served on the side.


Indonesian Braised Beef

Preparation time: 15 minutes

Cook time: 1 hour 15 minutes

Nutrition facts (per serving): 434 Cal (11g fat, 33 protein, 12g fiber)

This braised beef is also quite famous in the region; in fact, and it’s a must to try because of its great taste and high protein content.

Ingredients (2 servings)

1 tablespoon vegetable oil

1 ¾ lb. beef chuck steak, cut into 2 inch pieces

2 garlic cloves, sliced

2 teaspoon ground cumin

2 cups Messel chicken style liquid stock

¼ cup Kecap manis

1 cinnamon stick

4 Roma tomatoes, chopped

1 ¼ lb. Desiree potatoes, peeled, cut into 1 inch pieces

Steamed jasmine rice, to serve

Fresh coriander leaves, to serve

Preparation

In a suitable, heavy-bottomed saucepan, heat the oil over high heat. Cook meat for 5 minutes in batches, until brown. Place on a plate to cool. Reduce to medium-high heat. Add the garlic to the pan. Cook until aromatic, about 30 seconds. Cumin to taste. Cook for 10 seconds until the mixture is aromatic. Replace the beef in the pan. Stir. Half of the tomato, stock, Kecap manis, and cinnamon. Bring the water to a boil. Reduce its heat to a minimum. Cook for one hour, slightly covered, stirring periodically, until tomatoes have collapsed and liquid has decreased. Add one cup of cold water and potatoes to the beef mixture. Cook for another 30 to 45 minutes, partially covered and stirring. Serve the meat mixture over rice with the leftover tomato and coriander.


Ayam Goreng with Coconut Rice

Preparation time: 10 minutes

Cook time: 42 minutes

Nutrition facts (per serving): 388 Cal (11g fat, 28g protein, 3g fiber)

Ayam Goreng is a roasted chicken recipe which is served with coconut rice. It makes one luscious meal for the table.

Ingredients (6 servings)

1 medium red onion, chopped

1 inch piece fresh ginger, peeled, chopped

1 stick lemongrass (white part only), chopped

2 teaspoons ground coriander

2 teaspoons sea salt

1 teaspoon ground turmeric

1 ⅔ cup can coconut milk

3 ½ lbs. whole chicken

2 teaspoons peanut oil

Peanut oil, for shallow frying

Lemon wedges, to serve

Fresh coriander to serve

Coconut Rice

1 ⅔ cup can coconut milk

1 stick lemongrass, white part only, halved lengthways

1 inch piece of fresh ginger, peeled, halved

2 cups jasmine rice

Preparation

In a food processor, mix the onion, ginger, lemongrass, coriander, salt, turmeric, and ¼ cup of coconut milk. Process until everything is chopped. Under cold running water, rinse the chicken (including the cavity). Using a paper towel, pat dry. Remove any extra fat. Cut the trimmed chicken into 12 pieces. In a suitable frying pan, heat the peanut oil over medium-high heat. Mix in the onions. Cook for one minute, with constant stirring, until aromatic. Add the skin-side-down chicken and the remaining coconut milk. Bring the water to a boil. Reduce its heat to a minimum. Cook for 15 minutes, uncovered. Rotate the chicken. Cook for another 15 minutes until the liquid has almost completely evaporated.

Place on a plate to cool. Refrigerate for three hours or overnight, uncovered. Mix the rice with the coconut. In a suitable-high-heat saucepan, mix coconut milk, lemongrass, ginger, rice, and two cups of cold water. Bring the water to a boil. Reduce its heat to a minimum. Cook for almost 10 minutes, covered until the coconut mixture has been absorbed. Turn off the heat. Cover and set aside for 10 minutes. Remove and discard the lemon grass and bay leaves. In the meantime, pour enough oil into a big, deep frying pan to completely cover the bottom. Heat to a suitable-high temperature. Cook this chicken for two to three minutes per side, in batches, until browned. To drain, place on a big platter lined with paper towels. Serve the chicken with coconut rice, lemon wedges, and coriander sprigs.


Egg Rolls Stuffed with Chicken and Vegetables

Preparation time: 15 minutes

Cook time: 5 minute

Nutrition facts (per serving): 433 Cal (3g fat, 22g protein, 5g fiber)

This recipe is one good source of proteins, as it’s loaded with egg and chicken. The egg rolls are stuffed with a delicious chicken filling.

Ingredients (6 servings)

6 eggs

3 egg whites

2 teaspoon dry sherry

Olive oil spray

14 oz. shredded cooked chicken breast

1 large carrot, peeled, cut into matchsticks

1 red capsicum, seeded, sliced

1 Lebanese cucumber, cut into matchsticks

2 tablespoons Kecap manis (Indonesian sweet soy sauce)

Kecap manis, extra, to serve

Watercress sprigs, to serve

2 cups steamed white rice

Preparation

In a suitable mixing bowl, beat the eggs, egg whites, and sherry until well blended. Over medium-high heat, heat a suitable frying pan. Use an oil spray. Pour ¼ cup of the egg mixture into the pan and swirled to cover the bottom. Cook for 30 seconds per side until golden brown. Transfer to a platter and cover with foil. Repeat with the remaining egg mixture in seven more batches, warming the pan between batches. On a clean work area, place the egg crepes. Fill the crepes halfway with chicken, carrots, capsicum, and cucumber. Drizzle the Kecap manis (Indonesian sweet soy sauce) on top. To enclose the filling, tightly roll up the crepes.


Sweet Sticky Pork with Garlic and Chive Rice

Preparation time: 15 minutes

Cook time: 30 minutes

Nutrition facts (per serving): 405 Cal (4g fat, 23g protein, 2g fiber)

This sweet sticky pork with chive rice is loved by all, young and adult. It’s simple and quick to make. This delight is great to serve at dinner tables.

Ingredients (2 servings)

1 cup jasmine rice

1 inch piece fresh ginger, peeled, grated

2 tablespoon Kecap manis

1 tablespoon soy sauce

1 tablespoon brown sugar

2 garlic cloves, crushed

2 tablespoons rice bran oil

1 lb. pork schnitzel (uncrumbled)

1 bunch of fresh chives, cut into 1 inch lengths

Steamed Asian greens, to serve

Preparation

In a suitable microwave-safe container, mix rice and two cups of cold water. Microwave on high (100%) for 13 minutes until soft and covered. Cool. In a suitable bowl, mix the ginger, Kecap manis, soy sauce, brown sugar, and half of the garlic. In a suitable frying pan, heat half of the oil over medium-high heat. Cook for one minute on each side until golden brown. Place on a plate to cool. To keep warm, cover loosely with foil. Pour a half cup of cold water into the pan with the soy mixture. Bring the water to a boil. Reduce the temperature to medium.

Cook for almost three to four minutes until the liquid has been reduced by half. Return the meat to the pan with the juices. Toss to evenly coat. Simmer for one–two minutes until thoroughly heated. Place the pork on a cutting board. Return to the sauce after slicing. In a suitable wok or frying pan, heat the remaining oil over medium-high heat. Mix the rice and the remaining garlic. Add salt to taste. Cook for almost four to five minutes, with occasional stirring, until the rice is heated. Sprinkle chives on top. Serve the rice mixture on a serving plate with the pork mixture on top. Serve with Asian greens, steamed.


Prawn and Rice Noodles

Preparation time: 5 minutes

Cook time: 10 minutes

Nutrition facts (per serving): 402 Cal (4g fat, 19g protein, 1.7g fiber)

Try the Indonesian prawn and rice noodles recipe at the dinner, as the prawns are cooked with an amazing blend of Indonesian spices. Serve warm with your favorite salad on the side.

Ingredients (4 servings)

9 oz. Chang's rice vermicelli noodles

2 tablespoon vegetable oil

5 eschalots, peeled, sliced

2 garlic cloves, sliced

10 ½ oz. medium green prawns, peeled, tails intact, deveined

1 medium tomato, diced

2 cups shredded wombok (Chinese cabbage)

¼ cup Kecap manis (Indonesian sweet soy sauce)

2 tablespoons oyster sauce

½ teaspoon hot chili sauce

½ teaspoon ground white pepper

1 egg, lightly beaten

Preparation

In a heatproof bowl, place the noodles. Fill with boiling water and cover. Allow it to sit for four minutes until softened. Drain. Preheat a suitable wok over high heat. Add oil. To coat, swirl. Garnish with eschalots and garlic. Cook for almost one minute until the vegetables are softened. Serve with prawns. Cook for three minutes until the prawns are barely pink. Toss in the tomato and wombok. Cook for one minute, until thoroughly heated. Mix the noodles, Kecap manis (Indonesian sweet soy sauce), oyster sauce, chili sauce, and pepper in a suitable mixing bowl. Toss everything together. Add egg. Cook for one minute until the egg is done. Serve.


Indonesian Fried Rice

Preparation time: 5 minutes

Cook time: 19 minutes

Nutrition facts (per serving): 252 Cal (8g fat, 10g protein, 4g fiber)

Simple and easy to make, this recipe is a must to try on this menu. Indonesian fried rice is a delight for the dinner table and can be served with all sorts of entrees.

Ingredients (2 servings)

1 ½ cups jasmine rice

1 ½ tablespoon peanut oil

4 green onions, sliced

1 cup frozen peas

2 tablespoon Indonesian sweet soy sauce

2 Birdseye chili peppers, sliced

4 eggs, at room temperature

Preparation

Cook the rice according to package directions in a suitable saucepan of boiling water until cooked. Drain. To chill the rice, spread it out on a tray. Over high heat, heat a suitable wok. Add one tablespoon of oil in the wok. To coat, swirl. Add ¾ of an onion. Cook for almost one minute until the vegetables are softened. Add peas. Cook for two–three minutes, until bright green. Pour in the cooled rice. Cook for three minutes, until thoroughly heated. Drizzle the sweet soy sauce over rice. Stir in half of the chili pepper. Season. Cook for two minutes, until thoroughly heated. Turn off the heat. Keep warm by covering. In a suitable frying pan, heat the remaining oil over medium heat. Pour eggs into the pan. Cook for almost two minutes until the egg whites are firm, but the yolks are still soft. Fill bowls with rice. Add a fried egg, the leftover onion, and the chili on the top. Serve.


Satay Pork Melts

Preparation time: 5 minutes

Cook time: 26 minutes

Nutrition facts (per serving): 256 Cal (15g fat, 18g protein, 4g fiber)

Indonesian Satay pork melts make one decent serving for the table. They’re prepared using English muffins, meat, veggies, and cheese.

Ingredients (4 servings)

1 lb. pork sirloin steaks

9 oz. Indonesian peanut satay marinade

Spray olive oil

4 English muffins, split, toasted

3 ½ oz. spinach leaves

3 ½ oz. Australian tasty cheddar, shredded

5 oz. Entertainer salad mix

1 cucumber, sliced

Preparation

Place the prepared pork in a glass or ceramic dish. Pour marinade on top. Refrigerate for at least 20 minutes. Over medium-high heat, heat a nonstick frying pan. Use an oil spray. Cook pork for three-four minutes per side, until cooked, depending on thickness. Slice. Preheat the grill to high heat. Add the spinach, pork, and cheddar to the muffins. Cook for one-two minutes under the grill until brown. Serve with cucumber and salad greens.


Sticky Chili Chicken and Brown Rice Bowl

Preparation time: 5 minutes

Cook time: 15 minutes

Nutrition facts (per serving): 478 Cal (10g fat, 18g protein, 1g fiber)

A perfect mix of chili chicken and brown rice in one bowl is all that you need to expand your Indonesian menu. Simple and easy to make, this recipe is a must to try.

Ingredients (8 servings)

1 long red chilli, seeds removed, chopped

4 garlic cloves, crushed

2 tablespoons rice vinegar

2 tablespoons kecap manis (Indonesian sweet soy sauce)

1 tablespoon sweet chilli sauce

1 tablespoon grated ginger

2 tablespoons honey

1 tablespoon soy sauce

⅔ cup rice bran oil

8 chicken thighs, cut into 1 inch pieces

2 eggs, lightly beaten

2 tablespoons chopped coriander

1 green capsicum, chopped

1 large bunch bok choy, trimmed, stalks and leaves each cut into 2 inch pieces

1 ½ cups (10 ½ oz.) brown rice, heated following packet instructions

¾ cup (105g) unsalted cashews, toasted

8 ½ oz. water chestnuts, drained, sliced

1 cup (120g) frozen peas, thawed

Preparation

In a suitable mixing bowl, mix the chili, garlic, vinegar, Kecap manis, sweet chili, ginger, honey, soy sauce, and ¼ cup (60ml) of oil. Toss in the chicken to coat. Cover with a plastic sheet and marinate for 30 minutes. Season the eggs and coriander together in a suitable bowl. In a suitable wok, heat 2 tablespoons of oil over high heat, then pour in the egg mixture and swirl to coat the wok's base in a thin layer. Cook for 1 minute until almost set, then flip and cook for 30 seconds longer until set. Place the omelet on a cutting board, fold it up, and slice it, and then set it aside. Add one tablespoon of oil, heated over medium-high heat in the wok until almost smoking.

Cook half of the chicken for seven-eight minutes until cooked through, reserving the marinade. Place in a suitable mixing bowl. Repeat with the remaining chicken and one tablespoon of oil. Clean the wok with a paper towel before heating one tablespoon of oil in it over high heat. Cook for 30 seconds with the capsicum, then add the bok choy stalks, and cook for another 30 seconds. Stir in the bok choy leaves for another minute until slightly wilted. Remove pan from heat. With the remaining one tablespoon of oil and return the wok to high heat. Allow for a minute of bubbling before adding the rice and stirring for two-three minutes until fully coated. Return the omelet, chicken, and vegetables to the wok, along with the cashews, water chestnuts, and peas, and cook for almost one minute, until heated through. Serve in individual bowls.


Indonesian Beef Rendang

Preparation time: 15 minutes

Cook time: 1 hour 45 minutes

Nutrition facts (per serving): 758 Cal (31g fat, 33g protein, 3g fiber)

Do you want to enjoy beef stew with an Indonesian twist? Then try this rendang recipe which has a special spice. You can serve it with your favorite bread or rice.

Ingredients (4 servings)

2 tablespoon vegetable oil

2 lbs. diced beef

1 oz. sachet rendang spice paste

1 ⅔ cup can coconut milk

½ cup stock beef

½ cup desiccated coconut

2 teaspoon brown sugar

1 tablespoon Kecap manis (Indonesian sweet soy sauce)

1 onion, chopped

Tomato, wedges, to serve

Cucumber, diced, to serve

Red chili, sliced, to serve

Preparation

In a suitable deep frying pan, heat the oil. Over medium-high heat, brown the beef in four batches. Place on a plate to cool. Reduce its heat to medium and toss in the onion. Cook until the onion is tender and golden, about five-seven minutes. Cook, with constant stirring, for 1 minute after adding the Rendang paste. Return the entire meat to the pan. 2 tablespoon coconut milk reserved; remainder added to the pan with stock. Bring the water to a boil. Reduce its heat to very low and cover and cook for one hour, with occasional stirring. Cook for 30 minutes, frequently stirring to avoid sticking to the bottom of the pan until the liquid is almost completely reduced. Serve with a drizzle of conserved coconut milk with tomato, cucumber, and chili on top.


Balinese Chicken Curry

Preparation time: 15 minutes

Cook time: 55 minutes

Nutrition facts (per serving): 453 Cal (4g fat, 15g protein, 1g fiber)

The classic Balinese chicken curry is here to complete your Indonesian menu. This meal can be served on all special occasions and celebrations.

Ingredients (4 servings)

2 tablespoon peanut oil

2 lbs. chicken thigh fillets, cut into 2 inch pieces

2 large ripe tomatoes, chopped

1 cup (1 cup) Messel chicken style liquid stock

1 ⅔ cup can coconut milk

1 tablespoon lime juice

Steamed jasmine rice, to serve

Spice Paste

1 large brown onion, chopped

¼ cup toasted peanuts

2 garlic cloves, crushed

1 tablespoon grated ginger

1 long red chili, chopped

1 tablespoon water

2 teaspoon ground coriander

1 teaspoon ground cumin

1 teaspoon ground fennel

1 teaspoon ground turmeric

1 teaspoon ground cinnamon

1 teaspoon ground cardamom

½ teaspoon ground cloves

½ teaspoon freshly ground black pepper

Preparation

In a food processor bowl, mix the onion, peanuts, garlic, ginger, chili, water, coriander, cumin, fennel, turmeric, cinnamon, cardamom, cloves, and pepper. Process until a smooth mixture forms. In a suitable wok, heat the oil over high heat. Cook, with constant stirring, for three minutes until the spice paste is fragrant. Cook, with frequent stirring, for two minutes, until the chicken is thoroughly covered in the spice mixture. Mix the tomato with the chicken stock. Bring to a low boil. Reduce heat to low and cook on a simmer for 30 minutes, stirring periodically, until almost done. Cook, stirring periodically, for 20 minutes until the coconut milk is heated through and the sauce has thickened somewhat. Stir in the lime juice until everything is well combined. Season with black pepper and salt, to taste. If desired, serve with steaming jasmine rice.


Crispy Spicy Chicken

Preparation time: 15 minutes

Cook time: 15 minutes

Nutrition facts (per serving): 522 Cal (37g fat, 22g protein, 4g fiber)

The Indonesian crispy chicken is an entrée that you must serve at the dinner table. This recipe will add a lot of flavors, aromas, and colors to your menu.

Ingredients (6 servings)

2 tablespoons peanut oil

6 chicken thighs

1 small bunch of spring onions, sliced

2 inch piece ginger, grated

2 garlic cloves, chopped

2 tablespoons Kecap manis (Indonesian sweet soy sauce)

1 tablespoon fish sauce

¼ cup Chinese rice wine

1 ½ tablespoon sambal Oelek

3 carrots, cut into thin matchsticks

⅓ cup sugar snap peas

½ cup roasted unsalted cashews

Thai basil leaves, to serve

Steamed rice, to serve

Sliced long red chili, to serve

Preparation

In a suitable wok or a big, deep frypan, heat the oil over high heat. Season the chicken and then fry for five minutes, skin-side down, until golden. Cook for another two minutes, until well cooked. Remove the wok from the heat. Stir in the spring onion for two minutes, until slightly softened. Cook for one minute, until aromatic, after adding the ginger and garlic. Cook for two minutes, until slightly reduced, with the Kecap manis, fish sauce, Chinese rice wine, and Sambal Oelek. Cook for another 2 minutes until the carrots and the peas are soft. Slice the chicken and toss it with the cashews and the Thai basil in the stir-fry.


Balinese-Style Roast Pork

Preparation time: 15 minutes

Cook time: 2 hours 15 minutes

Nutrition facts (per serving): 366 Cal (21g fat, 21g protein, 1g fiber)

The Balinese roasted pork is here to complete your Indonesian menu. This meal can be served on all special occasions and celebrations.

Ingredients (10 servings)

4 tortillas

5 ½ lbs. boned, rolled loin of pork, string removed

1 tablespoon vegetable oil

1 tablespoon sea salt

Sambal Oelek, to serve

Spice Paste

4 French shallots, chopped

2 fresh long red chilies, chopped

6 garlic cloves, chopped

2 stems of lemongrass, pale section only, chopped

2 inch piece galangal or ginger, peeled, chopped

1 inch piece ginger, peeled, chopped

1 tablespoon coriander seeds

½ teaspoon ground turmeric

1 teaspoon shrimp paste

1 teaspoon sea salt

¼ cup vegetable oil

Preparation

At 420 degrees F, preheat your oven. For the spice paste, mix all the recipe ingredients in a food processor, except the extra oil, and pulse until smooth. In a suitable frying pan, heat the additional oil over medium heat. Paste the spices in. Cook for three-four minutes, with occasional stirring, until fragrant. Allow to cool completely before serving. Place the prepared pork on a clean work surface, rind side up. Dry the rind with a paper towel. Score the rind with a sharp knife at 2cm intervals, cutting just into the fat layer. Flip the pork. On the thick side of the pork, create a horizontal slit without cutting all the way through. Place the Pork, rind-side down. Spread the spice paste on top. To close, roll it up. 3cm intervals are tied with kitchen string. In a suitable roasting pan, place the pork. Add vegetable oil and salt. Refrigerate for 30 minutes, uncovered, to dry out the skin. Cook the meat for 30 minutes until crackling appears. Reduce its heat to 380 degrees F. Roast for another one and a half hours until the pork is fully done. Allow 10 minutes for rest. Cut the cord. Place the pork on a cutting board. Serve with rice and sambal Oelek.


Prawns with Pineapple Dipping Sauce

Preparation time: 10 minutes

Cook time: 50 minutes

Nutrition facts (per serving): 281 Cal (16g fat, 19g protein, 2g fiber)

Indonesian prawns with pineapple dipping sauce is here to add flavors to your dinner table. You can try it as an effortless seafood serving.

Ingredients (4 servings)

½ pineapple, chopped

1 tablespoon peanut oil

Juice of 1 lime

1 tablespoon sambal Oelek

1 teaspoon fish sauce

2 teaspoon tamarind paste

Sunflower oil, to deep-fry

3 egg whites, lightly beaten with 2 teaspoon water

1 cup (5 oz.) plain flour, seasoned

1 lb. green school prawns

2 teaspoon sea salt flakes

1 teaspoon freshly ground black pepper

Chopped long red chili, to serve

Preparation

At 380 degrees F, preheat your oven. Toss the pineapple with the peanut oil, then spread it out on a baking sheet coated with parchment paper and roast for almost 45 minutes until caramelized. Blend lime juice, sambal Oelek, fish sauce, tamarind, and ¼ cup (60ml) water in a food processor and pulse to combine. Into a suitable bowl, pour through a sieve. Place aside. Heat the oil in a deep-fryer or large saucepan to 425 degrees F. Separate the egg white mixture and the seasoned flour into two bowls. Dip the prawns in egg, shaking off any excess, coat in flour, and deep-fry for 2 minutes until golden and crisp, working in batches. Using paper towels, absorb excess liquid. Transfer prawns to a platter after tossing with salt flakes and black pepper. Serve with dipping sauce and lime on the side.


Balinese Roast Duck

Preparation time: 10 minutes

Cook time: 3 hours 20 minutes

Nutrition facts (per serving): 201 Cal (14g fat, 9g protein, 3g fiber)

Let’s have a rich and delicious duck roast on this menu. The duck is seasoned with the traditional spice paste then roasted and served with rice.

Ingredients (6 servings)

6 duck Maryland’s

14 oz. (2 cups) long-grain rice, rinsed, drained

3 cups water

½ teaspoon ground turmeric

¼ cup fresh coriander, chopped

1 Asian red shallot, sliced

Lime wedges, to serve

Sambal Oelek, to serve

Spice Paste

1 teaspoon shrimp paste

3 teaspoon coriander seeds

5 Asian red shallots, chopped

8 garlic cloves, chopped

4 kaffir lime leaves, sliced

2 inch piece galangal, peeled, chopped

2 fresh long red chilies, chopped

1 lemongrass stalk, pale section only, chopped

¼ teaspoon turmeric

¼ teaspoon ground black pepper

2 tablespoons lime juice

2 tablespoons vegetable oil

2 teaspoon sea salt

2 tablespoons water, plus extra

Preparation

In a suitable frying pan over medium-high heat, toast coriander seeds for one-two minutes. Mix the remaining paste ingredients with the shrimp paste. If the food processor is having problems blending the ingredients, add a little extra water, one tablespoon at a time until the paste is smooth. Apply the paste to the duck. Place the duck in a single layer in a roasting pan. To tightly cover the duck, place a sheet of baking paper over it. Cover this pan with a double layer of foil, sealing tightly. Roast for 3 hours until tender. Meanwhile, In a suitable saucepan, mix rice and water. Mix in the turmeric. Bring the water to a boil. Reduce its heat to a minimum. Cover just partially. Cook for 12 minutes until the liquid has been absorbed. Turn off the heat. Cover and set aside for five minutes. Shred the duck with a fork and divide the rice and duck among serving plates. Drizzle any pan juices over the top. Add coriander and shallot to garnish. Serve with lime wedges and Sambal Oelek, if desired.


Turkey Rendang

Preparation time: 15 minutes

Cook time: 55 minutes

Nutrition facts (per serving): 365 Cal (17g fat, 15g protein, 5.4g fiber)

It's about time to try some turkey rendang on this menu and make it more diverse and flavorsome. Serve warm with your favorite herbs on top.

Ingredients (4 servings)

2 teaspoon ground coriander

2 teaspoon ground cumin

½ teaspoon ground turmeric

2 brown onions, chopped

3 garlic cloves, chopped

1 inch piece fresh ginger, peeled, chopped

1 long red chili, chopped

1 ⅔ cup can coconut milk

2 tablespoon vegetable oil

2 lbs. boneless turkey breast, trimmed, cut into 2 inch pieces

4 fresh curry leaves

1 stalk lemongrass, trimmed, halved

1 tablespoon tamarind puree

Fresh curry leaves, extra

4 cups jasmine rice to serve

Preparation

Over medium heat, heat a suitable frying pan. Add the turmeric, cumin, and ground coriander. Cook for 1 minute, with constant stirring, until aromatic. In a food processor, mix onion, garlic, ginger, chili, ¼ cup coconut milk, and spice combination until it forms a paste. In a suitable, heavy-bottomed saucepan, heat the oil over high heat. Cook the turkey for five minutes in batches until browned all over. Place on a plate to cool. Toss the spice paste into the pan.

Cook for two minutes, with occasional stirring, until fragrant. Add the remaining coconut milk and ½ cup water, along with the curry leaves and lemongrass. Bring the water to a boil. Replace the turkey in the pan. Black pepper and salt to taste. Reduce its heat to a minimum. Cook, covered, for 30 minutes until the turkey is cooked, with occasional stirring. Toss in the tamarind. Cover and cook for 15 minutes until the sauce has thickened. Remove and discard the lemongrass. Serve the rendang with steamed rice and more curry leaves.


Prawn Tom Yum

Preparation time: 10 minutes

Cook time: 21 minute

Nutrition facts (per serving): 323 Cal (13g fat, 27g protein, 1.4g fiber)

Prawn Tom yum is here to make your meal special. The prawns are cooked with sambal and fish sauce and then served with rice noodles.

Ingredients (4 servings)

2 tablespoons peanut oil

2 garlic cloves

1 tablespoon ginger, grated

1 lemongrass stalk, bruised

½ bunch spring onions, white part sliced, green part sliced on an angle

2 teaspoon sambal Oelek

2 teaspoon caster sugar

2 kaffir lime leaves

¼ cup (60ml) lime juice

2 tablespoons fish sauce

2 cups Messel chicken style liquid stock

9 oz. punnet cherry tomatoes, halved

16 green prawns, peeled (tails intact), deveined

8 ½ oz. dried pad Thai rice noodles

Coriander leaves, to serve

Preparation

In a suitable skillet, heat the oil over medium heat. Cook, with constant stirring, for one-two minutes, until garlic, ginger, lemongrass, and white spring onion are aromatic. Cook, stirring, for one minute with Sambal Oelek, sugar, and kaffir lime leaves, then add lime juice, fish sauce, stock, and three cups water. Reduce to low heat and cook for four-five minutes until the flavors have integrated. Cook for three-four minutes, until prawns are just cooked, before adding tomatoes. Meanwhile, prepare the noodles according to the package directions. Drain the water and set it aside. To serve, divide noodles among dishes, ladle soup over them, and garnish with coriander leaves and the leftover spring onion.


Chicken Mee Goreng

Preparation time: 15 minutes

Cook time: 20 minutes

Nutrition facts (per serving): 496 Cal (9g fat, 33g protein, 2g fiber)

This version of Mee goreng is made of out chicken along with Hokkien noodles. Veggies like broccoli, carrots, and all the condiments, make this recipe super delicious and nutritious.

Ingredients (4 servings)

1 lb. packet of fresh Hokkien noodles

2 tablespoons rice bran oil

1 ½ lb. chicken breast fillets, sliced

1 large brown onion, halved, sliced

1 medium carrot, halved, sliced diagonally

2 celery stalks, sliced diagonally

8 oz. can water chestnuts, drained, chopped

9 oz. broccoli, cut into florets

2 garlic cloves, crushed

1 inch piece fresh ginger, peeled, cut into matchsticks

3 green onions, trimmed, chopped

2 tablespoons sweet chili sauce

1 tablespoon soy sauce

1 tablespoon tomato sauce

Preparation

In a heatproof bowl, place the noodles. Fill with boiling water and cover. Allow two to three minutes for tenderness. Separate the noodles with a fork. Drain. Place aside. Preheat a suitable wok over high heat. Pour in half of the oil. To coat, swirl. Cook chicken for five minutes in batches until just cooked through. Place in a suitable mixing bowl. Fill the wok with the remaining oil. To coat, swirl. Add the carrots, celery, and brown onion. Cook for almost three minutes until the onion has softened. Add broccoli and chestnuts. Cook for two minutes of stirring. Add the garlic, ginger, and green onion. Continue with one more minute of stirring. Stir in the sweet chili sauce, soy sauce, and tomato sauce to the wok with the chicken and the noodles. Cook for 3 minutes, until thoroughly heated. Serve.


Vegetable Curry (Sayur Lodeh)

Preparation time: 15 minutes

Cook time: 25 minutes

Nutrition facts (per serving): 219 Cal (13g fat, 8g protein, 3g fiber)

Here’s a delicious and savory combination of vegetables like green beans, and cauliflower with tofu that you must add to your menu.

Ingredients (4 servings)

1 tablespoon peanut oil

1 ⅔ cup can coconut milk

1 ½ cups chicken style liquid stock

2 dried bay leaves

1 lemongrass stem, tied in a knot

½ cauliflower head, cut into florets

10 ½ oz. firm tofu, cut into 1 inch pieces

8 ½ oz. green round beans, trimmed, halved

1 tablespoon grated palm sugar or brown sugar

Spice Paste

1 brown onion, chopped

2 garlic cloves, chopped

1 long fresh red chili, chopped

1 teaspoon ground coriander

½ teaspoon ground cumin

¼ teaspoon ground turmeric

Preparations

To produce the spice paste, mix the onion, garlic, chili, coriander, cumin, and turmeric in a food processor and process until smooth. In a suitable wok or big saucepan, heat the oil over medium heat. Cook, with constant stirring, for three minutes until fragrant. Mix the coconut milk, stock, bay leaves, and lemongrass in a suitable mixing bowl. Reduce its heat to a minimum. Cook for 15 minutes until the liquid is somewhat reduced. Mix the cauliflower, tofu, and beans in a suitable bowl. Cook for five minutes, until vegetables are crisp and tender. Stir in the sugar until completely dissolved.


Spicy Lamb Rendang

Preparation time: 15 minutes

Cook time: 1 hour 15 minutes

Nutrition facts (per serving): 497 Cal (16g fat, 31g protein, 4g fiber)

If you haven’t tried the Indonesian lamb rendang before, then here comes a simple and easy to cook recipe that you can recreate at home in no time with minimum effort.

Ingredients (2 servings)

½ teaspoon ground turmeric

2 medium brown onions, chopped

3 garlic cloves, quartered

5 inch stalk fresh lemongrass, sliced

1 inch piece fresh ginger, peeled, sliced

2 small red chilies, chopped

3 long red chilies, chopped

¼ cup chopped fresh coriander

2 tablespoons peanut oil

1 cup canned coconut milk

½ cup Messel beef stock

2 ¼ lbs. lamb easy-carve forequarter roast

Fresh coriander leaves, to serve

Steamed jasmine rice, to serve

Preparation

To make a paste, mix the turmeric, onion, garlic, lemongrass, ginger, chilies, coriander, and one and a half tablespoon of oil. In a suitable deep frying pan, heat the remaining oil over medium-high heat. Cook, with constant stirring, for three to four minutes, until aromatic. Pour in the coconut milk and stock. Bring the water to a boil. Place in the slow cooker. Add the lamb. Coat the pan. Cook for five hours on low heat, covered. Increase the temperature to high. Cook for one hour, uncovered until sauce has thickened somewhat and meat is cooked. Remove the lamb from the equation. Remove any extra oil from the sauce. Shred the lamb coarsely. Replace the lamb in the sauce. Serve with rice, greens, and coriander.


Chicken Satay Skewers with Cucumber Salad

Preparation time: 15 minutes

Cook time: 35 minutes

Nutrition facts (per serving): 417 Cal (15g fat, 24g protein, 1.7g fiber)

A perfect mix of chicken with satay sauce and cucumber salad is worth trying. Serve warm this meal to enjoy the best of its taste.

Ingredients (6 servings)

3 (1 ⅓ lb.) chicken breasts

1 lemongrass stalk, white part only, chopped

2 teaspoon grated ginger

1 tablespoon light soy sauce

1 teaspoon ground coriander

1 teaspoon ground cumin

½ teaspoon ground turmeric

2 tablespoons chopped palm sugar

½ cup (80g) of toasted peanuts, chopped

1 x 1 cup can coconut milk

1 tablespoon lime juice

1 tablespoon fish sauce

2 Lebanese cucumbers, sliced into ribbons

2 red radishes, trimmed, very sliced

½ cup mint leaves

½ cup coriander leaves

Steamed jasmine rice, to serve

Preparation

Cut each chicken breast crosswise with a broad, sharp knife. Place in a big ceramic bowl and cut lengthwise into thirds. In a suitable bowl, mix the lemongrass, ginger, soy sauce, coriander, cumin, and turmeric, as well as two teaspoon of palm sugar. Toss half of the paste into the chicken and let it aside for 15 minutes to allow the flavors to meld. In a suitable saucepan over medium-low heat, mix the remaining paste, peanuts, and coconut milk. Cook for five minutes, with occasional stirring, until sauce thickens and is well heated. Stir together the lime juice, fish sauce, and remaining sugar. If desired, season with additional lime juice, fish sauce, or sugar. On medium heat, prepare a barbeque or char-grill pan. Using pre-soaked skewers, evenly thread the chicken. Cook for two minutes per side on a hot grill until golden brown and cooked through. Turn off the heat. In a suitable mixing bowl, mix the cucumber, radish, mint, and coriander. Evenly distribute among serving plates. Drizzle the peanut sauce over the chicken skewers and serve. If desired, serve immediately with steaming jasmine rice.


Indonesian Beef Curry

Preparation time: 15 minutes

Cook time: 32 minutes

Nutrition facts (per serving): 316 Cal (7g fat, 24g protein, 12g fiber)

The Indonesian beef curry is famous for its juicy texture, unique taste, and aroma, and now you can bring those exotic flavors home by using this recipe.

Ingredients (30 servings)

2 ¼ lbs. diced beef

⅓ cup Valcom yellow curry paste

12 cardamom pods, bruised

8 whole cloves

1 tablespoon coriander seeds

2 dried bay leaves

4 cups chicken style liquid stock

1 tablespoon rice wine vinegar

1 ⅔ cup can make coconut cream

1 medium lemon, sliced

½ cup fresh coriander sprigs

Preparation

In a big, heavy-bottomed saucepan, place the beef. Add salt to taste. Mix the curry paste, cardamom, cloves, coriander seeds, and bay leaves in a suitable mixing bowl. Cook on medium heat. Cook for 1 to 2 minutes, turning and with occasional stirring, until aromatic. Pour in the stock and vinegar. Bring to a low boil. Cook for 30 minutes, uncovered. Pour in the coconut cream. Cook for almost 30 minutes, uncovered, until the cream mixture has thickened and the beef is cooked. Pour into serving dishes. Serve with coriander and lemon.


Peanut Sauce Glazed Tofu

Preparation time: 15 minutes

Cook time: 20 minutes

Nutrition facts (per serving): 395 Cal (10g fat, 19g protein, 3g fiber)

This peanut sauce tofu is a must-have for every fancy dinner. Now, and with the help of this recipe, you can cook it in no time.

Ingredients (2 servings)

1 ¼ cups peanut oil

3 cups unsalted roasted peanuts

7 eschalots, peeled, chopped

3 garlic cloves, peeled

1 inch piece fresh ginger, peeled, sliced

7 red bird's eye chili peppers, trimmed

1 lemongrass stalk, cut into 3 pieces

2 teaspoon dark palm sugar, grated

1 teaspoon tamarind puree

⅓ cup Kecap manis (Indonesian sweet soy sauce)

2 tablespoons lime juice

8 ½ oz. tofu puffs, sliced

2 cups beansprouts, trimmed

2 tablespoon fried shallots

Preparation

In a suitable saucepan, heat one cup of oil. Cook for two to three minutes, until golden, in two batches. Transfer to a processor with a slotted spoon. Delete the oil. Pulse until the peanuts are minced. Place in a suitable mixing bowl. Eschalot, garlic, ginger, chili peppers, and ¾ cup cold water are blended till smooth. In a suitable wok, heat the remaining oil over medium-high heat. Cook for almost three to four minutes until the eschalot mixture is aromatic. Mix 1 ¼ cup cold water, peanuts, lemongrass, palm sugar, tamarind, ¼ cup Kecap manis, and lime juice. Add salt to taste. Bring to a low boil. Cook for almost five minutes, with occasional stirring to prevent splitting, until thick and aromatic. On a plate, arrange tofu puffs. Beansprouts and peanut sauce on top Drizzle leftover Kecap manis on top. Serve with fried shallots on top. Serve.


Barbecued Coconut Chicken

Preparation time: 15 minutes

Cook time: 65 minutes

Nutrition facts (per serving): 300 Cal (17g fat, 9g protein, 2g fiber)

The refreshing barbecued coconut chicken always tastes great when you cook chicken first in a creamy marinade and then grilled for a nice color.

Ingredients (8 servings)

8 chicken thigh cutlets, skin intact

2 x 1 oz. sachets goreng spice mix

1 lemongrass stalk, cut into 3 pieces

2 dried bay leaves

3 cups chicken style liquid stock

1 cup coconut cream

Long red chili peppers, to serve

Preparation

Over medium-high heat, heat a big, heavy-bottomed saucepan. Mix the chicken, spice mix, lemongrass, bay leaves, and chicken stock in a suitable mixing bowl. Bring the water to a boil. Cook, uncovered, for 20 minutes until the color of the chicken changes. Flip the bird over. Pour in the coconut cream. Add pepper to taste. Cook for 20 minutes, uncovered, until sauce has thickened. Remove the chicken from the skillet. Preheat a chargrill or barbecue plate over medium-high heat. Cook for 20 minutes, occasionally rotating, until brown and burnt. Cut chiles into flowers with a sharp knife. Put in ice water for five minutes until it curls up. Arrange banana leaves on a serving plate. Chicken and chili peppers go on top. Serve.


Bali Pork

Preparation time: 15 minutes

Cook time: 50 minutes

Nutrition facts (per serving): 389 Cal (12g fat, 26g protein, 0g fiber)

Are you in the mood to have some pork on the menu? Well, you can serve this Bali pork with a salad, bread, or rice.

Ingredients (2 servings)

1 ¾ lb. diced pork

2 tablespoon vegetable oil

10 eschalots, peeled, sliced lengthways

3 garlic cloves, sliced lengthways

2 long green chili peppers

2 long red chili peppers

3 inch piece of fresh ginger, peeled, sliced

½ cup Kecap manis (Indonesian sweet soy sauce)

Preparation

In a suitable saucepan, brown the pork. Fill the container with cold water. Preheat the oven to high. Bring the water to a boil. Reduce its heat to a minimum. Cook for 45 minutes until the meat is fork-tender. Drain. Place aside. Over high heat, heat a big wok. Add oil. To coat, swirl. Then sauté garlic, Eschalot, chili peppers, and ginger for one to two minutes until softened. Toss in the meat and Kecap manis. Cook for almost three to four minutes, until the sauce is somewhat thickened. Serve.


Choy Sum and Beansprouts Stir-Fry

Preparation time: 10 minutes

Cook time: 12 minutes

Nutrition facts (per serving): 352 Cal (9g fat, 15g protein, 2g fiber)

Have you tried the choy sum and beansprouts stir fry before? Well, now you can enjoy this unique and flavorsome combination by cooking this recipe at home.

Ingredients (2 servings)

1 lb. coy sum (Chinese vegetable), cut

8 oz. beansprouts

3 tablespoons Indonesian sweet soy sauce

1 ⅔ cup water

1 teaspoon vegetable broth powder

1 teaspoon salt

1 teaspoon sugar

2 tablespoons vegetable oil

Seasoning

2 large red chili peppers, sliced

3-5 small red chili peppers, sliced

5 shallots, sliced

2 garlic cloves, sliced

Preparation

Peel and slice all of the seasoning ingredients: shallots, garlic, and chilies. Wash the choy sum and cut into two-inch lengths, with the stems and leafy parts separated. Set it aside. In a suitable frying pan/wok, heat two tablespoons of cooking oil over medium heat and sauté the shallot and the garlic until translucent and fragrant. Stir in the chili until it is completely cooked and has a pleasant scent. Stir in the choy sum stems until slightly wilted. Mix the soy sauce, broth powder, and 1 ⅔ cup of water. Cook until the water boils, then add the choy sum leafy portions. Add the bean sprouts right away and cook until wilted but not overdone for about two minutes. Remove from the heat and serve immediately.


Stir-Fried Bitter Melon

Preparation time: 15 minutes

Cook time: 20 minutes

Nutrition facts (per serving): 417 Cal (8.1g fat, 13g protein, 0.6g fiber)

Indonesian bitter melon stir-fry is a great way to complete your menu, and this one, in particular, is perfect for a nutritious diet.

Ingredients (2 servings)

1 bitter gourd (8 - 9 oz.)

8 oz. tempeh, cut in Julien strips

1 egg, scrambled

5 small red chili peppers/bird chili peppers

5 shallots, sliced

3 garlic cloves, sliced

½ inch galangal, bruised

¼ teaspoon roasted dried shrimp paste

2 salam leaves/bay leaves

¼ cup oil

Salt, to taste

Preparation

Cut the bitter gourd in half, remove the seeds, and slice. Mix with two tablespoons of salt and press till the juice is out. Set aside to drain after washing under running water. In a suitable frying pan, heat ¼ cup oil and deep-fry the tempeh till golden brown. Drain and set aside. In a suitable frying pan, stir and cook the beaten eggs with two tablespoons of used oil. Stir quickly to scramble the eggs. Place aside.

In a used frying pan, heat four tablespoons of oil and cook the shallots, garlic, chili, and galangal. Stir continuously until fragrant. Mix in the shrimp paste well. After that, add the bitter gourd and bay leaves. Cook the veggie until it is tender. Add the tempeh and the scrambled egg to the pan. Stir to combine. Season with salt, to taste. Serve immediately with rice.


Stir-Fried Tempeh and Long Bean

Preparation time: 15 minutes

Cook time: 25 minutes

Nutrition facts (per serving): 347 Cal (29g fat, 14g protein, 3g fiber)

Now you can quickly make flavorsome Indonesian tempeh and long bean stir-fry at home and serve them to have a fancy meal for yourself and your guest.

Ingredients (2 servings)

8 oz. long bean, cut in 2 inch length

1 lb. tempeh

5 small red chilies

7 shallots, sliced

3 garlic cloves, sliced

½ inch galangal, bruised

¼ teaspoon roasted dried shrimp paste

2 salam leaves

½ cup oil

Salt, to taste

Sugar, to taste

Preparation

Cut the long bean into two-inch pieces. Drain in a colander after washing. In a suitable frying pan, heat ½ cup of oil and sauté the tempeh till half cooked. Drain and set aside. In a suitable frying pan, heat four tablespoons of used oil and cook the shallots, garlic, chili, and galangal. Stir continuously until fragrant. Mix in the shrimp paste well. Then add the long beans and salam leaves and stir until the long beans are cooked but still crisp. Place the fried tempeh on top. Stir to combine, then heat until the spice is completely absorbed. Season with salt and sugar to taste. Serve hot.


Sweet Soy Eggplants

Preparation time: 10 minutes

Cook time: 20 minutes

Nutrition facts (per serving): 242 Cal (5g fat, 7g protein, 2g fiber)

If you haven’t tried the sweet soy eggplants before, then here comes a simple and easy to cook recipe that you can recreate at home in no time with minimum effort.

Ingredients (2 servings)

1 lb. purple eggplant

5 shallots, sliced

3 garlic cloves, sliced

5-7 small green or red chili peppers, chopped

2 large red chili peppers, chopped

5 kaffir lime leaves, sliced

½ inch galangal or ginger, bruised

4 tablespoons Indonesian sweet soya sauce

Salt, to taste

Vegetable oil, for frying

Preparation

Wash the eggplant/eggplant, then cut it in half, and slice it lengthwise into pieces. Set it away. In a suitable frying pan, heat about ½ cup/half cup oil over medium-high heat. Cook the eggplant until it is golden brown for about four minutes. Drain and set aside. In a used frying pan, heat two tablespoon oil and sauté the shallots and garlic until aromatic. Chilies, galangal, and kaffir lime leaves are added. Stir constantly until the ingredients are well cooked, and a distinct aroma emerges. Stir in the fried eggplant/eggplant to combine. Stir in the (Kecap manis) Indonesian sweet soya sauce until well combined. Taste and season with salt if necessary. Remove from heat after a few minutes of cooking. Serve immediately with rice.


Eggplants Coconut Milk Curry

Preparation time: 10 minutes

Cook time: 20 minutes

Nutrition facts (per serving): 310 Cal (5g fat, 6g protein, 2g fiber)

Try cooking a delicious eggplant curry with some unique combination of eggplant with tomatoes, coconut milk, and spices at home to enjoy the best of the Indonesian flavors at home.

Ingredients (2 servings)

2 purple eggplants, weighing about 10 ½ oz.

1 ⅔ cup thick coconut milk

5 shallots, sliced

3 garlic cloves, sliced

2 tomatoes, slice to taste

1 spring onion, sliced

1 teaspoon sugar

1 tablespoon mild vinegar

Black pepper, to taste

Salt, to taste

Oil, for frying

Spice

2 large red chili peppers, de-seeded, chopped

½ teaspoon roasted shrimp paste / Terasi

Preparation

Cut the eggplants/eggplants lengthwise in half. If the size is too huge, quarter it. In a suitable wok, heat the oil and deep-fry the eggplants until their white color turns brown. Drain and set aside. In a mortar/grinding stone, mix all paste components and ground until smooth. In a suitable wok, heat two tablespoons of oil and cook the spice paste, sliced shallots, and garlic. Stir continuously until fragrant. Bring the coconut milk to a boil. To keep the coconut milk from separating, stir it occasionally. Mix the vinegar, salt, and sugar in a suitable bowl. Continue to cook on a simmer until the sauce has thickened considerably. Add the spring onions and cut tomatoes. To avoid overcooking, merely simmer for one-two minutes. Pour the sauce equally over the fried eggplants on a serving platter. Serve immediately.


Indonesian Semur Tofu and Noodles

Preparation time: 10 minutes

Cook time: 15 minutes

Nutrition facts (per serving): 406 Cal (5g fat, 24g protein, 2g fiber)

Tofu with noodles makes a complete serving for the table. Tofu is first seasoned and cooked with veggies and served with cooked noodles.

Ingredients (4 servings)

3 ½ oz. rice vermicelli noodles

4 purple (Asian) eschalots, chopped

3 garlic cloves, peeled

1 teaspoon salt

½ teaspoon ground white pepper

Pinch of ground nutmeg

2 tablespoons vegetable oil

4 inch cinnamon stick

3 (8 ½ oz.) packages Thai tofu, halved diagonally

2 vine-ripened tomatoes, cut into wedges

7 green shallots, ends trimmed, cut into 4-inch lengths

2 tablespoons Kecap manis (sweet Indonesian soy sauce)

1 cup water

Preparation

Cover the vermicelli noodles with boiling water in a heatproof bowl. Allow for soaking for five minutes. Drain. In a mortar, pound the eschalot, garlic, salt, pepper, and nutmeg with a pestle until a paste forms. In a suitable wok, heat the oil over medium-high heat until it just begins to smoke. Stir in the garlic paste and cinnamon for two minutes, until aromatic. Stir in the tofu, tomato, and shallot for one minute. Bring the Kecap manis, water, and salt to a boil. Turn off the heat. Toss in the noodles carefully until just incorporated. To serve, divide among bowls.


Cap Cay

Preparation time: 10 minutes

Cook time: 25 minutes

Nutrition facts (per serving): 289 Cal (3g fat, 19g protein, 0.5g fiber)

Cap Cay is a chicken based recipe in which the chicken fillet is cooked cauliflower, carrots, and sugar snap peas. As a result, these combined ingredients make it highly nutritious.

Ingredients (4 servings)

10 ½ oz. chicken fillet, cut into cubes

5 ½ oz. cauliflower

½ cup sugar peas

2 carrots, sliced

2 spring onions, sliced in 1cm length

1½ teaspoon chicken broth powder

½ teaspoon pepper

3 cups hot water

1 teaspoon sugar

2 teaspoon cornstarch mix

¼ cup cold water

2 teaspoon salt

½ inch fresh ginger, chopped

2 garlic cloves, bruised, chopped

Preparation

In a suitable pot or wok, melt 1 tablespoon Margarine. Over medium heat, sauté the chopped ginger and garlic until fragrant. Stir in the chicken and heat until it becomes firmer and the color changes to white. Mix the heated water, salt, sugar, pepper, and chicken broth powder in a suitable mixing bowl. Cook everything to a boil over medium heat. Carrots, sweet peas, and cauliflower are all good additions. Cook, with occasional stirring, until the veggie is soft (but not overdone). Place the spring onion on top. Cook until the spinach is slightly wilted. Season to taste with salt or sugar. Add the cornstarch and cook on a simmer, with constant stirring, until the soup thickens. Remove from heat and serve immediately with fried shallots/onions as a garnish.


Fried Fish with Balinese Chili Relish

Preparation time: 10 minutes

Cook time: 10 minutes

Nutrition facts (per serving): 354 Cal (11g fat, 27g protein, 5g fiber)

Fried fish with chili relish is one delicious way to complete your Indonesian menu; here’s a recipe that you can try to have a delicious meal.

Ingredients (2 servings)

1 ⅓ lb. sea bream

½ teaspoon ground turmeric

1 glove garlic

1 lime, halved

1 teaspoon coriander

2 teaspoon salt

⅓ cup cold water

Fresh cucumber, lettuce and tomato, for garnish

½ cup oil for deep-frying

Spice For Balinese Chili Relish

½ cup shallots, sliced

1 garlic clove, sliced

1 large red chili pepper, chopped

10 small red chilies/bird chilies, chopped

5 kaffir lime leaves, sliced

1 stem lemongrass, outer leaves discarded, sliced

1 teaspoon roasted/fried dried shrimp paste

1 tablespoon lime, juiced

¼ cup vegetable oil

½ teaspoon salt

Preparation

Cleaning the fish and discarding the entrails; if necessary, rub the fish with lime juice to remove extra slime. To allow for a better marinating procedure, lightly slice the fish (not too deep).

Marinade

In a mortar/grinding stone, crush garlic, coriander, turmeric, and salt until smooth. ⅓ cup chilled water Stir to combine. Taste and adjust the salt if required. This step is required to achieve the desired taste/saltiness. Soak the fish one by one in the mixture with your hand. Make sure all sides are well-saturated. Refrigerate for 15 minutes to allow the marinating process to take place.

Chili Relish Preparation

Prepare all sambal ingredients. If required, peel off and wash. Shallots, garlic, chilies, kaffir lime leaves, and lemongrass should all be sliced and chopped. Place all of the cut ingredients in a suitable mixing bowl. Add the terasi (dried shrimp paste). Stir to combine. Stir in two tablespoons of lime juice, to taste. Last but not least, drizzle in some vegetable oil. Stir to combine. Season with salt and taste. Set aside.

Deep-frying the Fish

In a suitable frying pan, heat enough oil to deep-fry the fish until crispy-golden brown. Turn it over until all sides are crispy and well-cooked. Drain and set aside. Serve immediately with rice and sambal matah, as well as fresh cucumber, lettuce, and tomato.


Indonesian Fried Rice with Prawns and Chili Peanut Sauce

Preparation time: 10 minutes

Cook time: 20 minutes

Nutrition facts (per serving): 433 Cal (1.3g fat, 24g protein, 1g fiber)

If you haven’t tried the Indonesian fried rice with prawns before, then you can make use of this recipe to enjoy some energizing seafood meal at home.

Ingredients (4 servings)

2 cups (14 oz.) white long-grain rice

1 fresh red Birdseye chili pepper, chopped

2 tablespoons lime juice

2 tablespoons Kecap manis (Indonesian sweet soy sauce)

⅓ cup (¼ cup) toasted peanuts, chopped

⅓ cup (80ml) peanut oil

1 tablespoon grated fresh ginger

1 lup Cheong (or chorizo as substitute), sliced

2 ½ cups bean sprouts

9 oz. (or 20 small) cooked prawns, peeled

¼ cup chopped garlic chives

¼ cup coriander leaves

4 eggs

Preparation

Cooked rice for almost 12-15 minutes in a suitable saucepan filled boiling water until just tender. Under cold running water, refresh. Drain. Using a clean tea towel, line an oven tray. Pour the rice onto the tea towel. Chill in the refrigerator. Set aside a suitable bowl containing the chilli, lime juice, Kecap manis, and peanuts. In a big wok or heavy-bottomed frying pan, heat half the oil over high heat. Stir in the ginger and lup Chong for one minute. Stir in bean sprouts until they wilt somewhat. Stir in the rice, prawns, garlic chives, half of the coriander leaves, and two tablespoons of the chili peanut sauce until well heated. With the remaining oil, heat a nonstick frying pan. Fry the eggs one at a time for 2 minutes until done to your liking. Place on a plate to cool. Divide the fried rice into the serving bowls. Fry until heated through, then top with a fried egg, remaining coriander, and the remaining chili peanut sauce.


Pork Skewers with Gado Gado Salad

Preparation time: 15 minutes

Cook time: 10 minutes

Nutrition facts (per serving): 312 Cal (9g fat, 23g protein, 0.5g fiber)

The famous pork skewers with Gado Gado salad recipe is here to make your Indonesian cuisine extra special. Serve it with steamed rice for the best taste.

Ingredients (4 servings)

1 ⅓ lb. pork medallions, cut into slices

¼ cup vegetable oil

1 tablespoon Panang curry paste

2 tablespoons chopped palm sugar

2 teaspoon coriander root, chopped

¼ cup light, crunchy peanut butter

1 tablespoon Kecap manis (sweet Indonesian soy sauce)

¾ cup light evaporated milk

5 oz. Nigari hard tofu, cubed

1 Lebanese cucumber, peeled and chopped

9 oz. bean sprouts, trimmed

12 oz. Caliban potatoes, boiled and cubed

Coriander sprigs, to garnish

Preparation

Set aside after threading pork onto skewers. In a suitable saucepan, heat one tablespoon of oil over low heat. Cook for 30 seconds after adding the curry paste and palm sugar. Whisk together the coriander, peanut butter, Kecap manis, and ¼ cup water until creamy. Stir in evaporated milk and cook for one minute until the sauce has thickened. Over medium heat, heat the remaining oil. Cook the prepared skewers for two-three minutes on each side in the same pan. On serving plates, layer the cucumber, tofu, sprouts, and potatoes. Drizzle with peanut sauce and serve with pork skewers. Serve with coriander leaves on top.


Erin's Indonesian Chicken

Preparation time: 10 minutes

Cook time: 45 minutes

Nutrition facts (per serving): 219 Cal (12g fat, 22g protein, 1g fiber)

Best to serve at dinner, this Indonesian chicken can be served as an energizing meal. The chicken is paired with white rice.

Ingredients (2 servings)

1 cup uncooked long-grain white rice

2 cups water

1 lb. of fresh green beans, snapped

2 teaspoon olive oil

1 pound boneless chicken breast halves, cut into chunks

¾ cup low-sodium chicken broth

⅓ cup smooth peanut butter

2 teaspoon honey

1 tablespoon low sodium soy sauce

1 teaspoon red chili paste

2 tablespoons lemon juice

3 green onions, sliced

2 tablespoons chopped peanuts

Preparation

In a suitable pot, bring the rice and water to a boil. Reduce to low heat, cover, and cook for 20 minutes. Steam green beans for 10 minutes, until tender but crisp, in a suitable saucepan equipped with a steamer basket over boiling water. In a suitable skillet, heat the oil and cook the chicken for five minutes on each side until the juices run clear. In a suitable saucepan, mix the chicken broth, peanut butter, honey, soy sauce, chili paste, and lemon juice. Cook for five minutes, with occasional stirring, until somewhat thickened. Add the green beans and mix well. Over rice, serve. Pair with green onions and peanuts as garnish.


Kale Tempeh Coconut Curry

Preparation time: 15 minutes

Cook time: 20 minutes

Nutrition facts (per serving): 456 Cal (15g fat, 16g protein, 0.7g fiber)

If you haven’t tried the Indonesian kale tempeh curry, then here comes a simple and easy to cook recipe that you can recreate at home in no time with minimum effort.

Ingredients (4 servings)

1 lb. curly kale

5 ½ oz. tempeh, sliced

1 stem lemongrass, outer leaves discarded, crashed

1 teaspoon Tamarind pulp soak in 2 tablespoon water

3 kaffir lime leaves, discard the ribs of the leaves

3 ¼ cups medium-thick coconut milk

1 inch fresh galangal, bruised

Vegetable oil

Spice Paste

3 large red chili peppers, de-seeded, chopped

5 bird chil peppers

6 shallots, chopped

3 garlic cloves, chopped

3 candlenuts, chopped

1 inch fresh turmeric or 1 teaspoon turmeric powder

1 tablespoon coriander seeds or 1 teaspoon coriander powder

1 teaspoon sugar

2 teaspoon salt

Preparation

Wash the curly kale leaves and discard the hard part/rib. Heat enough water to a boil with 1 teaspoon salt and blanch the curly kale for three minutes. Ensure that the vegetables are not overdone. Drain and rinse all the vegetables with cold water to keep them from becoming black. 1 inch long slices of blanched veggies. Set it aside. Prepare all of the paste ingredients, cutting them down to size as needed. In a blender or food processor, mix all seasoning paste components and blend until smooth. Cook, with constant stirring, until the paste, lemongrass, galingale, and kaffir-lime leaves are cooked and fragrant. If you don't have a suitable shallow pan or wok, transfer the mixture to a suitable saucepan and add the coconut milk. Bring everything to a boil with the tempeh slices. To keep the coconut milk from separating, stir often. Reduce its heat to medium and add the curly kale. Cook for five minutes after adding the tamarind juice. Season to taste by adding salt and sugar as needed. Remove from the heat and serve immediately.


Manadonese Porridge

Preparation time: 15 minutes

Cook time: 20 minutes

Nutrition facts (per serving): 319 Cal (14g fat, 9g protein, 7g fiber)

Manadonese porridge is one good option to go for dinner or lunch. Made from white rice and cassava, it’s then served with tomato relish on top.

Ingredients (4 servings)

2 cups white rice, soak for 30 minutes in cold water

5 oz. sweet corn

5 ½ oz. yellow sweet cassava, peeled and cut into cubes

5 ½ oz. pumpkin, peeled, cut into cubes

1 cup water spinach

A handful of sweet Indonesian basil

1 stem lemongrass, outer leaves discarded, bruised

½ inch ginger, bruised

2 teaspoon salt

1 salted fish, diced

5 cups cold water

Tomato Spicy Relish

2 large red chili peppers, de-seeded, chopped

5 small red chilies, chopped

4 shallots, sliced

2 mid-size tomatoes, diced

1 tablespoon lime juice

¼ teaspoon salt

Preparation

Set aside to drain the wet rice two or three times till you receive clean water. In a suitable saucepan, pour four and a half cups of cold water. Bring to a boil with the lemongrass and ginger. When the water is boiling, add the rice to the saucepan and cook until soft. Prepare all of the sliced veggies while the rice is cooking. If used, season with salt and fresh sweet corn. Cook for an additional 10 minutes. Occasionally stir. Mix the cassava and pumpkin. Continue to cook, with occasional stirring, until all of the ingredients are soft. Add the water spinach and the canned corn. Cook until the spinach is slightly wilted. Season to taste by adding salt, if necessary. Next, remove from heat. Serve with sambal and fried salted fish on top.


Water Spinach with Spicy Tomato Sambal

Preparation time: 5 minutes

Cook time: 10 minutes

Nutrition facts (per serving): 376 Cal (14g fat, 12g protein, 8g fiber)

This water spinach with tomato sambal recipe will make your day with its refreshing delightful taste. Serve with your favorite bread.

Ingredients (4 servings)

8 oz. water spinach

2 large red chili peppers, de-seeded, chopped

3 small red/bird chili peppers

1 big size tomato

¼ teaspoon scramble roasted dried shrimp paste / terasi

3 teaspoon lime juice

Salt, to taste

Preparation

Trim the bottom coarse, hard end of the water spinach and discard it. Cut the leftover portion to your liking, then wash and drain. Boil enough water to cover the water spinach, then blanch it for one-two minutes. Drain with a colander after rinsing with cold water.

Tomato Sambal: In a mortar or grinding stone, grind the chilies, tomato, and roasted dried shrimp paste until smooth. After that, season with salt and lime juice to taste. Stir to combine. Arrange the water spinach in the center of a serving platter and then pour on the tomato sambal. As a side dish, serve with rice and fried tempeh or fried chicken.


Stir-Fried Chili Potatoes

Preparation time: 15 minutes

Cook time: 20 minutes

Nutrition facts (per serving): 349 Cal (7g fat, 9g protein, 3g fiber)

If you want some new exotic flavors in your meals, then this stir-fried chili potato recipe is the best to bring variety to the menu.

Ingredients (2 servings)

1 lb. potatoes, diced

½ inch galangal or ginger, bruised or sliced

2 salam or bay leaves

1 teaspoon sugar

1 teaspoon salt

Vegetable oil, to fry potato

Seasoning

5 ½ oz. large green and large red chili peppers, sliced

5-10 small red/bird chili peppers, chopped

8 shallots, sliced

4 garlic cloves, sliced

Preparation

Peel the potatoes, dice them, and soak them in water to keep them from browning. Shortly before frying, set aside to drain. Heat oil in a deep fryer and deep-fry the potatoes until they are lightly browned and half-cooked/not too crunchy (approx. five minutes). Drain and set aside. Peel and prepare all of the cut seasoning components.

In a suitable frying pan, heat three tablespoons of oil and sauté the sliced shallot and the garlic until transparent and fragrant. Sauté until fragrant and fully cooked, then add the chopped chili peppers. If the chili fumes are making you cough uncontrollably, add a pinch of salt right away. Stir in the fried potatoes to combine. Stir in the salt and sugar. Cook until the potato is fully cooked over medium heat. (takes about five-10 minutes) Taste and season with salt or sugar, as needed. Serve as a side dish with rice.


Indonesian Fried Tempeh

Preparation time: 15 minutes

Cook time: 20 minutes

Nutrition facts (per serving): 411 Cal (9g fat, 11g protein, 7g fiber)

When you can’t think of anything to serve for lunch or dinner, then this easy fried tempeh recipe will help you big time to enjoy the authentic Indonesian flavors.

Ingredients (2 servings)

1 lb. tempeh, sliced in ½ x 2 inch length

2 large red chili peppers, de-seeded, sliced

2 salam leaves or bay leaves

2 kaffir lime leaves, sliced

⅓ cup water

¼ cup oil

Spice Paste

2 garlic cloves, chopped

2 cm galangal, peeled off, chopped

1 teaspoon tamarind pulp

1 oz. palm sugar, shredded

1 teaspoon salt

Preparation

In a suitable frying pan, heat oil and deep-fry the tempeh till golden brown. Drain and set aside. In the used oil, fry the sliced chilies. Set it aside. Blend or grind all paste components until smooth in a blender or mortar. In a suitable frying pan, heat 2 tablespoon of the remaining oil and sauté the paste until aromatic. Salaam leaves and sliced kaffir lime leaves are added last. Stir in the water to combine. Bring to a boil and then continue to cook until the mixture thickens. Reduce its heat to a low setting. Stir in the fried tempeh and the chili peppers. Stir to combine. Turn off the heat. Serve with a fried shallot/onion garnish. Serve warm or chilled.


Jakarta Mixed Pickles

Preparation time: 10 minutes

Cook time: 18 minutes

Nutrition facts (per serving): 367 Cal (6g fat, 11g protein, 1.2g fiber)

Try these super tasty Indonesian mixed pickles to serve your family and to make your meals special, and you will never stop having it; that’s how heavenly the combination tastes.

Ingredients (2 servings)

1 lb. tofu or yellow-colored tofu, steamed or boiled

5 ½ oz. fresh beansprouts

2 cucumber, lengthy halved, sliced

5 ½ oz. pickled mustard green, sliced

2 carrots, peeled, shredded

5 ½ oz. cabbage leaves, shredded

1 handful of Chinese chives, chopped

Vegetable oil, to fry

Sauce

3 large red chili peppers, de-seeded, chopped

5 bird chili peppers, chopped

10 ½ oz. palm sugar, shredded

1 oz. roasted peanuts, grinded

½ teaspoon roasted dried shrimps, soaked

1 tablespoon tamarind pulp, soak with 3 tablespoons water

4 tablespoons vinegar

4 cups water

2 teaspoon salt

Preparation

If you prefer natural, uncolored tofu, skip the next few steps. Simply chop the tofu block into cubes and cook or steam for 10 minutes. Set it away. In a suitable saucepan, mix one teaspoon salt and one teaspoon ground turmeric. Stir in two pints of water to combine. Toss in the tofu slices. Bring to a boil over medium heat. As you can see, the tofu's outside surface absorbs the turmeric's color and turns yellowish. Allow to drain and cut into little cubes. Place aside. Make little cubes. To make the sauce: If using raw peanuts, heat enough oil over medium heat and deep-fry for almost three minutes, until golden brown. Drain and set aside. Using a dry grinder/dry mill, ground the cooked peanuts. Make a smooth paste with the chilies and soaking dried shrimp. In a suitable saucepan, mix the chili paste, ground peanuts, palm sugar, and tamarind juice (if using). Heat four cups of water to a boil over medium heat. If your palm sugar is pale, simply add one tablespoon dark soy sauce to deepen it. Mix tamarind juice, chili paste, ground peanuts, and palm sugar.

Cook for 15 minutes on low heat. Adjust the flavor with the vinegar. Taste and add salt or sugar as needed. Allow cooling after removing from the heat. If you want to produce your own crackers, deep-fried them. Putting the Pickles Together: In a suitable mixing dish/salad bowl, mix all of the prepared vegetables, add the sauce, stir well, and chill for at least two hours. This meal is best served extremely cold. Serve the pickles (with sauce) in individual serving bowls/deep plates with sliced tofu, pickled green mustard, and fried peanuts and crackers as garnish. Eat with a spoon so you can scoop up the sauce.


Desserts

Pineapple Cookies (Nastar)

Preparation time: 10 minutes

Cook time: 40 minutes

Nutrition facts (per serving): 271 Cal (7g fat, 6g protein, 2g fiber)

If you haven’t tried the Indonesian pineapple cookies before, then here comes a simple and easy to cook recipe that you can recreate at home in no time with minimum effort.

Ingredients (8 servings)

1 ripe pineapple, flesh

1 cinnamon stick

3 cloves

8 oz. brown sugar

Cookie Dough

12 oz. unsalted butter, room temperature

3 ½ oz. sweet condensed milk

2 egg yolks

1 lb. all-purpose flour

Egg Wash

1 egg yolk

1 teaspoon milk

Preparation

Puree the pineapple in a food processor until smooth. Mix the pineapple puree, cinnamon stick, cloves, and brown sugar in a heavy-bottomed pot. Cook this mixture on medium heat until the water boils. Reduce its heat to a low simmer and cook until the jam is quite thick. If necessary, add extra sugar. To prevent burning, stir and regularly scrape near the end. Allow the jam to cool in a suitable mixing bowl. Wrap the bowl with saran wrap and chill in the fridge to speed up the cooling process. When the jam is cold enough to handle, line a baking tray with parchment paper, scoop a small amount of jam into round balls, and lay them on the prepared pan. Continue until the jam is gone.

If you plan to make the cookie dough the next day, cover the baking tray with saran wrap and store in the refrigerator. Lightly cream butter and condensed milk together until creamy. Prepare two baking sheets, one lined with parchment paper and the other without. Flatten each dough disc, add the pineapple jam filling in the center, gather the dough's edges, and wrap around the filling. Place on a prepared baking sheet after rolling into a round ball. Repeat with the remaining dough and jam filling. Whisk together the egg yolk and milk. Apply the egg wash to the tops of the cookies. At 320 degrees F, preheat your oven. Bake the cookies till golden brown, about 30-40 minutes. Allow the cookies to cool completely before storing them in attractive jars.


Pisang Goreng

Preparation time: 15 minutes

Cook time: 6 minutes

Nutrition facts (per serving): 129 Cal (5g fat, 6g protein, 4g fiber)

You can give this pisang goreng recipe a try because it has a good and delicious combination of crispy banana with cinnamon and sugar.

Ingredients (6 servings)

1 ½ cup plain flour

Pinch of salt

1 cup chilled water

¼ cup caster sugar

½ teaspoon ground cinnamon

Vegetable oil, to deep-fry

6 bananas, peeled, thickly sliced diagonally

Preparation

In a suitable mixing bowl, mix the flour and salt until a batter forms. Set aside a suitable bowl with the sugar and cinnamon. Fill a suitable saucepan halfway with oil to a depth of 6cm and heat to 400 degrees F. Dip the banana slices in the batter. Add to the oil carefully and deep-fry for three minutes, until crisp and brown. Transfer to a paper towel-lined plate. Repeat with the remaining banana and batter in five more batches, warming the oil between batches. Place the pisang goreng on a serving plate and serve. Sprinkle the cinnamon sugar over the top.


Wingko Babat

Preparation time: 15 minutes

Cook time: 50 minutes

Nutrition facts (per serving): 128 Cal (1g fat, 7g protein, 2g fiber)

A dessert that has no parallel, the Indonesian Wingko babat is made with rice flour, coconut meat and coconut milk, which give it a great refreshing taste.

Ingredients (8 servings)

10 ½ oz. freshly shredded coconut meat

5 oz. glutinous (sticky) rice flour

8 oz. sugar

¼ teaspoon salt

1 egg

5 oz. coconut milk

1 teaspoon vanilla extract

Coconut oil (or butter/oil) to grease the cake pan

2 tablespoons toasted sesame seeds

Preparation

At 350 F, preheat your oven. Set aside an 8 x 8 inch square cake pan that has been lined with parchment paper and greased with coconut oil (or butter/oil). Mix the shredded coconut meat, glutinous rice flour, sugar, and salt in a suitable mixing bowl. Mix in the egg. Mix in the coconut milk and vanilla essence. Pour the batter into the prepared pan and sprinkle toasted sesame seeds on top. Bake for 50 minutes in a preheated oven until a cake tester comes out clean. Turn on the oven broiler, keep an eye on the cake, and remove it after the top has a good, even golden brown color. Allow the cake to cool completely in the pan.


Ongol Ongol Hunkwe

Preparation time: 15 minutes

Cook time: 20 minutes

Nutrition facts (per serving): 221 Cal (3 g fat, 4 g protein, 2.8g fiber)

Yes, you can make something as delicious as these Indonesian mung flour cakes by using only the following dessert ingredients and some simple techniques.

Ingredients (6 servings)

3 ⅔ oz. mung bean flour

4 oz. coconut sugar

3 ⅔ oz. sugar

3 ½ cups of water

Coconut Topping

1 screwpine leaves/pandan leaves washed and knotted

5 ½ oz. grated coconut

½ teaspoon salt

Preparation

In a suitable saucepan, mix the coconut sugar, ordinary sugar, and ¾ cup water. Bring to a boil, then reduce to low heat until the sugar has dissolved. Meanwhile, mix the mung bean flour and the remaining two and ¾ cups of water in a suitable mixing bowl. Continue to whisk the flour mixture into the coconut sugar mixture. The mixture will begin to thicken after around eight-10 minutes. Cook until the color has darkened and the mixture has become transparent. It will be thick but pourable batter.

Put this in a heat-resistant jar. Allow to cool before smoothing with a rubber spatula. Prepare a steamer by bringing water to a boil while you wait for the cake to cool. Chop the pandan leaves into smaller pieces and mix with the coconut after adding a teaspoon of salt. On high heat, steam for around 10 minutes. Allow it cool completely before rolling the cake. Remove the cake from the container and set it aside. After it has cooled, it has a soft, jiggly texture. Cut the cake into squares using a plastic knife or a knife rubbed with a thin layer of oil. Serve by rolling each piece in the coconut mixture.


Es-Teler

Preparation time: 15 minutes

Cook time: 10 minutes

Nutrition facts (per serving): 217 Cal (13g fat, 5g protein, 0.2g fiber)

Try this Indonesian avocado coconut dessert on the menu. The sweet combination of coconut water with condensed milk and pandas is bliss for all the dessert lovers.

Ingredients (8 servings)

2 avocados

8 cups coconut water

½ cup condensed milk

1 ¾ lb. sugar

10 pandan leaves (knotted)

1 tablespoon nata de coco

10 ½ oz. jackfruit, cubed

4 cups crushed ice

2 fresh coconuts

Preparation

Mix the coconut water and the condensed milk in a suitable mixing bowl. Place aside. Boil the coconut water, sugar, and knotted pandan leaves in a suitable pot until thickened or desired syrup consistency is reached. Remove and discard the pandan leaves when finished. Place aside. Cut the avocado lengthwise around the seed, pierce the pit with the knife's heel, and rotate the knife to remove the pit. Scoop out the avocado flesh using a spoon and dice it. Put some aside.


Balinese Milk Custard Tart

Preparation time: 10 minutes

Cook time: 35 minutes

Nutrition facts (per serving): 225 Cal (17g fat, 5g protein, 0.8g fiber)

These Indonesian custard tarts will leave you spellbound due to their mildly sweet taste, and the combination of crust and the condensed milk filling.

Ingredients (4 servings)

Crust

8 oz. all-purpose flour

4 oz. butter, chilled and cut into small ½ inch cubes

1 tablespoon sugar

Custard

3 egg yolks

½ can (8 oz.) sweet condensed milk

½ cup water

Preparation

Mix the flour, butter, and sugar in a suitable mixing bowl. Mix these ingredients with a pastry cutter, two butter knives, or your hands until they form a ball. This dough ball won’t be sticky, but it’ll hold together just fine. Transfer the dough ball to the tart pan and press it evenly along the edges and bottom. Make sure the prepared dough is spread evenly on the pan with your fingertips. Lightly prick with a fork. Place aside. Mix all of the custard ingredients in a suitable mixing bowl. To achieve a smooth texture, strain through a strainer. Fill the tart shell with the strained custard. Preheat the oven to 325°F and bake the tart in the middle of the oven until golden, for 30 to 35 minutes.


Coconut Milk Agar Jelly

Preparation time: 15 minutes

Cook time: 5 minutes

Nutrition facts (per serving): 157 Cal (4g fat, 1g protein, 4g fiber)

The famous coconut milk agar jelly is a quick and easy way to enjoy some sweetness on the Indonesian dessert menu. Try cooking it at home with these healthy ingredients and enjoy it.
 

Ingredients (12 servings)

Coconut Milk Agar Jelly

1 can (1 ⅔ cup) coconut milk

1 ½ cup coconut water

2 teaspoon agar-agar powder

3 ½ oz. sugar

Palm Sugar Syrup

1 oz. palm sugar

¼ cup water

1 pandan leaf, knotted

Pinch of salt

Preparation

In a suitable pot, mix the coconut milk, coconut water (or water), agar-agar powder, and sugar. Bring to a boil over medium heat, constantly whisking until all of the sugar and agar-agar powder has dissolved. Remove from heat and pour into mold (s). Refrigerate to completely harden the agar-agar jelly. Bring all syrup ingredients to a boil. Turn off the heat once all of the sugar has dissolved. Allow 15 minutes for the pot to cool before discarding the pandan leaf. Remove the coconut milk agar jelly from the mold(s), place it on a serving platter, and drizzle with palm sugar syrup.


Singkong Gula Merah

Preparation time: 10 minutes

Cook time: 10 minutes

Nutrition facts (per serving): 208 Cal (2g fat, 4g protein, 0.4g fiber)

If you want something exotic on your dessert menu, then nothing can taste better than this cassava root cake.

Ingredients (4 servings)

2 lbs. peeled cassava/tapioca root cut into 2-inch pieces

5 ½ oz. grated coconut

1 oz. palm sugar grated

¼ teaspoon salt

Preparation

Thaw the frozen tapioca purchased from an Asian store in the refrigerator. Discard any extra liquid. After thawing, the cassava will have a mushy feel, which is to be expected after being frozen. Cut them up into little pieces. In a big pot, place tapioca pieces. Cover them with water, bring to a boil, and cook for 15 minutes until the tapioca is fork soft. Remove any obvious rough core. Totally discard the cooking water. Add the palm sugar, sugar, salt, and three and a half oz. of grated coconut to the heated tapioca.

Mash the tapioca and the sugar together until smooth. Line the inside of the container with parchment paper that hangs over the sides. Place this in your preferred container. To ensure there are no "holes" when cutting the getuk later, pack it in tightly from corner to corner and in the middle. Allow at least three hours for the cake to cool completely before attempting to cut it. When the cake is completely cool, it will stiffen even more. For 10 minutes, steam the remaining shredded coconut. Place aside. Cut the cake into desired size slices and top with grated coconut. It's time to eat.


Steamed Rainbow Tapioca Kuih

Preparation time: 10 minutes

Cook time: 60 minutes

Nutrition facts (per serving): 193 Cal (8g g fat, 9g protein, 3g fiber)

The famous rainbow tapioca kuih is a treat for the eyes due to its amazing combination of colors. Here’s another special dessert to try on the Indonesian menu. Try cooking it at home with these healthy ingredients and enjoy it.

Ingredients (4 servings)

32 oz. grated tapioca

1 cup granulated sugar

6.1 oz. thick coconut milk

¼ teaspoon salt

2 tablespoons cooking oil

4 ½ tablespoon tapioca starch

Preparation

Stir the shredded tapioca into the remaining ingredients to mix. Divide the batter into 6 equal halves and add a few drops of your favorite food coloring. Bring the steamer's water to a boil. Line all sides of this pan. Use parchment paper to line the bottom of the pan. Spread the first layer and level it with the back of the spoon. Gently spoon the second layer over the top, being careful not to press or pack it down; instead, spread it out gently with the back of the spoon to level the surface.

Continue with the third layer until you reach the sixth. Place the pan in the steamer and steam for one hour over medium heat. The cake will have a velvety appearance. Allow for thorough cooling in the pan. Don’t cut it until it has totally cooled, which could take three-four hours. Remove the cake from the pan by loosening the sides and cutting it into the desired size with a plastic knife or a knife sprayed with oil to prevent sticking.


Pumpkin Ondeh Ondeh

Preparation time: 15 minutes

Cook time: 17 minutes

Nutrition facts (per serving): 201 Cal (6g fat, 4g protein, 0.6g fiber)

The Indonesian ondeh ondeh has no parallel; here is the recipe which you can make using mashed pumpkin. The sweet pumpkin dough balls are steamed and then coated with palm sugar.

Ingredients (6 servings)

Dough

3.5 oz. steamed and mashed pumpkin

5.3 oz. glutinous rice flour

3 teaspoon Wheat starch

½ tablespoon oil

3 oz. water you may not need all

Filling

8.8 oz. palm sugar

Coat

7.1 oz. grated coconut

⅛ teaspoon salt

1 blade pandan leaves knotted

Preparation

Mix the sticky flour and the wheat starch together. Place aside. Approximately eight oz. of pumpkin. Cut the pumpkin into cubes and steam-cook for 15 minutes, until mashed easily. While the pumpkin is still hot, mash it, then add the flour, oil, and water in a slow, steady stream. Don't just throw everything in there. Add until you have a smooth, non-sticky dough to knead. Fill, form, and boil as soon as possible: Before you begin filling and wrapping, bring a suitable pot of water to a boil over medium heat. After you fill and mold the onde-onde, you should immediately boil them. When you boil them, the longer they've been sitting, the more likely they'll drip sugar. Make 30 balls from the dough by dividing it into 30 parts. Working on one ball at a time while covering the others.

Make a depression in the ball with your thumb, then fill it with coconut sugar. To seal the edges, gather them together and roll them into a smooth ball. It’s critical to roll the dough into nice balls. If required, dab your fingertips with water to ensure that it is smooth when rolling. Any seam is a suitable potential for the coconut sugar to leak out when you boil them. Cook the onde immediately, then fill and shape the next one, then boil until they float to the top. Allow them to simmer for another 1-2 minutes when they float to the top. Using a slotted spoon, remove the cookies and roll them in grated coconut. Serve as a dessert or an afternoon tea snack at room temperature.


Baked Pumpkin Cake

Preparation time: 10 minutes

Cook time: 60 minutes

Nutrition facts (per serving): 203 Cal (7g fat, 3g protein, 1g fiber)

The delicious pumpkin cake is great to serve with all the hot beverages, and it’s popular for it sweet and earthy taste.

Ingredients (8 servings)

4 cups mashed pumpkin

5 tablespoons granulated sugar

5 tablespoons brown sugar

6.8 oz. coconut milk

2 large eggs

1 ¾ cups all-purpose flour

½ teaspoon ground cinnamon

¼ teaspoon salt

1 tablespoon white sesame seeds

Preparation

Cut the pumpkin into large slices and steam until fork tender in the steamer. Drain excess liquid and mash with a fork while still heated. It can also be pureed for a smooth texture. Place aside. Preheat the standard oven to 360 degrees F. Use parchment paper to line your baking pan. If you're using a Bundt pan, make sure it's well-greased and floured, so the cake doesn't stick. Mix the mashed pumpkin and both sugars in a suitable mixing bowl. Stir everything together. Beat the eggs until frothy, then whisk in the coconut milk. Pour the mixture into the pumpkin. Mix the all-purpose flour, cinnamon, and salt in a sifter.

Mix with a whisk until no pockets of white flour remain. Switch to the spatula to scrape the bottom of the bowl to ensure nothing is left behind. The batter is thick and heavy. Pour the prepared batter into the cake pan that has been prepared. To smooth out the batter, shake the pan a little. Hit the pan on the counter a couple of times. White sesame seeds are sprinkled on top. Place the prepared cake pan in the center of the oven. Bake for one hour until a toothpick inserted in the center comes out clean with only a few crumbs. If using a convection oven, turn on the top heat and bake for an additional five minutes until pleasantly golden. Reduce the volume to a minimum. Allow it to broil until golden brown but not burned. If you're using a broiler, keep an eye on it here. Remove the hot cake pan from the oven and tap it on the counter two-three times to release the hot air. Allow it to cool entirely in the pan, about three-four hours. Serve.


Purple Sweet Potato Puteri Ayu

Preparation time: 10 minutes

Cook time: 5 minutes

Nutrition facts (per serving): 158 Cal (1.4g fat, 1g protein, 2g fiber)

These Indonesian purples sweet potato Puteri ayu are worth the try as they taste so unique and exotic. This dessert is definitely a must on the Indonesian menu.

Ingredients (8 servings)

5 oz. mashed purple sweet potato

⅓ cup thick coconut milk

8 oz. unsweetened grated coconut

¼ teaspoon salt

1 tablespoon cooking oil for brushing

1 ⅔ oz. sugar

3 large eggs

3 ½ oz. all-purpose flour

¼ teaspoon salt

¼ teaspoon vanilla extract

Food coloring

Purple food gel

Preparation

Peel and cut the potato into smaller pieces, then steam until fork soft and easily mashed. In a blender, mix the purple sweet potato, coconut cream, and food coloring and blend until smooth. It’ll be thick but not grainy. Place aside. Steam the shredded coconut for 10 minutes in the same steamer with ¼ teaspoon salt. Place aside.

Brush cooking oil on the base and sides of the Puteri ayu mold. If you don't have one, tiny muffin cups will suffice. Fill the muffin cups halfway with steaming grated coconut. Make sure to firmly press the coconut into the bottoms of the cups with your fingers before inverting the cake. A stand mixer with a whisk attachment was utilized. For five minutes, beat on medium speed, then increase to high speed for another 10-15 minutes until they reach the ribbon stage. The volume will also triple.

Reduce its speed to medium and whisk in the mashed purple yam and coconut milk combination until thoroughly combined. If used, add a few drops of purple food gel. Reduce to a low speed and add the vanilla, salt, and all-purpose flour. Fold in the remaining flour with a spatula until no more pockets of flour are visible. Fill the muffin cups ¾ cup full with the batter you prepared earlier with the coconut. Over medium heat, steam for 15 minutes.

Remove the cups from the steamer and wait five minutes before removing them. Invert the plate into a serving platter. Warm or at room temperature is fine. The remaining can be kept in an airtight container in the refrigerator for up to three days. Serve.


Steamed Palm Sugar Cake

Preparation time: 15 minutes

Cook time: 17 minutes

Nutrition facts (per serving): 189 Cal (13g fat, 3g protein, 2g fiber)

If you haven’t tried the Indonesian palm sugar cake, then here comes a simple and easy to cook recipe that you can recreate at home in no time with minimum effort.

Ingredients (8 servings)

Gula Merah Layer

2 tablespoons mung bean starch

5 tablespoons rice flour

2 tablespoons tapioca starch

1 cups palm sugar

3 cups water

1 teaspoon alkaline water

Coconut Milk Layer

2 cups coconut milk

7 tablespoons water

3 tablespoons mung bean starch

1 tablespoon tapioca starch

1 teaspoon salt

Preparation

After brushing your pan with oil, line it with parchment paper. Bring the steamer's water to a boil. To prevent water condensation drops on the cake, wrap the lid in a cloth. In a good saucepan, combine mung bean starch, tapioca starch, rice flour, and sugar. To combine, whisk together. Cook until the sugar in the gula Melaka and water has melted. Strain and set aside to cool to room temperature. Whisk in the mung bean mixture until smooth and lump-free. If required, strain. Alkaline water is added.

Cook over low heat until the mixture thickens slightly. Turn the heat off. It's crucial not to cook it until it's too thick, like dough. Pourable consistency is required. Don’t be concerned about the curdles. During steaming, they will even out. Pour into a prepared pan and steam for 20 minutes over medium-high heat or until the layer has set on top. The layer will still be shaky, but it should no longer be damp. Mix the tapioca starch, rice flour, and salt in a bowl. Mix in the coconut milk and water once more. Continue whisking until the mixture is completely smooth. If required, strain to remove lumps.

Cook over low heat until the mixture thickens slightly. Remove the spatula from the heat after coating the back. Pour this layer gently over the green layer and steam for 15-17 minutes, or until the layer is set. It's critical not to overheat this layer, or the surface will become lumpy and uneven. Allow the kuih talam to cool entirely, which could take up to two hours. Cut the kuih talam into the size and form you desire with a knife dipped in oil or a plastic knife, and serve.


Indonesian Sweet Martabak

Preparation time: 15 minutes

Cook time: 10 minute

Nutrition facts (per serving): 150 Cal (6g fat, 2g protein, 0g fiber)

The famous sweet martabak is essential on the Indonesian dessert menu. Try cooking it at home with these healthy ingredients and enjoy it.

Ingredients (8 servings)

10 ½ oz. plain flour

½ teaspoon baking powder

1 teaspoon dry yeast

1 oz. sugar

4 eggs

2 cups evaporated milk

3 tablespoon full cream milk powder

2 tablespoons margarine

Condensed milk (Chocolate or Vanilla)

Chocolate sprinkles, to taste

Shredded cheddar cheese, to taste

White sugar, to taste

Preparation

Warm the evaporated milk without boiling it. While you wait for the evaporated milk to warm up, mix all of the ingredients, except the margarine, in a container. Pour the warm Evaporated Milk into the container and whisk until all of the ingredients are thoroughly combined. Don't be concerned if any residue remains. In a pan, melt the margarine. Use a fine sieve to separate the fine mixture from the leftovers in another BIG container. Pour the melted margarine into the sifted mixture. To mix the margarine, stir steadily for a few minutes.

Allow 30 minutes for the fine mixture to rest. It's critical not to touch the mixture during this step because it could cause damage. After 30 minutes, butter a suitable frying pan with margarine and heat it on low heat. Fill the frying pan halfway with the mixture. The amount of mixture you use is entirely up to you. If you like, you can cover the frying pan with aluminium foil. Wait until solid before cooking it. Place it on a dish and decorate as desired. Add chocolate sprinkle first, followed by the shredded cheese. Then, on top of the other toppings, pour the condensed milk. Fold the terang Bulan in half. To moisten the Terang Bulan, add a suitable amount of margarine on top. Slice and serve.


Kue Cucur

Preparation time: 15 minutes

Cook time: 10 minutes

Nutrition facts (per serving): 228 Cal (6g fat, 4g protein, 3g fiber)

Kue Cucur is one good option to go for in the desserts. You can also keep them ready and stored, then use them instead as instant desserts.

Ingredients (8 servings)

3 ½ oz. rice flour

¼ oz. wheat flour

8 oz. brown sugar

1 pinch of fine salt

1 ¼ cup of water

2 pandan leaves

1 ¼ cup cooking oil

Preparation

Add water, brown sugar, and pandan leaves to a suitable pot. Bring to a boil, with constant stirring, until the brown sugar is completely dissolved. Remove from the oven and set aside to cool to room temperature. Mix rice flour, flour, and salt in a suitable mixing bowl. Gradually stir in the cooled sugar water to the flour. Mix well. Prepare the flour mixture. Warm-up a circular wok with some oil. Fry for ¼ cup of batter till it's done. Repeat with the remaining batter. Serve on a plate!


Coconut Pandan Jelly Cake

Preparation time: 5 minutes

Cook time: 10 minutes

Nutrition facts (per serving): 212 Cal (2g fat, 4 protein, 3g fiber)

The use pandan leaves make this jelly cake special. This cake doesn’t require any baking, so you can prepare quickly in few minutes.

Ingredients (6 servings)

Pandan Layer

5 pandan leaves

2 ½ cups water

3 teaspoons agar-agar powder

1 ⅔ oz. sugar

Coconut Milk Layer

3 cups coconut milk

3 teaspoons agar agar powder

1 ⅔ oz. sugar

Preparation

Blend the pandan leaves with one cup water in a blender for one minute and then strain it through a cheese cloth. Next, transfer the pandan liquid to a cooking pot. Add the remaining water, sugar, and agar-agar powder. Cook this mixture to a boil and reduce the heat to the lowest. Simultaneously, heat the coconut milk in another pan and stir in the sugar and agar-agar powder for a milk layer. Cook this milk mixture to a boil. Reduce its heat to lowest, to keep it warm. Now take a 7x5 inches sheet pan and line it with parchment paper. Pour ⅓ cup of the milk mixture into the prepared pan. Allow this layer to set at room temperature. Add ½ of the pandan mixture on top and leave it set. Again add ⅓ cup of the milk mixture, let it set, and then repeat the pandan layer. Now refrigerate the cake for two hours. Slice and serve.


Drinks

Jamu

Preparation time: 10 minutes

Cook time: 30 minutes

Nutrition facts (per serving): 144 Cal (0g fat, 0g protein, 2.5g fiber)

Without this turmeric and pandan drink, it seems like the Indonesian cocktail menu is incomplete. Try it with different variations of toppings.

Ingredients (1 serving)

¼ cup red ginger extract

⅓ cup turmeric extract

¼ cup aromatic ginger extract

⅓ cup lemongrass water

¼ cup pandan water

1 tablespoon cinnamon water

2 tablespoons clove water

2 tablespoons lime juice

¼ cup coconut sugar syrup

Preparation

To make the perfect jamu, mix all of the ingredients in a suitable saucepan and cook them for 30 minutes over low heat. Serve chilled.


Pandan and Coconut Cocktail

Preparation time: 10 minutes

Nutrition facts (per serving): 202 Cal (1g fat, 1g protein, 1.3g fiber)

If you’re a lychee and a coconut lover, then this Indonesian cocktail recipe is the right fit for you. Try this at home and cook in no time.

Ingredients (1 serving)

½ ounce Ki No Bi gin

½ ounce Soho lychee liqueur

2 ½ ounces pandan syrup

2 ½ ounces sweetened coconut milk syrup

Pandan leaf, sliced, for garnish

Preparation

Set aside a carafe with the gin and lychee liqueur. Fill a Collins glass halfway with ice that has been shaved or crushed. Pour ⅓ of the coconut milk syrup and ⅓ of the pandan syrup over the ice. Add more ice to the top of the cup and drizzle the syrups over it again. To make it look like a snow cone, add a last layer of ice to the top of the glass. Finish with a final drizzle of both syrups. In the center of the ice pile, place a cut pandan leaf. In a circular motion, slowly pour the gin and lychee liqueur mixture over the top. With a spoon and a straw, serve.


Indonesian Coffee (Bajigur)

Preparation time: 10 minutes

Nutrition facts (per serving): 112 Cal (3g fat, 3g protein, 1g fiber)

The Indonesian coffee is famous for its blend of water, coconut milk, and milk. You can prep this drink easily at home.

Ingredients (4 servings)

¾ cup water

5 ½ oz. Amanprana Gula Java Brut

4 cups coconut milk

2 teaspoons ground coffee

Pandan leaves, for garnish

5 whole cloves

Pinch of salt

Preparation

Cook the coconut milk, ginger, cinnamon, and pandan leaves over low heat until fragrant.


Egg Tea (Teh Talua)

Preparation time: 5 minutes

Cook time: 5 minutes

Nutrition facts (per serving): 161 Cal (2g fat, 4g protein, 1.4g fiber)

This egg tea is a creamy mix of ingredients including condensed milk, black tea, vanilla, sugar, and egg yolk. Serve it with muffins, cookies, or cakes.

Ingredients (2 servings)

1 egg yolk

1 tablespoon castor sugar

1 pinch salt

1 pinch of vanilla essence

1 cup of hot black tea

½ cup condensed milk

1 pinch of cinnamon powder

Preparation

Mix the egg yolks, sugar, salt, and vanilla essence in a suitable mixing bowl. It should have a creamy texture. Over the top, pour the hot tea. Before serving, mix in the condensed milk and/or cinnamon powder.


Indonesian Ginger Tea (Wedang Jahe)

Preparation time: 5 minutes

Cook time: 5 minutes

Nutrition facts (per serving): 120 Cal (0g fat, 0g protein, 1g fiber)

Here’s a special Indonesian drink made out of pandan leaves and ginger, which is great to serve after meals.

Ingredients (2 servings)

2 inches of fresh ginger sliced into pieces no wider than ¼-inch

2 pandan leaves knotted

2 cups water

Preparation

Heat the sliced ginger, knotted pandan leaves, shaved or chopped palm sugar, and water in a suitable saucepan until the water boils. Enjoy.


Wedang Uwuh

Preparation time: 5 minutes

Cook time: 5 minutes

Nutrition facts (per serving): 142 Cal (0g fat, 0g protein, 2.3g fiber)

Made out of whole spices and ginger, this beverage is a refreshing addition to the Indonesian cocktail menu.

Ingredients (2 servings)

1 segment ginger

5 lime leaves

2 bay leaves

2 sticks cinnamon

5 cloves

5 cardamom grains

1 star anise

1 lemongrass stalk

4 tablespoons honey

2 cups water

Preparation

Heat the water in a suitable pot and put all of the ingredients in a wedang uwuh after washing them all. Boil the wedang uwuh until the water is dark crimson. Turn off the heat and let the hot water cool. In a teapot, whisk the honey mixture until completely blended. Serve right away.


Iced Cucumber Drink (Es Timun)

Preparation time: 10 minutes

Nutrition facts (per serving): 121 Cal (0g fat, 0g protein, 5g fiber)

This refreshing cucumber drink is always a delight to serve at parties. Now you can make it easily at home by using the following simple ingredients.

Ingredients (2 servings)

1 small cucumber (around 5 oz.)

1 lime

5 tablespoons granulated sugar

¼ cup hot water

2 glasses of cold drinking water

Preparation

After dissolving the sugar in the boiling water, set aside to cool. Cut the cucumber in half and remove both ends, as well as any seeds if necessary, before carefully washing it. Grated cucumber is recommended. In a glass bowl or jug, grate the cucumber and squeeze the lime over it. Pour the sugar syrup over everything. Fill the container halfway with cold water. In a mixing dish, mix all of the ingredients and chill. With ice cubes, serve chilled.


If you liked Indonesian recipes, discover to how cook DELICIOUS recipes from Balkan countries!

Within these pages, you’ll learn 35 authentic recipes from a Balkan cook. These aren’t ordinary recipes you’d find on the Internet, but recipes that were closely guarded by our Balkan mothers and passed down from generation to generation.

Main Dishes, Appetizers, and Desserts included!

If you want to learn how to make Croatian green peas stew, and 32 other authentic Balkan recipes, then start with our book!
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Order HERE now for only $2,99


If you're a Mediterranean dieter who wants to know the secrets of the Mediterranean diet, dieting, and cooking, then you're about to discover how to master cooking meals on a Mediterranean diet right now!

In fact, if you want to know how to make Mediterranean food, then this new e-book - "The 30-minute Mediterranean diet" - gives you the answers to many important questions and challenges every Mediterranean dieter faces, including:

	How can I succeed with a Mediterranean diet? 

	What kind of recipes can I make? 

	What are the key principles to this type of diet? 

	What are the suggested weekly menus for this diet? 

	Are there any cheat items I can make? 



... and more!

If you're serious about cooking meals on a Mediterranean diet and you really want to know how to make Mediterranean food, then you need to grab a copy of "The 30-minute Mediterranean diet" right now.

Prepare 111 recipes with several ingredients in less than 30 minutes!

Order HERE now for only $2,99!
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What could be better than a home-cooked meal? Maybe only a Greek homemade meal.

Do not get discouraged if you have no Greek roots or friends. Now you can make a Greek food feast in your kitchen.

This ultimate Greek cookbook offers you 111 best dishes of this cuisine! From more famous gyros to more exotic Kota Kapama this cookbook keeps it easy and affordable.

All the ingredients necessary are wholesome and widely accessible.

The author's picks are as flavorful as they are healthy. The dishes described in this cookbook are "what Greek mothers have made for decades."

Full of well-balanced and nutritious meals, this handy cookbook includes many vegan options. Discover a plethora of benefits of Mediterranean cuisine, and you may fall in love with cooking at home.

Inspired by a real food lover, this collection of delicious recipes will taste buds utterly satisfied.
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Order HERE now for only $2,99!


Maybe to try exotic Syrian cuisine?

From succulent sarma, soups, warm and cold salads to delectable desserts, the plethora of flavors will satisfy the most jaded foodie. Have a taste of a new culture with this traditional Syrian cookbook.
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Order HERE now for only $2,99!


Maybe Polish cuisine?
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Order HERE now for only $2,99!


Or Peruvian?
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Order HERE now for only $2,99!


ONE LAST THING

If you enjoyed this book or found it useful, I’d be very grateful if you could find the time to post a short review on Amazon. Your support really does make a difference and I read all the reviews personally, so I can get your feedback and make this book even better.

Thanks again for your support!

Please send me your feedback at

www.balkanfood.org
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