 shops but there is nothing like ::'1"" fh !
- homemade one. In this issue's | \"i i

No Hari Raya is cam'plete."-withnut
the Ketupat.These delicate
parcels of rice or glulinous

rice are works of art that are
painstakingly woven by hand.

It's a fradition passed down _
from generuﬁdn fo generation, | |,
Today, you can easily =pi_;1rr:hr.:15_e'_ r
Ketupat or Ketupaf Palas from

Eempes we have prepured Elghi
delicious trudlhc:nul recipes fo - -‘i-.
lauk (su:ie dish) to uccc:rnpuny

the Kefupat c:nd Hefupaf Pafas I ‘_ '

| .




living recipes

s :.’ A H d?ﬁ*R@)aﬁ {
; Efﬁc Retupat ¢

some dishes

| inutes
1___ 30 minute:

4 .' R, r
f B3 %o N k‘ J e
" " .'.rl..-- ;
& . s
LS . ..

CREN. cul into 12 8

L curry powiler 4

&,

CIn *. on stick s
I‘] [ anise y
2 stallks lem

;’?Jﬁmﬂ’ fidl finie)

1 Combine chicken with curry powder and
salt. Set amciqﬂ, 2 Heat 4 tablespoons .oil till hot,
fry cinnamen sticks, star anise wwith blended
|ngredlents till' fragrant. 3 ‘Add chicken; pieces,
Jerm 185 and fry for 4 minutes over me@mm

~Add a few spoonfuls of thick coconut milk
“to prevent the base from*burning. 4 Add water
and bring to a boil. Lower heat and simmer for 20

== to 25 minutes or untll chicken is cooked. ST N -
. ' _ -y remaining coconut milk and bring to a slo ball:
B TR Season alirry with salt to taste and Tur@ﬂ% _-'
S — Sr——— ; ! .. ;
X ~ ¥ Ny
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' p time: 20 min

o

@E‘ ~ Cooking time: '

8 dried chillies,
10 shallotg™

‘coriander.

Salt to taste

Shredded ginger
leaves

i leaves and kathir me

1 Mix gonut with ground turmeric and

Ié 5et aside. 2 Heat 5 tablespoons ol
till hot, fry blended ingredients for 3 minutes.
Mhrimps and fry over medium heat for 10
minutes. Season with sugar and salt to taste.
3 Add coconut mixture and cook for another 10
25 while stirring constantly. 4 Serve with

edded ginger flower, kaduk leaves and kaffir
:1-:-' eaves.
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ving recipes

' 4

4 cloves of garlic

I thumb size galangal

for a shorter period lime until desired texture.
3 Allow beef serunding to cool completely
before storing in airtight container.

" e: 30 minutes _,_'Eudking___time: 1 hour 25 minutes Serves: 8
w0, = e =
5L e f .:-;tf'w {:.1‘1!'1 cil m194h1rk -ﬂurt__ __.___ o ;._:' f[d_]-}ﬂﬁ“' me ]f:ﬂ'vf'sa 11'L‘I’ﬂd‘f'+
= 'E mtll-:s Irﬂmn;é;i‘iﬁa 'E[':I.'l"‘.]'.ll.‘-i{ = *_—:: e ---—.Z -:hﬂ_El tn‘astﬂﬁ iﬂ.—h{ﬂf mrlmrﬂm o -_'_ e
: t pieces JEHETIE?}E}I _{ua I!H_ﬂtr '''' ___3}_—_ :--________ e _":-'al“'-, e '_."'-" = ;-'__ e e e
Tl ——— --.;.:"-' e 1 E-rmg _beefﬁ lemcmgrass . g@mﬂuﬁmrﬂ:— —-__
L Milerewaters - ——— ~— e -'_'"-"ﬁ::awes “salt-and. water _to- _Eg:;ﬂl.ﬁi.far mediuny
0 thsp meat curry powder— - — — 4 heat. Then fower heat ‘and simmer beef fﬂr.
300 ml thick coconut milk 25 minutes. Drain beef, discard the rest of the
00 ml water = S TR ihg’redients"aﬁrii when beefis cool, tear a]r:mg the
6 |I:~,I; SUAT : - : grain into fine shreds. 2 In a large pan, combine
2 thsp 'i.alt shredded beef with blended ingredients, curry
4 tamarind sliges powder, coconul rmilk, water Sugar, salt and
Bl 'ﬁ.;iriﬂgi'edfenf&‘." tamarind slices. Stir fry mixture over medium
[ diied e onliedinl, fierey heat until beef is dry. This will take about an
19 shallots hour. If you prefer a moist semndfgg, cm:'-k;



== aﬂd add beef E_Srmmer mf:f.%u

' ot

1ina h@ﬂu?-__ > pot o iron we
blended: irgmﬁﬁmENIE£ "E?
p*l: —curry powder and tamariad i

Wﬁlum
heat, stirring often until beef is tender ar'ld’“graw
thickened. This will take around 25 minutes.
3 Add turmeric leaves, palm sugar, kensik and
salt to taste. Cook for another 10 minutes while
stirring constantly until sauce is thick and shiny.
4 Sprinkle kaffir lime leaves and turn off heat.

il 0 My I.Ii
Ty ar-f'frn df |[ffr"

._:- ' L bl
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living recipes
_— -

Sm!wu Sodel s{owtoug/ willy thfmt

' %

Prep time: 20 minutes Cooking time: 30 minutes Serves: 6

b small packet Aefigpat, cook as per instruction on the
packet

10O & termpoeli

2 em shrimp belacan

Blended ingredients:
8 dred chillies, soaked all softened
| 2 shallots

2 cloves ol garhc

5 candlenuts

| thumb size fresh turmeric

50 g dried prawns, pounded

6 Ined bean curd pultls, cut into hall

830 & cauliflower, cut into Horets

| 50 g cabbage, tear into bite size

8 long beans, cut into matchstck length

30 g elass noodles, soak m water

| litre water
2 \bsp ikan bilis stock powder

200 ml thick coconut milk
Salt to taste
Fried shallots, chopped Chinese celery for garnishing

1 Cut tempeh into thin 2cm  slices. Fry
in oil until erispy and set aside. 2 Heat 3
tablespoons oil In a pan and fry shrimp belacan
till fragrant. Add blended ingredients and
saute for about 3 minutes, stirring constantly.
Put in dried prawns and fry for 2 minutes.
3 Add water and ikan bilis stock powder, simmer
for 5 minutes then add vegetables, fried bean
curd and glass noodles. 4 Bring to a slow boil
and when the vegetables are just tender, add
fried fermpeh and thick coconut milk. Season
with ikan bilis stock powder and salt to taste.
3 Serve sayur lodeh with same cut fontong and
garnish with fried shallots, Chinese celery and
sambal sauce from the Lontong Kering recipe.




=

i
e

= Vo ine-aoll
we==<"_ _  Cooking time: 50

— -~ Serves: 6
e “,.r-u—- - |
M e

_— S e g oroundnuts
2 stalks lemongrass,
s - gﬁU ml water
I thsp tamannd paste
150 ml thick eocomut milk
4 thsp sugar
60 g palm sugar, grated
Salt to taste
2 pandan leaves, knotted
54 thumb size sheimp belacean

Blended ingredients:
14 dned chillies soak ull soft

b shallots

4 eloves of garlic
(blend (2l fine)

-
C

1 Pan-fry groundnuts till cooked. Remove
groundnut skin and grind it coarsely. Set
aside. 2 Heat 3 tablespoons cil till hot, add
shrimp belacan and fry till fragrant. Add lemon
grass and blended ingredients. Cook till ail
separates, then add groundnuts, water and
tamarind paste. 3 Simmer mixture for 15
minutes, stirring often, then add coconut milk,
sugar, palm sugar and salt to taste. 4 Lastly
put in pandan leaves and turn off heat.

*#Note: Sauce thickens after it cools.



living recipes

Agans Masah Merahs wsiths Ketupa

Prep time: 20 minutes Cooking time: 30 minutes Serves: 8

1.5 kg chicken, cut into 12 pieces 00 ml water

2 tsp salt S0 L ol

! : (combine seice mgredients)

3 large tomatoes, cut into wedges

| star anise (il for deep frving

| cinnamon stick Crarnish with some Chinese celery

f‘iﬂlﬂ:ﬁf .‘i::l:fj:ml “ofi 1. Mla rinate chlicken pieces with ;alt and Ideep fry in hot

ST : oil till golden in colour. _Le*:_we aside. (chicken does nD_t

\ thirih i ol e need to b}e fully {:apked msdeh. 2 Heat: 2 1ablespﬂr:+n5 0l
i = and saute ground ingredients, star anise and cinnamaon

(e Ko until fragrant. Add tomatoes and stir fry for another

Sauce ingredients: 2 minutes. 3 Pour in sauce ingredients and bring to

50 ml tomato ketchup a boil. Add fried chicken pieces and stir till chicken

100 ml sweet bottled chilli sance is well coated in sauce. Lower heat and simmer for

2 thsp sugar 8 minutes or until sauce thickens. If you prefer runny

| thsp white vinegar sauce, add in more hot water until desired consistency.

| tsp salt 4 Garnish dish with some Chinese celery.
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Prep time: 30 minutes Cooking time: 1 hnﬁr Serves: 8 = - e

8to 10 J'.r‘fr;j;m" ]J;n'k:*h, cook as prer IISLEUCTIONS O 2 onions, sliced Ehiu]}'

the Prac ket

Sambal tkan bilis:

VOO g ikan bifis

A g proundnuts

I thumb size shnnmp belecan
2 thsp chili paste

10 shallots, blended

| tsp tamannd paste

b thsp sugar

Turmeric fried chicken:
43 whole chicken l]li;.{h, cut into 2 each

Blended fugredimt.m:
50 ml thack coconut malk
50 g old ginger

) ¢ lengfuas

4 cloves ol garlic

| thumb size turmenc

| 2 thsp fine salt

Sambal sauce ingredients:

I V2 thumb size shnmp belacan

2 dried chillies, soaked ull soft blended
b shallots blended

3 cloves garlic blended

300 ml water

I thsp tamarind paste

6 thsp sugar i

Salt to taste

Ohther dishes to serve with: Savur lodehi, serunding
Kelapa or serunding daging,

1 To cook sambal ikan bilis, fry groundnuts
in oil tll cooked and set aside. Deep fry kan
bilis till lightly golden and crispy. Set aside, In
a separate pan, heat 4 tablespoons ail and fry
shrimp belacan until fragrant. Add chili paste
and shallots and stir until il separates. Add
tamarind paste, sugar and salt to taste. Lastly
mix in fried /kan bilis and groundnuts. Leave to
cool before storing. 2 To cook turmeric fried
chicken, combine chicken pieces with blended
ingredients and leave it to marinate for at least
an hour. Deep fry till lightly golden. 3 For the
sambal sauce, heat up 4 tablespoons oil and
fry shrimp belacan till fragrant, Add blended
ingredient and continue frying till oil separates.
Add water, tamarind paste, sliced onions and
cook for 20 minutes over medium heat or until
sauce thickened slightly. Season with sugar
and salt to taste. 4 To serve Jontong kering,
place some diced /onfong cubes with a piece
of fried chicken, sambal ikan bilis, serunding
kelapa, sambal sauce and sayur lodeh gravy.
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