
        
            
                
            
        

    




	recipes from
THE RING OF FIRE

	 

	 

	 

	 

	 

	 

	ViaVia Jogjakarta

	 

	
Colophon 
Published in 2011 by: 
ViaVia Jogjakarta
Jalan Prawirotaman 30 Jogjakarta
Telephone: +62 (0)274 386557 
E-mail: travel@viaviajogja.com 
Website: www.viaviajogja.com

	Text:
Desak Made Ari Andayani 
Mie Cornoedus
Ingvild Solvang
Laura Rutten 
David Van Damme 
ViaVia Crew

	Editing: 
Ingvild Solvang 
Linda Kaun 

	Photos and graphic design: 
Mie Cornoedus

	All rights reserved
Printed in Indonesia
Copyright © 2011 ViaVia Jogjakarta PT 
ISBN

	 


List of Contents

	4      Indonesian Cooking, Uncensored 
6      Confessions of an Indonesian Cook 
8       Homegrown Spices
23       Appetizers and Snacks
33       Side Dishes and Sauces
43       Culinary Tour
45       Vegetarian Dishes
53       Fish and Seafood
62      The Ring of Fire
63      Beef
69      Oleh-Oleh
71      Chicken 
84      The Local Market
85      Desserts
93      Made’s Dream
94      List of Spices
95      List of Recipes

	 


APPETIZERS & SNACKS
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	TAHU TEMPE BACEM
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	In Jogjakarta, Central Java this recipe for sweet fried tempe or tofu is very popular. Javanese people often add some extra palm sugar to this dish to make it even sweeter. 

	Ingredients
200 gr tofu or tempe
50 gr palm sugar or brown sugar
10 gr tamarind
3 garlic cloves
3 shallots
500 ml water
200 ml cooking oil or coconut oil
½ tsp salt
½ tsp pepper

	Herbs
2 bay leaves 
4-5 cm laos root

	Method

	
		Blend or crush the shallot, garlic, tamarind, and palm sugar into a paste.

		Cut the tofu into bite sized cubes and slice and cut the tempe into triangles, and put in a cooking pot. Add the paste of spices, water, bay leaves, laos root, salt and pepper.

		Boil around 20 - 30 minutes, until the water has evaporated, then turn off the heat.

		Let the tofu and tempe cool down for about 10 minutes. Meanwhile heat the oil in a wok. Fry the tofu or tempe, turning when it’s yellow to brown in color. Make sure not to over-fry the tempe and tofu (it will turn black).



	Serve with whole green chilies.

	 


SIDE DISHES & SAUCES

	[image: Image]

	 

	 


REMPEYEK
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10 pcs

	This savory peanut brittle is delicious as a snack with an aperitif but can also be used as a side dish with your meal. 

	Ingredients
200 gr peanuts
250 gr rice flour
2 tbsp maizena / cornstarch 
1 egg   
500 ml coconut milk
500 ml cooking oil 

	Spices        
5 garlic cloves
1 cm ginger
1 tbsp coriander
3 lemon leaves or 1 tbsp of chopped coriander leaves 1 tsp salt

	Method

	
		Wash and drain the peanuts. If the peanuts are whole, break them into halves.

		Pound the spices fine with mortar and pestle, or use a food processor, then put in a big bowl.

		Add the rice flour, maizena, beaten egg, coconut milk, and salt. Mix well until it becomes a smooth dough.

		Heat the oil in a large wok.

		Scoop up the dough with a soup ladle, add some chunky peanuts to it and carefully slide onto the side of the wok. Deep fry until dry and golden and crispy on each side.

		Drain on absorbent paper.

		Keep the rempeyek in a tightly closed jar in a cool place.
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SAYUR LODEH
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2 persons

	Sayur lodeh is a mildly sweet coconut vegetable soup, which is popular in Jogjakarta. It will make a perfect light lunch. 

	Ingredients
50 gr long beans or green beans
50 gr spinach
50 gr tofu
50 gr eggplant
300 ml coconut milk 
3 tbsp cooking oil

	Spices
5 shallots
3 garlic cloves
1 red chili pepper 
1 green chili pepper 
1 tsp salt
½ tsp pepper
3 tsp white sugar

	Herbs
2 bay leaves 
2 cm laos root

	Method

	
		Wash the spinach and the long beans and set aside.

		Cut the long beans into pieces about 3cm long.

		Thoroughly clean the spinach and set aside.

		Cut the tofu into cubes about 2 by 2 cm.

		Cut the peeled eggplant into cubes about 2 by 2 cm.

		Chop the shallots and garlic fine.

		Cut the red and green chilies into slices.

		Heat oil in the wok, and fry the chopped shallot and garlic, till the aroma tantalizes.

		Add the coconut milk, the chilies, salt, pepper, sugar and at last the tofu, the long beans and the eggplant.

		Cook the vegetables for about 10 minutes till half done and season with salt, pepper and sugar.

		At last add the spinach, and continue to cook till all the vegetables are soft, about 5 more minutes.



	Serve this tasty soup in a deep plate, with rice and fried tempe on the side.

	Tips: for variation, exchange the eggplant with pumpkin.

	 


FISH & SEAFOOD

	[image: Image]

	 

	 


IKAN BUMBU BALI
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2 persons

	As the name says, this spicy fish recipe has its roots in the beautiful island of Bali. 

	Ingredients
250 gr fish fillet (mackerel or snapper)
100 ml cooking or coconut oil
50 gr wheat flour
½ tsp salt
½ tsp pepper

	Spices
5 red chili peppers
3 shallots
3 garlic cloves
1 tomato
1 cm ginger
½ tsp salt
½ tsp sugar
1 stem lemon grass
2 lemon leaves or add 1 stem lemon grass

	Method 

	
		Cut the fish fillet into slices about 2 cm by 5 cm.

		Season the fish with salt and pepper.

		Dust the fish one by one with flour till completely covered.

		Heat 100 ml of oil in the wok and when the oil is hot enough, deep fry the fish in the oil till yellow to golden brown, and set aside.  You can also choose to pan fry the fish in a frying pan.



	For spices

	
		Cut the shallot, garlic, chili, ginger, lemon grass, lemon leaves in small pieces and pound them in the mortar till fine, or grind in blender or food processor.

		Heat 3 tablespoons of oil in a wok, and fry the crushed spices, stirring well till the aroma exudes.

		Add the fried fish to the sauce. If the sauce is too dry, you can add about half a cup of water. Stir gently while it simmers for 15 minutes.



	Put the fish on a plate and serve with rice and salad (cucumber, tomato, lettuce).

	 


BEEF
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RENDANG DAGING
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2 persons

	Rendang is slowly cooked beef abundant with chili and spices. It originates in Sumatra but has been adapted to local tastes across Indonesia. 

	Ingredients
300 gr beef loin 
100 gr grated coconut 
500 ml coconut milk 
3 tbsp cooking oil or coconut oil

	Spices
3 shallots
3 garlic cloves 
5 candlenuts or macadamia nuts
5 red chili peppers 
1 tsp coriander
1 cm ginger
1 cm turmeric
½ tsp cumin
½ tsp nutmeg
1 tomato
½ tsp salt
½ tsp palm sugar or brown sugar

	Herbs
2 bay leaves 
1 stem lemon grass 
2 lemon leaves or add 1 stem lemon grass 
3 cardamom pods 
2 pcs star anise

	Method

	
		Cut the beef into cubes around 5 by 5 by 5 centimeters.

		Roast the grated coconut in a wok until it becomes dry and turns brown.

		Cut the shallots, garlic cloves, red chili peppers, ginger and turmeric into small pieces and crush these together with the roasted coconut and the rest of the spices in a mortar or food processor.

		Heat 3 tablespoons of oil in a wok and start to cook the spices while also adding the herbs.

		Now add the beef to the wok, mix together with the spices and fry for about 10 minutes until the color of the beef becomes a rich brown.

		Next pour the coconut milk in the wok and bring to a boil.

		Lower the heat to low, cover the lid, and simmer for 1 – 1 1/2 hours or until the meat is really tender and the gravy has dried up.



	Finally when the beef is tender and the sauce is thick, the rendang is ready to serve with rice, steamed or sauteed vegetables and a green sambal (sambal lombok hijau, page 41).  

	Sumatrans prefer rendang very spicy and for 1 kg of beef, half a kg of chili peppers is added. To allow the meat to absorb all the spices it is left to simmer for 4

	to 5 hours. The cooking process turns from boiling to frying as the liquid evaporates and the meat becomes tender and dark.

	 


CHICKEN
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AYAM CABE HIJAU
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3 persons

	This spicy chicken with green chili will make you warm from inside out. 

	Ingredients
500 gr chicken fillet
300 ml coconut milk
3 tbsp cooking oil
½ tsp salt
½ tsp pepper
½ tsp palm sugar or brown sugar

	Spices
5 green chili peppers 
5 shallots
3 garlic cloves
3 candlenuts or macadamia nuts 
½ cm ginger
1 tsp coriander

	Herbs
2 bay leaves 
2 cm laos root 
1 stem lemon grass

	Method

	
		Cut the chicken into small pieces (about 20 gr).

		Season the chicken with a pinch of salt and pepper and pan fry till the chicken is yellow on the outside. Later on it will cook further with the spices.

		Cut the spices in thin slices, and crush them well with mortar and pestle or a food processor.

		Heat 3 tablespoons of cooking oil in a wok, and stir fry the crushed spices.

		Add the laos, bay leaves, lemon grass and stir well.

		When the aroma fills the kitchen, after about 3 minutes, add the fried chicken and pour in the coconut milk.

		Season with salt, pepper and the palm sugar.

		Continue to cook until the coconut milk is reduced to a thick sauce, about 10 to 15 minutes.



	Serve the chicken with rice.

	 


DESSERTS
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DADAR GULUNG
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10 pcs

	Dadar gulung are small, rolled marbled pancakes filled with the sweetest mixture of grated coconut and palm sugar. 

	Ingredients
For pancake 
200 gr wheat flour
100 ml milk 
2 eggs 
½ tsp salt 
1 tbsp white sugar 
1 tbsp margarine
10 pandan suji leaves and 1 fragranted pandan leaf (this can be replaced by 2 drops of ready made pandan pasta or extract)

	For filling 
100 gr grated coconut
50 gr palm sugar or brown sugar 
2 tbsp white sugar 
½ tbsp salt
1 fragranted pandan leaf or vanilla pod 
100 ml water

	Method

	For pancakes

	
		Mix the wheat flour, milk, eggs, salt and sugar with a mixer or by hand until you obtain a nice smooth batter.

		Juice the fresh pandan leaves by blending them with a cup of water.

		Take 5 spoons of the pancake batter and mix well with 3 spoons of the pandan juice to obtain a green batter.

		Heat a frying pan and glaze it with the margarine.

		When the frying pan is hot, make lines of green batter in the pan (photo)

		When these lines feel steady put a scoop of plain batter on top and fry till the pancake is done.



	For filling

	
		Mix the grated coconut together with the brown and white sugar, salt and the pandan leaf (bruise it first) in a sauce pan. Add the water and bring it to a boil.

		Keep on boiling the coconut in the water until there is no more water left and the grated coconut becomes sticky and dry. Take out the pandan leaf.

		Fill the pancakes with two tablespoons of the grated coconut and fold them the same way as lumpia.
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19      Shallot
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20      Tumeric
22      White Pepper
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This is a cookbook for the amateur cook who wants to master the
wonders of Indonesian aromas and tastes. Made has offered food
and cooking courses for travelers at ViaVia Jogja for 20 years. In
this book she reveals her secrets, including her most private feelings
about her job. Her kitchen is never quiet, and to share the spotlight,
her ViaVia colleagues shout out uncensored anecdotes about
ingredients and dishes in between the recipes. This brings you closer
to Indonesian daily life, and will put a smile on your face.

ViaVia Jogja is part of a network of ViaVia cafés and establishments
around the world. ViaVia builds on principles of sustainable tourism,
offering travelers and locals an opportunity to learn and live in
respect of local culture and environment.

Wwww.viaviajogja.com
JI Prawirotaman 30
Jogjakarta
Indonesia
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