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Schedule
Hall 3.1 - L158 - Frankfurt Book Fair

Explore a variety of Indonesian cooking, spices, and 
ingredients from 14 - 18 October from 9:00-17:00. 
Gain practical cooking knowledge guided by master 
chefs and learn about nutrition and sustainability. 
The Food Explorer program is open for any children 
and young adults age from 12-18. It also runs during 
the weekend.

Coordinator:
Roland Burger

Chefs:
Petty Elliot
Putri Mumpuni
Astrid Enricka Dhita

Vocational School:
Supported by Bakti Pendidikan  
Djarum Foundation

Contact/Booking:  
wolffdecarrasco@book-fair.com

 Morning: 9:30-12:30
-
Bubur Manado - Manadonese Mixed 
Vegetable Porridge
Kue Lumpur - Pumpkin Soufflé Pancake

 Afternoon: 16:00-16:30
-
Nurturing Excellent Cup of Coffee: 
An Introduction to Coffee Ecosystem
By: Lisa Virgiano

14
October

 Morning: 9:30-12:30
-
Mie Goreng - Fried Noodles
Dawet Ayu - Green Rice Jelly with 
Jackfruit

 Afternoon: 16:00-16:30
-
Nurturing Excellent Cup of Coffee: 
An Introduction to Coffee Ecosystem
By : Lisa  Virgiano

16
October

 Morning: 9:30-12:30
-
Asinan – Mixed Fruits and Vegetable 
Pickled Salad
Nasi Kuning - Fragrant Turmeric Rice
Kunyit Asam - Fresh Turmeric, Tamarind, 
and  Palm Sugar Tea

 Afternoon: 16:00-16:30
-
Dessert Session:
Coconut Nation
By: Helianti Hilman

18
October

 Morning: 9.30-12.30
-
Pepes Ikan - Steamed Fish with Minced 
Mixed Spices wrapped in Banana leaves
Kolak Pisang - Banana Compote in Sweet 
Coconut Milk

 Afternoon: 16:00-16:30
-
Dessert Session: 
Color it Up, Naturally
By: Helianti Hilman

15
October

 Morning: 9.30-12.30
-
Bakso Daging Bumbu Rendang -  
Meatballs in Caramelized Curry Sauce
Bir Pletok - Aromatic Herbal Non-
Alcoholic Beer

 Afternoon: 16:00-16:30
-
Dessert Session:
Archipelago Spice and Herbs Fiesta
By: Helianti Hilman

17
October

Venue:  
SPICE ISLAND CAFÉ
Guest of Honour Pavilion
-
A Walkthrough to the Spices Display
Indonesian spice experts will guide 
you through 50 different spices 
installed on Lesung (giant wooden 
mortars), especially brought to 
Frankfurt from the Spice Islands. And 
taste natural snacks made of spices.

14-
18
October

Daily 
Walkthrough

Food Explorer



We will bring the famous Indonesia’s street food culture to the streets of Frankfurt. 
From 14-17 October between 18:00-22:00 at the historical Römerberg district of the 
city, you can look out for Spice It Up! Kaki Lima serving Indonesia’s iconic foods, such 
as Nasi Goreng and arrays of Saté with its condiments.

Indonesian street food just would not be complete without the street entertainments. 
We will showcase collaborations by authors and performers. Each event in the series 
will last 30 minutes and involve readings by Indonesian and German authors. 

Kaki Lima combines both food for the mind and passion. Feed your stomach and 
your soul. Indonesian street food is loud, full of laughter, and most of all, filled with 
people.

Featuring: Ragil Wibowo and Solihin

14- 
18
October

Kaki Lima
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18:00 -
22:00

For more information, please contact: catering@joskowitz.de,
or check out the schedule at www.facebook.com/spiceitupindonesia.

At the Römerberg



Bunga Lawang Utuh
Illicium verum | Whole Star Anise
Central Java, Indonesia
-
Star Anise has a licorice, intense and spicy flavor. 
You can use the whole star or break into individual 
points when less is required. The special spice can 
marry beautifully with meat in stews or ground-in 
rubs. Break a point or two of star anise for a mystery 
flavor in poached pears, bean dishes, or tomato 
sauces. Grind into spice mixes for carrot cake or 

spice cookies. Star Anise is a component of Chinese 
five-spices powder and the signature taste in 
Chinese soy sauce chicken as well as other braises. 
Indians use it to make Garam Masala, Masala 
Chai Tea and Briyani. It has been used in teas as a 
remedy for rheumatism, relieving cold-stagnation. It 
is sometimes chewed after meals to aid digestion.

Bunga Pala
Myristica fragrans | Nutmeg Mace
West Halmahera, Indonesia

Nutmeg Mace is the outer layer that surrounds 
the nutmeg kernel. It is rare but very useful. You 
can bake nutmegs into pound cakes, fruitcakes 
and doughnuts, sprinkle them into French toast or 
potato gratin, mix them with homemade sausage, 
and include them with lamb dishes. Nutmeg mace is 
a radiant addition to fruit or vegetable soups, either 

hot or chilled. Add a piece of mace to light up 
your coffee or tea. If you would like to make spiced 
coffee or tea: boil a glass of water with Nutmeg 
Mace, a thumb-size of Fresh Ginger, a Cinnamon 
Clove, a Whole Cardamom and some sugar. Blend 
smoothly, add half a glass of milk, and serve hot.

Bunga Telang Kering
Clitoria ternatea | Blue Pea Flower
Ternate, Indonesia
-
As indicated from its Latin name, Butterfly Pea 
Flower is a native plant to Ternate region of the 
Eastern part of Indonesia. Traditionally, it is used 

as a natural food colorant, as they deliver a vivid 
blue color. When mixed with dried mace, Blue Pea 
Flower tea offers a shooting experience.

Kecombrang Serut
Etlingera elatior | Dried Sliced Ginger Torch
-
The long-stemmed bud of Torch Ginger looks like 
a spear before it blossoms into a waxy-petal ginger 
flower; its pale pinky-red inflorescence resembles 
a torch. Due to it waxiness, the flower is not very 
aromatic, but when cut, the bud releases an 
aromatic, floral, grassy fragrance with citrus notes 
and a hint of pepper. For cooking, Torch Ginger 
can be thinly shredded and used in salads and 

sauces. It is an indispensable ingredient in Asian 
cuisine, especially Chinese, Malay, and Indonesian. 
A traditional Southeast Asian belief says that a 
daily intake of raw ginger inflorescence can reduce 
diabetes and hypertension. Women eat it together 
with the ginger’s bitter leaves to relief postpartum 
flatulence.
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Our Spices: Flower



Our Spices: Pepper
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Andaliman
Zanthoxylum acanthopodium | Andaliman Pepper
North Sumatra, Indonesia
-
Andaliman Pepper is a distant relative of the 
Szecuan Pepper and is characterized by lime and 
mandarin flavors. For centuries, the Bataks of 
North Sumatra have cultivated Andaliman Pepper 
their staple pepper. It is used in Sumatra the way 

Black pepper is used in the West. An ideal table 
condiment, it goes well with fish, meat and poultry. 
It pairs well with chilies for table salsa and curries. It 
can also be used whole in simmered recipes  
and sauces.

Cabe Jamu
Piper retrofractum or Piper longa | Long Pepper
Central Java, Indonesia
-
Native to Indonesia, Long Pepper are harvested 
from Piper Longum plant. This spice is used as 
spice and seasoning with various flavors; it has 
hotter taste to black, green and white pepper with 

a unique earthiness and numbing aftertaste. It 
can be substituent in any recipes calling for Black 
Pepper, adding it to a spice blend or for stews and 
slow-cooked dishes.

Kemukus
Piper cubeba | Cubeb Pepper
Central Java, Indonesia
-
Cubeb Pepper is harvested from Piper Cubeba 
plant, flowering vine native to Indonesia, hence 
sometimes called Java pepper. The odor of this 
spice is described as agreeable and aromatic 
with pungent, acrid, slightly bitter and persistent 
taste. In the old days, Cubebs were used in all 
kind of curries and ground spice mixtures for 

ducks, pigeons and beef. It is also known for its 
aphrodisiac effect. In the modern culinary world, 
it suits all kinds of food from shellfish, fish, duck, 
pheasant, and lamb to sweet and sour desserts 
such as sorbet. It also accentuates a slice of fresh 
cheese or foie gras. Cubeb can be used ground or 
whole. Whole Cubeb is used for curries and stews.

Lada Putih Bubuk
Piper nigrum | White Pepper Powder
Muntok, Bangka, Indonesia

Lada Putih
Piper nigrum | Whole White Pepper
-
Harvested from organically grown pepper plant, a 
climbing vine native to Indonesia, this spice offers 
a tangy flavor, milder than Black Pepper. White 
Pepper finds home in many Asian dishes and 

matches well with mashed potato, gravies & white 
sauces, sops and marinades. A pinch of White 
Pepper compliments half-boiled eggs.

Lada Hitam
Piper nigrum | Whole Black Pepper
Lampung, Indonesia
-
Black Pepper, or as it is commonly known as 
Lampung Black Pepper, is a flowering vine that is 
a highly valued spice best describe with hot and 

biting flavor. A pinch of Black Pepper is added 
to almost every type of recipe imaginable.

Lada Hitam Bubuk
Piper nigrum | Black Pepper Powder
Lampung, Indonesia



Our Chefs and Culinary Figures

Culinary Program34

Astrid Enricka Dhita
Even though she holds a Bachelor’s degree in 
French Literature, Astrid cannot deny her passion 
for food. Astrid was born and raised in Dumai, 
Riau Province. Her childhood dream was to have 
her own restaurant. Her dream came true in 2012 
when she opened an Acehnese restaurant called 
Ayam Tangkap Atjeh Rayeuk with a signature dish 
of spiced chicken. 

Astrid is heavily involved in Aku Cinta Masakan 
Indonesia (ACMI), an Indonesian culinary 
enthusiasts community, and is busy promoting 
Indonesian cuisine by doing live cooking shows 
on various local TV channels, including MetroTV, 
SCTV and KompasTV. Chef Astrid specializes in 
seafood and Acehnese cuisine and has also taught 
several cooking classes with Martha Stewart Living 
Indonesia magazine and the International Cultural 
Summer Schools. 

Bara Pattiradjawane
Bara Pattiradjawane has been exposed to various 
cuisines around the world since young, when 
he lived in Thailand, Germany, the Netherlands, 
Austria and France following his father’s diplomatic 
postings. Although he has no formal culinary 
education, his talent and passion in the culinary 
world developed his skills and arts in cooking and 
baking, and he became a professional chef 20 
years ago.

Bara has hosted famous cooking shows since 2005. 
Traveling extensively around Indonesia for his  
show reignited his creativity in recreating 
Indonesia’s regional dishes with his personal twists. 
He is a judge of Junior Master Chef Indonesia  
and is busy with his radio cooking show and 
developing his personal video channel on Youtube, 
“Bara Supercook.”

Bondan Winarno 
Bondan Winarno is an acclaimed writer, culinary 
presenter, food expert and restaurant owner. 
Through his famous TV show, Wisata Kuliner 
(Culinary Journey), he has introduced the 
importance of coffee and Indonesian cuisine in 
Jakarta and throughout Indonesia. In 2014, his 
book 100 Best Street Food of Indonesia received 
an award for Best in the World from Gourmand 
World Cookbook Awards. His book has become 
the guide for Indonesians and International tourists 

seeking great Indonesian street food.

Bondan’s extensive career as a journalist and 
Editor-In-Chief did not stop him from being a true 
foodie. Bondan is also represents many Indonesian 
cooking brands such as: Kecap Bango, Sasa, and 
Mak Nyus rice, specially using his famous quip ‘Mak 
Nyus!’ or directly translated as ‘So Delicious!’ 

Budi Lee
Often regarded as an exemplary model of 
Indonesia’s generation Y chef, Chef Budi has 
conquered almost all continents at such a young 
age, spreading his passion for Indonesian food 
by joining Indonesian food promotion missions 
abroad. Educated mainly abroad, he returned to 
Indonesia in 2009 to work in Bali, reigniting his 
passion for Indonesian food.
He represented Indonesia at the Worlds 

Association of Chef Society and was the team 
leader for the Young Indonesian Culinary Team 
at the International Young Chef Competition. 
His dedication and resilience has also led him to 
become the President of the Young Chefs Club 
Indonesia in 2012. Budi is also chef/host for Chef 
Surprise and Modishfication TV programs.

Helianti Hilman
Inspired by Indonesian culinary tradition and rich 
heritage food biodiversity, Helianti created PT. 
Kampung Kearifan Indonesia or more famously 
known as Javara in August 2008. Javara focuses 
on natural and organic food products and now 
supplies over 300 retailers around the world. After 
seven years, Javara has now more than 50,000 
local farmers and 50 food artisans in Indonesia as 
its partners.

For her dedication, Helianti has received 
numerous awards including Ernst & Young’s 
Social Entrepreneur of the Year. She believes that 
ingredients in a dish are not only important for  
the taste, but also have to stimulate each of the 
five senses. 



Ragil Wibowo
Chef Ragil and food go a long way back. His dream 
was always to become a chef and it all began at 
the age of five years old when he started mixing 
spices in his mother’s kitchen. Chef Ragil started his 
career in various restaurants and hotels including the 
Millennium Hotel and Grand Hyatt Jakarta before 
venturing into his own business. His talents have 
won him numerous awards such as gold medal at 
the Salon Culinaire in Jakarta, a five-time winner 
for Western food cooking at Allez Cuisine, and 
Iron Chef Indonesia. His passion, talent and warm 
personality have opened many doors for Chef Ragil 

as he became a chef host in the popular Makan 
Besar (Big Feast) TV cooking show.

Chef Ragil’s unique creativity combined with his 
understanding of current dining trends has helped 
him expand his portfolio, adding Dixie, Warung 
Pasta, Clove and Ginger Li to his long list of projects. 
He also the co-founder of Maharasa Indonesia, a 
movement aimed at showcasing Indonesian culinary 
heritage in creative and fun ways. 
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Sandra Djohan
Many might be intimidated with the complexities 
of gourmet cooking but not Chef Sandra. She has 
always been fascinated with how gourmet food 
combines quality ingredients and has mixed this 
with the preciseness of Indonesian flavours to 
create amazing taste. Having been enriched by her 
experiences in California and Paris, Sandra opened 
her first restaurant Coquelicot Le Bistro in 2004. In 
2011, she opened a boutique French-Indonesian 
bistro, Epilogue, where she is impressing gourmand 
with her mastery over both cuisines.

She continued her gastronomic journey as she 
became a co-host of Spice of Life, a TV program 

currently aired over the Asian Food Channel. Chef 
Sandra combines her love of writing and cooking 
by contributing her thoughts to many famous 
magazines. In 2014, she published her first cooking 
book, From My Kitchen to Yours. She is publishing 
new cookbooks: My Heritage, My Modern Indonesia 
and From the Street to My Kitchen. The books have 
become the window for her interpretation  
of Indonesian cooking in a contemporary and 
refined way. 

Santhi Serad
When Santhi was little, her mother introduced  
her the concept of ‘high tea’ by providing various 
teas, homemade herbal drinks and traditional 
snacks. Santhi’s curiosity about food and realization 
that Indonesia is blessed with many natural  
resources inspired her to pursue her degree in Food 
Science and Technology at Curtin University of 
Technology, Australia.

Santhi explored many untouched places, including 
areas in the Eastern part of Indonesia, gathering 
herbs and spices to be planted in her garden, 
Bumi Herbal Dago. The garden cultivates many 
indigenous plants and spices including many 

endangered medicinal herbs. Now the garden is 
visited by many people from around to world to look 
for these unique herbs. Santhi spends a lot of her 
time traveling around the archipelago, educating 
local farmers and helping them find distribution 
networks for their crops. In 2012, Santhi created Aku 
Cinta Masakan Indonesia (ACMI), an outlet for 
foodies to exchange stories with exciting culinary 
activities, including potluck events, culinary sharing 
and diplomacy, and cooking clinics.

Sisca Soewitomo
Chef Sisca was one of the pioneers of the Indonesian 
culinary world. She started selling her homemade 
donuts when she was 12 years old in the 1950s. 
Now, Sisca has published more than 130 cookbooks, 
many of which are bestsellers. Her cookbooks are 
widely known for their practicality and simplicity. 
Sisca is known as ’the mother of all chefs,’ having 
lectured at Trisakti Tourism College, one of 
Indonesia’s biggest tourism institutions, where many 
famous chefs have graduated from. 
Her contributions to the culinary scene increased 

when she started to become a consultant for 
restaurants and TV programs. She is also the 
recipient of many awards and is the brand 
ambassador for many products such as Unilever’s 
Royco and ORI Coconut Water. Sisca has always 
emphasized that the key to delicious Indonesian 
cooking is its simplicity and with our present modern 
lifestyle, all spice mixtures can be prepared in 
advance. 




