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Sed ut perspiciatis unde omnis iste natus error sit voluptatem 
accusantium doloremque laudantium, totam rem aperiam, 
eaque ipsa quae ab illo inventore veritatis et quasi architecto 
beatae vitae dicta sunt explicabo. Nemo enim ipsam 
voluptatem quia voluptas sit aspernatur aut odit aut fugit, sed 
quia consequuntur magni dolores eos qui ratione voluptatem 
sequi nesciunt. Neque porro quisquam est, qui dolorem ipsum 
quia dolor sit amet, consectetur, adipisci velit, sed quia non 
numquam eius modi tempora incidunt ut labore et dolore 
magnam aliquam quaerat voluptatem. Ut enim ad minima 
veniam, quis nostrum exercitationem ullam corporis suscipit 
laboriosam, nisi ut aliquid ex ea commodi consequatur? Quis 
autem vel eum iure reprehenderit qui in ea voluptate velit esse 
quam nihil molestiae consequatur, vel illum qui dolorem eum 
fugiat quo voluptas nulla pariatur
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Mostly served during lunch or afternoon snack, the salad contains many 
nutritious vegetables and is completed with a savory and tangy peanut sauce. 
It is simple to prepare and it is usually served with crushed pink and 
yellow crackers sprinkled on top.

Serves 20

Ingredients

For the fruits and vegetables

1           pineapple, peeled and cut into bites size cubes
500 gram  cucumbar, cut into 1 centimetre sizes cubes
500 gram  apple or packham pear, cut into 1 centimetre cubes
500 gram   carrots, peeled and julien using a grater
100 gram   beansprout, remove the roots 
500 gram  cabbage, cut thinly lengthways
500 gram   roasted peanut, roughly ground (optional)

For the sauce

500 mililitre   simple sugar syrup
100-125 mililitre  white wine vinegar or apple vinegar
2            medium red capsicum, cut into 4 and discard the seeds
2            medium carrots, peeled and chopped roughly
30 gram          dried prawn, soaked in hot water for 30 minutes
5            red bird eye chilies or add more, chopped roughly
Salt to taste

Method

        To make the sauce: put 1 litre water into a pan, boil carrots, capsicum, garlic,
 chili, and dried shrimp until soft. 
 Simple Syrup: put 500 gram sugar and 200 mililitre water. Boil and simmer
 until sugar is dissolved. 
 Blend the sauce ingredients for a few minutes. Add simple syrup and the vinegar, 
 blend until the mixture is silky soft. Add salt for final seasoning, 
  strain liquid if necessary.
 Put all vegetables and fruits in a large bowl, add the sauce mixture.
 Marinate for around 30 minutes in the refrigerator. 
 When serving, sprinkle with roasted peanut.

 

Jakarta Vegetable and 
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Asinan comes from the capital of Indonesia, Jakarta. This fast-paced and diverse city was first known as Sunda 
Kelapa, and then Batavia. Divided into five municipalities, the metropolis has more than ten million residents. Jakarta 
is home to many different cultures and traditions, including Chinese, Arab, and Indian heritage. The city’s structure 

and architecture are influenced by the Dutch, especially in the Old City. Jakarta is the center of many business 
collaborations nationally and internationally. 



Very simple and easy to make, Javanese mie goreng is a flavorful
and popular dish. It can be found everywhere, from street hawker
carts to high-end restaurants. You can serve this noodle dish with
sunny-side-up egg and some crackers.

Serves 10

Ingredients

500 gram  egg noodles
3          eggs
200 gram  boiled, shredded chicken
100 gram  kai choy, cut approximately 2 centimeters each
100 gram  cabbage, finely sliced
100 gram  carrot, finely sliced
50 gram         fried shallots
100 mililitre  vegetable oil
Salt and pepper to taste

Condiments

50 gram  red chili
100 gram red tomato
50 mililitre sweet soy sauce
100 gram shrimp crackers, already fried

Method

 Boil egg noodles until al dente, drain. 
 In a wok, heat oil, add egg and scramble them.
 Add ground seasoning, sauté until fragrant.
 Add the noodles, stir-fry and mix well.
 Add salt, pepper, and sweet soy sauce.
 Serve with condiments.

 

 

Fried Noodles
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Ground Seasoning

100 gram shallot
100 gram garlic
50 gram  candlenut
30 gram  dried shrimp



The Javanese people are known to like their food sweet, hence the famous Kecap Manis (sweet soy sauce). Although 
there are many forms of mie goreng, the Javanese version has a sweeter and less spicy taste. The Island of Java is the 

most populated island in Indonesia, although its size is significantly smaller than Sumatra and Borneo. Yogyakarta, 
Surabaya, and Jakarta are the vast cities on the island. In Central Java, a famous temple, Borobudur, is a fine attraction 

for tourists, it was once chosen as one of the Seven Wonders of the World. 



During festivities and thanksgiving ceremonies, Nasi Kuning usually comes
in a form of cone, or tumpeng. It is served with a variety of side dishes, 
such as shredded omelettes, fried anchovy, fried tempeh, and crackers.
By custom, the top of tumpeng is given to the oldest person in attendance.

Serves 10

Ingredients

500 gram  rice
40 gram   grated turmeric
700 mililitre  coconut milk
1 tablespoon  lime juice
3 stalks   lemongrass, crushed
6    Indonesian bay leaves
Salt to taste

Method

 Steam rice until half-cooked for around 20 minutes, remove and
 place into a pot.
 Mix grated turmeric with coconut milk, boil along with salt, lemon
 grass stalks, and Indonesian bay leaves.
 Combine all ingredients; cook over high heat.
 Stir occasionally to avoid burning. Cook until the rice absorbs all the coconut
 milk. Remove the rice, place into steamer to finish off cooking.
 Serve yellow rice with dry dishes, according to taste. 

 

Fragrant Turmeric Rice
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Celebrations and ceremonies are crucial aspects of Indonesian life. To complement them, nasi kuning is not only delicious, but it 
is a symbol of the prayers and appreciation of the people. Made with turmeric and coconut milk, amongst other herbs, 

nasi kuning’s tumpeng style signifies the respect of the many mountains, specifically Mahameru Mountain in Java. In Indonesian 
culture, birth, death, and marriage highlighted by different ceremonies. Thanksgivings are unique in each region: Ngaben in Bali, 
Tabuik in West Sumatra, Pasola in Sumba, and Rambu Solo in Toraja. People around Indonesia remain respectful and rooted to 

these traditions, and food surrounds those gatherings, where people in the village cook and eat together. 



Another feast for the meat lovers. People all around the world favour this most
tradional dish from Minangkabau, West Sumatra. This dish takes a long time to
cook, but the taste is certainly worth the wait!

Ingredients

1 kilogram  lean meat without tendons, cubed by 4 x 4 centimetre. 
1    turmeric leaf, shredded
5    Kaffir lime leaves
1 stalk   lemongrass, crushed
1,250 mililitre  coconut milk or cream
10    shallot, finely sliced

Ground Seasoning

3 tablespoon  galangal, chopped
½ tablespoon  turmeric, chopped
½ tablespoon  ginger, chopped 
200 gram  red cayenne pepper
4 clove   garlic
100 gram  salt to taste

Method

 Ground all the spices ingredients, sauté until fragrant and
 the color slightly changes into red and oily. 
 Add aromatic herbs, add lemongrass, turmeric leaves,
 Kaffir lime leaves, and tamarind.
 Add coconut milk or cream, stir until the color changes into
 golden brown and the oil comes out.
 Add beef, stir again until the color changes into dark brown.
 Cook until beef is tender until it is caramelized.

 

West Sumatran 

Caramelized Beef  Curry
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This dish is certainly the favorite of everybody. Soft, tasty, and spicy, beef rendang has to be cooked very slowly to 
tenderize the meat and give the sauce its complex flavor. Rendang originated from Minangkabau, West Sumatra. 
The capital, Padang, is famous for its coastline, where travelers would transit before crossing the Malacca Strait. 

Integrated with other cultures, West Sumatra is easily accessible to tourists. West Sumatra is also the home of the 
famous Rafflesia arnoldii, the world’s largest flower, Sumatran tigers, and Malayan tapir.   



This dish can be found everywhere in Indonesia, especially during
the holy month of Ramadhan. The feast is incomplete without the sweet kolak;
it can be served as snack or dessert, either warm or cold. This dish can be easily 
modified by adding apples, pumpkin, jackfruit, sweet potatoes, and tapioca.

Serves 6

Ingredients

250 gram  sweet potatoes, cut into cubed 2 x 2 centimeter
250 gram  ripe Horn or Saba bananas, sliced diagonally by 1 centimeter
200 gram  palm sugar, shaved
2 sheet   pandan leaves, twisted into knots
1,000 cc   coconut milk
½ teaspoon  salt
½ tablespoon  sugar
1 teaspoon  corn flour, mixed with water (to taste)

Method

 Bring to boil, palm sugar, coconut milk, pandan leaves, salt, and
 sugar, then strain.
 Place it back on medium heat, bring to boil. Add sweet potatoes and
 bananas. Add all ingredients above and mix well. 
 Add corn flour mixture, stir until sauce gets thicker and 
 bubbles start to show. Remove and serve.

 

Banana Compote in Sweet Coconut Milk
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When the kolak pisang is out on the streets, celebrations are on their way. Never absent during the fasting month, 
historically, the porridge is meaningful with the spread of Islam. Some say that Central Java popularized kolak pisang. 

Although not as fast paced as Jakarta and West Java, there are lovely cities like Malang and Jogjakarta. 
Malang is famous for being the centre of religious education and its Bakso. Jogjakarta is home of Borobudur and 
Prambanan, Buddhist temples that are now must-see tourists destinations. With their sweet teeth, Jogjakartans’ 

prominent dish is gudeg, made from young jackfruit and boiled for hours. 



Kue lumpur is mostly eaten as a snack and served with tea during early
afternoons. Sweet and savory, the soft texture of the dish is very similar
to pancake, only without the maple syrup The softness texture of the cake will 
melt in your mouth.

Serves 10

Ingredients

50 gram   butternut pumpkin
100 gram   flour
2 pieces   eggs
300 mililitre  coconut milk
100 mililitre  fresh milk
25 gram   margarine
70 gram   sugar
0.5 gram   vanilla bean (ore 1 teaspoon of vanilla essence)
0.5 gram   salt
50 gram                raisins

Method

 In a bowl, steam and then mash butternut pumpkin into soft texture.
 Add sugar, mashed pumpkin, and flour; mix well.
 Put eggs, milk, and coconut milk, mix together.
 Add salt and vanilla bean, or vanilla essence
 Heat up the waffle pan or regular pan, pour the batter (3/4 full) on each mold,
 cover and soufflé until it’s half cooked.
 Sprinkle raisins on top, cover until the surface is dry.
 Remove each cake with mini rubber spatula.
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Pumpkin Souffle Pancake



This dish is considered a snack suitable for anytime of the day. Kue Lumpur originates from Surabaya, Central Java. 
During hard times, kue Lumpur is given freely to the community. The soft texture makes it easy to swallow; it is 

considered a special snack amongst young children. Surabaya, is not only famous due to kue lumpur, it is also well 
recognized for its house of Batik and rawon, a dark beef soup served with beansprouts. The city is close to the 

magnificent Mount Bromo, which many travelers climb to catch the sunrise.  



Petty Pandean-Elliott was born in Manado, 
capital of North Sulawesi, Indonesia. She 
dreamt about travelling around Indonesia and 
the world, learning foreign languages and 
studying other cultures, as well as being a 
doctor and a teacher. Since early age, she 
enjoyed cooking and helping her grandmother 
in the kitchen. 

When she was 13, she moved to Jakarta with 
her family. Adapting to the big city without her 
grandmother’s influence, cooking was 
temporarily absent. However, she started 
enjoying writing at high school and was soon 
contributing to the high school magazine and 
teenage magazines.

Through her marriage with her British 
husband, food started to become the 
to centre stage again. Moving to UK, she 
adapted to a new lifestyle, but realized there 
was one thing missing: Indonesian food was 
hardly known or recognised. Petty started to 
set things to right by entertaining British 
friends and neighbours to give taste of her 
culture with modern Indonesian cuisine and by 
giving cooking classes.

After entering BBC Masterchef competition in 
2001, Petty returned home. She continued 
teaching cooking classes, writing food features 
in magazines, and published Papaya Flower in 
2009. With her discipline and dedication, 
Petty’s career as a chef has skyrocketed. She 
learned through traveling, by visiting local 
markets, tasting street foods to fine 
restaurants around the world, and interviewing 
many top chefs. 

Being proactive, Petty now combines writing, 
cooking, and consulting for several hotels in 
Jakarta and Bali. She understands the 
importance of food as a part of culture of any 
nation. Indonesian cuisine is very rich in term 
of  varieties and ingridents of regional 
Indonesian cuisine with multilayers of flavours 
with influcence from Chinese, European, 
Indian, Middle-East and Malay. The key is to be 
brave and to explore without borders.
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Brought up in Dumai, Riau Province, Astrid 
Enricka grew fond of Melayu culinary heritage. 
She’s familiar with ingredients like Ikan Salai 
(smoked fish), Asam Kandis (Minangkabau 
souring agent). For breakfast, she usually eats 
a bowl of steamed rice, sambal, and gulai otak 
(West Sumatra style ox brain spicy curry), or 
ox tongue cooked in spicy green chili. Astrid’s 
love of food gives her the gallantry to do 
something that she wouldn’t do before.

Continuing her love for Melayu cuisine, the 
former television journalist now opens her own 
Acehnese restaurant. After her journey to find 
the authentic recipes all the way to its origin, 
Nanggroe Aceh Darussalam province, Astrid is 
eager to share her experience.  

 

Astrid finds authentic recipes before opening 
her restaurant, trying out several menus to the 
people around her, making sure the cuisine she 
is introducing is authentic and delicious. Not 
only that, Astrid also conducts several cooking 
demos every now and then between her daily 
activities in her restaurant’s kitchen.

Being a Banjarmasin, Makassar, Lombok, 
Sundanese and Javanese descent, her love 
and respect for Indonesian cuisine is going 
strong as she travels all over Indonesia and 
discovers heaps of astonishing dishes from 
different parts of her beloved country. She’s 
not about to stop spreading the love of 
Indonesian culinary heritage. Fluent in some 
of Indonesia’s traditional languages, Astrid is 
on her way to be eloquent in more of 
Indonesia’s remarkable traditional dishes.

A S T R I D
E N R I C K A
D H I T A



As an assistant of a culinary expert, Putri 
Mumpuni teaches Indonesian cooking class, 
does demo cooking, and promotes Indonesian 
food throughout the world, including the U.S., 
Czech Republic, Korea, Singapore, and 
Germany. 

Since Putri was little, she was amazed by the 
culinary world. She started to realize her love 
of cooking when she watched television 
shows. With her mother, who is also a chef, 
Putri began to familiarize herself in the kitchen. 
She started dreaming that one day, she can 
become a great chef.

After Putri graduated from high school, Putri 
decided to go to a culinary school at 
Jogjakarta, Indonesia. Her career took off 
nicely and she began working for several 
restaurants and five-star hotels, including 
Hyatt.  

 

Due to her dedication and curiosity, Putri 
began to attend several competitions and won 
a couple of gold medals and browns in Asia. 
What is more amazing is that Putri was able to 
compete in Top Chef Indonesia, ranked ninth 
out of the thirty finalists. 

From all of her experiences, she learned that 
she could create a life based on her love of 
food. Through her commitment and hard 
work, Putri is able to combine her profession 
with her passion. 

She has discovered various types of food from 
around the world. By trying different styles 
and cuisines, Putri learned the historical 
perspective, the presentation, the taste, and 
most importantly, how to appreciate every 
moment of each bite.
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