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THAILAND



Beef Rendang

PREPARATION

INGREDIENTS

Preparation of the ground/blended
ingredients: Add all the shallots, garlic,
turmeric, ginger to a food processor and
run until there are no clumps left and you
have a smooth spice paste. You will
need to scrape the bowl down a few
times.

Add the oil to a heavy bottomed pot
and heat over medium low heat until
shimmering and add the spice paste.
Add the lemongrass and galangal. Fry
and stir constantly until very fragrant and
most of the moisture has evaporated
(about 10-15 minutes).

Add the beef to the pot and cook until
tender. Then add coconut milkk and the
pounded toasted coconut. Add palm
sugar (or brown sugar) and salt.

The rendang is done when there is
almost no sauce left and the beef is dark
brown. Ideally you will let this sit
overnight for the flavours to evenly
distribute into the beef. During this fime,
the beef will furn darker brown coloured
and the flavours will deepen.

TRIVIA




BRUNEI DARUSSALAM

Pulut Panggang

(Grilled Glutinous Rice)

PREPARATION

INGREDIENTS Cook glutinous rice with water and salt
until cooked. (between 25 -45 minutes)

Filling:

Chop and blend onions, garlic and gin-
ger in a blender. Heat oil in the frying
pan. Add the blended onions, garlic and
ginger until it turns slightly brown. Add
minced meat, salt and sugar to taste. Stir
until ingredients are about to dry up and
set aside.

Wrapping:

Rub a little bit oil on each banana leaf.
Place on each banana leaf some
cooked glutinous rice, flatten the rice
and put the meat filings on it. Roll the
banana leaf over into a sausage shape.
After that, secure the ends with
toothpicks. Toast the pulut panggang o-
ver charcoal heat or grill it.  You know
when it's cooked and remove them to
serve.

TRIVIA




CAMBODIA

Sam Lor Machu Kreung Sach Ko

(Beef Sour Soup)

PREPARATION

INGREDIENTS Mix ingredient. Lemongrass, garlic,
galangal, turmeric, lemon leaf.

Beef thinly sliced

Put a mix ingredient in the poft, beef,
tamarind, mudfish, fish sauce, salt, soup
powder (Knor), Sugar then mix all of it
together and boil it until those ingredient
cook and drain out the water after that
pour water over it then put water
spinach.




Pumpkin Custard

PREPARATION

INGREDIENTS

Wash and peel the pumpkin. Cut off the
stem with a sharp knife, clean out the in-
side with a spoon and discard it.

In a small bowl, whisk the egg yolks with
sugar and salt then add coconut cream
to the mixture.

Pour the egg/coconut cream mixture in-
side the pumpkin shell unfil it almost
reaches the top.

Steam the pumpkin for 35-40 minutes un-
til it became soft.

Cool the pumpkin then slice through the
skin and cut the pumpkin into wedges.




INDONESIA

Nasi Kuning Jogjakarta

(Jogjakarta Yellow Rice)

PREPARATION

INGREDIENTS Steam rice unftil half-cooked (more or
less 20 minutes), remove and place into
a pot. Mix the grated turmeric with
coconut milk, boil along with salt, lemon
grass stalks and (Indonesian) bay leaves.

Combine everything, cook over high
heat. Stir occasionally to avoid burning,
cook until the rice absorbs all the
coconut milk. Remove the rice, place in-
to a steamer to finish off cooking.

Serve the vyellow rice with dry dishes
according fo taste.

TRIVIA




Sate Lilit Bali

(Balinese Grilled Fish Satay/Skewer)

INGREDIENTS PREPARATION

Mixed fish fillet very finely in a food
processor or with a chopper. Sautee all
the ground spices, add coconut milk,
mix well. Remove, cool down.

Then combine the spice with the fish,
granted coconut and oil (food processor
can be used to blend them well).

Mould the mixture (about 2 tablespoons)
around a lemon grass skewer over
tfrimmed stalks or bamboo satay skewer.

Wrap with alumunium foil and grill the
skewers over hot charcoal or in the oven
until cooked and golden brown.

TRIVIA




LAOS

Larb Gai

(Chicken Larb)

INGREDIENTS PREPARATION

First, drop the minced chicken in the pan
without any oil and then roast it unfil it's
cooked. During this fime, the meat
should release some of its juices; don't
drain off the liquid. Larb should not be
completely dry. Put it in a bowl and let it
cool down.

Add lime juice into the bowl following
with salt, fish sauce, ground rice, chili, sli-
ce onion, cilantro, mint, kaffir lime and
shallot leaves.

Stir until all ingredients completely mix to-
gether and taste. Put it in a plate and
decorate with some salad leaves, sliced
cucumber, chili, cilantfro and mint
leaves.

TRIVIA




LAOS

Woun

(Coconut Jelly Dessert)

INGREDIENTS PREPARATION

Add the Agar-Agar Powder into a pot of
water and furn on your stove.

Mix the powder with the water and
when it is almost boiling, add coconut
milk mix with eggs slowly stirring.

Next, add sugar and salt. Let it boil and
keep stirring about 20- 30 minutes.

Turn off your stove and set aside.

Let it cool down about 30-60 minutes
and then pour into small plastic, glass or
ceramic cups.

Leave it for 30-60 minutes and then wrap
it with a lid or plastic wrap.

TRIVIA




Chicken Kerutuk

(Spicy Chicken)

INGREDIENTS PREPARATION

Toast the grated coconut over low heat unfil
golden brown for kerisik and then remove.
Pound the kerisik in a mortar and pestle until it
becomes a rich paste. Ground all the spice
ingredients together untfil fine.

Marinate the chicken pieces for 20 minutes with
the ground spices, kerisik paste and half portion
of the ground chillies.

Heat a little oil in a pot and fry the sliced shallots
until slightly crispy and add half of the ground
chillies. Stir fry until fragrant and then remove
and set aside.

Put the marinated chicken in a pot with the 2
slices of asam keping (dried tamarind) and cook
over medium heat. Stir occasionally and when
the liquid becomes slightly dry, add the coconut
milk and mix well.

Bring to a boil and then reduce heat and
simmer making sure to stir frequently. Cook until
the gravy thickens, then add the tomatoes, fried
shallots and chillies. Season with salt and sugar
to taste. Simmer for another 20 minutes until the
chicken is cooked and oil rises to the surface.
Serve withrice.

TRIVIA




MALAYSIA

Roti Jala
(Lacey Crepe)

INGREDIENTS PREPARATION

Sift flour and salt in a mixing bowl. Make a well in
the cenfre and drop in the egg and half the
coconut milk.

With a wooden spoon, stir egg and coconut
milk into the flour to get a smooth batter. Add
more coconut milk if necessary. Beat the batter
for 10 minutes until it is smooth and bubbly.

Mix the rest of the coconut milk into the batter,
cover the bowl with clean teat towel and leave
the batter to stand for 20 minutes.

Fold the pandan leaf and tie them together to
get 15 cm brush. If pandan leaf are not availa-
ble, tie a pieces of muslin to the end of a stick.

Heat a frying pan and greased it by brushing
with pandan leaf or muslin brush dipped in oil.
Pour some batter into Roti Jala mold or squeeze
bottle with multiple nozzle and, moving itin a
circular motion, let it drop to form a thin, lacy
pancake in the hot frying pan. When it is
cooked, fold into quarters and fransfer to plate.

Cover with a clean tea towel to keep it moist
and warm.

Continue until the batter finish.




Mohinga

(Rice Noodle with Fish Soup)

PREPARATION

Boil cat fish with water (300 g), fish sauce(2 ta-
blespoons), turmeric (half teaspoon), lemon
grass (2) for 5-7 minutes untfil lightly cooked.
Keep the fish stock to reuse later. Remove the
fish from boiling pot, debone and skin, then
flake flesh. In a pot, add water (300 g), turmeric
(1 teaspoon) and sliced banana stems, and
marinate.

INGREDIENTS

How to cook fish paste

Heat oil in a large wok. Fry chopped onion, gar-
lic, ginger and lemon grass until fragrant.

Add chili powder and turmeric. Add fish fillet,
black pepper and stir fry for 5 - 7 minutes untfil
fish meat are cooked. Add salt (1 teaspoon)
and chicken powder (1 teaspoon), and then
remove the wok from the heat.

How to cook the soup

Heat a large pot. Add fish paste, chickpea
stock, fish stock, water (2 liters), crushed 2 lemon
grass and stir until boil. Add roasted rice flour in
cold water, blended chickpea then stir well.
Add fish sauce (1 tablespoon) and salt (if neces-
sary). Then add sliced banana stems and cook
until tender. When banana stems become ten-
der, add sliced boiled egg and black pepper
(1/4 tablespoon). Finally, add peeled shallots
into the boiling soup until cooked.

How to cook rice noodles

Boil the water and put thin dried rice noodles.
Cook until tender. Rinse the cooked rice noodles
with cold water. Keep it on the sieve so that wa-
ter will be strained away.

TRIVIA




|
Ohn Htamin

Coconut Rice with Chicken Curry

INGREDIENTS PREPARATION

Coconut Rice

Clean basmatirice. Mix with salt, sugar,
minced onion and coconut milk. Add 6
cups of water and cook with rice cooker.
Keep the coconut rice warm in the cooker
for about 5 minutes after cooked. Do not
serve immediately.

Chicken Curry

Marinate chicken with crushed onion (half),
garlic (half), ginger, salt and chicken pow-
der and put in refrigerator for one hour.

Take out the marinated chicken for 10
minutes before cooking.

Heat the pan. Put 4 tablespoons of oil. When
oil becomes hot, add thinly sliced onion and
crushed garlic and stir until golden brown.
Add chili powder. Stir for 2-3 minutes.

Add marinated chicken and stir for 5
minutes.

Add one cup of water to cover the chicken.
Cover the pan until chicken is cooked.

Add masala spice into chicken curry at the
last minute.

Serve the coconut rice with chicken curry.

TRIVIA




Adobong Manok at Baboy

(Stewed Chicken and Pork in Soy and Vinegar)

PREPARATION

INGREDIENTS

Combine garlic, coconut vinegar, soy sauce
and peppercorns in a wok or saucepot.
Add pork, chicken and water. Simmer over
medium heat until chicken is cooked. Re-
move chicken from the pot and set aside.

Continue simmering until pork is fender. Oil
will be expressed from the pork fat. Remove
about 2/3 of the oil from the sauce and in-
crease heat to medium. Fry pork until gold-
en brown.

Return chicken to the pot. Add the annatto
water to the “adobo” mixture and stir to in-
corporate. Reheat the “adobo” mixture.

Genlfly toss cooked meats. Some of the
meat will stick to the pot so scrape the sides
to include these into the mixture (the secret
to a good “adobo”).

Serve warm with steamed rice and pickled
vegetables.

TRIVIA




PHILIPPINES

Turon

(Crispy Banana Rolls)

INGREDIENTS PREPARATION

Prepare the filing. Chop up the langka, set
aside. Cut the banana into three long pieces
and roll each piece in brown sugar.

Pull apart the lumpia wrapper to get them
ready for assembly.

Fill the turon. Lay 2 - 3 slices of saba on a wrap-
per. Spoon a few teaspoons of langka over the
slices.

Wrap the turon. Start by folding the top and bot-
tom of the wrapper toward the middle. Roll the
wrapper away from you, as you would an egg
roll. Brush a big of egg white on the edge of the
wrapper to seal it in place. Finish filing and roll-
ing the rest of the wrappers. After the turon is
wrapped, one may opt to roll the turon in brown
sugar. The sugar will caramelize as the turon
fries. Alternatively, you may make a brown sugar
syrup to serve with the turon after they're fried.

Heat the oil and lay the turon in the oil. Halfway
through the frying process, turn the rolls with a
pair of tfongs.

Syrup: To make the syrup, all you need is brown
sugar and water. Combine ingredients in a
saucepan (medium heat), stir the mixture and
allow it to come to a simmer. When it's ready, it
should be thick, bubbly and caramel-colored.

TRIVIA




Chilli Crab

INGREDIENTS PREPARATION

Heat the oil in a wok over high heat.
Add garlic and stir-fry for 1 minute.
Add the chilli and stir-fry fill fragrant.

Add crabs, and fry well till their shells start
turning red

Add water, ketchup, sugar, cornflour
and salt and stir well, before covering
the wok with a lid and simmer till the
crabs’ shells are completely red.

Add the egg into the wok and streak
with a fork.

Squeeze lime juice over and stirin scalli-
ons.

Serve the crab with bread or steamed
rice.

TRIVIA




SINGAPORE

Hainanese Chicken Rice

INGREDIENTS PREPARATION

Wash the rice and soak for 20 minutes. Drain dry for
another 20 minutes and set aside.

Wash the chicken thoroughly, and cut out the fafs
from the chicken to be set aside for later use.

Insert ginger, spring onions and 1 bundle of pandan
leaves into the cavity of the chicken. Use a few tooth
picks to seal up the cavity.

In a pof, add 1.5 litres of water and bring to a

boil. Immerse the whole chicken into the water.
Cover the pot with a lid. Once the water boils, turn
the heat to low and let the chicken simmer for anoth-
er 10 minutes. After that, switch off the heat and left it
simmer in the water for another 35 minutes.

Once the chicken is cooked, soak it in ice water for
about 20 minutes. Transfer the chicken onto a plate,
and rub it with 2 tablespoons of sesame oil.

Fry the chicken fat that had been set aside earlier
with 1 tablespoon of grated ginger, 2 tablespoons of
chopped garlic and fry fill aromatic. Quickly add in
the washed rice and 1.5 tablespoons of salt and mix
well.

Transfer the rice mixture into the rice cooker. Pourin 3
cups of chicken stock. Place a bundle of pandan on
top of the rice and cook. Remove the stuffing from
the chicken and serve with the rice.

TRIVIA




THAILAND

Pla Pla Salmon

(Thai Salmon Salad)

PREPARATION

INGREDIENTS

Clean the salmon and slice it into thin strips

Mix the sugar, fish sauce and lemon juice
together in a bowl and stir until the sugar is
dissolved. Then add the chopped garlic
and chopped coriander roofs.

Place the salmon in the sauce mixture. Add
the following: shallots, lemongrass and small
chillies; gently mix all the ingredients
together.

Place the salmon salad on a serving plate.
Top with chopped long red chillies,
chopped kaffir ime leaves and coriander,
serve with fresh salad.

TRIVIA




THAILAND

Gaeng Massaman Nua

(Massaman Beef Curry)

INGREDIENTS PREPARATION

Simmer the coconut cream untfil it just starts
to separate. Then add the massaman curry
paste and stir until an aroma develops. Sep-
arate the coconut milk into two halves; mix
the first half with the coconut cream and
massaman curry paste mixture. After it has
come fo the boil, add the beef and the rest
of the coconut milk.

Add the stock and bring to the boil. Add the
following: cardamom, bay leaves, roasted
peanuts and potatoes. Simmer until the
beef and potatoes are tender and then
season with salt, palm sugar and tamarind
juice.

Add the onions and simmer until the curry
thickens.

TRIVIA




Fresh Spring Rolls

PREPARATION

INGREDIENTS

Bring a medium saucepan of water to boil.
Boil rice vermicelli 3 to 5 minutes, or until al
dente, and drain.

Fill a large bowl with warm water. Dip one
wrapper info the hot water for 1 second to
soften. Lay wrapper flat. In a row across the
center, place 2 shrimp halves, a handful of
vermicelli, basil, mint, cilantro and lettuce,
leaving about 2 inches uncovered on each
side. Fold uncovered sides inward, then
tightly roll the wrapper, beginning at the
end with the lettuce. Repeat with remaining
ingredients.

In a small bowl, mix the fish sauce, water,
lime juice, garlic, sugar and chili sauce.

In another small bowl, mix the hoisin sauce
and peanuts.

Serve rolled spring rolls with the fish sauce
and hoisin sauce mixtures.

TRIVIA




VIETNAM

Pho Vietham

PREPARATION

INGREDIENTS

Preheat oven to 425 degrees F (220 degrees C).
Place beef bones on a baking sheet and roast
in the preheated oven until browned, about 1
hour.

Place onion on a baking sheet and roast in the
preheated oven until blackened and soft,
about 45 minutes.

Place bones, onion, ginger, salt, star anise, and
fish sauce in a large stockpot and cover with 4
quarts of water. Bring fo a boil and reduce heat
to low. Simmer on low for é to 10 hours. Strain the
broth into a saucepan and set aside.

Place rice noodles in large bowl filled with room
temperature water and allow to soak for 1 hour.
Bring a large pot of water to a boil and after the
noodles have soaked, place them in the boiling
water for 1 minute. Bring stock to a simmer.

Divide noodles among 4 serving bowls; top with
sirloin, cilantro, and green onion. Pour hot broth
over the top. Stir and let sit until the beef is par-
tially cooked and no longer pink, 1 fo 2 minutes.
Serve with bean sprouts, Thai basil, lime wedges,
on the side.

TRIVIA




ATTRIBUTIONS

Cover photo by Stefan Lins, goo.gl/DNdQcé

Beef Rendang photo by wEnDy, goo.gl/enEEWb
Pumpkin Custard photo by Richard Lee, goo.gl/eyHRfw
Larb Gai photo by Alpha, goo.gl/X5Gk8r

Woun photo by Richard Lee, goo.gl/CUSWGH4

Chicken Kerutuk photo by stratman?, goo.gl/678Mjc
Adobo photo by Roberto Verzo, goo.gl/UdQT2A

Turon photo by Lamannamaldita, goo.gl/PJ7sWe

Coconut rice photo by Nicole, goo.gl/A4F5XN

Gaeng Massaman Nua photo by Alpha, goo.gl/HNVgmC



