


Meat and Fish

Sambal Tomaat
Jh K110 green 1 Onion
4. Cloves garlic l Ked pepper
1 Pil,.'Ce laos 11 tsp. trassee
lJ.lI Cup thick santen pkg. lJhrlmp

Grind onion, garlic, pepper; mix wilh tra.ssee. Fry in veg. all. Cul
tomatoes in four, add tomaloes, Mit to taste and laos. Cook to­
gether. Add Banten and shrimps; cook shorllime longer.

Agam Besengek
1 chicken cut in serving pieces, sailed and browned In butter.

1 Large onion
1 Red pepper 3 Cloves garlic
IJ.a Tbsp. djinten J. TblJp. ketumbar
5 Kemlrie nuta I: tap. grated laos
2 Tbsp. lemon juice I. lip. trall.See
ll'!z Cup santen I, lip. while sugar

Handful laksa 5aIt

Grind onion, garlIc, pepper; mix with aU spices and DUts. Fry in
chicken gravy. Add chicken, santen, lemon juice and sugar. Cook
to-gether. Add lakaa last.

Sajor lodeh
% cabbage
1 Can tauge (bean sprouls)
1 Large egg plant
3 C10vcs garlic
l,{ tl!!p. traSIJCC
% Tbllp. graled Illos

Sa.nten or one I'c...onut

Iii Bunch katjang pandjang
1 can com kernels
1* Onions
1 Red

Kcmlne nuta
3 Doan salam

Cook cabbage and beans together. Cook egg plant separatcly in a
little salt water; add corn and bean sprouls. Grind onion, garlic,
pepper and nula; add tra.ssee and laos. Fry In veg. 011. Add to
cooked vegetables plus santen.
Cook vegetables with daon salam. Cook about 10 minutes.
This Is a soup.

Rempah

y.. grated coconut. - wit.hout akIn 2 Tbsp. assam water
1 Tbsp. flnely chOpped screh 2 Tbsp. flour

red pepper chopped fine 1 egg
2 Daon djcruk purut (lime leaves) J. lap. aalt
1 Daon aalam

Mix. ingredients all together. Form into balls and fry in deep fat.
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l,2 tap. brown s\lgar or palm
\.{" L"up santen. saIL to ln3tc
3 Cloves garlic
% tap. lra.ssee
Y.. tsp. grated laos

Meat and Fish

Sambal - Oajing (Mea"

1 Kilo veal meal :1. Onions
4: Clovell garlic 1 Red pepper
~ tsp. graled laos ~ lsp. lrassee
3 Daon salam S Daon djenlk purul
:1. Tb!:lp. a!:l8lUll willer Sugl1r & sail lo laste

Fry veal meat as pork. Cube. Grind onion, garlic, pepper, add
laos and tr8sscc. Fry in meat gravy. Add meat, leaves, assam
water, sugar, salt and little water. Cook together. Add santen.
Liver may be used. Hot dish.

Sambal - Boontjes (Beons)

1 pkg. or Ih kilo F'rench cut
slring beanR

1 Onion
1 Red pepper
1 Piece sereh
1 Tbsp. Iissam waler

Grind onion, garlic, pepper; mix wilh lrassee and la08. Fry in
vegetable oil; add beans, sereh, sugar, salt and fry together. Add
little water when beans are just about soft W1d assam water;
cook together.

Kwee - Ojajung

I Cup cream corn
:1. Cloves garlic
1 Egg

Sall to ta5lc

* Onion
lh: Red pepper
3 Tbsp. flour

Fry ground onion, garlic and pepper in vegetable oil; add to cream
corn; add beaten egg, salt and flour. Makes thick batter. lo"ry In
deep fat.
KWEE means cookie and Djajung _corn.

Sambal Udang Basa

(shrimp-wet)
1 pk. shrlmps.clean and deep fry J Cup santen
1 onion 4 cloves garlic
1 Tbap. sereh 1 red pepper
14 tsp. traaace 1 tsp. grated laos
2 pilX:(ls lemon rind :1. Tbsp. assam waler

Grind onion, garlic, pepper and sereh together, add trassee and
laos. Fry In veg, oil. Add santen, assam water, lemon rind and
salt to taste. Cook shrimp in above gravy.
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Meat and Fish

Adjar Kuning Kedimun (vinegar-yellow-cucumbers)

3 cloves garUc
!-2 tap. grated laos
~ Tbap. djinten

Bait to taste
2 Tbsp. vinegar

cucumbers _ peeled and cut into
long strips

Ig. onion
red pepper
Tbsp. ketumbar

1 Tbsp. kunjlt* Tbsp. wht. sugar

Grind onion, garlIc and pepper; add laos, ketumbar, djintcn and
kunjit. Fry in veg. oil. Add cucumbers, vinegar, Bugar, salt and a
little water. Cook till cucumbers are halt done; slightly Boft.

Telor Ketjap

IS Rard boiled egga
2 cloves garlic
lAi tep. djahe

Little water

1 onIon
~ red pepper
4. Tbsp. ketjap

All kinds ot fruit - green
mangoes, grapetrult, pine.
apples, papaya, sour apples

Slice eggs length wiBe. Grind onion, garlic, pepper and add djahe.
Fry in vegetable oil; add ketjap and a litUe water. Pour over eggs.

Rudiak Manis

2 red peppers - grind
!4 tap. tro.Mee
1 Ig. piece guls java
Ut Tbsp. assam water

Melt guJa java in a little water; add trassee, assam water red
peppers and about %. Tbsp. ketjap.
To serve - arrange fruit around centr-e bowl of sauce; dip fruit
in sauce.

Sambal Ulek

Ulek • grind
6 Red peppers - without seeds
%. Onion
% tap. trM8ee

1 Kcmlrle nul
!4 lap. sall
% IIp. sugar

Soak red peppers in cold water aCler removing seeds. Don't touch.
Grind onions, pepper, kcmirie nut; add trassee, salt and sugar.
Mix well.
Note: This may be kept in your freezer indefinitely.
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" Tbsp. ketjap
1 Bunch leeks
1 Tin bean sproUll
1 Large onion
1 Med pepper
1 pkg 8hrlmps

Meat and Fish

Bamie

'h Kno pork meat tried D.!1 Uljuu.l
and cubed

Ii cabbage
1 Bunch green celery
1 pkg. mle (noodl851
.. (,10vea garlic
1 tsp. djahe

Shread cabbage, cut leeks and celery. Grind onion. garlic. pepper;
mix with djahe and fry In meat gravy. Add cabbage, leeks, celery,
and fry together. (these vcg, not too 80ft.) Add bean sprouts.
meat and shrimpa,
Cook mle with salt as macaroni. wash. add mle and ketjnp. Fry
short while.
Decorate like Nassie Goreng. Serve with lemon and ketjap.

"My voice 5holt tlwu. hear '" th6 'InOrtiing, 0 Lord; ill file
monll"o will 1 direct my prayer u,lto Thee, alld 10m look ttp."

PlI«lm 5:3

Nessie Goreng

5 Teacups raw rice
II,!! Lbs. or 1 kilo pork loin
:J Large red onIons
.. Clovee garlic
I~ Red pepper - wilhout seeds
IJ.. tap. traMce
" Tbsp. ketjap

1 Tbep. bum·befl Naule Goreng
1 pkg. cooked shrimps

Salt to taste
1 Omelette
1 Ounce cooked ham
1 Cucumber

Fried oniOlls

Cook rice; 1 ¥.! times as much boiling water as rice. Fry pork in
butter till brown, add water and simmer 25 to 30 minutes. Cube.
chop onions, garlic and peppers fine, mix with t.rassee and bum·bee
Nassie Goreng. Fry In gravy till onions are yeUowiah in color,
add pork, shrimp, ketjap and handful of young green onions, Mix
with cooked rice; salt. Put in frying pan. fry all.
Ji'or Rijsttafel do not add salt to rice.
Make omeletle:

2 Eggs beaten - add satt 2 'rbsp. water
Fry on both sidce. Roll. cut in stripe. SprinkJe top with fried
onions. strips bam and omelette as decoration. Peeled cucumber
may be sliced around platter.
Nassie Goreng may also be made with chicken, (only).
Nassie means - rice and Goreng . fried.
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1 Small bottle red peppers
(to be used purlly I

1 Can baked betllll:l
1 Can sardines
1 Egg per pcrlJOlI
1 Cup rice per pcr90n
1 Jar pickles
2 Boltles or bc(!r per person

Mea' and Fish

Rijsttafel (Indonesian Rice Dish)

Remodelled for American Ingredients

Ingredlent8 for about 6 people:

1 Lb. ground beer or hamburge.r
1 Lb. raw liver
1 Lb. onions
<! or S garllc.ll
I Lb. or 1 can whole tomu.loes
1 Small can lornu.lo pu.lIlc
I BotUe soy sauce
1 Can bean sproulli
1 can Chop Suey vogetablcs

No.1. Boll rice with 21A cup of water for each cup of rice. Keep
lid on pan and use medium or small flame. When water
has evaporated stir now and then, till rice Is dry.

No.2. Cut onions fine and garliCtl very fine. With about * of
the onions and about "h of the ground beef make IIltie
balls and (ry them in butler.

No.3. Cut the liver to small cubes. Pry on low flame with plenty
of butter. Make gravy from the butler by adding some
soy sauce.

No.4. Fry half of the remaining onions with hal( of the remain­
ing ground beef. Mix: with Chop Suey vegetables, red
peppers, soy sauce, BOrne garlic and water to a thick soup.

No.5. Fry part of the onions and mix with beansproUl8 and soy
sauce. Serve when alm08t dry.

No.6. Fry the rest of the ground beef with the tomatoes.

No.7. Mix the rest of fried onions with the baked beans.

No.8. Fry sardines in their own oil with tomnto paste.

No.9. Boil eggs hard and cut in halves.

No. 10. Make "sambal" by mixing red peppers, garlic and tomato
paste.

"1 \Ofll blc.. t1JefJ ••• llM thoM allaH be a bluahlg."
G~12:2
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