





Meat and Fish

Sambal - Dajing (Meat)

1 Kilo veal meat 2 Onions

4 Cloves garlic 1 Red pepper

14 tsp. grated laos 14 Usp. trassee

3 Daon salam 3 Daon djeruk purut

2 Tbsp. assam waler Sugar & salt to taste

Fry wveal meat as pork. Cube, Grind onion, garlic, pepper, add
laos and trassee. 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 (Beans)

1 pkg. or 1; kilo French cut 1% tsp. brown sugar or palm

string beans 1, Cup santen, salt to taste
1 Onion 3 Cloves garlic
1 Red pepper 14 tsp. trassee
1 Piece sereh 1, tsp. grated laos
1 'Thsp. assam water

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

Kwee - Djajung

1 Cup cream corn 3} Onion
2 Cloves garlic 1, Red pepper
1 Eg; 3 Thsp. flour

g
Salt to taste

Fry ground onion, garlic and pepper in vegetable oil; add to cream
corn; add beaten egg, salt and flour, Makes thick batter. Fry in
deep fat.

KWEE means cookie and Djajung - corn.

Sambal Udang Basa

(shrimp-wet)
1 pk. shrimps-clean and deep fry Cup santen
1 onion cloves garlic

1
4
1 Tbsp. sereh 1 red pepper
%4 tsp. trassee 1 tsp. grated laos
2 pieces lemon rind 2 Tbsp. assam water
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 cucumbers - peeled and cut into 3 cloves garlic

long strips 14 tsp. grated laos
1 1g. onion 14 Thsp. djinten
1 red pepper salt to taste
1 Thbsp. ketumbar 2 Thsp. vinegar
1 Thsp. kunjit

3, Thsp. wht, sugar

Grind onion, garlic and pepper; add laos, ketumbar, djinten and
kunjit. Fry in veg. oil. Add cucumbers, vinegar, sugar, salt and a
little water, Cook till cucumbers are half done; slightly soft.

Telor Ketjap

5 Hard boiled eggs 1 onion

2 cloves garlic 1% red pepper

14 tsp. djahe 4 Tbsp. ketjap
Little water

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

Rudjak Manis

2 red peppers - grind All kinds of fruit - green
¥ tsp. trassee mangoes, grapefruit, pine-
1 lg. piece gula java apples, papaya, sour apples

14 Thsp. assam water

Melt gula java in a little water; add trassee, assam water red
peppers and about 4 Thsp. ketjap.

To serve - arrange fruit around centre bowl of sauce; dip fruit
in sauce.

Sambal Ulek
Ulek - grind
6 Red peppers — without seeds 1 Kemirie nut
14 Onion 1; tsp, salt
1, tsp. trassee ¥4 tsp. sugar

Soak red peppers in cold water after removing seeds. Don't touch.
Grind onions, pepper, kemirie nut; add trassee, salt and sugar.
Mix well.

Note: This may be kept in your freezer indefinitely.
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Meat and Fish

Bamie

14 Kilo pork meat fried as usua! 2 Thsp. ketjap
and cubed 1 Bunch leeks

1. Cabbage 1 Tin bean sprouts

1 Bunch green celery 1 Large onion

1 pkg. mie (noodles) 1 Red pepper

4 Cloves garlic 1 pkg shrimps

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 veg. not too soft.) Add bean sprouts,
meat and shrimps.

Cook mie with salt as macaroni, wash, add mie and ketjap. Fry
short while.

Decorate like Nassie Goreng. Serve with lemon and ketjap.

"My voice shalt thou hear in the morning, O Lord; in the
morning will I direct my prayer wnto Thee, and will look up.”

Psalm 5 : 3
Nassie Goreng
5 Teacups raw rice 1 Thsp. bum-bee Nassie Goreng
11 Lbs. or 1 kilo pork loin 1 pkg. cooked shrimps
3 Large red onions Salt to taste
4 Cloves garlic 1 Omelette
15 Red pepper — without seeds 1 Ounce cooked ham
1 tsp. trassee 1 Cucumber
2  Tbsp. ketjap Fried onions

Cook rice; 115 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 trassee and bum-bee
Nassie Goreng. Fry in gravy till onions are yellowish in color,
add pork, shrimp, ketjap and handful of young green onions, Mix
with cooked rice; salt. Put in frying pan, fry all.
For Rijsttafel do not add salt to rice.
Make omelette:

2 Eggs beaten — add salt 2 Tbsp. water
Fry on both sides. Roll, cut in strips. Sprinkle top with fried
onions, strips ham 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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Meat and Fish

Rijsttafel (Indonesian Rice Dish)
Remodelled for American Ingredients

Ingredients for about 6 people:

1 Lb. ground beef or hamburger 1 Small bottle red peppers
1 Lb. raw liver (to be used partly)
1 Lb. onions 1 Can baked beans
2 or § pgarlics 1 Can sardines
1 Lb. or 1 can whole tomatoes 1 BEgg per person
1 Small can tomato paste 1 Cup rice per person
1 Bottle soy sauce 1 Jar pickles
1 Can bean sprouts 2 Bottles of beer per person
1 Can Chop Suey vegetables
No. 1. Boil rice with 21; cup of water for each cup of rice. Keep

No.

No.

PP

lid on pan and use medium or small flame. When water
has evaporated stir now and then, till rice is dry.

Cut onions fine and garlics very fine. With about 4 of
the onions and about 14 of the ground beef make little
balls and fry them in butter.

Cut the liver to small cubes. Fry on low flame with plenty
of butter, Make gravy from the butter by adding some
80y sauce.

Fry half of the remaining onions with half of the remain-
ing ground beef. Mix with Chop Suey vegetables, red
peppers, soy sauce, some garlic and water to a thick soup.

Fry part of the onions and mix with beansprouts and soy
sauce. Serve when almost dry.

Fry the rest of the ground beef with the tomatoes.
Mix the rest of fried onions with the baked beans.
Fry sardines in their own oil with tomato paste.
Boil eggs hard and cut in halves.

. Make "sambal” by mixing red peppers, garlic and tomato

paste.

*T will bless thee . ... and thou shalt be a blessing.”
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