donepian I

Indonesian food is one of the most vibrant and colourful cuisines in the

world, full of intense flavour and varied textures. With 6,000 islands,

there is a huge range of specialties, but wherever you are in Indonesia, most meals, including
breakfast are based around rice.

There is also an abundant use of sambals, an accompaniment based on chilli and garlic which can be
raw or cooked. It’s said that because of the hot and humid climate chilli and sambal help maintain
your appetite. Indonesians need a ‘kick start’ to their palate from chilli and from pickles, a burst of
sour crunch. So each meal is generally rice, sambal, pickles with small amounts of meats, seafood or
vegetables, often in curry form.

Na)b'v GOPM (rice)
Mee Coreny (nooites)

Cooking Tume: 10 miny Server 4
Ingredients Nethod

2 Tb peanut oil 1. Heat 1 Tb of oil in a large frying pan or wok on
3 eggs, lightly beaten medium heat.
2 spring onions, chopped
1 garlic clove, crushed 2. Add half of egg and spread out to make a thin
1 fresh chilli, seeded, sliced omelette. Cook for 1 minute each side, until set.
% tsp dry shrimp paste (Belacan) Repeat with remaining egg. Roll up together, cut
250g beef or pork fillet diced into thin strips and set aside. Heat remaining oil in
250g chicken, diced same pan on medium. Stir-fry onion, garlic, chilli
250g green prawns, peeled, and shrimp paste for 3 minutes.
deveined
350g egg noodles 3. Add beef or pork and cook for another 3
3 Th Kecap Manis sauce minutes, until brown. Stir in chicken and prawns
1 Lebanese cucumber, diced and cook for another 2-3 minutes. Place the
Crisp fried onions to serve noodles in a bowl of boiling water to separate,
Bean shoots then put in the wok and heat through.

4. Add Kecap Manis sauce and omelette strips and

toss to combine.

5. Serve with cucumber, crispy onion and bean

shoots.




