INDONESIAN DELIGHTS

THE SETTING
Estimates of the number of islands that make up Indonesia hover around the 17,500 mark. That is a lot of beaches to enjoy, a lot of sunsets to photograph and a lot of relaxation to be had.

Temples grip onto the edge of cliffs, overtaken by monkeys.

Fresh coconut juice provides heavenly relief from the sticky weather and strong sunshine. 

The buzz of scooters follows you everywhere.

THE LOCAL CUISINE
Indonesian is a cuisine of spices. Spices that I have never even heard of before, and my family has a fairly large collection of the things. Daun Salam leaves. Kencur. Kenari nuts.

The spices are balanced with the sweetness of palm sugar and the sourness of tamarind and lime.

When shallots are mentioned in Indo recipes use french eschallots. Not the green spring onion shallots.

Several of the recipes will also refer to tying knots in lemongrass. “How?”, you ask? Simple.

 -  Cut off the hard ends of the lemongrass

 -  Peel away the outer 2 or 3 hard sheaths of the lemongrass stalk

 -  Soften lemongrass by hitting with a hard object, such as the bottom of a knife

 -  Tie it in a knot!

This slowly releases the flavour of the lemongrass, leaving a subtle perfume as opposed to overpowering lemongrass-ness.

The Crisp fried Shallots referred to can be bought from Asian supply stores. Altho it may be a cheats option, it saves frying, and sometimes burning, many a batch of finely sliced shallots. Or perhaps that has only happened to me?!

LIMEADE AND CRISPS
Perhaps not what one might imagine when you kick off an Indo meal. However the limeade flavours of cinnamon, ginger, lemongrass and cloves took me back to Bali. The crisps were rice flour based with little mung bean surprises throughout.

Spiced Limeade

Recipe coming soon...
Rempeyek - Rice Flour Crisps with Mung Beans (Makes 30-40 crisps)*

2/3 cup mung bean, soaked overnight

2 candlenuts

1 clove garlic

2 tsp ground coriander

1 tsp sat

2/3 cup rice powder

3/4 cup cold water

Peanut oil for frying

Drain mung beans. 

Pound candle nuts and garlic together until a smooth paste forms. Transfer to bowl and add coriander and salt. Mix in the rice powder and add ¾ cup of water, a little at a time, stirring and mixing thoroughly. Add mung beans to this batter mixture.

Take a non-stick fry pan and a wok. Heat some oil in the pan and enough oil in the wok to deep-fry the rempeyek. Take 1 tablespoon of batter, with beans in it, and pour it into the frying pan so that it forms a single flat shape. Continue until the frying pan is full – frying about 6 or 7 at a time. When they have been frying for about 1-2 minutes, transfer them to the hot oil in the wok. Deep-fry them until crisp and golden. Then put them to drain and cool on absorbent paper towel. Continue until the batter and beans are used up.

Leave to cool and serve.

*The Rice Book, Sri Owen 1993
SOTO SOUP
This soup originates from Java. It is an Indonesian chicken noodle soup, and a tasty one at that.

The Soto King’s Chicken Soup (Serves 4-5)*

2 tablespoons of crisp fried shallots

1 whole chicken, quartered (approx 1.5kg)

2 litres of water

2 thick stalks of fresh lemongrass each tied in a knot

6 kaffir lime leaves

1 teaspoon of salt

For flavouring paste

1 tsp black peppercorns

1½ tablespoons coriander seeds

2 teaspoons cumin seeds

5 shallots, coarsely chopped

3 cloves of garlic, coarsely chopped

3 candlenuts 

1 piece turmeric, 5cm long, peeled and coarsely chopped 

1 piece galangal, 5cm long, peeled and thinly sliced against the grain

1 piece ginger, 5cm long, peeled and thinly sliced against the grain

3 tablespoons peanut oil

55 grams glass noodles

Boiling water to cover glass noodles

1 tablespoon fresh lime juice

2 tablespoons of finely chopped Chinese celery greens, or regular celery leaves

3 limes quartered
Combine the chicken, water, lemongrass, lime leaves and salt in a large saucepan. Place over medium to high heat and let the liquid cook at a lively simmer until the chicken is tender, for about 45 minutes. Skim foam off the top of the stock every 10 minutes or to make a clear broth.

Whilst the chicken is cooking, make the flavouring paste. Place peppercorns, coriander and cumin in a food processor and pulse until they are ground to a dusty powder.

Add the shallots, garlic, candlenuts, turmeric, galangal and ginger to the ground spices. Pulse until you have a smooth paste. If the paste won’t puree properly and keeps creeping up the side of the food processor, add up to 2 tablespoons of water, a little at a time. 

Heat oil in a saucepan over medium-low heat. When the oil is hot enough, add paste. It should sizzle slightly around the edges. Saute until the oil starts to separate from the paste and the aromas are released. This should take about 5 to 7 minutes.

When the chicken is cooked, remove lemongrass and lime leaves from the broth. Take the chicken quarters out and let them cool in a separate bowl. When they are cool enough to handle, tear the flesh and skin, discarding the bones to the smallest pieces possible.

Add the flavouring paste and chicken pieces to the stock and stir well to combine. Bring to the boil and then let it simmer gently for about 10 minutes.

Meanwhile put glass noodles in a bowl and cover with boiling water. Cook the noodles according to the packet instructions. Once cooked, cut them into smaller pieces, making them easier to eat. Drain noodles and set aside.

Remove pan from the heat and add lime juice - stirring to combine. Check seasoning.

To serve the soup, divide glass noodles amongst bowls, ladle the soup over them and sprinkle the fried shallots and celery greens on top. Put lime quarters on the table for people to add to their taste. Serve the Soto warm, not piping hot, making it easier to discern the levels of flavour.

* ‘Cradle of flavour’, James Oseland

SLOW COOKED DUCK AND ITS SIDEKICKS 
Cooked in an incredible array of spices, this duck worked its wonders in the oven for over three hours.

Most Indos eat their vegetables raw, so I decided to make a raw vegie salad. This particular one comes from the Ambon region where kenari nuts are commonly used in cooking.

The lemongrass and coconut rice uses daun salam leaves, which are optional. They leave a lovely subtle herb-y scent and are available in dried form from Asian supermarkets. There is no real substitute for these leaves so if you have no luck finding them, just leave them out.

Bebek dengan bumbu betutu – Duck breast cooked with Balinese spices (Serves 8)*

8 duck breasts

450g spinach, well washed and finely shredded

210mL chicken stock

210mL coconut milk

Marinade and sauce

5 shallots, chopped

4 cloves garlic chopped

5 red chillies, de-seeded and chopped

2 candlenuts

2 tsp coriander seeds

1 tsp cumin seeds

2 cloves

2 green cardamom

1 cinnamon stick

¼ tsp ground or grated nutmeg

½ tsp ground turmeric

¼ tsp galingale powder

¼ tsp ground white pepper

5cm stem of lemongrass, outer leaves discarded, chopped

1 tsp shrimp paste

3 tbsp lime juice

2 tbsp peanut oil

2 tbsp water

1 tsp salt

Blend all ingredients together for the marinade and sauce until it forms a smooth paste. Transfer mixture to a saucepan and simmer for 6-8 minutes, stirring often. Take off the heat and wait for it to cool. Adjust seasoning.

Cut two deep slits in each duck breast to allow the marinade to seep into the meat. Put the breasts into the cold marinade and make sure it is well coated on all sides. Marinate in fridge overnight. 

Wrap duck breasts with half the marinade in two layers of aluminium foil, and cook in a preheated oven at 160C for 1 hour. After the hour is up turn the oven down to 120C and cook for another 2 hours. 

Whilst the duck is cooking, put 2-4 tablespoons of the marinade into a saucepan. Add stock and coconut milk. Bring to the boil and simmer for 10 minutes. Add spinach and cook for 4-5 minutes more. Adjust seasoning.

When duck is cooked pour hot sauce over duck and serve with rice.

*Indonesian Regional Food & Cookery, Sri Owen, 1994
Dabu-dabu kenari - Raw vegetable salad from Ambon (Serves 4 –6)*
225g snake beans

6 small round white/purple eggplants

3 medium, firm tomatoes, skinned and seeded

112g beansprouts, cleaned

1 medium cucumber

A handful of kemangi (thai basil)

Dressing

1-2 tsp sambal ulek

1 shallot, very finely sliced

cloves garlic, very finely sliced

1/3– 1/2 cup blanched kenari nuts or almonds, finely chopped

1 tsp sugar

2.5cm piece of kencur, peeled and finely chopped 

2 tbsp lime and orange juice, mixed

1 tbsp finely chopped Thai basil

½ tsp salt

Wash beans and cut them into thin rounds as if you were cutting spring onions. Cut small eggplants into quarters. Wash cucumber, cut into half lengthways and discard the soft seeds, then slice across thinly. Slice the tomatoes. Put all vegies into a large bowl and mix with beansprouts and Thai basil.

Mix all dressing ingredients together in a smaller bowl. Adjust the seasoning. Dress salad just before serving.
*Indonesian Regional Food & Cookery, Sri Owen, 1994

Nasi Uduk - Lemongrass scented coconut rice (Serves 4-6)^

2 cups jasmine rice

3 thick stalks of lemongrass, tied into a knot

1½ cups water

1 cup coconut milk

1 tsp salt

10 daun salam leaves 

2 tablespoons of Crisp Fried Shallots

Place rice in pot. Fill the pot halfway with cold water. Remove any twigs or rice hulls that float to the surface. Gently rinse the rice until the water becomes cloudy, removing the starch from the rice grains. Drain the rice. Repeat 3 times. Leave the rinsed rice in the pot.

Add lemongrass, cooking water, coconut milk, salt and daun salam leaves to the rinsed rice. Stir well to combine, making sure the leaves and the lemongrass are as fully submerged in the rice as possible.

Place pot over high heat and bring liquid to the boil, stirring to prevent rice sticking to the burning to the bottom of the pan.  Allow rice to boil for 15 seconds, continuing to stir. Then immediately reduce the heat to lowest possible setting and cover the pot tightly with the lid. Cook for 15 minutes. Do not lift the lid during this time.

Remove pot from the heat and allow rice to sit for another 10 minutes. 

Before serving remove lemongrass and daun salam leaves. Gently fold rice to evenly distribute the flavours. Serve hot or warm topped with Crispy Fried shallots.

^ ‘Cradle of flavour’, James Oseland

BANANAS GRILLED WITH CINNAMON AND PALM SUGAR
Rather simple, but rather delicious.

Fried Palm Sugar Bananas (Serves 2-4) 

50g butter

2 bananas, cut in half lengthwise

50g palm sugar

a pinch of cinnamon 

ice-cream, to serve

Melt the butter and sugar in a fry pan.

Add the banana slices and brown them in the sugar butter mix. Sprinkle each side of banana with cinnamon.

When nicely caramelised, remove from pan and serve with ice-cream.

