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Welcome to 20 Menus of Indonesia, a culinary passport to one of the world's most diverse and flavorful nations. Spanning over 17,000 islands and hundreds of ethnic groups, Indonesia's cuisine is a vibrant tapestry woven from indigenous traditions, centuries of trade, and a deep-seated philosophy that food is meant to be shared.

This collection is more than a list of recipes; it is a curated journey through the heart of Indonesian culture. From the slow-cooked, ceremonial depths of Rendang—recognized by UNESCO and CNN as a global treasure—to the bustling street-side energy of Nasi Goreng and Martabak, these 20 menus represent the essential flavors of the archipelago. Each dish tells a story of its region: the sweet patience of Yogyakarta's Gudeg, the bold spices of East Java's Rawon, the coastal freshness of Palembang's Pempek, and the sacred aromatics of Balinese Bebek Betutu and Babi Guling.

Cooking Indonesian food is an exercise in balance and patience. It requires harmonizing the "holy trinity" of shallots, garlic, and chilies with complex aromatics like galangal, turmeric, lemongrass, and kaffir lime leaves. It demands respect for ingredients like kecap manis (sweet soy sauce) and terasi (shrimp paste), which provide the signature sweet-savory-umami backbone found in dishes like Mie Goreng and Soto Ayam. As the Minangkabau proverb says, "Rendang is cooked with patience, like a mother's patience for her family." This spirit infuses every recipe in this book.

Whether you are a seasoned chef or a home cook exploring these flavors for the first time, this guide is designed to be accessible. Each menu includes detailed ingredient lists, step-by-step cooking instructions, cultural context, and pro tips to ensure authenticity—from achieving the perfect "bouncy" texture in Bakso to mastering the crispy skin of Ayam Penyet. We encourage you to embrace the process, adjust the heat levels to your taste, and gather friends and family around the table.

In Indonesia, a meal is never just about sustenance; it is about connection, hospitality, and celebration. So, prepare your spices, heat your woks, and open your kitchen to the aromas of the tropics.

Selamat Makan! (Enjoy your meal!)


Cara Logan
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PART I

The "Big Three" (Globally Famous)
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MENU 1

Rendang
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Traditional Minangkabau Beef Curry

Rendang is not technically a curry, but rather a dry, slow-cooked stew originating from the Minangkabau people of West Sumatra, Indonesia. 

The word "rendang" comes from the Minangkabau term "marandang", meaning to slowly cook food until dry. 

Key characteristics:

	Beef is simmered for 3–4 hours in coconut milk and aromatic spices until all liquid evaporates 

	The meat becomes incredibly tender and coated in a rich, dark, caramelized paste 

	Historically developed as a preservation method for long journeys through tropical climates—the spice blend acts as natural preservatives 


Three stages of cooking: 

	Gulai – soupy, yellowish, curry-like consistency

	Kalio – semi-dry, light brown, thickened sauce

	Rendang – fully dry, dark brown, oil-separated, deeply caramelized (the authentic final stage)


In 2011 and 2017, CNN named Rendang "The World's Most Delicious Food." 

In 2021, UNESCO recognized Indonesian cuisine, including Rendang, as part of the country's intangible cultural heritage. 
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Authentic Ingredients (Serves 6–8)

Main Components

	Ingredient

	Amount

	Notes

	Beef (chuck, brisket, or shank)

	1 kg (2.2 lbs), cut into 5–6 cm cubes

	Tough cuts with connective tissue work best 


	Thick coconut milk

	1.5 liters (from 3–4 coconuts or full-fat canned)

	Essential for richness and oil separation 


	Thin coconut milk (optional)

	2 cups

	For initial boiling phase 



Aromatics (Whole)

	4 kaffir lime leaves (daun jeruk) 

	2 turmeric leaves (optional, authentic Minang touch) 

	2 lemongrass stalks, bruised (white part only) 

	3 cm galangal, sliced and bruised 

	2 tamarind slices (asam kandis) or 1 tbsp tamarind paste 
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Spice Paste (Bumbu Halus) – Blend Until Smooth

Grind these ingredients using a mortar & pestle or food processor: 

	Ingredient

	Amount

	Purpose

	Shallots

	12 medium

	Flavor base


	Garlic

	6 cloves

	Aromatic depth


	Red chilies (Fresno/Serrano)

	10–15, adjust to taste

	Heat & color


	Candlenuts (kemiri), toasted

	5

	Thickening agent (substitute: macadamia nuts) 


	Fresh ginger

	3 cm

	Warmth


	Fresh galangal

	5 cm

	Citrusy, pine-like note


	Fresh turmeric root (or 1½ tsp ground)

	3 cm

	Earthy flavor & golden color


	Coriander seeds, roasted

	1 tbsp

	Citrusy warmth


	Cumin seeds, roasted

	1 tsp

	Earthy depth
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Seasoning

	1 tsp salt (adjust to taste) 

	1 tsp palm sugar (gula merah) or brown sugar 

	3 tbsp coconut oil (for sautéing paste) 


Step-by-Step Cooking Instructions

Step 1: Prepare the Spice Paste

Blend or pound all spice paste ingredients until smooth. The aroma of fresh galangal, lemongrass, and turmeric is essential to authentic flavor. 

Step 2: Sauté the Paste

Heat coconut oil in a large heavy pot or Dutch oven over medium heat. Add the spice paste and cook for 7–10 minutes, stirring constantly, until fragrant and oil begins to separate. 

Step 3: Add Aromatics & Beef

Add bruised lemongrass, galangal slices, kaffir lime leaves, and turmeric leaves. Stir in beef cubes and coat evenly with the spice paste. 

Step 4: Add Coconut Milk

Slowly pour in thick coconut milk while stirring continuously to prevent curdling. Bring to a gentle boil, then reduce to a low simmer. 

Step 5: Season & Slow Cook

Add tamarind, salt, and palm sugar. Simmer uncovered for 3–4 hours, stirring occasionally. The sauce will gradually thicken, darken, and release its oil (santan pecah minyak). 

Pro Tip: For easier cooking, you can transfer the pot to a 325°F (160°C) oven after bringing to a simmer. This provides gentler, more even heat and reduces the need for constant stirring. Finish on the stovetop for the final reduction. 

Step 6: Reduce to True Rendang

Continue cooking until:

	Most liquid has evaporated

	Meat is dark brown and coated in thick, aromatic oil

	Oil visibly separates and pools on the surface 


This is the defining stage of true rendang. The meat should be meltingly tender and deeply caramelized. 

Step 7: Rest & Serve

Let rendang rest 15–20 minutes before serving to allow flavors to deepen. 

Essential Tips for Success

• Never rush the cooking – Slow simmering is essential for complex caramelization and tender meat. 
• Use fresh coconut milk if possible – it produces better oil separation and richer flavor. 
• Stir frequently in the final hour – The thick paste can scorch easily on the bottom. 
• Cut beef against the grain into 4–5 cm cubes – large enough to hold shape, small enough to tenderize. 
• Rendang tastes better the next day – Flavors deepen overnight; it keeps refrigerated for up to 1 week or frozen for 6 months. 
• Adjust chili heat – Remove seeds/pith from chilies for milder rendang. 
Serving Suggestions

	Classic pairing: Steamed white rice, nasi kunyit (turmeric rice), or lemang (bamboo-cooked glutinous rice) 

	Traditional accompaniments: Sambal ijo (green chili sambal), sayur nangka (young jackfruit curry), fried shallots 

	Part of a Padang feast: Rendang is often served alongside multiple small dishes in hidangan nasi Padang style 


Variations & Adaptations

	Protein swaps: While beef is traditional, rendang can be made with chicken, goat, duck, or even cassava/plantains. 

	Moist rendang (Kalio): Stop cooking at stage 2 for a saucier version popular in Malaysia and Singapore. 

	Kerisik addition: Some recipes add toasted grated coconut (kerisik) for extra nutty depth. 

	Spice flexibility: If fresh ingredients are unavailable, ground spices can substitute (use ~⅓ the amount). 


Minangkabau proverb:
"Rendang dimasak dengan sabar, sebagaimana kesabaran seorang ibu terhadap keluarganya."
"Rendang is cooked with patience, like a mother's patience for her family." 
Enjoy the process—rendang is as much about the journey of slow cooking as it is about the unforgettable destination of flavor. 
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MENU 2

NASI GORENG
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(Indonesian Fried Rice)

Nasi Goreng is Indonesia's iconic fried rice dish, beloved for its distinctive sweet-savory flavor profile. What sets it apart from other Asian fried rice varieties is the signature use of kecap manis (thick, sweet soy sauce) and terasi (shrimp paste), which create a uniquely Indonesian taste. This versatile dish is commonly enjoyed for breakfast, lunch, or dinner, and is often garnished with a fried egg, crispy prawn crackers (krupuk), and fresh vegetables. It's a perfect example of Indonesian resourcefulness, traditionally made with leftover rice.

Ingredients

Main Ingredients:

	3 cups cooked rice (day-old, refrigerated rice works best)

	200g chicken, shrimp, or beef, diced (optional)

	2 eggs (1 beaten for scrambling, 1 for frying on top)

	2 tbsp vegetable oil


Spice Paste (Bumbu):

	4 shallots, minced

	3 cloves garlic, minced

	2-3 red chilies, sliced (adjust to taste)

	1 tsp terasi (shrimp paste), toasted

	1 tsp ground shrimp paste (alternative)
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Seasonings:

	2-3 tbsp kecap manis (Indonesian sweet soy sauce)

	1 tbsp regular soy sauce

	1 tsp fish sauce (optional)

	1/2 tsp salt

	1/4 tsp white pepper

	1/2 tsp sugar


Garnishes:

	Fried egg (sunny-side up)

	Prawn crackers (krupuk)

	Sliced cucumber and tomato

	Fried shallots (bawang goreng)

	Spring onions, sliced

	Fresh chili slices

	Lime wedges


Cooking Instructions

Step 1: Prepare the Rice

	Use day-old rice that has been refrigerated (this prevents clumping)

	Break up any large clumps with wet hands or a fork

	Set aside at room temperature for 15 minutes before cooking


Step 2: Make the Spice Paste

	In a mortar and pestle (or food processor), grind together: 	Shallots

	Garlic

	Chilies

	Terasi (shrimp paste)



	Grind until a smooth paste forms


Step 3: Cook the Protein (if using)

	Heat 1 tbsp oil in a wok or large frying pan over high heat

	Add diced chicken/shrimp/beef

	Stir-fry for 3-4 minutes until cooked through

	Remove and set aside


Step 4: Scramble the Egg

	In the same wok, add a bit more oil if needed

	Pour in 1 beaten egg

	Scramble quickly, breaking into small pieces

	Remove and set aside with the protein


Step 5: Fry the Spice Paste

	Add remaining oil to the wok over medium-high heat

	Add the spice paste

	Stir-fry for 2-3 minutes until fragrant and oil separates

	Don't rush this step - it develops the flavor


Step 6: Add the Rice

	Increase heat to high

	Add the rice to the wok

	Stir-fry vigorously, breaking up any clumps

	Cook for 3-4 minutes, stirring constantly


Step 7: Season

	Add: 	Kecap manis

	Regular soy sauce

	Fish sauce (if using)

	Salt

	White pepper

	Sugar



	Toss everything together for 2-3 minutes

	Ensure rice is evenly coated and slightly caramelized


Step 8: Combine

	Return the cooked protein and scrambled egg to the wok

	Mix thoroughly for 1-2 minutes

	Taste and adjust seasoning if needed

	Remove from heat


Step 9: Serve

	Transfer to serving plates

	Top each portion with: 	Fried egg (sunny-side up)

	Prawn crackers

	Sliced cucumber and tomato

	Fried shallots

	Spring onions

	Fresh chili

	Lime wedge on the side




Pro Tips

• Use day-old rice - Fresh rice is too moist and will become mushy 

• High heat is essential - This creates the signature smoky "wok hei" flavor 

• Don't overcrowd the wok - Cook in batches if necessary 

• Toast the terasi - Wrap in foil and dry-fry for 2 minutes to reduce strong odor 

• Kecap manis is key - Don't substitute with regular soy sauce + sugar; it won't be the same 

• Prep everything beforehand - Stir-frying happens fast!

Variations

	Nasi Goreng Kampung: Village-style with anchovies and vegetables

	Nasi Goreng Seafood: Mixed seafood (shrimp, squid, fish)

	Nasi Goreng Vegetarian: Omit shrimp paste, use mushrooms and tofu

	Nasi Goreng Pete: Add stink beans (petai) for extra flavor


Enjoy your authentic Indonesian Nasi Goreng!
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