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Char Siu Bao

A BRIEF INTRODUCTION

Dim sum is a delightfully delicious Chinese 

cuisine, usually served with tea. It literally 

translates to "touch the heart," which 

means "take what your heart picks." The 

culinary art of preparing dim sum has been 

long-held by the Cantonese in Southern 

China.

Cha siu bao or char siu bao ( ) is the 

most famous classic Cantonese dim sum. 

Delectable and exotic, a meal of dim sum can truly be one of the best you've ever had. 

It is a bun (Bao) f lled with BBQ pork. BBQ pork is called cha siu in Chinese, hence the 

name Char Siu Bao. It is normally eaten some time from morning to early afternoon 

and usually served with Chinese tea, which is called yum cha ( drinking tea ) by the 

people in Hong Kong. Nowadays, you can also f nd char siu bao in many lunch menus 

in Chinese restaurants all over the world.

The buns are steamed with high heat to enable the dough to expand rapidly and burst 

open at the top, revealing the meat f lling inside partially. Char siu bao is best to serve 

hot straight from the steamer.

Char siu bao is considered as part of the Malaysian food family, although it is originated 

from China. It is hard to f nd any Malaysian Chinese never try this fabulous dim sum 

before. We use chicken meat instead of pork so that it is suitable for people from all 

races and religion. The buns of the classic recipe are f lled with the stir-fried trimmings 

of roasted pork butt which is slightly fatty but tender.

The technique of making the dough is somewhat dif erent from other western pastries, 

as it utilizes multiple types of leavening agents to achieve the tender, bouncy and burst-

ing surface. It is also a far healthier way of cooking as it does not involve baking. The 

buns are cooked in less than ten minutes due to the intense heat generated by the 

steam in the enclosed steamer.
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CharéSiuéBaoé

INGREDIENTS COOKING

INSTRUCTIONS
FillingsY

Heatétheéoiléinéaépanyésautéétheéonionéforéxétoé8éminuteswéAddétheédicedé

chickenébreastémeatéandésautééuntilétheéchickenéisécookedéthroughw

AddétheéremainingéingredientswéStiréandécookéuntilétheégravyéiséthick-

enedw

Transferétoéaéplateéandéallowétoécoolw

PastryY

Dissolveétheédryéyeastéinéwaterw

Addétheépaoéf ouréandéicingésugarwéMixedéwelléandéleaveéitéforéatéleastéané

hourw

Addétheéremainingéitemséintoétheéstarterémixtureéandékneadéforéabouté”é

toéxMéminutesw

Coverétheédoughéwithéaépieceéofédampéclothéandéletéitéproveséforé0Mé

minutesyéoréuntiléitédoubleéinésizew

Divideétheé doughéintoézMgéperé portionwé Letétheédoughérestéandérelaxé

foréxMéminuteswé

Flattenétheédoughéwithéaérollingépinétoéforméaécircleéofé”-xMécméiné

diameterwéPlaceé0Mgéoféf llingéinétheémiddleyéwrapéandépleatétheédoughé

toésealwéPlaceéitéonéaéxwz”ésquareéparchmentépaperyésealésideéupw

Placeétheébaoséintoéaésteameryéleaveéabouté8-0écmégapéinébetweenétheé

baoswéSteaméinéaépreheatedésteameréonéhighéheatéforé”éminuteswé

Removeétheébaoséimmediatelyéfrométheésteameréandécoolétheméonéaé

rackétoépreventétheébottoméofétheébaosébecomeésoggyw

A

B

C

PastryéYé

Paoéf ouré x””g

Yeasté qg

Lukewarméwater8LMg

Bakingépowderéqg

é

Icingésugaré x0zg

Paoéf ouré 0”0g

Vinegeré Mw8ztsp

Ammoniumébicarbonateé Mw8étsp

Shorteningé 3zg

Salté 8g

FillingéY

Chickené 3MMg

Sugaré LMg

Cornstarché x8g

Wateré 8MMg

Oysterésauceé LMg

Lightésoyaésauceé 83g

Darkésoyaésauceé 05g

Onioné zMg

zéspicesépowderé xtsp

Oilé 33g

x

8

0

3

z
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L

”

x
8

0
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ChartSiutBao

THEtFINEt5RTtOFtM5KINGtCH5RtSIUtB5O

8,tYoutcantusetadditionaltwaterttotcooktthet

chickentiftyoutwant,t Ittistimportantttotformtatthickt

gravytsotthattthetf llingtoftthetbaotistpjuicyp,

Flourt-tThetcorrecttchoicetoftf ourtistessentialtfort

thetsuccesstoftmakingtChartSiutBao,t Ithavetseent

dif erentttypestoftf ourtbeingtusedtbytvarioust

chefsjtandthencetItwouldtlikettotelaboratetatlittlet

ontthistsubject,

Freshlytmilledtf ourtist bleachedtandtthetnaturalt

colortistyellowish,tBleachingtwilltnottonlytwhitenst

thetf ourttotmaketittmoretappealingjtittalsotbreakst

downtthetglutentleveltfurthertandtmakestthetf ourt

softer,tWheattf ourtcontainstproteintandtwhentitt

contactstwithtwaterjtittdevelopstglutenjtwhicht

givestelasticitytandtstrengthttotbakedtgoods,t

Dif erenttbakingtitemstneedtdif erenttpercentaget

oftproteintfortoptimumtglutentdevelopment,tHeret

istthetsummary0

CaketFlourt-t (-)ytprotein

PastrytFlourtjtPaotf ourjtHongtKongtf ourtgtalsot

knowntastWaterlilytFlourt4t vt-t

)-:Dytprotein

Self-RisingtFlourt-t)-1ytprotein

5ll-PurposetandtPlaintFlourt-t:D-:6ytprotein

BreadtFlourt-t:6-:%ytprotein

HowtTotMaketChartSiut-t

Traditionallyjtbarbecuet

porktgtchartsiutvtist

used,tWetusetchickent

breasttmeattintthistrecipet

astittistatuniversaltmeatt

thattistsuitabletfortalltracest

andtreligion,t Mosttoftthet

HalaltrestauranttintMalay-

siatservedtChartSiutBaot

preparedtwithtchickent

meat,

Youtcantbuytthetready-

madet ChartSiutfromtanyt

Chineseteateriestfortconve-

nience,tYoutcantalsot

followtourtformulattot

preparetyourtown,t

Whentyoutpreparetyourt

owntf lingjttheretaretatfewt

pointstthattyoutneedttot

taketnote0

:,tSautétthetoniontuntiltitt

turnstfragranttbeforet

addingtthetchickentmeat,

6,tYoutcantcombinetthet

corntf ourtintotthetwaterttot

formtatpastetbeforetmixingt

withtthetmeatjtortyoutcant

justtmixtEVERYTHINGt

together,t Ittreallytdoestnott

matter,
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CharySiuyBaoy

THEyFINEyARTyOFyMAKINGyCHARySIUyBAO

Ammoniumybicarbonatey.ycommonlyyknownyasy

InyChinesey-yisyayleaveningyagentythatyisyseldomy

usedynowadaysLyItyisyalsoyhardlyyusedyinyanyywestf

ernybakingyproductsLy Howeverqyityisyrequiredytoy

produceytheysignatureyburstingysurfaceLyThey

professionalyf nishingyofyCharySiuyBaoyshouldybey

burstedy.y -yintoythreeyoryfourypartsyonythey

surfaceqymuchylikeytheycrevicesyonytopyofyayhoty

crossybunLy Ityisycreatedybyyusingyammoniumy

bicarbonateyinsteadyofycuttingylinesyonytheysurfacey

asyforybreadsLy

Lyeywatery.y -yfysomeyrecipeysuggestytoyaddylyey

wateryintoytheydoughLy OuryrecipeyhasynoylyeywaterLy

Thereyisyaydangerytoyaddytooymuchylyeywateryasythey

BaoywillyhaveyaybitterytasteL

Theychoiceyofyf ouryforymakingyCharySiuyBaoyisyPaoy

f ouryoryHongyKongyf ourLyTheypercentageyofy

proteinyofytheseytypesyofyf ouryisysuitableytoy

produceytheycorrectyamountyofyglutenyrequiredyfory

f uf yyandysoftybunsLy Bothy areyalsoybleachedyandy

areyableytoyproduceywhiteybunsynormallyyavailabley

inydimysumystoreLyTheydif erentybetweenyBaoyf oury

andyHongyKongyf ouryisythatyYeastyisyaddedytoyPaoy

f ourqywhereasyityisynotyinytheycaseyofyHongyKongy

f ourLyYouymayyalsoyuseycakeyf ourythatycontainsy

theysimilarypercentageyofyglutenqywhichywillyresulty

theysameyf uf nessyandysoftnessyasyPaoyandyHongy

Kongyf ourqybutytheycolorywillybeyslightlyyyellowishL

MakingytheydoughyfyDoughymakingyisyquiteysimilary

toymakingybreadLySomeychefsypreferytoyprepareyay

starteryjustylikeymakingybreadLy Inythisycaseqypartyofy

theyf ourywillybeyusedytoyprepareytheystarterLyThey

f ourywillyfermentylongeryresultingybaosywithy

betteryf avorL

Wheatystarchy.y -ycanybeyaddedyinyaysmallery

amountyintoytheyrecipeLyWheatystarchycany

produceyayveryysoftyandyf uf yytextureysinceywheaty

starchyhasynoyproteinL

VinegaryisyaddedyforyaypurposeLy Sinceywheaty

starchyhasynoyproteinqyandyPaoyoryHongyKongyf oury

hasyaylowfproteiny contentqytheydevelopmentyofy

glutenythatycontributesytoytheystrengthqyandy

textureywillybeylimitedLyTheyidealypHyforygluteny

developmentyisyVf5LyThisywillyencourageygluteny

developmentyandyproduceyaymoreyextensibley

.easierytoystretch-ydoughLyVinegaryhelpsytoymainf

tainytheypHyofytheydoughysoythatyityisynotytooy

alkalineydueytoytheyuseyofybakingypowderyandy

ammoniumybicarbonateLyThisywillyproduceyBaoy

withygoodytextureyandyyetyisyf uf yyandysoftL
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Char-Siu-Bao-

THE-FINE-ART-OF-MAKING-CHAR-SIU-BAO

How-to-produce-a-white-bun-!-A-number-of-

recipes-and-chefs-suggest-that-vinegar-can-.whit!

ened.-the-doughP- Howevery-we-have-tried-to-make-

Bao-with-and-without-vinegary-and-the-color-of-the-

Bao-is-exactly-the-samem-

The-answer-of-the-snowy-white-Bao-lies-on-the-

color-of-the-f our-and-oil-that-you-useP- Hong-Kong-

f our-and-Pao-f our-are-bleached-and-will-produce-

white-BaoP- If-you-use-the-normal-cake-f our-or-

all!purpose-f oury-the-color-of-the-Bao-will-be-

slightly-yellowishP-

Please-also-note-the-oil-you-useP- If-you-use-

vegetable-oil-or-animal-oily-the-Bao-will-be-slightly-

yellowishP-We-use-shortening-from-soy-origin-to-

produce-a-snowy-white-BaoP-If-you-want-to-use-the-

healthier-alternativey-such-as-unbleached-f our-

and-vegetable-oil-instead-of-bleached-f our-and-

shorteningy-the-f avor-will-not-be-af ectedP-The-

Baoy-howevery-will-not-be-as-white-as-those-you-

can-expect-from-the-professional-dim-sum-shopP

How-to-wrap-the-f lling

2P-Roll-out-the-dough-to-a-round-shapey-but-leave-

the-center-slightly-thicker-as-this-will-the- bottom-

part-of-the-BaoP

jP-It-is-not-necessary-to-seal-the-Bao-dough-tightlyy-

just-fold-and-squeeze-slightly-with-your- f ngers-is-

suf cientP-This-is-dif erent-from-shaping-pie-crusty-

where-the-line-form-by-you-will-stay-even-after-

bakingP- Most-of-the-folding-lines-will-disappear-

after-steaming-since-there-are-both-baking-

powder-and-yeast-as-leavening-agentsP-It-is-

acceptable-,traditionallyk-if-the-dough-is-.erupted.-

due-to-rapid-expansion-of-volume-during-steam!

ing-and-review-part-of-the-f llingP

To-steam-the-Bao

2P-Place-each-Bao-seal-side-up-on-a-small-piece-of-

oiled-baking-paperP

jP-Place-the-Bao-in-a-steamer-trayP-Make-sure-the-

water-is-boiled-rapidlyP

qP-Steam-the-Bao-with-high-heat-and-with-plenty-

of-watery-covered-at-all-times-during-the-entire-

steaming-processP
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OatqdqButterqPrawns

AqBRIEFqINTRODUCTION

ButterqPrawnqisqaqMalaysianqcreationqthatqisq

bestqtoqshowcaseqthequniqueqamalgamaL

tionqofqtheqbestqofqMalayxqChinesexqIndianxq

andqwesternqcookingqculture'q ItqisqaesthetiL

thequnmistakableqaromaqofqtheqcurryq

leaves'q Itqisqaqknockoutqdishqinqtermsqofq

Butterqprawnsqcaptureqtheqessenceqofq

ChinesexqIndianqandqWesternqcookingq

resultingqinqaqtoLdieLforqculinaryqcreation'qTheqChineseqhasqreinventedqtheqclassicqprawnq

theqprawnqbyqusingqfreshqcurryqleaves'q Itqisqpreparedqbyqusingqtraditionalqdeepqfryingq

andqstirqfryingqChineseqcookingqtechnique'qTheqprawnsqareqdeepqfriedxqandqthenqstirqfryq

withqaqmixtureqofqoatsxqmilkqpowderqandqseasonings'qLastlyxqitqisqcoatedqwithqtheqpreL

hardlyqfoundqinqotherqculinaryqcultures'q ChoppedqbirdksLeyeq chiliqareqaddedqtoqenhanceq

theqpresentationqatqtheqend'

neseqrestaurantqthroughoutqtheqcountry'q Otherqvariationsqincludeqcreatingqbutterq

prawnsqwithoutqtheqoatxqorqaddqsomeqsaltedqeggqintoqtheqmixtureqtoqcreateqanqevenqmoreq
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OatcvcButtercPrawnsc

INGREDIENTS COOKING

INSTRUCTIONS
WashcthecprawnsHcCutcawaycandcdiscardcthecheadcofcthec

prawnscpartiallyHcCutcacslitcatcthecbackcofcthecprawncandc

deveinedcthecprawnH

Deepcfrycthecprawnscinchotcoilcforc0cminutesHcDrainedH

MixcallcthecingredientscincH

RemovecthecleafscfromcthecstalkscofccurrycleafsHcDiscardcthec

stalksH

Cutcthecbird'3s'eyec chilliescintocsmallcpiecesH

SeparatecthecyolkcfromctheceggcwhiteHcBeatctheceggcyolksc

untilchomogenousHcPourctheceggcyolkcincacsmallcstreamcintoc

buttercorcmargarineHc Stirctheceggscincthecoilcwithcacbeatercinc

circularcmotionctocformcstreakscofceggcyolkH

Heatcupcthecbuttercincthecwok-csautéctheccurrycleavescuntilcitc

smellscfragrantHcAddcthecprawns-cthecmixturecascinc andc

stircfrycatclowcheatcuntilcthecprawnscareccoatedcwithcthec

ingredientscevenlyHc

Addcthecstreakscofceggcyolkcandcmixcwithcthecprawnsc

evenlyHcGarnishcthecprawnscwithcthecbird'3s'eyec chiliH

A

B

C

Prawnc1éégc

Eggcyolkc0cpieces

Margarinec,cbuttercforcfryingceggc

Buttercforcstircfryingcprawnsc0ég

Currycleavesc0cstalks

SugarcAég

MilkcpowdercA1g

Saltc0g

WhitecpeppercpowdercA,/cteaspoon

Oatsc5/g

Chillicpadicmbird'3s'eyec chiliMc 5cpiecesc

A

5

0
/

1
4

2

C

(

C

)



OatbCbButterbPrawns

THEbFINEbARTbOFbMAKINGbBUTTERbPRAWNS

B

PreparingbthebprawnsbbeforebfryingD Washbtheb

prawnsbthoroughlyDbCutbof bthebheadbpartiallybasb

wellbasbthebsharpbendb

nearbtobthebtail

Thebreasonbwebsuggestb

tobcutbof bthebheadb

partiallybisbbecauseb

somebpeoplebmightbnotb

likebtobeatbthebheadDb

However,bwebretainbtheb

headbpartiallybforbtheb

aestheticbreasonsDbIfbyoub

likebtobeatbprawnbheads,b

youbmaybjustbleavebtheb

headbuncutD

Makebsurebyoubdrainbthebprawnsbthoroughlybafterb

washingDb Itbisbbetterbifbyoubpatbdrybthebprawnsb

beforebfryingDb Thisbway,bthebprawnsbwillbturnboutb

tobbebcrispyD

DeepbfryingbthebprawnsD Youbneedbtobpaybattenj

tionbwhenbyoubdeepbfrybthebprawnsDb Thebprawnsb

mustbnotbbebwetDb Theboilbforbdeepbfryingbmustbbeb

verybhotbcbshouldbbebaboutb(q-bdegreesbcelsiusmDb Ifb

youbdobthisbcorrectly,bthebprawnsbwillbturnboutbtob

bebcrispybafterbfryingD

A

C

Youbneedbtobfrybthebprawnsbforbaboutbtwobminutes,b

ofbcoursebitbdependsbonbthebamountbofbtheboilbinb

thebdeepbfryerbandbthebnumberbofbprawnsbyoub

haveDb Itbshouldbmaintainbthebtemperaturebofbtheb

oilbatbhighbheatbthroughoutbthebfryingbprocessDbItbisb

donebwhenbthebcolorbofbthebprawnsbturnbtobpinkishb

andbappearsbtobbebsemibtranslucentDb Keepbtheb

prawnsbasidebifbyoubhavebnotbpreparedbtheboatb

mixturebyetDb Youbcanbstirbfrybthebprawnsbwithbtheb

oatbmixturebifbitbhasbalreadybbeenbsautéedbinbtheb

wokD

TheboatbmixtureD Justbmixb

allbthebingredientsbasbinbAb

togetherDbYoubcanbusebtheb

instantboatbasbthebcookingb

processbisbquitebshortD

ThebeggbyolkD Thebeggb

yolkbisbonebthingbthatbisbab

littlebmorebtechnicalDb

Thosebwhoblikebtobeatb

butterbprawnsbmaybnotb

knowbhowbitbisbprepared,b

andbsomebdondtbevenbknowbthosebyellowbcrispyb

stirpsbcoveredbthebprawnsbarebeggbyolkf

A
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OatimiButteriPrawnsi

THEiFINEiARTiOFiMAKINGiBUTTERiPRAWNS

Toiprepareitheieggi

strips0i

toiseparateitheieggiyolki

fromitheieggiwhite0iThei

eggiyolkiisiusediinithisi

recipeisoithatiyourineedi

areigoingitoidoiwithithei

remainingieggiwhitei

thatiisileftibehind0i Beati

theieggiyolkiuntiliisi

homogenous0iNext2i

heatiupienoughibutteri

orimargarineiforideepi

fryingitheieggiyolk0iWei

suggestiaboutivéVigiofi

margarineioributterifori

threeiyolks0i Theimarga5

rineioributtericanionlyi

beiusedionce2iitiisibesti

notitoiuseitooimuchiasi

itiwillibeiaiwaste0i

Heatiupitheioiliuntiliitiisi

VERYihot0iPouritheieggi

yolkiveryislowlyiintoithei

butter0iItishouldibeiiniai

veryismallistream0iAti

theisameitime2istirithei

oiliconstantlyiwithiai

whisk0iContinueitoipouri

theiyolkiandistirinon5i

stop0iTheieggiyolkiwilli

formiintoistreaksiasithei

butteriisistirrediini

circularimotion0iMakei

sureitheibutteriisihoti

enoughioriifinot2ithei

eggiyolkiwillinotibeicrispiandigoldenibrown0i

Theibutteriwillieventuallyi

swellianditurnsifrothy0iIti

willilookilikeitheifoamioni

topiofiaicupioficappuc5

cinoioritheieggiwhitei

afteribeatingiwhilei

makingispongeicake0i Ati

thisipointiofitime2iyoui

shouldiuseitoicheckithei

eggiyolkihasiturneditoi

goldenibrown0i

Theieggiwillibeicookedi

continuouslyiinitheibutteri

eveniafteriyouiremoveiiti

fromitheiwokidueitoithei

latentiheatiofitheibutter0i

Therefore2iitiisiimportanti

toiremoveiitionceiititurnsi

toilightigoldenibrowniasi

theicoloriwillibeidarkeri

eventually0iYouicanipouri

theibutteriandieggiyolki

streaksiintoiaisieveitoi

separateiandidrainiawayi

theibutter0

Stir5frieditheiprawns0i

HeatiupiCVmliofibutteriini

theiwokiandilightlyisautéi

theicurryileaves0i Addithei

oatimixtureiintoitheiwoki

andimixiwell0i Addithei

prawnsithatihaveibeeni

deep5friediandistirifryifori

aifewiseconds0i Useionlyi

lowiheatiatithisipointiasi

theibutteriwilliturniintoi

darkericoloriifitheiheatiisitooihigh2iwhichiwilli

yolkistreaksiandimixiwell0B YY



Malaysian Curry Chicken

A BRIEF INTRODUCTION

Malaysia is located at the crossroads of the 

ancient trade route from India to the Malay 

Peninsula. Curry was then introduced to Malay-

sia by the Indian immigrants. The Malaysian 

version of curry is therefore closest to the taste 

of Indian curry. Nowadays, curry has become 

one of the favorable foods in Malaysia enjoyed 

by all ethnic groups. 

Chicken curry is one of the most common forms 

of curry available in Malaysia. There are many versions of Malaysian chicken curry. Dif erent 

cooks will add and alter the recipe based on their preference. However, most of these versions 

of chicken curry have some similarities. They are prepared by cooking the chicken with pota-

toes. They also generally contain coconut milk, which has a rich and milky f avor. Malaysian 

chicken curry is usually served along with rice or roti canai (f at bread) or roti jala (net bread).

Malaysian chicken curry can be either wet or dry. The wet form is added with either coconut 

milk or yogurt whereas the dry form is left without. Malaysian chicken curry is dif erent from 

Thai curry, which uses green chillies, basil and turmeric. Malaysian curry is also not as sweet as 

Japanese curries which is generally sweeter and less spicy. 

Essentially, Malaysian chicken curry is cooked by preparing a blend of aromatic roots such as 

onion, ginger, lemongrass and fresh chilli. These ingredients are f rst blended together by 

using a mortar and a pestle. Then it is sauteed in a wok until fragrant. Curry powder that 

consists of spices such as turmeric, cumin, fennel, corianders are added into the wok to form a 

thick gravy. Chicken chunks are added along with some tamarind water and curry leaves. The 

chicken chunks are stewed with water and coconut milk until it is tender. Lime juice will be 

added at the end of the stewing process.

The following Malaysian chicken curry recipe is our time-tested recipe in our cafe. It is gener-

ally the same as mentioned above but with a few twist to make it a truly enjoyable Malaysian 

cuisine.
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Malaysian0Curry0Chicken

INGREDIENTS COOKING0INSTRUCTIONS
Oil0

Shallot0F0onion0 PB4g

Red0chillies0pNO0SEEDw0 P44g

Ginger0 vBg

Lemongrass0pseraiw0 P44g

Chilli0powder0 W4g

Curry0powder0 A4g

Chicken0bouillon0powder0 fg

Salt0 P.g

Sugar0 PWg

Chicken0 Pkg

Flour0 jg

Light0soya0sauce0 jg

Sugar0 vg

Potatoes0 A44g

Curry0leaves0 P4g

Water0 f44g0

Coconut0milk0 v44g

Lime0juice0 fg

Blend0pAw0with0a0electrical0blender0to0form0a0f ne0paste8

Mix0pBw0together8

Cut0the0chicken0into0chunks0pwith0bonesw80 Add0f ourb0light0soya0

sauce0and0sugar80 Marinate0for0at0least0v0hours8

Cut0the0potatoes0into0about0P8B0cm0cube8

Place0pAw0in0a0wok80Saute0pAw0until0smell0fragrant0with0low0heat8

Add0pBw0into0the0wok0and0mix0with0pAw80 Add0some0water0to0

form0a0thick0gravy8

Deep0fry0the0chicken0pCw0for0about0P0minutes0or0until0slightly0

brown80Add0into0the0wok8

Deep0fry0the0potatoes0pDw0for0about0v0minutes0or0until0slightly0

brown80 Add0into0the0wok8

Add0curry0leavesb0water0and0stew0at0low0heat0for0v40minutes8

Add0the0coconut0milk0and0stew0at0low0heat0for0another0B0

minutes8

Turn0of 0the0heat0and0add0the0lime0juice80
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MalaysiangCurrygChicken

THEgFINEgARTgOFgMAKINGgCURRY

A

Lemongrassg)gItgisgimportantgtogpeelgandgdiscardg

thegouterglayergofgtheglemongrassgwhichgisghardSg

Cutgtheglemongrassgintoghalfgandgusegonlygthegpartg

whichgisgclosergtogthegbulbSg CutgawaygaboutgJgcmg

lengthgfromgthegbulbgandgdiscard(gwhichgisghardg

andgdif cultgtogblendSg Aftergdiscardsgallgtheg

unusedgpart(gwhatgisgleftgshouldgbegthegwhitegpartg

ofgtheglemongrass(gwhichghasgagfragrantgsmellgandg

softerSg Cutgitglengthwisegintogsmallergpiecesgsog

thatgitgisgeasiergtogblendglaterS

Putgtheglemongrassgintogthegblendergandgblendgforg

agwhilegbeforegaddinggothergingredientsgingbA1Sg

Thegresultingglemongrassgaftergblendinggisgf nerging

thisgwaySg

Shallotsg/gonionsg)gYougmaygusegeithergshallotsgorg

onionsgtogpreparegthegcurrySgThegdif erentgisg

unnoticeablegfromgthegpracticalgpointgofgviewSg

Justggivegthegshallotsgorgonionsgagroughgchopgtog

shortengthegtimegrequiredgforgblendingS

Chiliesg)gFreshgredgchiliesgisgessen)

tialSg Greengchiliesgaregnotgsuitableg

asgitgwillgnotggivegthegauthenticg

f avorgofgMalaysiangcurrySg Drygredg

chilligcangbegused(gbutgthegtastegisg

notgasgfreshgasgusinggthegfreshgchiliesSg Ingaddition(g

thegcolorgofgthegcurrygtendsgtogbegdarkergandglessg

appetizingSg Itgisgnotgadvisablegtoguseglessgchiliesgtog

reducegtheghotnessgasgitgwillgaf ectgthegf nalgtasteg

ofgthegcurrySg Instead(gremovegthegseedsgasgshowng

ifgyougwantgtogreducegtheghotnessgofgthegcurrySg

A

Gingerg)gCutgtheggingergingsmallgpiecesSgUsegyoungg

gingergasgitgisgjuiciergthangoldggingerS

BlendgallgthegingredientsgbA1g)gBlendgtheglemon)

grassgf rstgbeforegaddinggtheg

chilies(gshallotsg/gonionsgandg

gingerSg Addgthegoilgandgblendg

togethergforgatgleastgjgminutesSg

Makegsuregitgisgwellgblendedgorg

elsegtheregwillgbegsmallgpiecesg

orglemongrassgingthegcurryg

whichgisgnotgadvisableS

Chilligpowder(gcurrygpowder(gchickengbouillong

powder(gsaltgandgsugarg)gTheseg

seasoninggingredientsgareg

mixedgtogethergandgaddgtogtheg

blendedgmaterialsgbA1gingtheg

wokSgYougcangaltergthegamountg

ofgchilligpowdergbasedgongtheg

hotnessgyougwantgtogachieveSg

However(gwegdognotgrecom)

mendgtogreducegthegamountgofg

currygpowdergasgitgwillglessong

thegcurrygtasteSg Chickengbouillongpowdergisg

optionalSg Ifgyougdognotgwishgtogusegit(gyougneedgtog

increasegthegamountgofgsaltgtogachievegthegdesiredg

saltinessSgThegsugargisgaddedgtogbalancegtheg

sournessgofgtheglimegjuicegthatgisgaddedgatgtheglaterg

partgofgthegcookinggprocessS

Mostgofgthegreputablegrestaurantsgpreparegtheg

currygpowdergfromgscratchSg Asgthisgisgagtediousg

workgandginvolvesgagmyriadgofgspicesgingsmallg

quantity(gIgsuggestgyougcangusegthegreadygmadeg

currygpowderSg OnegofgmygfavoritegbrandsgisgBabag

MeatgCurrygPowdergmadegingMalaysiaS

A
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MalaysianbCurrybChicken

THEbFINEbARTbOFbMAKINGbCURRY

ChickenbPbChickenbshouldbbeb

f rstbwashedxbcutbintobchunksb

andbdrained1bThebf ourxblightb

soyabsaucebandbsugarbarebaddedb

tobmarinatebforbatbleastbSbhours1b

Thisbprocessbwillbletbthebsoyab

saucebpenetratebintobthebinnerb

partbofbthebchickenbmeatxbandb

hencebenhancebthebf avor1

Thebchickenbchunksbarebdeepb

friedbforbaboutbSbtob0bminutes1b

Thebgoalbisbtobenhancebtheb

f avorbthroughbthebbrowningb

process1b Itbisbthereforebnotb

importantbifbthebchickenbchunksb

arebnotbcooked1b Afterbdeepb

fryingxbthebchickenbchunksbareb

addedbtobthebcurrybmixturebinb

thebwok1

PotatoesbPbCutbthebpotatoesb

intobcubesbofbaboutbD1Jbcmbinb

size1b Drainedbawaybanybwaterb

andbdeepbfrybuntilbslightlyb

brown1b

Thebpurposebofbdeepbfryingbtheb

potatoesbisbthebsamebasbtheb

chickenbchunks1b Deepbfryingb

willbaddbextrabf avorbtobtheb

potatoes1

CurrybleavesbPbAddbthebcurryb

leavesbintobthebwokbandbcookb

withbthebchickenbchunksb andb

potatoes1

b

AddbwaterbwheneverbisbnecesP

sary1bStirbconstantlybtobpreventb

stickingbtobthebbottombofbtheb

wok1b Useblowbheatbtobstewbforb

aboutbSzbminutesborbuntilbtheb

potatoesbarebsoft1

AddbthebcoconutbmilkbafterbSzb

minutesbofbstewing1bThebcocoP

nutsbmilkbisbnotbrequiredbtobcookb

forbablongbtime1b Justbheatb

throughbandbyoubcanbthenb

removebthebchickenbcurrybfromb

thebwok1

Checkbthebconsistencybofbtheb

curry1bYoubmaybwantbtobaddbsomebwaterbifbitbisbtoob

thickxborbboilbforbablittleblongerbifbyoubpreferbitbtobbeb

thicker1

Lastlyxbsqueezebsomeblimebjuicebintobthebwokb andb

mixbwell1

Donefb

C

D

E
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MalaysianrChickenrRendang

ArBRIEFrINTRODUCTION

Rendangrisrartyperofrmeatrdishr

originatedrfromrIndonesiaSrAccord)

ingrtorProfrGutirfromrAndalasrUniver)

sity(rrendangrbeganrtorspreadrtor

PeninsularrMalaysiar whenr

Minangkabaurmerchantsrandr

migrantrworkersrbeganrtortraderandr

migratertorMalaccarasrearlyrasrther

2WthrcenturySr

Rendangrisrarspicyrmeatrdishr

preparedrbyrusingrbeef(rchickenrorr

lambSrThermainringredientsrusedrinr

thisrdishrarerlemongrass(rcoconutrmilk(rroastedrgratedrcoconutrf eshrbkerisikw(rchillirpasterandr

turmericrleavesSrThererarerdif erentrtypesrofrrendangracrossrtherAsiarregionSr Somerrndangr

recipesrcalledrforrcinnamon(rcloves(rcorianderrinradditionrtortheraboverspicesSr However(rtheyr

sharerarcommonrsimilarity(riSeSrrichrinrcoconutrmilkrandrplentyrofrspicesSrTherresultrisrartenderr

andrmoistrmeatrdishrthatrinfusedrwithrcomplexrf avorsS

Rendangrhasrbeenrinrtherlimelightrinrtherculinaryrworldrinr0x22Sr AnronlinersurveyrbyrCNNrthatr

involvesr3'(xxxrpeoplerduringrthatryearrhasrvotedrrendangrasrthernumberronerdishrofrtheirr

,World’sr'xrMostrDeliciousrFoods,rlistS

Thererarertwortypesrofrrendangr)rtherwetrandrtherdryrtypeSrTherMalaysianrrendangrisrusuallyr

skewedrtowardsrtherwetrsideSr CoconutrmilkrandrgratedrcoconutrarerusedrinrtherMalaysianr

rendangrrecipesSr Coconutrmilkrarernotronlyrenrichedrtherf avorrofrthermeat(rbutraddrthermilkyr

blemakrinrMalayrwrtexturerduertortherhighrcontentrofrcoconutroilSr

InrMalaysia(rrendangrisrservedreitherrwithrwhiterrice(rnasirlemakrorrnasirbriyaniSr Itrisralsoreatenr

alongrwithrricercakerbketupatwrorrglutinousrricercalledr‘lemang’S

2W



MalaysiantChickentRendang

INGREDIENTS COOKINGtINSTRUCTIONS

BlendtuAPtwithtatelectricaltblenderttotformtatf netpaste3

Cuttthetchickenttotlargetpieces3t Marinatetwithtsalttandtpeppert

forthalftanthour3

PlacetalltthetingredientstuAPtaftertblendingtintatwoktortpan3t

Sautetwithtlowtheattfortatfewtminutestuntiltfragrant3

Addtthetlemongrass0tturmerictleaf0tsugartandtcoconuttmilk3t

SimmertfortabouttW5tminutest withtlowtheattuntiltthetchickent

isttender3

AddtthetroastedtshreddedtcoconuttukerisikPtandtassamtwater3t

SimmertfortanothertW5tminutes3

A

B

C

D

E

7
W

L

4

5

Chillitpastet W75g

Gingert 57g

GelangaltulengkuasPt 57g

Oilt 7g

t

Coconuttmilkt 555g

t

ChickentudrumstickPt7tkg

Saltt 7Wg

Whitetpeppert 7g

t

Lemongrasst Ltstalks

Turmerictleaft 7tpiece

Sugart 74g

Kerisikt W55g

Assamtkepingt 7g

77



Malaysian-Chicken-Rendang

THE-FINE-ART-OF-MAKING-RENDANG

Lemongrass-j-Cut-away-about-(-cm-from-the-bulb-

and-discard-the-part-which-is-dirty-and-hard-to-

washq- Use-the-back-of-the-chef-knife-to-hit-hard-on-

the-lemongrass-a-few-times-to-f atten-itq-The-

purpose-of-this-step-is-to-ensure-the-f avor-of-the-

lemongrass-released-fully-during-the-cooking-

processq

Chilies-paste-j-Fresh-red-

chills-is-preferredq- Green-

chilies-are-not-suitable-as-

they-do-not-have-the-

authentic-f avor-of-Malayj

sian-curryq- Dry-red-chilli-

can-be-usedz-but-the-taste-is-not-as-good-as-using-

the-fresh-chiliesq- In-additionz-the-color-of-the-curry-

tends-to-be-darker-and-less-appetizing-if-dry-

chillies-are-usedq- Remove-the-seeds-as-shown-if-

you-want-to-reduce-the-hotness-of-the-curryz-not-

the-number-of-chilliesq

To-prepare-chilli-pastez-use-chopped-red-chillies-

and-blend-it-to-become-paste-with-a-blenderq-

Alternativelyz-you-can-buy-the-blended-chilli-paste-

from-the-Asian-grocery-shops-or-supermarkets-if-it-

is-availableq

Ginger-j-Cut-the-ginger-in-

small-piecesq-Use-young-

ginger-as-it-is-juicier-than-old-

gingerq-

Gallangal-j-Gallangal-is-also-

called-blue-gingerq- It-is-called-lengkuas-in-Malayq-

It-has-a-stronger-taste-than-ginger-and-gives-a-

distinctive-f avor-to-the-Asian-dishesq-The-outer-

layer-of-galangal-is-thick-and-hardq-The-quantity-as-

stated-in-the-recipe-is-the-net-weight-required-

after-peeling-of-the-outer-

layerq- Since-it-is-harder-than-

the-common-gingerz-chopped-

the-galangal-into-smaller-

pieces-will-help-to-shorten-the-

time-required-to-blendq-

D

A

B

Coconut-milk-j-Coconut-

milk-is-the-liquid-that-

comes-from-the-grated-

meat-of-the-coconutq-The-

color-is-similar-to-milk-and-

has-a-high-oil-contentq-

The-best-rendang-can-only-be-prepared-by-using-

the-freshly-pressed-coconut-milkq- If-you-need-to-

buy-the-coconut-milk-in-advancez-be-sure-to-keep-

it-in-the-freezer-.j(8-degree-CelsiusUq- It-will-be-as-

good-as-the-fresh-one-within-a-few-weeksq- Do-not-

leave-it-at-room-temperature-for-too-long-as-it-is-

not-stableq-The-quality-and-f avor-will-deteriorate-

quicklyq

If-you-are-unable-to-get-the-freshly-pressed-cocoj

nut-milkz-you-can-use-the-packet-coconut-milk-that-

is-available-at-most-of-the-Asian-grocery-shops-or-

supermarketsq

Turmeric-leaf-j-Called-daun-kunyit-in-Malayz-

turmeric-leaf-addf avor-to-rendangq- Usually-the-

leaves-are-tied-together-in-a-knot-before-putting-

into-to-wok-so-it-can-be-removed-easilyq- Some-

rendang-recipes-suggest-to-cut-the-leaves-into-

small-pieces-and-serve-together-with-the-meat-

without-removing-itq- Both-methods-are-the-

acceptable-ways-in-Malaysian-cookingq-The-alterj

native-to-turmeric-leaves-is-kaf r-lime-leavesz-but-

turmeric-leaves-are-preferredq-You-need-to-use-5j8-

kaf r-lime-leaves-to-substitute-one-tumeric-leafq

A
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MalaysianAChickenARendang

ChickenAqAChickenAshouldAbeAwashed3AcutAintoA

chunksAandAdrainedYATheAchickenApiecesAareA

addedAintoAtheAwokAandAcookedAwithAsmallAf ameA

forAaboutA(HAminutesAbeforeAaddingAtheAkerisikY

MAKEABEEFARENDANGAqARendangAisAaAversatileA

dishYA Beef3AlambAandAchickenAareAtheAfavoriteAmeatA

forArendangAinAMalaysiaYAIfAwishAtoAcookAbeefA

rendang3AsubstituteAtheAchickenAwithAbeefYATheA

followingAchangesAareAessential:

OYAItAisAbestAtoAuseAsirloinAbeefYA IfAyouAuseAtheAbeefA

shoulder3AbeAsureAthatAyouAcookAitAforAaAlongerA

periodAuntilAitAisAtenderYA Generally3AtheAbeefAshouldA

beAstewedAatAlowAheatAforAaboutA(AtoASAhoursY

(YAItAisAbestAtoAcutAtheAbeefAintoAslicesAofAaboutA

quarterAtoAhalfAcmAthickY

SYAYouAmayAwantAtoAshearAtheAbeefAf rstAbeforeA

addingAintoAtheAmixtureAofAspicesYATheAgoalAisAtoA

addAf avorYA However3AitAisAanAoptionalAstepYA

C

E

THEAFINEAARTAOFAMAKINGARENDANG

AsamAkepingAqAAsamAkepingA

vscientif cAnameAisAGarciniaA

atroviridis isAaAlargeArainforq

estAtreeAnativeAtoApeninsularA

MalaysiaYA ItAisAusuallyAsoldAinA

theAdriedApiecesYA SoakAtheA

asamAkepingAinAhotAwaterAforA

aAfewAminutes3AdiscardsAtheA

asamApiecesAandAuseaAonlyA

theAwaterYA IfAthereAisAanyA

dif cultyAtoAgetAasamAkeping3A

youAcanAuseAtamarindAvcalledAasamAjawaAinAMalayIA

asAaAsubstituteYAYouAwillAstillAgetAtheAauthenticA

f avorAasAsomeAMalaysianArecipeAcalledAforAtheAuseA

ofAtamarindAinsteadAofAasamAkepingY

TheAcookingAprocessAqASauteAtheApasteAinAvAIAwithAaA

littleAbitAofAoilAforAaboutA(AtoASAminutesAorAuntilAitA

smellsAfragrantYA AddAtheAchicken3Alemongrass3A

turmericAleavesAandAcoconutAmilkY

TheAcookingAprocessAqACookAtheAchickenAvorAbeef IA

atAlowAheatAuntilAitAisAtenderYA

vChickenA(HAminuteAandAbeefA

aboutA(qSAhoursYA AfterAthatA

addAtheAasamAwaterY

KerisikAqAKerisikAisAtheAgratedAcoconutAusedAinA

MalaysianAandAIndonesianAcookingYACoconutAf eshA

isAgratedA toAbecomeAf neAgrainsYA AfterAthat3AitAisA

toastedAuntilAbrownish3AthenAgroundedAintoA

powderYAItAcanAbeAfoundAinAsomeAAsianAspecialtyA

foodAshopsYA KerisikAisAaddedAinAtheAf nalAstepAofA

cookingYA ItAneedsAtoAbeAcookedAforAanotherAOHAtoA

O)AminutesAuntilAitAisAfullyAassimilatedAintoAtheA

rendangAsauceYATheAf nalAsauceAisArichAinAcoconutA

milkAandAhaveAminimumAwaterAcontentY

E
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MalaysiandNasidLemak

AdBRIEFdINTRODUCTION

NasidlemakdisdthedfavoritedMalay3

siandfooddfordthedlocals0dItdisdriced

cookeddwithdcoconutdmilkdandd

otherdingredientsdsuchdasdfenu3

greek9donion9dgingerdanddadknot3

teddofdpandand(screwpine)0dItdisd

similardtodthednasidudukdorigi3

nateddfromdIndonesia0dThedwordd

nasidmeansdrice9danddlemakd

meansdcreamydindMalay0dThedriced

isdsteameddtogetherdwithdthesed

ingredientsdsodthatdthedgorgeous9d

aromaticdf avordofdthedcoconutd

milkdanddscrewpinedleavesdisdinfuseddintodthedrice0dItdisdsodgooddthatditdcandbedeatendbyditsd

own0

ItdisdbelieveddthatdnasidlemakdwasdinventeddbydthedMalaydcommunity0d Itdwasdnotduntildthed

x9’Ssdthatdnasidlemakdwasdf rstdmentioneddindthedlocaldnewspaperdindMalaysia0dAtdthatd

time9nasidlemakdwasdalreadydsellingdatdKampongdBarudindKualadLumpur0d Sincedthan9dnasid

lemakdhasdbecomedthedmostdpopulardriceddishdanddevolveddfromdthedoriginaldversiondtod

thedluxurioesdversiondserveddwithdrendangdanddcurry0d

Nasidlemakdisdserveddwithdthedbasicdaccompanimentdsuchdasdsambal9dhard3boileddeggs9d

roasteddpeanuts9ddeepdfrieddanchoviesdanddcucumbers0dThedmoredluxuriousdversiond

includesdrendangdbeefd(stewdbeefdindcoconutdmilk)9dchickendcurryd9dsotongd(cuttlef sh)d

anddachard(pickledvegetables)d0dItdisdeitherdserveddindadplatterdindthedMalaydrestaurantsdord

wrappeddwithdbananadleavesdtodformdadpyramiddshapedwrapperdatdthedroadsidedstore0d

Therefore9dthedlocaldfondlydcalledditdasdnasidlemakdbungkusdwhichdmeansd‘packeddnasid

lemak’0dThedcombinationdofdnasidlemak9dthedaccompanimentdanddthedcurrydisdreallydadfeastd

fordalldthedsenses0dItdisdnodwonderdthedlocaldalwaysdaskdford‘tambahdnasi’datdthednasidlemakd

store9dwhichdmeansd‘todadddmoredrice’cd

‘S



NasifLemak

INGREDIENTS COOKINGfINSTRUCTIONS

WashfthefricefwithfplentyfoffwaterBf Afterfwashing5fremovefthef

excessfwaterfasfmuchfasfpossibleB

AddfcoconutfmilkfandfwaterftofthefriceBfTotalfamountfoffbothf

shouldfbef)(*gB

TakefthreefpandanfleavesfandftiefthemfintofafknotB

Addfthefpandanfleaves5fginger5fonionfsaltfchickenfbouillon5f

fenugreekfintofthefriceBf GivefitfafquickfstirB

Cookfthefricefwithfslowff amefuntilfitfisfdoneBf

A

B

C

3

4

0
P

*

Ricef *22g

f

Pandanfleavesf 0

Coconutfmilkf 3*2fg

Waterf addfupftof)(*fg8f

Gingerf0fthinfslices5f chopped

Onionf 3fmedium

Saltf 2B4*ftsp

Chickenfbouillonf 3ftsp

Fenugreekfbhalbadf 3tsp

8Totalfamountfoffwaterf7f

coconutfmilkf=f)*2g

f

Servedfwith;

3BfHardfboiledfegg

4BfRoastedfpeanuts

0BfCucumbers

PBfSambal D

43



MalaysianpNasipLemak

Onionsp)pDiceptheponionpandp

mixpwithpthepricepbeforep

cooking2

Fenugreekp)pThispispanpoptionalp

ingredient2p However(pthep

inclusionpofpthispspicepmakepthepdif erencep

betweenpapgoodpandpmediocrep nasiplemak2pFenu)

greekpaddspcolorpandpfragrant2p Sopdopnotpignorep

thisplittlepdetail2

THEpFINEpARTpOFpMAKINGpNASIpLEMAK

D

C

Accompanimentspservedpwithpnasiplemak

Thepusualpaccompanimentspservedpwithpnasip

lemakparephardpboiledpeggs(proastedpgroundpnuts(p

cucumberspandpsambal2p Forpthepmorepluxuriousp

version(prendangpchickenpandpapvarietypofpcurriesp

arepservedptogether2pThepfollowingsparepthep

methodpofppreperatonspofphardpboiledpeggs(p

roastedpgroundpnuts(pcucumberspandpsambal2

Sambalp)p

DrypredpchillipRremovepseedKp V1pg

Freshpredpchillip 4V1pg

Onionp 4V1pg

Garlicp j1pgp

Vegetablepoilp 51pg

p

Assampjawap 63pg

Sugarp 41pg

Chickenpbouillonp V1pg

Belacanp 3pg

Onionpringsp 431pg

42pBlendpthepdrypchilli(pfreshpchilli(ponionspandpgarlicp

withpthepvegetablepoilpwithpapblender2

V2pPourpthepblendedpingredientspintopapwokporpap

pan2p Sautepforpapfewpminutespwithplowpheatpuntilpitp

becomespfragrant2

62pAddpthepassampjawapRwaterponlyK(psugar(pchickenp

bouillonpandpbelacan2p Mixpwellpandpcookpwithplowp

heatpforpanotherp41pminutes2p RYoupmaypaddpaplittlep

bitpofpwaterpifpyoupwishK2

j2pFinally(paddptheponionpringspintopthepabovepandp

cookpforpanotherp4pminute2

Roastedpgroundpnutsp)pLightlyproastpthepgroundp

nutspinpappanporpwokpuntilpitpturnspcolorpslightly2

IkanpbilispRanchioviesKp)pDeep)friedpwithpoilpuntilp

crispy

Cucumbersp)pSlicepthepcucumberpintopslices2p Itsp

coolingppropertiespprovidespapbalanceptopthephotp

sambalpandp

roastedpgroundp

nuts2

Hardpboiledpeggp)p

Usuallyphardp

boiledpeggpisp

indispensablepforp

nasiplemak2p

Gingerp)pApfewpslicespofpyoungpgingerpgoespaplongp

way2pMincepthepgingerpsopthatpthepf avorpispfullyp

incorporatedpintopallpthepricepgrains2p

Pandanpleavesp)pPandanpispalsop

calledpsrewpinepleaves2pThep

leavespareptiedpinpapknotpforp

easypremovalpfrompthepricep

afterpthepricepispcooked2

Thepleavepshouldpbepwashedpandpsubmergedpfullyp

inpthepliquidpwhilepthepricepispboiling2pYoupcanp

smellptheparomapwhilepboiling2pTheparomapispmostp

intensepwhenptheplidpispopenedprightpafterpcooking2p

VV



MalaysianhNasihLemak

THEhFINEhARThOFhMAKINGhNASIhLEMAK

A
B

Coconuthmilkh1hCoconuthmilkhishthehliquidhthath

comeshfromhthehgratedh

meathofhthehcoconut6hTheh

colorhishsimilarhtohmilkhandh

hashahhighhoilhcontent6hTheh

besthnasihlemakhcanhonlyh

behpreparedhbyhusinghtheh

freshlyhpressedhcoconuthmilk6h Ifhyouhneedhtohbuyh

thehcoconuthmilkhinhadvance(hbehsurehtohkeephithinh

thehfreezerhp1D2hdegreehCelsiusv6h Ithwillhbehashgoodh

ashthehfreshhonehwithinhahfewhweeks6h Dohnothleaveh

ithathroomhtemperaturehforhtoohlonghashithishnoth

stable6h

Ifhyouharehunablehtohgeththehfreshlyhpressedhcoco1

nuthmilk(hyouhcanhusehthehpackethcoconuthmilkhthath

ishavailablehathmosthofhthehAsianhgroceryhshopshorh

supermarkets6

Riceh1hMosthAsiansharehfamil1

iarhwithhhowhtohboilhricehash

ricehishthehstaplehfood6h Forh

nonhAsian(hthishsectionhwillh

explainhthehgisthofhtheh

properhwayhtohboilhrice6

Essentially(htheseharehtheh

basichsteps7

D6hRinsehthehriceh1hRinsehtheh

ricehuntilhthehricehwaterhrunsh

clear6hThishishtohcleanhthehriceh

grainshandhtohwashhawayhtheh

unwantedhstarchhofhthehrice6h

Thehricehgrainshshouldhnoth

stickhtogetherhandharehbesth

separatedhfromheachhotherh

afterhcooking6h Longhgrainh

ricehsuchhashjasminehricehorh

basmsthihriceharehbesthforh

thishdish6

Glutinoushrice(hJapanesehriceh

andhArboriohriceharehnoth

suitablehashtheyharehsticky6

x6hAddhwaterhtohthehriceh1h

First(hremovehashmuchhwaterh

ashpossiblehfromhthehriceh

afterhrinsing6hThen(haddh

liquidhpDJwghofhcoconuthmilkh

toppedhuphwithhwaterhtoh

05Jgvhtohthehricev6

h

:6hBoilhthehricehwithhmediumhheat6hOncehithish

boiled(hturnhtohsmallhf amehandhopenhthehlidhofhtheh

pothslightlyhtohleththehsteamhtohescape6hYouhcanh

buyhanhelectricalhricehcookerhifhyouhintendhtohboilh

ricehfrequentlyhashithwillhtakehcarehofhallhthesehsteps6

j6hThehricehishcookedhifhthehsurfacehofhthehricehishseth

andhtherehareh‘cratersh‘hbeinghobserved6

J6hFluf hthehricehwhilehithishstillhwarmhandhleththeh

extrahsteamhtohescaped6

26hCoverhwithhthehlidhtightlyhandhleavehithforhDwh

minutes6hServed66h

x:



MalaysiancCurrycPuf s

AcBRIEFcINTRODUCTION

Currycpuf sciscancall5timecfavoritec

snackscamongcthecMalaysianqcItcisc

soldcinclocalcrestaurants1croadsidec

hawkercstorescandcnowcen5routec

intocsomecfusionccafesqcItcisccallc

KaripapcincMalay1c incChi5

neseqc Itciscacsnackcmakecwithc

pastrycwithcvarietycofccurrycf llingc

insideqcThecmostccommoncf llingsc

incMalaysianccurrycpuf sciscacmix5

turecofcchickencmeatcpotatoesc

andconionqcSometimeschard5

boiledceggscarecalsocincludedq

Currycpuf sciscpurportedlycintroducedctocMalaysiacincthec25thccenturycbycthecPortugueseqc

Duringcthatctime1cthecPortuguesecconqueredcMalaccacandcMalaysiacbecomecacsettle5

mentcofcthecPortuguesecempireqcThecPortuguesecintroducedctheircversioncofcempanada1c

actypecofcpastrycwithcusuallycbeefcf llingsqcItciscsaidcthatctheclocalscincorporatecthecstaplec

foodcsuchcascpotatocandccurrycintocthecformulacandceventuallycevolvecintoctheircownc

versioncofcsnack1cwhichcisccalledccurrycpuf sq

Currycpuf scmaycalsochavecderivedcfromcsamosa1cacdeep5friedcIndiancsnackcinctrianglec

shapeqcWhichevercisctrue1ccurrycpuf schavecbecomecthecmostcpopularcsnackcthatcisclikedc

bycthecMalay1cChinesecandcIndiansq

Thecbestccurrycpuf scarecthosecmadecwithcf akycpastryqcThisciscthecpastrycdevelopedcbyc

thecChinese1cwhociscalsocusedctocmakecothercsnackscsuchcasceggctarts1candcwSiucPaowqcThisc

typecofcpastryciscmuchclikecthecpuf cpastry1cbutcthecdoughciscnotcseparatedcbycbutterqc

Instead1ctheclayerscareccreatedcbycusingcacmixturecofcoilcandcf ourqcItcmayctakecaclittlecextrac

timectocmake1cbutcyoucwillcnevercregretconcecyouchavectastedcitq
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Malaysian.Curry.Puf s

INGREDIENTS COOKING.INSTRUCTIONS
Cut.the.onion.into.small.pieces3.Saute.the.onion.with.oil3

Add.the.chicken.meat.and.stir.fry.until.it.is.cooked3

Add.curry.powder4.chili.powder4.soya.sauce4.sugar4.pepper4.

chicken.bouillon.powder4.salt.and.water3

Cut.the.potato.into.half.cm.cube.and.add.to.the.above3. Cook.

with.slow.heat.until.the.potatoes.are.soft3.Add.water.to.cook.

further.if.necessary3.Reduce.the.curry.to.a.thick.sauce3.Add.the.

green.pea.and.done3

To.make.the.water.dough.W.mix.the.f our4.butter4.sugar.and.salt.

together.until.it.looks.like.bread.crumbs3. Add.the.ice.cold.

water.and.mix.further.until.it.forms.a.dough.that.is.no.longer.

sticky3

To.make.the.oil.dough.W.just.mix.the.f our.and.shortening.

together.until.it.is.homogenous3

Divide.the.water.dough.and.oil.dough.into.B.portions3.Roll.out.

a.portion.of.the.water.dough4.place.a.portion.of.the.oil.dough.

at.the.centre.and.wrap.it.up3. Flattened.and.fold.it.for.5.times4.

much.like.making.a.western.style.puf .pasty.3.vrefer.to.the.‘f ne.

art’.page.for.details3:

Cut.a.portion.of.the.dough.and.wrap.the.f ling.inside3.vRefer.to.

the.‘f ne.art’.page.for.details3:

Deep.fried.for.1.minutes.or.until.golden.brown3

A

B

C

’

)

5

B

1

FillingsW
Oil. 1Tbsp

Onion. B1‘g

Curry.powder. 6Tbsp

Chilli.powder. 5Tbsp

Soya.sauce. 5Tbsp

Chicken.vminced.meat:. 1‘‘g

Potato. 2‘‘g

Sugar. 1g

Pepper. ’tsp

Chicken.bouillon.powder.)1g

Salt. 1g

Water. 1‘‘g

Green.pea. ’)‘g

Water.Dough. W.

Flour. 2B‘g

Butter. ’B‘g

Sugar. 10g

Water. 511g

Salt. 1g

Oil.Dough.
Flour. 1‘‘g

Shortening. )9‘g

2

0

9 )1



MalaysianNCurryNPuf s

Chicken1Npotatoes1NonionN0N

DiceNtheNonion1NchickenN

breastNmeatNandNpotatoesN

THENFINENARTNOFNMAKINGNCURRYNPUFFS

A

CurryNpowder1NchilliN

powder1NsoyaNsauce1Nsugar1N

whiteNpepper1NchickenN

bouillonNpowder1NsaltN0N

MeasureNaccordingNtoNtheN

recipe

CookNtheNcurryN0NSauteNtheN

onionNwithNsomeNoil1NaddN

theNcurryNpowderNmixture1N

sauteNuntilNfragrant

CookNtheNcurryN0NAddN

chicken1NpotatoesNandN

water1NcookNforNvJNminutesN

orNmoreNuntilNtheNpotatoesN

areNsoft.

CookNtheNcurryN0NTurnNof NtheNheat1NaddNtheNgreenN

peasNandNmixNwell.

WaterN doughN0NMeasureNtheN

f our1Nbutter1Nsugar1NandNsalt1N

mixNwellNbyNusingNyourNhandN

inNaNbowl.N MixNuntilNitN

resemblesNbreadNcrumbs.N

AddNwaterNandNkneedNuntilNitN

doesNnotNstickNtoNtheNbowl.N

OilNdoughN0NJustNmixNtheN

waterNandNshorteningN

togetherNuntilNeven.NSYouNcanN

alsoNuseNbutterNifNyouNprefer1N

butNbutterNisNsofterNandNitNcanN

beNmoreN dif cultNtoNhandleN

duringNtheNfoldingNprocess.

B

(6



MalaysiancCurrycPuf s

C

THEcFINEcARTcOFcMAKINGcCURRYcPUFFS

CreatectheclayerscvcPlacecthec

oilcdoughcatctheccentrecofcthec

watercdoughc‘cWrapcthecoilc

doughcwithcthecwatercdough‘c

(Socitciscmuchclikecandceggbcoilc

doughciscthecyolkcandcwaterc

doughciscthecwhite‘

CreaectheclayerscvcFlattenedc

thecdoughctocbecomecac

rectanglecbycusingcacrollingc

pin‘c Rollcitcupcmuchclikec

rollingcacSwisscroll‘cItciscmuchc

easiercifcyoucputcthecdoughc

betweenctwocplasticcsheetsc

duringcthecrollingcprocessbcasc

itcwillcsolvecthecproblemcofc

stickiness‘

Flattenedcthec‘Swisscroll’ctoc

becomecacrectanglecagain‘c

Repeatcthecprocesscthreec

times‘c Thiscprocesscincsimilarc

tocmakingcpuf cpastrycandc

croissant‘cThecdif erencecisctheclayerscarecsepav

ratedcbycthecoilcdoughbcnotcthecbuttercalone‘

B

Makecthecpuf scvcPlacecthec

f llingcatctheccentrecofcthec

pastry‘c Foldcitcandcsealc

thecsitecbycpressingcitc

lightlycwithcyourcf ngers‘

Usecyoucf ngersctoccrimpc

thecedgecofcthecpuf ‘c Itc

mayctakecaclittlecpracticec

tocgetcitcright‘

CreatectheclayerscvcAftercthecthirdctimecyoucrollcupc

thec“Swisscroll’cbcusecacsharpcknifectoccutcoutcacsmallc

piece‘c Flattenedcthecpiececofcdoughcandcyoucarec

readyctocusecitctocmakecthecpuf s‘

27



KapitanfChicken

AfBRIEFfINTRODUCTION

Therefisfafmisconceptionfamongfmanyfnonf

Asianfthatfallfcurriesfareff eryfhotWfandfneedsftof

standfbyfglassesfoffcoldfwaterftofsubduefthef

burningfsensationfonfyourftonguejf HoweverWf

thisfisfnotfthefcasefforfKapitanfChickenj

ThefnamefKapitanfChickenfisfderivedffromfaffunf

legendfbackfinfthefBritishfcolonyftimejfAccordq

ingftofthefMalaysianfhistoryWflegendfhasfitfonefoff

thefChinesefcookfoffafshipfownedfbyfthefBritishf

wasfeagerftoflearnfhowftofcookftheflocalfcuisinejfOnefdayWfhefsawfafMalayfwomanfpreq

paringfafstewedfchickenfdishfandfthefkitchenfwasfpermeatedfwithfunfamiliarfexoticf

f avorjfHefaskedfthefwomanfiffshefisfwillingftofsharefherfrecipeWfwhomfshefobligedjfThef

womanftoldfhimfthatfitfisfafchickenfcurryfdishfandfgraciouslyfshowfhimfthefmethodfoff

cookingfjf

UponfreturningftofhisfownfkitchenWfhefrealizedfthatfitfcouldfbeftoofspicyfforfthefBritishf

captainfandfthefcrewfmembersjfHefimprovisedfthefrecipefbyfdrasticallyfreducedfthef

amountfoffchilifandfaddedfsomefChinesefingredientsftofenhanceftheff avorjfWhenfthef

captainfaskedfhimftofpreparefafbanquetfforfhisfguestsWfhefdecidedftoftakefthefrisksftof

servefthisfnewfcreationftofthefcaptainfandfhisfguestsjfTofhisfsurpriseWfthefcaptainflikedfitf

veryfmuchfandfthefdishfreceivedfravedfreviewffromfallfhisfguestsjfThefcaptainfaskfhimf

whatfisfthefnamefoffthisfdishjfHefwasfcaughtfof fguardedfandfwasfjustfbyfmurmuringfdf

ayamfkapitanfdWfwhichfmeansfcaptainvsfchickenfinfMalayjfThefnamefhasfsincefstuckfwithf

thisfdishfamongftheflocalsfuntilftodayjf

ThefkeyfcharacteristicfoffchickenfkapitanfisfthefusefofftheftraditionalfMalayfherbsfandf

spicesfwithfaftouchfoffChinesefcookingfmethodjfItfhasfafdistinctfNyonyaff avorfasfaf

resultfoffthef combinationfofflemongrassWfgalangalf-aftypefoffgingerWfalsofallfbluefgingerf

MWfturmericf-ftheflocalftermsfitfasfyellowfgingerfMWfcoconutfmilkfandfbelacanf-localfshrimpf

pasteMjfItfisfdif erentffromfthefMalayfandfIndianfcurryfasfitfisfnotfonlyfcookedfwithflessf

chiliWfbutfisfalsofusingfafdif erentfmixfoffspicesjfThefcommonfspicesfusedfinfthefMalayf

andfIndianfcurriesfsuchfasfcuminWffenugreekfandffennelfarefhardlyfusedjfInsteadWf

belacanfandfturmericfarefaddedfinfafsmallfamountfwithfabundancefoffcoconutfmilkjf
)8



KapitanwChicken

INGREDIENTS COOKINGwINSTRUCTIONS

Washwandwcutwthewchickenwintowlargewpieceswvwithwbonef

Marinatewthew chickenwwithwturmericwpowderBwsaltwandwsomewoilyw

Leavewitwforwatwleastw42wminutesy

CutwallwthewingredientswinwvBfwintowsmallwpiecesyw Blendwthor-

oughlywbywusingwawfoodwprocessory

Deepwfriedwthewchickenwpieceswuntilwgoldenwbrownyw

vAlternativelyBwbakewinwovenwatw122wdegreewCelsiuswforw42wmin-

utesf

PlacewvBfwinwawwokBwsautewuntilwfragranty

Addwthewdeepwfriedwchickenwintowthewwoky

AddwthewcoconutwmilkBwkaf rwlimewleaveswandwbrownwsugarwintow

thewwokwandwsimmerwatwlowwheatwforw12wminutesworwuntilwthew

saucewiswthickenedy

Dishwoutwandwgarnishwwithwfriedwshallotsy

A

B

C

P

1

4

5

8

Chickenw 1222g

Turmericwpowderw PTbsp

Saltw 18g

Oilwtowrubw 12gw

Onionw 422g

Garlicw 5wcloves

Gingerw 12g

Galangalw 52g

Turmericw 12g

Candlenutw 7pieces

Lemongrassw P42g

Drywchilliesw 7pieces

Redwchilliesw 72g

Belacanw 7g

Oilwtowblendw 82gw

Coconutwmilkw 822g

Kaf rwlimewleavesw 6wf nelywsliced

Brownwsugarw 12g

Friedwshallottowgarnish

F
6

7

19



KapitanTChicken

VariationTBTYouTcanTalsoT

chooseTnotTtoTblendTtheT

lemongrassTatTalljT InTthisT

casePTtheTlemongrassTisT

bashedTandTcookTtogetherT

withTtheTchickenTinTorderTtoT

extractTitsTf avorjTTheTbashedTlemongrassTshouldT

beTremovedTbeforeTservingj

YouTcanTvariedTtheTamountT

ofTchilliesTbasedTonTtheT

desiredTspicinessTyouTwantjT

WeTrecommendTtoTuseThalfT

portionTofT dryTandThalfT

portionTofTfreshTchilliesjT RedT

freshTchilliesTwillTgiveTtheTdishTtheTf avorTofTfreshB

nessTwhileTdryTchilliesTwillTaddTmoreTf eryThotnessT

toTtheTdishj

THETFINETARTTOFTMAKINGTKAPITANTCHICKEN

B

CandlenutsTBTYouTcanTblendT

theTcandlenutsTwithTotherT

spicesTorTjustTcrushTthemTandT

cookTwithTtheTchickenTatTtheT

laterTstagejTCandlenutsTdoT

notTgiveTmuchTf avorjTTheT

mainTpurposeTisTtoTthickenTtheTgravyTAworksTprettyT

similarTtoTpotatoesOjTYouTmayTuseTcashewTnutsTasTaT

substituteTinTtheTeventTcandlenutsTareTnotTavailB

ablej

BelacanTBTBelacanTisTaTshrimpT

pasteTcommonlyTusedTinT

MalayTcuisinejT BelacanTisT

saltyTandTthereforeTitTisT

importantTtoTmeasureTtheT

amountTrequiredTaccuratelyjT BelacanTprovidesTtheT

uniqueTf avorTtoTkapitanTchickenTbutTisTneverTtheT

mainTingredientjTATsmallTamountTisTrequiredTsoT

thatTnotTtoToverpowerTtheTf avorTofTotherTspicesj

HowTtoTblendTtheTingrediB

entsT BT CutTtheTgalangalTintoT

smallTpiecesTbeforeTblendingT

asTitTisTquiteThardjT SoakTtheT

dryTchilliesTinThotTwaterTforT

aboutTq3TminutesTorTuntilTitT

isTsoftTandTcutTitTintoTpiecesjT

RemoveTtheTouterTlayerTofT

theTlemongrassTandTuseTtheT

bulbTonlyPTwichTisTwhiteTinT

colorjT CutTtheTwhiteTportionT

ofTtheTlemongrassTintoTthinT

slicesjT BlendTtheseTitemsT

togetherTuntilTreallyTf neTandT

homogenousjTItTisTimportantT

toTnoteTthatTifTtheTgalangalT

andTlemongrassTareTnotT

blendedTuntilTreallyTf nePTyouT

mayTexperienceTsomeTundeB

sirableTpiecesTofTgalangalT

andTlemongrassTremainedTinT

theTgravyTafterTcookingjT

FinallyPTaddTtheTonionsTpasteT

1)



Kapitan0Chicken

A C

ChickenS0TraditionallyP0the0

chicken0should0be0cut0into0

large0pieces0with0the0bone0

attachedé0The0chicken0pieces0

are0marinated0with0turmeric0

powderP0salt0and0some0oilé0 It0

is0best0to0marinate0for0at0

least0L10minutesP0or0even0

better0if0overnighté0This0is0to0

ensure0the0f avor0is0penS

etrated0fully0into0the0inner0

part0of0the0chicken0piecesé

It0is0advisable0to0use0a0disposable0hand0glove0

when0you0marinade0the0chickenP0as0the0turmeric0

will0leave0yellow0stain0on0your0handé

TraditionallyP0chicken0pieces0

are0deep0fried0until0golden0

browné0The0down0side0of0

deep0frying0is0that0the0oil0will0

turn0yellowish0and0permeate0

with0the0f avor0of0turmericP0

which0will0become0unusable0to0deep0f red0other0

food0items0subsequentlyé0AlternativelyP0you0can0

bake0it0for0half0an0hour0at0)110Celsius0degreesé0If0

you0bake0itP0the0chicken0will0be0less0oily0and0more0

tenderé

THE0FINE0ART0OF0MAKING0KAPITAN0CHICKEN

Cooking0in0the0wok0S0

Sautéed0the0blended0mixture0

in0the0wok0for0about0(10

minutes0or0until0it0turns0

fragranté0Te0red0color0chili0oil0

should0seperate0from0the0

paste0at0this0momenté0Add0

the0chicken0that0has0been0

deep0fried0Ror0bakedO0into0the0

mixture0and0mix0wellé0 Add0

the0coconut0milk0and0the0

kaf r0lime0leaves0and0brown0

sugaré0 Cook0for0about0)10

minutesé

Lime0leaves0S0You0can0just0use0

the0whole0piece0of0kaf r0lime0

leaves0or0cut0them0into0f ne0

stripsé0 Kaf r0lime0leaves0are0

quite0hard0and0therefore0it0is0

essential0to0be0f nely0cuté0As0

for0the0sugarP0you0can0use0

white0sugar0instead0of0brown0

sugaré0 It0is0even0better0if0you0

use0palm0sugarP0provided0is0

available0at0the0country0you0

resideé0Palm0sugar0will0give0

kapitan0chicken0a0more0

authentic0f avoré

Coconut0milk0S0Add0the0

coconut0milk0and0stew0for0)10

minutesé0You0may0want0to0

add0some0water0if0it0is0too0

dryé

L(



HainaneseyChickenyRice

AyBRIEFyINTRODUCTION

TheyevergreenynumberyoneyChineseyMalayq

sianyfood)yHainaneseychickenyriceyisycookedy

andylovedybyytheyChineseyallyoverytheyworld‘y

Despiteyitsyname)yHainaneseyChickenyRicey

actuallyyhasyitsyrootsyinyeitheryMalaysiayory

Singapore‘yUntilytoday)ybothycountriesyarey

stillyferventlyydebatingytheyoriginyofythisy

dish)ybutyoneythingyisysure)yyouywillynotygety

theysameydishybackyinyHainanyofyChina‘yItyisy

mostyprobablyythatytheylocalyHainanesey

peopleyinyMalaysiayandySingaporeyinventythisydishybyymodifyingytheyoriginalyHainanesey

recipe)ycalledyWenchangychickenypS‘

Thereyareymanyyversionsyofychickenyusedyforythisydish)yfromypoachedywhiteychickenytoy

roastedychicken‘yAmongyall)ypoachychickenyremainytoybeytheymostyinqdemandyversion‘

Foryroastedychicken)ytheychickenyisycarefullyymarinatedywithyChineseyspicesyandysubseq

quentlyyroastedyinytheyovenyuntilyityisycrispyyandybrown‘yAnotherypopularyversionyisytoy

poachytheyentireychickenyrightybelowytheyboilingypointyofywateryuntilyityisycooked‘yThey

riceyisyboiledybyyusingytheystockyinyaypotytogetherywithygarlicyandyaynumberyofyspices‘yItyisy

aybitylikeythey‘pilaf’yonytheywesternymenu‘yFinally)ycucumberyslicesyareyservedyalongywithy

theychicken‘

Poachychickenyisypreparedybyypoachingyatysubqboilingytemperaturesyinyayboneystock‘yThey

stockyisyreusedyoveryandyoveryagainyforypouchingyanotherychickenyandyusedyasythey

masterystockytoycookyotherydishesyinytheyrestaurant‘y Asyweydoynotyhaveythisy.mastery

stock.yatyhome)yweywillyuseyonlyywateryinythisyrecipeywhichyisystillyveryymuchyf avorfulyify

youyseasonytheywaterywellybeforeypoaching‘

Theychickenyisyservedywithyayspeciallyymadeysoyybasedysauceyandygingerypaste‘y Ayspecialy

chiliypasteyisyalsoyaypopularyaccompaniment‘
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HainaneseoChickenoRice

INGREDIENTS COOKING

INSTRUCTIONS

CleanotheochickenvoStuf otheochickenowitho-A1vo

Closeowithoaotoothpickv

Seasonoaopotoofowaterowitho-B1vo Bringotooboilvo

Placeotheochickenoinotheowaterv

PouchotheochickenountilotheointernalotemperaF

tureoreaches,5x degreesoFehrenheitvoRemoveotheo

chickenoandoshockowithoiceowatervoDrainedodryv

Tooprepareotheolightosoyaosauceomixodomixoallotheo

ingredientsoino-C1otogetheroandobringsotooboilv

Tooprepareotheosweetodarkosoyaosauceomixodomixoallo

theoingredientsoino-D1otogetheroandobringsotooboilv

Washotheoricevo CookowithotheoremainingoingrediF

entsoino-E1v

Tooprepareotheogingerosaucedomixoalloino-F1oando

blendowellv

A

B

C

,

W

2

3

4

LightoSoyaoSauceoMixo8

Sugaro4g

ChickenopowderoWv4g

Premierosoyaosauceo2xg

Sesameooiloxv,4og

Stocko3xg

SweetoDarkoSoyaoSauce8

Watero 2xg

Sugaro Wxg

Darkosoyaosauceo 4xg

Rice8

Riceo Mxxog

Stockotoocookochickeno

,3xxog

Garlico-smashed1o4ocloves

Chickenofat

Gingero-smashed1oWxog

Chicken8

Oneowholeochicken

aboutoWoaoWv4okg

SaltoW4g

Gingero-smashed1oWxg

Garlico 3ocloves

PandanoleafoWopieces

Wateroforopouching8

Salto,xg

Chickenopowdero4g

Gingero,opiece

Garlico 2ocloves

Watero4oliters

Gingerosauce8

Youngogingero Mxg

Salto xv4oteaspoon

Chickenopowdero xv4o

teaspoon

Oilo ,otablespoon
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HainaneseTChickenTRice

PrepareTtheTchickenTforTpouching

CleanTtheTchickenTthorG

oughlyBTRubTtheTsaltTonTtheT

innerTsurfaceTofTtheTcavityTofT

theTchickenBT PlaceTtheT

gingerTNsmashedAKTgarlicTandT

pandanTleafsTinTtheTcavityTofT

theTchickenBT CloseTtheTcavityT

usingTtoothpicksB

TheTpurposeTofTrubbingTsaltT

andTputtingTtheTspicesTinTtheT

cavityTisTtoTenhanceTtheT

f avorTofTtheTchickenBTThisTisT

importantTasTtheTpouchingT

liquidTcanTonlyTef ectivelyT

f avorsTtheTexternalTsurfaceT

ofTtheTchickenTbutTnotTtheT

innerTcavityB

TheTscrewpineTleavesTorTpandanTleavesTinTtheT

nativeTlanguageKTrenderTaTdistinctiveTlocalTf avorTtoT

theTchickenBTYouTmayTomitTitTifTyouThaveTdif cultyT

toTgetTtheTscrewpineTleaveTinTyourTcountryB

THETFINETARTTOFTMAKINGTCHICKENTRICE

B

HowTtoTpouchTtheTchicken

PlaceTallTtheTingredientsTofT

theTpouchingTspicesTinTcoldT

waterBT SubmergeTtheT

chickenTfullyTinTtheTwaterBT

HeatTupTtheTwaterTuntilTtheT

temperatureTisTaboutT631T

degreesTFahrenheitTN46T

degreesTCelciusAB

ThereTareTaTfewTimportantT

pointsTyouTneedTtoTtakeT

noteTifTyouTwantTtheT

chickenTtoTbeTsoftTandT

tenderB

GTMakeTsureTtheTchickenTisT

fullyTsubmergedTinTtheT

waterBTThisTisTimportantTtoT

ensureTtheTchickenTisT

evenlyTcookedB

GTBringTtheTwaterTtoTaboutT81TdegreesTFehrenheitT

beforeTyouTstartTpouchingTtheTchickenB

GTTheTamountTofTwaterTusedTshouldTbeTjustT

enoughTtoTcoverTtheTchickenTentirelyBT AsTweTwillT

useTtheTpouchedTwaterTasTstockTafterTpouchingKT

weTwouldTlikeTtoTkeepTtheTpouchedTwaterTasT

concentrateTasTpossibleB

GTItTisTcrucialTtoTpouchTtheTchickenTatTsubGboilingT

temperatureBT ItTisTbestTifTyouThaveTaTkitchenT

termometerTtoTensureTtheTwaterTtemperatureTisT

belowTtheTboilingTpointTatTallTtimesB

GTPouchTtheTchickenTuntilTitTisTfullyTcookedBTPierceT

theTtermometerTtoTtheTthickestTpartTofTtheTchickenT

suchTasTtheTchickenTthighBT OnceTtheTtemperatureT

reachesT631TdegreesTFerhenheitTN46TdegreesT

CelciusAKTtheTchickenTisTfullyTcookedB

A

B
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Hainanese,Chicken,Rice

C

Cook,the,rice

Rinse,the,rice,with,water,a,few,

times,until,the,water,runs,

clearP, Drained,wellP,Sauté,the,

ginger,and,garlic,with,oil,in,

the,wokP, Add,the,rice,and,stir,

fried,for,about,half,a,minuteP,

You,may,skip,this,step,and,

boil,the,rice,with,the,stock,

straight,awayG,but,sautéing,

the,rice,with,garlic,and,ginger,

add,extra,fragrance,to,the,

riceP

Boil,the,rice,by,using,the,stock,

instead,of,waterP,You,may,

refer,to,the,Nasi,Lemak,recipe,in,this,collection,for,

more,information,about,how,to,boil,riceP

THE,FINE,ART,OF,MAKING,CHICKEN,RICE

How,to,serve

Cut,the,chicken,into,piecesG,put,it,on,a,plate,and,

pour,the,light,soya,sauce,mixture,on,itP, Garnish,

with,shredded,spring,onions,and,coriander,leafsP

Prepare,the,soup,by,season,the,stock,with,addiv

tional,salt,and,pepperP, Serve,along,with,the,

chicken,and,the,accompanied,saucesP

Shock,the,chicken,with,ice,water

After,the,chicken,is,cookedG,

remove,the,chicken,and,drained,

of ,the,waterP,Submerge,the,

chicken,into,a,pale,of,ice,water,

immediatelyP

This,process,is,much,like,shocking,

the,vegetables,by,the,western,

chefsP,The,latent,heat,will,

continue,cooking,the,chicken,

and,if,it,is,left,unattended,toG,

the,chicken,will,be,over,

cookedP,The,ice,water,brings,

the,temperature,of,the,chicken,down,quickly,to,

retain,its,juiciness,and,tendernessP

Prepare,the,sauce

There,are,two,sauces,we,

of er,hereP,The,one,that,is,

prepared,with,thick,soya,

sauce,is,a,Malay,style,

versionP,The,one,with,light,

soya,sauce,is,the,original,

version,of,the,ChineseP,

Since,the,soya,sauce,is,the,

main,ingredients,for,both,

saucesG,it,is,important,to,

use,the,best,soya,sauce,

you,can,f nd,to,prepare,the,

saucesPP

Prepare,the,ginger,paste,Ias,dip,sauce,for,the,

chickenO

Use,the,blender,to,blend,all,the,ingredients,

togetherG, Make,sure,use,only,young,ginger,for,

this,purposeP

E
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KormagChicken

AgBRIEFgINTRODUCTION

Kormagchickengrecipegisgagbasedgongkormagspicesgandg

isgagfavoritegdishgamonggthegMalaygcommunity3g Itgisgag

richgandgcreamygrecipegwithgplentygofgcoconutgmilk-g

whichgisgthegforbiddengterritorygifgyougaregagweightg

watcher3g KormagisgoriginatedgfromgthegTurkishgwordg

kavurmais-gliterallygmeansg,cookedgmeat,3g Itgalsog

spellsgasgKhurmagorgKurma-gisgconsideredgasgonegofg

theglessgspicygversionsgofgcurrygingMalaysia3

KormagisgagdishgoriginatinggfromgSouthgAsiagorgCentralgAsia-g consistinggofgmeatgand6org

vegetablesgbraisedgingagspicedgsaucegmadegwithgyogurt-gcream-gstock-gnutgorgseedgpaste3g

ItgisgnowgincorporatedgintogthegMalaysiangfoodgculturegthanksgtogthegintroductiongbygtheg

IndiansgwhogsettledgingMalaysia3g Itgisgundoubtedgasgonegofgthegpopulargitemsgfoundgong

thegmenugofganygauthenticgIndiangrestaurantgingMalaysia3

Apartgfromgitsgmildergf avor-gkormagcangbegdistinguishedgfromgothergcurriesgbygitsgrichg

gravygandgsmoothgtexture-gmainlygduegtogthegheavygincorporationgofgyogurtgorgcoconutg

milkgasgpartgofgitsgmaingingredients3

Thegf avorgofgagkormagisgthegresultgofgthegcombinationgofgagmixturegofgspices-gparticularlyg

groundgcoriandergandgcumin3gThegf avorgofgspicesgisgfurthergenhancedgbygbraisinggtheg

meatgslowly3gThegmeatgshouldgbegbraisedgingagpotgsetgovergagveryglowgf re-gwithgtheglidgong

togprovidegallYroundgheat3

Kormagcangbegmildlygspicedgorgf eryghot3gYougmayguseglamb-gchickengorgbeef3gSomeg

kormasgcombinegmeatgwithgvegetablesgsuchgasgspinachgandgturnip3gThis3gMalaysiag

chickengkormagrecipegisgtheglessgspicygversiongandgisgsuitablegevengforgkids3gYougcangofg

coursegaddgextragchilliesgtogcookgifgyouglike3
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Korma,Chicken,

INGREDIENTS COOKING

INSTRUCTIONS

Cut,the,chicken,into,large,pieces

Blend,the,gingerx,onionx,garlicx,green,chilix,peppercorn,M,

cardamon,with,a,tablespoon,of,water,into,a,pasteY

Marinate,the,chicken,for,a,least,half,a,day,with,the,blended,

ingredients,and,Malaysian,curry,powderx,plain,yogurtx,saltx,

coriander,powder,and,cinnamon,stickY

Heat,up,5)g,of,Ghee,in,a,wokx,add,the,marinated,chicken,

and,cook,until,slightly,brownY

Add,the,coconut,milk,and,tomatoY

Crush,the,candlenuts,into,powder,and,add,to,the,stew,

mixtureY

Close,the,pot,with,a,lid,and,let,the,meat,simmer,over,

medium,heat,until,the,meat,is,cooked,through,and,sauce,

begins,to,thickenY,You,may,need,to,check,from,time,to,time,

as,the,spices,might,start,to,burn,on,the,base,of,the,pot,so,

what,you,need,to,do,is,to,stir,it,gentlyY

Serve,it,hot,with,coriander,leaves,as,garnishingY

Chicken,meat,Hwith,bone3,1kg

, To,blend,M,for,marinate4

, Ginger,5)g

, Onion,1))g

, Garlic,5,cloves

, Green,chili,6,pieces

, Peppercorn,1,teaspoon

, Cardamon,8,pieces

, Candle,nut,q,pieces

, For,marinate4

, Malaysian,curry,powder,1,tablespoon

, Plain,yogurt,1))g

, Salt,1)g

, Coriander,powder,1,teaspoon

, Cinnamon,stick,6,cm

, To,cook,after,marinate4

, Ghee,5)g

, Tomatox,quarter,:,pieces

, Coconut,milk,18)g

1
:

5
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KormafChicken

THEfFINEfARTfOFfMAKINGfKORMAfCHICKEN

Cutfthefchickenfintoflargefpiecesf2

MostfAsianfpreferftofcutfthefchickenfintofpiecesf

alongfwithfthefbonefattachedYf Byfthisfwayqfthef

bonefoffthefchickenfwillf

providefadditionalff avorf

tofthefdishYfThisfisfmostf

importantqfespeciallyfforf

stewfdishesfsuchfasf

kormafandfotherfcurryf

Blendf2

Blendfthefgingerqfonionqfgarlicqfgreenfchiliqfpep2

percornqfcandlenutsfyfcardamonfwithfaftable2

spoonfoffwaterfintofafpastef2

Marinatef2f

Marinatefthefchickenfforfatfleastfhalffafdayfwithf

thefblendedfingredientsfandfMalaysianfcurryf

powderqfplainfyogurtqfsaltqfcorianderfpowderfandf

cinnamonfstickYf

Therefarefseveralfalternativesftof preparefkormaf

chickenYf

0&fyoufcanfblendfallfthefingredientsfasfmentionf

herefandfmarinatefthefchickenYfThefadvantagefoff

thisfmethodfisfthatftheff avorfoffthefspicesfwillf

penetratefintofthefchickenfmeatqfandfthefyogurtf

willfmakefitfveryftenderYfThefdownsidefitfthatfthef

f avorfisfbecomingfmorefhomogeneousqfwhichf

meansftheff avorfoffthefmeatfandfthefgravyfwillfbef

quitefcloseYf Itfalsofdoesfnotfallowfyouftofdeepffryf

orfbrownfthefchickenfbeforefstewingftofimprovef

theff avorYf

(&fYoufcanfalsofmarinatefthefchickenfwithfsaltfandf

aflittlefoffoilfonlyYf Byfdoingfsoqfyoufcanfdeepffryf

thefchickenforfbrownfitfwithfhighfheatfforfaf

minuteftofcreatefthefextraff avorqfbeforefreturningf

tofthefwokYfYoufcanfthenfsautefthefblendedf

ingredientsfbeforefaddingfthefchickenYfThef

downsidefoffthisfmethodfisfthatftheff avorfoffthef

spicesfwillfnotfpenetratefintofthefmeatY

f

Itfisfreallyfupftofyoufwhichfmethodfyoufchooseqfasf

bothfarefauthenticfbutfwillfgivefyoufafslightlyf

dif erentff avorYfTryfbothfmethodsfandfyoufdecidef

onfwhichfonefyourfpreferY

Gheef2f

Heatfupf/3gfoffGheefinfafwokqfaddfthefmarinatedf

chickenfandfcookfuntilfslightlyfbrownY

Youfcanfusefgheefvpurif edfbutter&ftofsautefthef

chickenfalongfwithfthefmarinateYfvfIffyoufusefthef

alternativefmethodqfiYeYfonlyfmarinatefthefchickenf

withfsaltfandfoilqfthenfyoufcanfusefthefgheeftof

sautefthefblendedfonionfxfgarlicfxfspicesfmixturef

f rstfbeforefaddingfthefchickenY&f Gheefwillfgivef

youfthefauthenticff avorfoffkormaqfbutfanyfotherf

vegetablefoilsfcanfbefusedY
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KormaxChicken

THExFINExARTxOFxMAKINGxKORMAxCHICKEN

Crushxthexcandlenutsxintoxpowderxandxaddxtox

thexstewxmixturex0

Itxisxeasierxnowadaysxworkingxinxthexkitchenxwithx

electricxblenderSx Itxisxnotxonlyxfaster3xbutxresultingx

axhomogenousxpastexwhichxisxmuchxpreferredxforx

stewingSxYouxcanxblendxthexcandlenutsxalongxwithx

otherxingredientsxorxdoxitxindependentlyx Ifxyoux

decidedxtoxcrushxthexcandlenutsxindependentlyx

makexsurexitxisxblendedxuntilxitxbecomesxpowderySx

Youxmayxaddxthexcrushedxcandlenutsxintoxthex

stewxlaterSxThexpurposexofxaddingxcandlenutsxisxtox

thickenxthexsauce3xmuchxlikexthexusexofxpotatoesx

inxaxwesternxstewS

Addxcoconutxmilkxandxtomato0

AddxthexcoconutxmilkxandxtomatoSxreducexthex

heatxoncexitxbringsxtoxboilSxYouxjustxneedxtox

quarterxthextomatoxandxitxwillxeventuallyxbrokenx

downxintoxaxpasteS

Youxmayxneedxtoxcheckxfromxtimextoxtimexasxthex

spicesxmightxstartxtoxburnxonxthexbasexofxthexpotx

soxwhatxyouxneedxtoxdoxisxtoxstirxitxgentlySxItxisx

importantxtoxreducexthexheatxrightxafterxthexstewx

reachesxthexboilingxpointSx Kormaxsxbestxcookedx

overxlowxheat3xpreferablyxcoverxforxaxlongxtimeS

Ifxyouxarexpreparingxaxchickenxkorma3xthexcookingx

timexcanxbexonlyxaboutx39xminutesSx Ifxyoux

decidedxtoxchangexitxtoxlambxkorma3xsubstitutex

thexchickenxwithxlambxandxdoublexupxthexamountx

ofxgarlicSxYouxneedxtoxcookxforxaxlongerxperiodxforx

lambxcomparingxtoxchickenxasxthexlambxisx

tougherSx However3xitxallxdependsxonxthexthicknessx

andxthexcutxofxthexlambS

Servex0

ServexitxhotxwithxcorianderxleavesxasxgarnishingS

Kormaxisxusuallyxservedxalongxwithxbriyanixricexofx

whitexriceSx Itxalsoxgoesxalongxwellxwithxf atbreadx

suchxasxnaanSx Usually3xitxisxpresentedxwithxmini0

mumxgarnishingSx Corianderxorxmintxleafsxarex

amongxthexmostxcommonxoneS

Simmerx0

Closexthexpotxwithxaxlidxandxletxthexmeatxsimmerx

overxmediumxheatxuntilxthexmeatxisxcookedx

throughxandxsaucexbeginsxtoxthickenS
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SericMuka

AcBRIEFcINTRODUCTION

SericMukacisclikecmanycothercdessertscfromcthec

Nyonyaccuisinevcwhichciscacuniquecblendcofc

MalaycandcChinesecculinarycculturegc SericMukac)c

alsocknowncascSricMukacandcKuihcSericMuka/ciscac

traditionalcMalaysianc‘cPeranakancdessertc)kuihc

incMalay/cthatcconsistscofctwoclayerscpconecisc

savorycandcthecotherconeciscsweetenedgc

Traditionalckuihc)dessert/ciscverycmuchcpopularc

incmostcofcthecMalayscfamiliesgc SericMukachasc

becomecthecfavoritecdessertcforcpeoplecfromcallc

religioncandcracescincthiscmultiracialccountrygcItcisc

mostcpopularvcespeciallycamongcthecMalayscandc

iscservedcduringcthecfestivecseasoncsuchcascduringcthecRamadancmonthcforc‘bukacpuasa’gc Itcisc

alsocacpopularcdessertcforcbreakfastvcafternooncteacascwellcascspecialcoccasionsvcforcexamplevc

duringc weddingcreceptioncandcfestivalcseasong

Sericmukacliterallycmeansc‘shiningcface’cincMalaygcThecdessertcconsistcofcsteamedcglutinouscricec

formingcthecbottomclayervcwhichciscsavorygcThecupperclayercisccustardcmadecwithcpandancleavesc

)screwpinecleaves/vceggcandccoconutcmilkgc CoconutcmilkcwhichcisccalledcsantancincMalayvc

impartctheccreamycandctropicalcf avorcintocbothcthecricecandccustardclayersgc Ifcyoucarecconp

cernedcaboutcthecgreenccoloringcofcthecupperclayervcletcmecassurecyoucthatcitciscperfectlycnaturalc

duectocthec usecofcpandancorcscrewpinecleavesg

MostcofcthecSericMukacselllingcincshopscorcstorescmightchavecusedcgreenccoloringctocenhancec

thecappearancecofctheckuihgc Howevervctheccolorcofcthectopclayercofcthiscrecipeciscthecresultcofcthec

pandancextractcwhichciscgreengc Icblendcthecleavescalongcwithcothercingredientsctocextractcasc

muchcf avorc)candccolorc/cfromcthecpandancleavesgc Nocshortccutcandcartif cialccoloringcisc

requiredgc

Ascforctheccoconutcmilkvcitciscaclittlecindulgenceceverycnowcandcthenvcright?c Itciscbestctocusecthec

freshlycextractedccoconutcmilkvcwhichcIccancgetcitceasilycincanycmarketcincMalaysiagc Ifcyoucarecinc

otherccountriescwherecthereciscacdif cultyctocgetcfreshccoconutcmilkvcpacketcorccannedccoconutc

milkciscthecnextpbestc thingcyouccancusevc Icdidctrycitconcecandcitc iscperfectlycacceptablegc
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SerinMuka

INGREDIENTS COOKING

INSTRUCTIONS
BottomnLayer

Washnthenglutinousnrice2nsoaknitninnwaternforn1nhours2ndrainedb

Addnthencoconutnmilk2nsaltnandnsugarnandnmixednwellb

Steamnforn3nminutes

Fluf nthenricenandnsteamnfornanothern7vnminutesb

Usenthenbacknofnthenmetalnforkntonpressnthenricensonthatnitnformsnansolidn

layerb

UppernLayer

Innanseparatenbowl2nblendnthencornnf our2nwheatnf our2nsugar2npandann

leavesnsaltnandncoconutnmilkb

Filternthenmixtureb

Addntheneggsnintonthenblendednmixturenandnmixnwellb

Heatnupnthenmixturenwithnlownheatnandncooknitnuntilnitnstartsntongetn

thicken2naboutn63ndegreenCelsiusb

Pournthenhotnmixturenontonthenpressednglutinousnricenlayerb

Scoopnof nanynbubblesnonnthensurfacenofnthenmixtureb

SteamnagainnfornanothernH3nminutesnwithnverynlownf amenuntilnthentopn

layernisnsetb

Tonserve

Removenfromnheatnandnletnitncoolnfornaboutn7nhoursnuntilnthencustardn

becomenf rmb

CutnthenSerinMukanintondiamondnshapenandnserveb

BottomnLayern

Glutinousnricen Pvvg

Coconutnmilkn H3vg

Saltn Htsp

SugarnHtsp

n

UppernLayern :

n

Eggn 7vvg

Cornnf ourn 33g

Wheatnf ourn6vg

Sugarn7vvg

Pandannleavesn:npieces

Saltn vb3tsp

Coconutnmilkn :vvg

H

1

7

P

H

1

6
:

3

7

P

H

7 1H



SerilMuka

THElFINElARTlOFlMAKINGlSERIlMUKA

BottomlLayer

Washlthelglutinouslriceblsoaklitlinlwaterlforl2l

hoursbldrainedx

Glutinouslricelislstickylwhenlcookedldueltolthel

lowlamyloselcontentxl Itlislessentialltoluselglutiv

nouslricelonlylforlthislrecipexl Glutinouslricel

requireslmuchlfewerlamountsloflwaterltolcooklasl

comparedltollongvgrainedlricexlThereforeblitl

shouldlbelsoakedlbeforehandlandlthenlsteamedxl

Itlcanlbelsoakedllongerlthanlfourlhourslorlevenl

overnightxl Otherwiseblyoulmaylneedltoladdlmorel

waterlandlsteamlforlallongerlperiodltolensurelthel

ricelislcookedx

Addlthelcoconutlmilkblsaltlandlsugarlandlmixedl

wellx

Itlislbestltoluselfreshlylpressedlcoconutlmilklfroml

thelmarketxl Itlislthicklandlcreamyxl Howeverbliflyoul

arelnotlableltolgetlthelfreshlcoconutlmilkblyoulcanl

substitutelitlwithlcannedlorlpacketlcoconutlmilkxl

Itlislcrucialltoluselsuf cientlcoconutlmilklsincelitlisl

thelmajorlingredientlforlthislrecipeblDolnotladdl

waterltolmakeluplthelvolumex

Fluf lthelrice afterlsteaminglforlf velminuteslandl

continuelsteamlforlanotherlYDlminutesxl Fluf ngl

helpsltolloosenlthelricelsolthatlitlisleasierltolcookl

bylsteamingxl AfterlYDlminutesblopenlthellidloflthel

steamerlandlchecklwhetherlthelricelislsoftl

enoughxlYoulcanlsteamlforlallongerltimeliflitlisl

notlsoftlenoughxlTheltimelrequiredldependslonl

howllonglthelricelwaslsoakedblhowlmuchlwaterlisl

inlthelsteamerblandlthelheatluselforlsteaminglthel

ricexl Mediumlheatlislnormallylusedltolsteaml

glutinouslricexl

Uselthelbackloflthelmetallforkltolpresslthelricelsol

thatlitlformslalsolidllayerx

Whenlthelglutinouslricelislcookedblitlwilllabsorbl

thelcoconutlmilklandlbecomelquitelf rmxl Itlisl

nowlreadylforlthelnextlstepblixexltoladdlthelupperl

layerlonltoploflitxl

UpperlLayer

Inlalseparatelbowlblblendlthelcornlf ourblwheatl

f ourblsugarblpandanlleavesblsaltlandlcoconutlmilkl

togetherxl Filterlthelmixturexl Addltheleggslintol

thelblendedlmixturelandlmixlwellx
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SerihMukah

THEhFINEhARThOFhMAKINGhSERIhMUKA

UpperhLayer

Ithishpreferablehtohcuththeh

pandanhleaveshintohsmallh

pieceshbeforehblending,h

Blendhforhabouth1hqh4hminq

utes,hThenhf lterhthehmixtureh

throughhahsievehtohremoveh

thehleaves,hThehmixturehhash

nowhbecomehahhomogq

enoushliquidwhwhichhish

slightlyhgreenishhduehtohtheh

pandanhextracts,hBeaththeh

egghandhaddhintoh thehgreenhmixture,h

Heathuphthehmixturehwithhlowhheathandhcookhith

untilhithstartshtohgeththickenwhabouth74hdegreeh

Celsius,h Pourhthehhothmixturehontohthehpressedh

glutinoushricehlayer,

Youhmayhwanthtohpourhthehgreenhmixturehdirectlyh

ontohthehricehlayerhthathhash

beenhpressed,h Alternativelywh

youhcanhcookhthehmixtureh

f rsthbyhcookinghithoverhah

veryhsmallhf amehorhbyhusingh

ahwaterhbath,hThishishespeq

ciallyhusefulhifhyouhareh

makinghahlargehtrayhofhSerih

Mukawhinhwhichhthehinnerq

mosthparthofhthehcustardh

mayhnothbehfullyhcookedh

evenhthoughhthehouterhparthishdone,hThishproblemh

canhbehsolvedhifhyouhpartiallyhpreqcookedhtheh

custardhbeforehpouringhithontohthehhothricehlayer,

Scoophof hanyhbubbleshonhthehsurfacehofhtheh

mixture,h SteamhagainhforhanotherhP4hminuteshwithh

veryhlowhf amehuntilhthehtophlayerhishset,

SteamhthehSerihMukahwithhthehsteamerhlidhonhoverh

veryhlowhheat,h Ifhyouhusehhighhheathtohsteamhtheh

SerihMukawhthehouterhparthofhthehcustardhwillh

receivehheathfasterhthanhthehinnerhpart,h Ashahresultwh

thehinnerhparthofhthehcustardhlayerhmayhnothbehfullyh

cookedhevenhthehsurfacehishset,

Tohserve

LeththehSerihMukahtohcoolhdownhcompletelyhsohthath

thehcustardhbecomehf rmhbeforeh removinghithfromh

thehtray,h Ithtakesharoundhtwohhourshnormallywh

dependinghonhthehsizehofhthehtray,hTraditionallywh

SerihMukahishcuthintohdiamondhshapehofhabouth1h

cmhwidth,h

z1


