Kay Redrup

Singapur Biiylkelciligi Ankara Yayinidir







apore Cookb

Kay Redrup

Publication of the Singapore Embassy in Ankara




Yazar: Kay Redrup

Fotograflar: Kay Redrup

illistrasyon: Sera Yunzi Press

Ceviri: Nihal Alisbah, Deniz Giivener
Dizenleme: Ecenur Glvendik, Esen Altunéz
Basim: Giizelis Ofset Matbaacilik

Eylil 2021

Written by Kay Redrup

Photography by Kay Redrup

Illustrations by Sera Yunzi Press

Translated by Nihal Alisbah and Deniz Giivener
Edited by Ecenur Glivendik and Esen Altunéz
Printed by Giizelis Ofset Matbaacilik
September 2021



ICINDEKILER
Onsoz

Singapur Mutfag

Giris

Cin Boregi

Hainan Usuli Tavuklu Pilav
Satay

Nasi Lemak

Dana Murtabak

Kuzu Buryani

Achar (Tursu)

Laksa

Spiral Kori Puflari
Singgang Serani Korili Balk
Garnitdr ve Soslar

Tatll Aci Dip sos

Yer Fistig1 Sosu

Salan

Sambar

Balik Koftesi

Balikh Karidesli Kek
Laksa Chilli Sambal
Kizarmis Tavuk

Onemli Malzemeler

11

15

19

23

27

31

35

39

43

47

50

50

50

51

51

52

52

52

52

56

CONTENT

Foreword

Singapore Cuisine
Introduction

Spring Rolls

Hainanese Chicken Rice
Satay

Nasi Lemak

Beef Murtabak

Lamb Biryani

Achar

Laksa

Spiral Curry Puffs
Singgang Serani Fish Curry
Side Dishes & Sauces
Sweet Chilli Dipping Sauce
Peanut Sauce

Salan

Sambar

Fish Balls

Fish and Prawn Cakes
Laksa Chilli Sambal
Fried Chicken

Key Ingredients

13

17

21

25

29

33

37

41

45

49

53

53

53

54

54

55

55

55

55

58



Onsoz
Sn. Jonathan Tow
singapur’un Tiirkiye Biiyiikelcisi

Yemek yemek, Singapurlular icin bir saplanti ve milli bir hobidir. Ulkedeki uygun fiyath yemek seceneklerinin insanin basini dondirecek
kadar fazla ve her an erisilebilir oldugu g6z 6ntne alindidinda, bu durum pek de sasirtici dedgildir. Son 200 yil icerisinde, tat alma
duyulanimiz, Singapur’a yerlesmis olan farkh kaltarler ve etnik gruplarin etkisiyle keskinlesmistir. Pek cok ikonik yemek, Asya’nin kavsagi
denebilecek Singapur'da insanlarnin kaynasmasiyla ortaya cikmis ve bunun sonucunda cok cesitli fakat ayirt edilmesi kolay, Singapur’a
6zqgi bir yemek kiltird dogmustur. Mutfagimizin tamami, ulusumuzun zengin cok kaltarlG ve cok etnik yapili mirasini gozler éniine
sermektedir. Bu pek cok acidan, cesitlilikten dogan birligin en gizel érnegidir.

Singapur'un yemek kiltiri son yillarda uluslararasi alanda gittikce daha fazla taninirlik kazanmustir. 2020 yilinda, Singapur'un sokak
saticilan (hawker) kdltira, UNESCO insanhgin Somut Olmayan Kaltirel Mirasi Temsili Listesi’‘ne eklenmistir. UNESCO’nun bu tescili, sokak
saticilarinin toplu olarak bulundugu alanlann (hawker centres) Singapur'un yemek kaltard ve topluluk algisinin dinyaya tanitiimasinda
ne kadar énemli bir rol oynadigini vurgulamakla birlikte, bazi acilardan da Singapur’un temsil ettigi “kaltirel eritme potasi”nin canli bir
gostergesidir. “Hawker” yiyecekleri, kokleri Cin ve Hindistan’a; komsu Glkeler Malezya, Endonezya ve Tayland’a ve Avrasya ve Peranakan
mirasi da dahil olmak Gzere somiirge dénemlerinden kalan Avrupa etkilerine dayanan, istah kabartacak kadar lezzetli sokak yemeklerinden
olusmaktadir.

iste bu nedenlerden dolayi, Singapur mutfagi tizerine bir tarif kitabr derlemek kolay degildir; hangi 10 yemegin Singapur’u en iyi temsil
ettigi konusunda anlasmaya varamayip tartismaya koyulmak isten bile degildir. Fakat Singapur’da dogup 1991 yilindan bu yana Tirkiye’'de
yasamakta olan Sn. Kay Redrup Tirkiye'deki dostlara tanitmak izere en uyqun tarifleri secmek konusunda cok iyi bir is cikardi. Bununla
kalmayip malzemelerini yerel olarak temin etmenin mamkin olduqu tarifler secti. Kendisi bu 6ngériileri istanbul’da diizenledigi popiiler
“Pop-up” yemekleri ve Cihangir'deki evinde yemek duskinlerine verdigi davetlerdeki deneyimleri sonucunda kazanmustir. Kay 'in Singapur
Yemek Tarifleri'nin, kendisinin dinyanin dért bir yanindan leziz yemekleri Tirkiye'deki dostlarla paylasma ve beraber tadini ¢ikarma
arzusunun devami niteliginde olacagini umuyoruz. Bu sebeple, Ankara Singapur Buyukelciligi, bu tarif kitabinin basilmasi vasitasiyla
Kay’in Singapur mutfagini tanitmak konusundaki tutkusunu desteklemekten onur duyar. Kay’e basarilar diliyor ve bu tarif kitabi sayesinde
Turkiye'de yasayan daha fazla dostumuzun lezzetli Singapur mutfagini tecriibe etme firsatini elde edecedine inaniyoruz.

Afiyet olsun!



Foreword

Mr Jonathan Tow
Ambassador of Singapore to Turkey

Eating is a Singaporean obsession and national hobby. Given the dizzying array of delicious and affordable cuisines available around the
clock, it should come as no surprise. Over the past 200 years, our taste buds have been honed by the influences of different cultures and
ethnic groups that settled in Singapore. Many iconic dishes were created through the intermingling of people in Singapore-arquably the
crossroads of Asia-leading to a diverse yet distinctive food culture that is uniquely Singaporean. Our cuisine collectively showcases the
rich multi-cultural and multi-ethnic heritage of our nation. In many ways, it is unity in diversity at its best.

In recent years, Singapore’s food culture has gained growing international recognition. In 2020, Singapore’s hawker culture was inscribed
on the UNESCO Representative List of the Intangible Cultural Heritage of Humanity. The UNESCO recognition highlights how hawker
centres have played an integral part in promoting Singapore’s food culture and sense of community and in some ways, serve as a living
testament of the cultural melting pot that Singapore represents. Our hawker food comprises tantalisingly delicious street food with
origins from China and India, neighbouring countries Malaysia, Indonesia, and Thailand, as well as European influences from colonial
times that include the Eurasian and Peranakan heritage.

It is therefore not a simple task to put together a recipe book on Singapore, as one could easily end up debating and arguing over what
10 dishes might best represent Singapore. But Ms Kay Redrup, who was born in Singapore and has been living in Turkey since 1991, is
equal to the task in selecting the most appropriate recipes to introduce to friends in Turkey. As importantly, Kay has chosen recipes where
the ingredients can be sourced locally. These insights come from her experience in running the popular Pop-Up Dinners in istanbul and
hosting foodies at home in Cihangir. It is our hope that Kay’s Singapore Cookbook will be an extension of her desire to share and enjoy
delectable cuisines from the world over with friends in Turkey. It is for these reasons that the Singapore Embassy in Ankara is proud to
support Kay’s passion to promote Singaporean cuisine through the publication of this recipe book. We wish Kay every success and are
confident that more friends in Turkey will have the opportunity to experience the delight of Singaporean cuisine through this recipe book.

Afiyet Olsun!




Singapur Mutfaq

Balik avlamaya elverisli sular ile cevrili Singapur, Ekvator'un 137 kilometre kuzeyinde, Malay Yarimadasi'nin ucunda yer alir. 14. yizyilda
Temasek olarak bilinen adi, sonrasinda adada vahsi bir canavar gordiigini iddia eden bir Sultan tarafindan ‘Aslanlar Sehri” anlamina
gelen Singapur olarak dedistirilir.

16. yizyilda yakindaki Malakka’ya yerlesen Portekizliler ve daha sonra sehirde Portekiz yonetimini ele geciren Hollandalilar kiiciik bir
balik¢i kéyt olan Singapur'da yasamaz. Aslanlar Sehrini pas gecerek, Endonezya’yi kolonilestirmeyi tercih eder. Uc yizyil boyunca ada
yalnizca daginik kdy ve ormanlardan ibarettir.

Singapur’'un Dogu Hindistan Ticaret Sirketi icin calisan bir ingiliz olan Sir Stamford Raffles tarafindan kurulusu 1819 yilina dayanir. Adada
dogal bir liman oldugunu fark eden Raffles, adanin bir ticaret merkezi olarak kullanilmasi ve kontroli icin Johor Sultani ile goérisir.

Cinli gocmenler kaucuk tarlalarinda calismaya getirildiginde Singapur'un 1.000 olan yerlesimci sayisi kisa siirede 80.000'e yiikselir. Bu
gocmenler, Malezya ve Singapur’daki yerli Malay kadinlan ile evlenerek birlikte her iki dinyadan yeni yemek kansimlari, icerikleri ve
teknikleri yaratir. Perenakan kaltiri ortaya cikar ve boylece Nyonya mutfadi olarak da bilinen Perenakan mutfagi dogar.

Hindistan’daki ingiliz yonetimi boyunca, bircok Hintli, 6zellikle (ginimiizde Sri Lanka olarak bilinen) Seylan’dan Hollandali ve Portekizli
Borgerler, fizyon mutfaklarindan olusan cok cesitli repertuarlarini adaya getirir. Bu yemekler, birbirinden cok farkli bu iki biyik ve
farkl kiltir ve yorenin karnisimini vurgulayan bir terim olan ‘Avrasyall” olarak siniflandinimistir. Kuzey Hindistan yanimadasindaki Pencap
bélgesinden Sihler de Ortadogu’nun eklektik lezzetlerini beraberinde getirir.

ingiliz yonetimi stresince, Cin'den, eldeki malzemelerle Bati yemeklerini hazirlamayi 6grenen ascilar getirtilir. Yemekleri yavas yavas
kendilerinin ve efendilerinin damak zevkine gore uyarladiklarinda yeni bir kansim daha ortaya cikar.

19. yuzyihn ortalannda Singapur’un serbest liman ilan edilmesi yeni bir goc dalgasini da atesler. Cinlilerin yani sira Hintliler, Araplar,
Yahudiler ve Ermeniler akin akin gelir. Hepsi de yeni topraklarda firsatlar aramaktadir ve yore mutfagina uyarlayacaklan tarifleri de
beraberlerinde getirirler.

Singapur’un kisa zamanda kaltirlerin eritme potasi haline gelmesi ile dort ana etnik kékenden (Cinli, Malay, Hintli ve Avrupali) insanlar
cok gecmeden benzersiz fiizyon yemeklerini yaratmak icin farkli mutfaklarla karisip birlesmeye baslar. Bu da, yalnizca Nyonya mutfaginin
degil, diger essiz mutfaklanin da dogmasina yol acar.

Singapurlular, yemedi, baska hicbir halkin yapmadigi kadar én planda tutar. Yemek ve dostluklar yoluyla anavatanlari ile sirekli olarak genetik
bir bag kurma arayisi icindedirler. Nesiller boyu siren bu kimlikleriyle baglanti kurma arzusu o kadar derindir ki, kendini bulmaya calisma
yolculugu anilara hitap eden bir yemekle doyuma ulasinca, insan benliginin bir baska parcasi beslenme ihtiyaci duyana kadar, kisa bir mola
Verir.



Singapore Cuisine

Singapore - surrounded by fishing waters, located at the tip of the Malay Peninsula, is 137 kilometers north of the equator. Before the
14™ century she was known as Temasek and was renamed Singapura - Lion City, by a Sultan, who supposedly spotted a wild beast on
the island.

The Portuguese, who settled in nearby Malacca, in the 16™ century, did not inhabit the tiny fishing village that was Singapore; neither
the Dutch who usurped Portuguese rule in Malacca. They by-passed the Lion City, choosing to colonise Indonesia instead. Three centuries
passed before the island became more than scattered villages and jungle.

The founding of Singapore was in 1819 by Sir Stamford Raffles - an Englishman working for the East India Trading Company. Realising the
island’s natural harbour he negotiated with the Sultan of Johor for control of the island to use as a trading post.

The 1,000 settlers on Singapore soon swelled to 80,000 when Chinese immigrants were brought in to labour on the rubber plantations.
These immigrants married local Malay women in Malaysia and Singapore, and together they created a new fusion of food, a meld of
ingredients and techniques from both worlds. The Peranakan culture was established and Peranakan cuisine, also known as Nyonya, was
born.

Under British rule in India, many Indians, mostly from the south (notably the Dutch and Portuguese Burghers from Ceylon - Sri Lanka
today) brought their diverse repertoire of fusion cuisines to the island. These many dishes are classed as Eurasian, which highlights
the blend of those two vastly different cultures and locales. The Sikhs too from the Punjab region in the Northern Indian sub-continent
brought Middle Eastern eclectic flavours with them.

During British rule cookboys were hired from China, who learnt to reproduce Western foods with the ingredients they had. Another blend
of fusion was born, as slowly they adjusted dishes to their own, and their masters’ tastes.

In the mid-19t" century Singapore was declared a free port. The influx of immigration was notable. The Chinese came in droves as did
the Indians, Arabs, Jews, and Armenians, all seeking opportunities in the new land, and bringing with them their repertoire of recipes to
adapt.

The unique smorgasbord of 4 main ethnic backgrounds (Chinese, Malay, Indian and European) have intermarried people and cuisines to
create a fusion that is unique, not only Nyonya but also melanges of others that interchange among all the groups.

Singaporeans are food obsessed, like no other nation. They are in constant search for a genetic link of homeland through food, friendships
and bonds. This generational hunger for connections to their identity is deep, and, only when, an inherited memory is sated, this soul
searching can rest for a time, until another part of DNA demands feeding.




Giris
Ailemiz Anglo-Hint kokenli bir baba, Hollandali bir anne, Cinli bir Amah (Dogu Asya ve Hindistan'da hizmetlilere verilen isim) ve Sri
Lankal bir biyikanneden olusuyordu. Dogal olarak, yemeklerimiz de cok cesitliydi. Tam Singapurlular gibi babamin da yemek sevgisi bizi

haftada iki kez seyyar satici tezgahlarinda yemek yemeye tesvik ederdi. Sonralar, babam yemek yapmaya basladiginda, damak tadimi,
egzotik oldugunu disindigimiz Fransiz ve Akdeniz mutfaklar ile tanistirdi.

Dostlarimiz ve damak zevkleri aile hayatimizin biytk bir parcasiydi. David Marshall (Singapur’un ilk Basbakani) kaplumbaga yumurtasini
severdi. Bazi pazar ginleri, Marshall’in Tana Merah adindaki sahil evinde kral karidesleri yiyip sake tadarak gecirilirdi. Singapur bagimsizhgini
kazandiktan sonra mistesar olarak gorev yapmis olan George Bogaars, babamin en iyi dostuydu. Her seyi yemeyi severdi. Bunu da,
Japonlarin Singapur’u isgali sirasinda siirgiinde yasadigi Buton adasinda gecirdigi zamana yorardi. Kendi sebzelerini yetistirme konusunda
cok da basarili degildi ve sonuc olarak neredeyse her zaman acti.

Benim Malay ve islami yemek kiltariyle tanismam, en iyi arkadasim Lily Rahim ile basladi. Sik sik birbirimizin evinde yemek yerdik.
Babasi (Singapur’un ilk Cumhurbaskani Yusof Ishak’in erkek kardesi olan) ishak Rahim, bana parmaklarimla Malay usuli nasil yemek
yiyecegimi gostermisti. Yemekle olan bu dokunsal baglantiyi sevmistim. Sonra, yanimizdaki kampongda (kdy) yasayan okuldan bir
kizla tamistim. O kiz, isi hindistancevizi kirmak olan adami bir icecek istemek icin birlikte ziyaret etmeden dnce tuzlu eriklerini benimle
paylasmisti. Yiyecek hafizam cok kuvvetlidir. Yemeklerin kokularini, tatlarini ve uyandirdidi hisleri yillarca hatirlayabiliyorum. Bu da uzun
zamandir yemedigim yemekleri yeniden pisirmem gerektiginde cok ise yariyor.

Bir avukat olan babamin her irktan muvekkilleri vardi ve bu nedenle sik sik on iki cesit yemegin sunuldugu Cin ziyafetlerine, Hari
Raya festivallerine, Divali kutlamalarina ve Noel partilerine misafir olurduk. Bitin bu yemekler, tim karmasikliklari ve cesitliligi ile
ozellikle evimden gelen yemek sevqisini icime isledi. Ruhumun gidalarindan cok uzak yerlerde yasamak icin seyahat ettigimden dolayi,
Singapur’dan uzak yerlerde tarifleri uyarlamayi ve ayni tarifleri yeniden olusturmak icin malzemeleri degistirmeyi 6grendim.

1991 yilinda istanbul’a yerlestim. On yili askin bir stre, sevdigim yemekleri uyarlamak icin arastirma yaptim ve calistim, fakat bunlarin
tadini kendi basima cikarmak istemedim. Bu yemekleri baskalarina - onlan 6zleyenlere, 6nceden tatmis olanlara veya hic denememis
olanlara sunmak istedim. 2014 yilinda, Tirkiye'de taranin ilk ornegi olan Pop-up istanbul Yemeklerini baslattim. Konsepti, yabancilarin
ayni masada oturdugu ve yemek sirasinda arkadas olduklarn dort cesidin servis edildigi bir aksam yemegi partisi modeline dayanmaktadir.
Ayda iki kez evimi acarak dinyanin dort bir yanindan set ménaler sundum.

Zamanla, basta yabanc olarak gelen misafirler, bir yemegi orijinaline daha uygun bir sekilde pisirebilmem icin bana seyahatlerinden
doniste belli malzemeler getirerek Pop-up’a katkida bulunma arzulanni dile getirdiler. Bu kuliip sayesinde yiyecek sevgisi Gzerinden
saglam dostluklar kurduk. Kim oldugumu anlatmamin en iyi yolunun, birinin énine pisirmis oldugum bir tabak yemek koymak oldugunu
disiniyorum.



Introduction

Our household was made up of an Anglo-Indian father, a Dutch mother, a Chinese Amah and the tastes of a Sri Lankan grandmother. This
ensured a table full of variety. My father’s love of food (as with all Singaporeans) led us to eat at hawker stalls twice a week. And later,
when my father took up cooking, he introduced my palate to what we thought was exotic: French and Mediterranean cuisine.

Friends, and their palates, were a large part of our lives. | associate them with dishes we shared. David Marshall (First Chief Minister of
Singapore) loved turtle eggs. Some Sundays were spent at his beach house in Tana Merah eating king prawns and sampling sake. George
Bogaars, who served as the former head of the civil service in post-independence Singapore (Head of the secret service/secretary at the
ministry of finance, (among a few of his jobs)) was my father’s best friend. He loved eating everything. He put that down to his time
on Buton island where he lived in exile during the Japanese occupation of Singapore. He was not very successful at growing his own
vegetables, and as a consequence was almost always hungry.

My best friend Lily Rahim was my introduction into Malay and Islamic food culture. We often ate at each other’s houses. Her father (Ishak
Rahim, who was the brother to Yusof Ishak, first President of Singapore) showed me how to eat the Malay way with my fingers. | loved
that tactile connection with the food. Then, there was the girl from school who lived in the kampong (village) next door to us. She shared
her salted prunes with me before we visited the man, whose job it was to crack open coconuts, to beg for a drink.

My food recall is strong. I can hold the memory of smells, flavours and feel, for years. It works well when | have to recreate dishes I
haven't eaten in a long time.

My father, as a lawyer, had clients from all races and we were therefore often guests at twelve course Chinese banquets, Hari Raya
festivals, Deepavali celebrations, and Christmas parties. All that eating ingrained in me a love of food, especially from my home, with
all its complexities and diversity. Since | have travelled, to live in places far removed from the food of my soul, | have learned to adjust,
substitute, evoke alchemy even to recreate these same recipes in places outside of Singapore.

In 1991, I settled in istanbul. Slowly, over more than a decade, | foraged and worked to adapt my beloved dishes. But recreating my
own food profiles was not enough. | wanted to bring it to others - those who missed it, already knew it, had never tried it; and in 2014 |
started Pop-up dinners istanbul - the first of its kind in Turkey. Its concept is based on a dinner party model of shared tables made up of
strangers, who become friends over a 4-course dinner. Twice a month | have opened my home, offering a set menu from the four corners
of the globe. Over time, guests, who came as strangers wanted to contribute to Pop-up by bringing me ingredients from their travels, so
| could replicate more accurately a dish. Through this club we have forged firm friendships over our mutual love of food. I know no better
way of explaining who | am other than by putting a plate of food I've cooked in front of you.







MALZEMELER sekilde 6ne cikiyor. Karakteristik sekil ve renkleriyle, bir

masanin Gzerine yigilmus kilce altinlari andiran bu bérekler,
bu nedenle yeni yil icin zenginlik ve refahi ifade eder. 16
gin stren festival boyunca tim gece oynanan Cin damasi
oyunlar sirasinda genellikle atistirmalik olarak sunulur.

200 gram lahana, ince dogranmis

200 gram havug, kibrit cépi parcalari halinde kesilmis
100 gram fasulye filizi

100 gram kirmizi biber, ince dogranmis

150 gram sogan, ince dogranmis

5 dis sarimsak, ince dogranmis

3cm zencefil parcasi, macun kivaminda dovilmis

3 yemek kasigi yag

200 gram ince dilimlenmis kestane mantari veya 20 dakika kaynar suda bekletilip sonra ince dilimlenmis 6 sitake mantari,
50 gram pirin¢ sehriyesi, kiicik parcalara bélinmis, 10 dakika kaynar suda bekletilmis ve stzilmiis

4 cay kasigi beyaz biber

3-4 yemek kasigi soya sosu

Tadimlik tuz

3 cay kasigi susam cekirdedi yagi

35 parca borek yufkasi- 20cm x 24cm

Kizartmak icin yad

Hamur kenarlarini maharleyerek kapatmak icin biraz yumurta

HAZIRLANISI

1. Soganlan yumusayana kadar kizartin, sonra lahana, havug, mantar, zencefil ve sarimsagi ekleyin. Hepsi hafif yumusayinca kirmizi biberi ekleyin ve 1 dakika kizartin.

2. 3-4 yemek kasigi soya sosunu ve beyaz biberi ekleyin. Pismeye yakin fasulye filizi ve sehriyeleri ekleyin. Karisimin sulu olmadigindan emin olun, eder varsa suyu ¢ekene kadar pisirin.
3. Soguduktan sonra, susam yagini ekleyerek kanistirin ve yufkalari sarana kadar buzdolabinda bekletin.

4. Hamuru istenen biytklikte kesin ve rulo yapmak icin uzun olan kenarn kullanin. Bir ucuna bir corba kasigi hazirladiginiz dolgu malzemesinden koyun, bir kez yuvarlayin
ve kenarlari kapatmak icin iki taraftan yufkayi katlayin. Ardindan sonuna kadar yuvarlayin. Biraz yumurta kullanarak hamur kenarlarini mihirleyip kapatin. Boreklerin yizeye
yapismasini 6nlemek icin yaglh kagit veya strec film dzerine yerlestirin.

5. Fritdzde ya da tavada en az yarisina gelen veya bol yagda bir kez cevirerek kizartin. Kagit havlu iizerine alarak fazla yagin sizilmesini saglayin.

6. Cin borekleri, tath-aci dip sosla servis edilebilir (Tarifini 50. sayfada bulabilirsiniz).







SPRING ROLLS
C—/D T C\D As a welcome to Spring, spring rolls feature heavily
1 during Chinese New Year - they represent one of the

INGREDIENTS ,' seven lucky foods. As a hope for the coming year,

v their shape and colour, stacked on a plate, signify,

I' gold bullion bars. They’re often brought out as a snack

during the all-night mahjong games played over the
ival.

200 grams cabbage, shredded finely

200 grams carrot, cut into matchstick pieces
100 grams bean sprouts

100 grams red pepper, thinly sliced

150 grams onion, thinly sliced

5 garlic cloves, thinly sliced

3cm piece ginger, pounded to a paste

3 tablespoons oil

200 grams thinly sliced chestnut mushrooms, or 6 shitake mushrooms soaked in boiling water for 20 minutes, then thinly sliced
50 grams vermicelli noodles, cut into manageable pieces, soaked in boiling water for 10 minutes and drained

4 teaspoon white pepper

3-4 tablespoons soy sauce

Salt to taste

3 teaspoons sesame seed oil

35 Phyllo pastry sheets - 20cm x 24cm

0il for frying

A little egqg to seal the pastry edges

METHOD

1. Fry the onions until soft; add in the cabbage, carrot, mushrooms ginger and garlic. When wilted, add in the red pepper and fry for 1 minute.

2. Add in the soy sauce 3-4 tablespoons soy sauce and white pepper. Just at the end of the cooking time add the beansprouts with the vermicelli. Ensure there is no water in
the mixture; boil it away if there is.

3. When cool, mix in the sesame seed oil. Refrigerate until time to roll.

4. Cut the pastry to size and use the longer length to roll. Place a tablespoon of the filling at one end, roll once and tuck in the two sides over to seal the edges. Then roll to the
top. Dab a little egg on the edge and stick down. Place on greaseproof paper or cling film to stop the pastry spring rolls from sticking to the surface.

5. Deep-fry or fry in oil that comes at least halfway up the spring roll, turning once. Drain on kitchen paper.

6. The springs rolls can be served with sweet chilli dipping sauce (refer to page 53 for the recipe).







HAINAN USULU
TAVUKLU PILAV [T

C/b C\D Cin'in  Hainan adasindan gbécen sefler bu

y yemegi Singapur'da ortaya cikarmislardir.  Fikri
! anavatanlarindan almis, Kanton teknikleri ile !
MALZEMELER (tavuk icin)
1 kucuk tavuk (1.3-1.5 kg)

. birlestirmis ve Singapur zenginligi eklemislerdir.
Tuz

_____

I Hainan usuld tavuklu pilav Singapur’un resmi olmayan |
ulusal yemedgi olmus ve 2018'de CNN Travel, onu

3 yesil sogan, 2si tim 1 tanesi sisleme icin ince kiyilmis

2 orta boy salatalik

dinyanin en iyi 50 yemeginden biri olarak secmistir.
Biraz yag

MALZEMELER (tavuk sosu icin)

4 yemek kasigi tamari, veya seyreltilmis tuzlu soya sosu,
(normal soya sosu kullaniyorsaniz 2 yemek kasigi yeterli)
1 yemek kasigi susam cekirdegi yagi

4 yemek kasigi mirin veya yerine: 2 yemek kasigi sirke,
2 yemek kasigi seker, 2-4 yemek kasigi su

MALZEMELER (chilli sos icin)
4-6 buyik kirmizi chilli (aci biber)
2 dis sanmsak

1cm zencefil parcasi

Ya cay kasigi tuz

1 yemek kasigi limon suyu
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MALZEMELER (yesil sogan sosu icin)

4 yesil sogan (cogunlukla beyaz tarafi), dogranmis
2cm zencefil parcasi, rendelenmis

2 yemek kasigi yag

Ya cay kasigi tuz

MALZEMELER (pilav icin)

2 bardak olgun basmati pirinci

1Y, bardak kaynatarak inceltilmis tavuk suyu

10 dis tim sarnimsak, soyulmus

10 dilim soyulmamus zencefil, caprazlama ince dilimler halinde kesilmis
1 cay kasigi tuz

HAZIRLANISI

1.Tavuqu, derisine zarar vermemeye dikkat ederek yikayip kurulayin. icini ve disini tuzlayin. Pisirmeden once oda sicakhiginda en az 30 dakika dinlendirin, ama tercihen gece
boyunca buzdolabinda bekletin.

Pisirmeden 30 dakika 6nce buzdolabindan cikarip oda sicakhigina gelmesini saglayin.

2. Biyuk bir tencerede suyu kaynatin. Su kaynamaya baslayinca tavugu gogis kismi alta gelecek sekilde dikkatlice tencereye koyun. Kapagini kapatip tekrar kaynayincaya kadar
bekleyin. Kaynama noktasina ulastiginda, ocagi kapatip tencereyi 30 dakika dinlenmesi icin kenara alin.

3. Bu arada, tim malzemeleri bir karistiricida pirizsiz hale gelene kadar karistirarak chilli (biber) sosu hazirlayin. Bicaklar dénmiiyorsa bir yemek kasigi su ekleyin.

4. Tavuk sosu icin tim malzemeleri kanstinn. Mirin yerine kansim hazirhyorsaniz, sekeri ve sirkeyi suda eritin ve oda sicakligina gelmesini saglayin.

5. Yesil sogan sosunu hazirlayin. Zencefili kiyilmis taze sogan ve tuzla pitirli bir ezme elde edene kadar havanda doviin. Yagi iyice isitin. Sogan ezmesini ekleyin ve macun
kivamina gelene kadar bir kasikla kuvvetlice ve surekli karistirin.

6. Pilav icin, bir kizartma tavasina 2 yemek kasigi yag koyun ve batin halindeki sanimsaklar ile dilimlenmis zencefilleri kizartin. Malzemeleri birbirine degmeden kizarabilmeleri
icin ayinn. Zencefilin her iki tarafi koyu kahverengiye ve sarimsaklar neredeyse yanma kivamina gelmeli. Bu malzemelerin kémirlesmesi pilava isli bir tat verecektir, bu nedenle
komur kivamina getirmekten korkmayin.

7. 30 dakikalk dinlendirmeden sonra, tavugu bir kez daha kaynatin. Kapagi kapali tutun ve kaynayinca altini kapatip ocaktan alarak tekrar 30 dakika dinlenmesini bekleyin.

8. Blylk bir kasede bir yemek kasigi tuz ile buzlu su hazirlayin. 30 dakika dinlenen tavugu sudan cikarnn. Tavuk suyu tamamen sizilene kadar asili bekletin. Simdi, tavugu tuzlu
suyun icine daldinp bir kez cevirerek 10 dakika bekletin (Bu, tavuk derisine yemedin imzasi olan jelatinli bir doku verecek ve ayrica tavugun fazla pismesini engelleyecektir).
Tavuqu sudan cikarp, bir sizgec yardimiyla siziilmeye ve kurumaya birakin. Sonra, derinin Gstiine biraz susam cekirdedi yagi sarin.

9. 2 adet bitin haldeki taze sogani tavuk suyuna koyun ve suyu 1/3 oraninda inceltin. Tuzunu kontrol edin.

10. Pirinci suyu berraklasincaya kadar yikayin. Kaynatarak suyunun iyice sizilmesini saglayin.

11. Bir tencereye, pirinci ve yeterince tavuk suyunu koyun. Yanmis sarimsak ve zencefili tavadaki yagiyla birlikte tencereye ekleyin ve kapagi kapatin. Pirin¢ tavuk suyunun timani
cekinceye kadar kisik ateste pisirin. Altini kapatin ve demlenmesi icin kapadi 10 dakika boyunca sikica kapal tutun.

12. Zencefil parcalanini cikarin ve sarimsadi ezin, boylece ic kisimlar (ve biraz komurlesmis kabuk) pirincle kalsin. Cikardiginiz zencefil ve sarimsak kabuklarini kalan tavuk suyuna
koyun ve 10 dakika kaynatin. Tavuk suyu kaynayarak sarimsak ve zencefilin tadini alirken, pilavi 10 dakika kapadi kapal halde bekletin. Pilavi servis etmeden 6nce kabartin.

BIRLESTIRME
- Tavugu parcalara ayirnin. Gogis etini kemikten ayirip dilimleyin. Uylugu bacaktan ayirin, kanatlari kemigi ile birlikte govdeden ayirin. Dogranmis salatalik ile sisleyin. Tavugu ayri
olarak veya servis tabaklariyla servis edin.

- Soyali tavuk sosunu karistirin ve biraz tavugun dzerine biraz da pilavin Gzerine gezdirin. Kalani daha fazla isteyenler icin kiciik bir kapta servis edin.

- Chilli (ac1 biber) sosunu ve yesil sodan sosunu yaninda servis edin.

- Tavuk suyunun tuzunu kontrol edin, gerekirse tuz ekleyin. Zencefil ve sanimsaklari sizerek cikarin. Her porsiyon tavuklu pilavin yanina birkac
dilim yesil sogan serperek bu tavuk suyundan bir kase koyun.







HAINANESE
CHICKEN RICE * i

Chefs who rﬁi—grated from the island of Hz;i;lan in China,

created this dish in Singapore. They took ideas from

C_/D Y C\D their homeland, incorporating Cantonese techniques
and adding a Singapore flourish. Hainanese chicken rice

INGREDIENTS (for the chicken) has become the unofficial national dish of Singapore

and, in 2018 CNN Travel voted it one of the 50 best
dishes in the world.

1 small chicken (1.3-1.5 kq)

Salt to taste

3 spring onions, 2 whole and 1 sliced finely for garnish
2 medium-sized cucumbers

A little oil
INGREDIENTS (sauce for the chicken) INGREDIENTS (for the spring onion sauce)
4 tablespoons tamari, or reduced salt soy sauce, 4 spring onions (mostly white part), chopped
(use 2 tablespoons if using reqular soy sauce) 2cm piece ginger, grated
1 tablespoon sesame seed oil 2 tablespoons oil
4 tablespoons mirin or 2 tablespoons vinegar, Y teaspoon salt
2 teaspoons sugar, 2-4 tablespoons water
INGREDIENTS (for the chilli sauce) INGREDIENTS (for the rice)
4-6 large red chillies 2 cups aged basmati rice
2 cloves garlic 1% cups reduced chicken stock
1cm piece of ginger 10 whole garlic cloves, peeled
4 teaspoon salt 10 slices of ginger unpeeled, cut diagonally into thin slices
1 tablespoon lemon juice or lime juice 1 teaspoon salt
METHOD

1. Wash and dry the chicken, being careful not to break the skin. Salt inside and outside. Rest at room temperature for at least 30 minutes before cooking, but preferably in the
fridge overnight. Remove from the fridge 30 minutes before cooking to bring the chicken up to room temperature.

2. Bring a large pot of water to a boil. When it has reached a rolling boil, carefully place the chicken breast-side down into the water. Cover and bring to a rolling boil again. Once
you've reached a rolling boil, turn the stove off and set the pan aside for half an hour.

3. Meanwhile, prepare the chilli sauce by mixing all the ingredients in a blender until smooth. Add a tablespoon of water if the blades don't turn.

4. Mix up the sauce for the chicken. If using a mirin substitute, melt the sugar in the water and vinegar and let it reach room temperature.

5. Prepare the spring onion sauce. Pound the ginger with the chopped spring onions and salt until you have a rough paste. Heat the oil to the smoking point. Add to the onion
paste and mix in vigorously with a spoon until the paste emulsifies.

6. For the rice: In a frying pan, add 2 tablespoons of oil and fry the whole garlic and sliced ginger. Separate the items so they can fry without touching each other. The ginger should
reach a dark brown on both sides and the garlic needs to almost burn. The charring of these items will give a smoked flavour to the rice. Don’t be afraid to bring these items to a
dark char just short of incineration.

7. Once 30 minutes of resting time has passed, bring the chicken to the boil one more time. Keep the lid on, and when the water has reached a rolling boil, turn the heat off,
remove the pan from the stove and wait another 30 minutes.

8. Prepare a large bowl of iced water with a tablespoon of salt. Remove the chicken from the stock (after 30 minutes). Hang the chicken for a minute over the stock so the liquid
can drip back into the pan. Now, plunge the chicken into the iced water and leave for 10 minutes, turning once. (This will give the chicken the gelatinous skin that is a signature
of this dish and also stop the chicken from cooking further). Remove and dry in a colander, or hang to dry. Rub a little sesame seed oil over the skin.

9. Add the two whole spring onions to the chicken stock and reduce by 1/3. Check the seasoning.

10. Wash the rice until the water runs clear. Drain well.

11. In a saucepan, add the rice and the chicken stock. Add the burnt garlic and ginger with the oil from the pan. Cover, and cook on a low heat until you see that the rice has
absorbed almost all of the stock. Turn the heat off; keep the lid tightly on for 10 minutes to allow further steaming time.

12. Remove the ginger pieces and squash down the garlic so the insides (and a little of the char skin) remain with the rice. Remove the rest and put the ginger and garlic into
the soup/stock. Let the soup boil for another 10 minutes. Keep the rice covered for 10 more minutes while the soup boils and takes on the flavour of the ginger and garlic. Fluff
up the rice before serving.

ASSEMBLY
- Cut the chicken into pieces. Take the breast meat off the bone and slice. Split the thigh from the leg, separate the wings from the carcass, but keep on the bone. Decorate with
sliced cucumber. Serve the rice separately or on individual plates.

- Mix the soy chicken sauce and drizzle some over the chicken and a little on the rice. Serve the rest in a small bowl for extra drizzling.
- Serve the chilli sauce and the spring onion sauce on the side.

- Check the seasoning of the chicken stock. Strain the ginger and garlic. Add more salt if necessary.

Place a bowl of this beside each serving of chicken rice, with a sprinkling of a few sliced spring onions.
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SATAY
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MALZEMELER

1 kg tavuk, kuzu eti veya dana eti, veya timuanin karisimi

1 yemek kasigi kisnis tohumu

1 cay kasigi kimyon tohumu

4 cay kasigi rezene tohumu

1 orta bayuklikte kirmizi sodan

3 dis sarimsak

1 sap limon otu, veya yerine: bir limonun kabugu (icini ayirin)
1cm taze havlican, veya yerine: zencefil

1 cay kasigi tuz

1 cay kasigi zerdecal tozu

2 cay kasigi esmer seker

' bardak demirhindi suyu, %2 su bardagi kaynar suda 10 dakika bekletilmis 1 yemek kasi§i demirhindi lapasindan yapihir
1 tepeleme cay kasidi karbonat, eti yumusatmak icin

4 yemek kasig yag

50 bambu sisi

Yolu yaninda, iki sinemaya ve bir ana otobis istasyonuna yakin bir yerde
bulunuyordu. Sokak saticilan kicik barbekdlerini getirir, aksam yemedgi icin
birkac alcak katlanir masa ve tabureler yerlestirerek orada dikkanlarini kurardi.

Saticilar, kisa tahta bloklarin Gizerine oturur, mangaldaki et sislere ideal miktarda
komir ve duman elde etmek icin ategleri koriklerdi. 10 sisli satay porsiyonlari
muz yapraklan Gzerinde ve bir kase baharatli fistik sosu ve diger yan yiyecekler
esliginde servis edilirdi. Saticinin pisirme istasyonu, satayl bitene veya son
otobis gelip son sinema seyircisi bolgeyi terk edene kadar orada kalird.

HAZIRLANISI

1. Eti yaklasik 2cm x 1cm parcalar halinde dograyin. Kenara koyun.

2. Kizartma tavasini isitin ve batiin baharatlari (kisnis, kimyon ve rezene) kokular gelene kadar (sicak tavada yaklasik 1 dakika) strekli kanstirarak kavurun. Kokusu yayildiginda,
toz haline gelinceye kadar 6gutan.

3. Mikserde sogan, sarimsak ve limon otu (veya yerine malzeme), havlicani (veya yerine malzemeyi) incelinceye kadar 6gitin. Toz haline getirilmis baharatlar ekleyin ve yag
hari¢ diger ttm malzemeleri kanstirin. En az 6 saat, gece boyunca veya 2 gine kadar marine etmeye birakin.

4. Bu sirada, bambu sislerini en az 1 saat soguk suda bekletin (bu cubuklarin alev almasina engel olacaktir). Et parcalarini bambu sislerine gecirin. Yag ile fircalayin. Pisinceye
kadar mangal komiiri izerinde barbeki yapin, dékme demir tavada kizartin veya i1zgara yapin.

5. Satay, yer fistigi sosu ile servis edilebilir (Tarifini 50. sayfada bulabilirsiniz).

- Yalnizca yumusak et parcalari, drnedin kuzu budu veya dana antrikot kullanin.
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SATAY
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INGREDIENTS vy Opening after sundown the first Satay Club was by the side of Hoi How Road (c.
1940-1970), close to two cinemas and a main bus depot. Hawkers brought their f
small barbecues and set up shop there, placing a few low fold-out tables for diners,
along with stools. The hawkers squatted on short wooden blocks at small charcoal 3

1 kg chicken, lamb or beef, or a mixture of all

1 tablespoon coriander seeds

1 teaspoon cumin seeds

' teaspoon fennel seeds

1 medium-sized red onion

3 cloves garlic

1 stalk lemongrass, substitute: rind of one lemon (avoid pith)
1cm fresh galangal, substitute: ginger

1 teaspoon salt

1 teaspoon turmeric powder

2 teaspoons brown sugar

' cup tamarind water, made from 1 tablespoon tamarind pulp seeped in % cup boiling water for 10 minutes
1 heaped teaspoon bicarbonate of soda, for tenderising the meat

4 tablespoons oil

50 bamboo skewers

burners, fanning the flames of the fire to get the ideal amount char and smoke onto ,
the meat skewers. The 10-stick portions of satay were served on banana leaves; and |
a bowl of spicy peanut sauce was already on the table, with other accompaniments. *
The hawker’s cooking station would remain until he ran out of satay or when the
final bus was in, and the last of the cinema audience had left the area.
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METHOD

1. Cut the meat into 2cm x 1cm pieces approximately. Set aside.

2. Heat a frying pan and dry-fry the whole spices (coriander, cumin and fennel), stirring constantly until their fragrance comes through (about 1 minute in a hot pan). Grind to a
powder.

3. In a liquidiser, pulverize the onion, garlic, lemon grass (or substitute), the galangal (or substitute), until fine. Add the ground spices and combine all the other ingredients,
except the oil. Leave to marinade for a minimum of 6 hours, overnight or up to 2 days.

4. Meanwhile, soak the bamboo skewers in cold water for a minimum of 1 hour (this prevents the sticks from catching on the fire). Thread pieces of meat onto the bamboo
skewers. Brush with the oil. Barbecue over charcoal, fry in a cast iron skillet, or grill, until cooked.

5. The satay can be served with peanut sauce (refer to page 53 for the recipe).

- Use only tender cuts of meat, i.e., leg of lamb, entrecote from beef.
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NASi LEMAK
c/afc\g

MALZEMELER

2 bardak yasemin pirinci

1 sap limon otu, ezilmis

1 pandan yapragi, dugimlenmis, veya yerine: 2 cay kasigi vanilya 6zl

% bardak hindistan cevizi kremasi
Yeteri kadar tuz (tavuk suyu bulyonu kullanmiyorsaniz)
4 cay kasigi cemen otu tozu (istege bagh)

HAZIRLANISI (pilav icin)

1. Mimkin oldugu kadar fazla nisastayi cikarmak icin pirinci birkac kez yikayin.
2. Pirinci ve tim malzemeleri derin bir tencere icine koyun. Kapagini kapatin ve kaynamaya birakin.

1 bardak tavuk suyu, veya 1 su bardadi sicak suda eritilmis %2 tavuk suyu bulyonu

~

"'~-_— ~_-—“‘
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Bu yemegi, en iyi arkadagim Lily'nin evinde siradan bir giinin
, aksam yemedinde yedigimi hatirliyorum. Lily’nin annesi, ,
i kardesleri, amcasi (o zamanki Singapur Devlet Baskani) ve |
babasi (o zamanki Disisleri Bakani) bizimle birlikte yemek
yediler. Malay geleneginde oldugu gibi (ki bu yemegin tadini
¢ cikarmanin en iyi yolu) ellerimizle yedik. 10 yasindaydim ve
yanimdakileri disinmeden; tamamen yemegin lezzetine ve
parmaklanmla yemek yeme 6zqgirligine odaklanmistim.
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3. Kaynamaya basladiginda isiy1 azaltin; Sivinin cogu bitene ve pirinc tanelerinin ciktigini gérene kadar kapadi kapali olarak yavasca kaynamaya birakin. Ocagi kapatip, kapadi

sikica kapali bir sekilde 10 dakika buharda demlendirin.

4. Limon otu sapini ve pandan yapragini cikarin. Servis etmeden 6nce pilavi kabartin.

MALZEMELER (sambal sos icin)

10 adet kurutulmus chilli (aci biber), cekirdekleri cikartilmis ve i1slatilmig
4 taze uzun kirmizi chilli (aci biber)

1 orta buyuklikte kirmizi sogan

3 dis sarimsak

1 orta boy kirmiz sogan, ince dogranmis
4 yemek kasigi tuzsuz yer fistigi

1 yemek kasigi dut pekmezi

1 yemek kasigi esmer seker

Yeteri kadar tuz
5 yemek kasigi yag

HAZIRLANISI (sambal sos icin)
1. ilk 5 malzemeyi ezme kivamina gelinceye kadar karistirin.

1 cay kasigi belacan (karides ezmesi), veya yerine: anciiez ezmesi veya 1 yemek kasigi balik sosu
1 bardak ikan bilis (kurutulmus anciez) veya 50 gram kurutulmus tuzlu balik filetosu, 6rnegin, ciroz, ince dilimlenmis

1 yemek kasigi kurutulmus demirhindi, ¥ bardak kaynar suda bekletilmis

2. 5 yemek kasidi yagda, yer fistiklarini hafif renk degistirene kadar yaklasik 1% dakika kizartin, yagdan cikarin ve kagit havluyla fazla yagdan arindirin.
3. Ayni yadda, ikan bilisi citirlasincaya kadar kizartin (yaklasik 1dk), sonra kagit havluyla fazla yagdan arindirin.
4. Dilimlenmis sodanlan yagda yumusayincaya kadar kizartin. Baharat ezmesini ekleyin ve yag yizeye cikip parlak gorinene kadar (yaklasik 15 dakika) kizartin.

5. Seker ve pekmezi ekleyin, iyice kanistirin; sizilmas demirhindi suyunu ekleyin.

6. Servisten dnce ezmeye ikan bilisi veya yerine malzemeyi ekleyin. Tuzunu kontrol edin, gerekirse tuz ekleyin.

DIGER MALZEMELER

1 salatalik, ince kiyilmis ve 4 kati yumurta, veya 4 yagda kizarmis (sahanda) yumurta

BIRLESTIRME
1. Pilavi tabadin ortasina alin.

2. Kenara 1 dilim haslanmis yumurta ekleyin; yagda kizarmis yumurta kullanacaksaniz pilavin Gzerine koyun.

3. Salatalik dilimlerini yanlara yerlestirin.
4. Bir yemek kasigi yer fistigi ekleyin.

5. Kizarmus balik veya tavugu tabada koyun (Tarifini 52. sayfada bulabilirsiniz).




peEE ARy,

-
npsnn,

L e T

e
= L T

—
T
= ram
B e




NASI LEMAK
C/afc\g

INGREDIENTS

2 cups jasmine rice

1 lemongrass stalk, bruised

1 pandan leaf, tied in a knot, substitute: % teaspoon vanilla essence

1 cup chicken stock, or % chicken stock cube dissolved in 1 cup hot water
% cup coconut cream

Salt to taste (if not using stock cube)

5 teaspoon fenugreek powder (optional)

METHOD (for the rice)
1. Wash the rice several times to remove as much starch as possible.
2. Add all the ingredients to the rice in a deep pan. Cover, and bring up to boil.

3. When boiling, reduce the heat; allow to simmer with the lid on until most of the liquid is gone and you can see the rice grains coming through. Turn off and allow to steam

with the lid tightly on for 10 minutes.
4. Remove the lemongrass stalk and pandan leaf. Fluff up the rice before serving.

INGREDIENTS (for the chilli sambal)
10 dried chillies, seeds removed and soaked
4 long red fresh chillies

1 medium-sized red onion

3 cloves garlic

1 cup ikan bilis or 50 grams dried salted fish fillets, i.e., hazir ciroz, thinly sliced
1 medium-sized red onion, sliced thinly

4 tablespoons unsalted peanuts

1 tablespoon mulberry molasses

1 tablespoon brown sugar

1 tablespoon dried tamarind, soaked in ¥ cup boiling water

Salt to taste

5 tablespoons oil

METHOD (for the chilli sambal)
1. Blend the first 5 ingredients together to make a paste.

| remember having this dish during an ordinary weekday dinner, at
the home of my best friend enjoying this dish. At the table sat Lily's
mother, her siblings, her uncle - the President of Singapore and her
father - the Minister of foreign affairs. We ate with our hands, as was

the Malay custom (and the best way to enjoy this repast). | was 10
years old and thought nothing of my dinner companions; | was entirely
focused on the deliciousness of the food and the freedom of eating

1 teaspoon blachan (shrimp paste), substitute: anchovy paste, or 1 anchovy in oil, or 1 tablespoon fish sauce

2. In 5 tablespoons of oil, fry the peanuts for about 1% minutes until coloured slightly, remove and drain on kitchen paper.

3. In the same oil fry the ikan bilis until crisp (about 1 minute), drain on kitchen paper.

4. Add the sliced onions to the oil and fry until soft. Add the spice paste and fry until the oil starts to come through and it looks glossy (about 15 minutes).

5. Add in the sugar and molasses, stir well; add the water from the strained tamarind.
6. Before serving add the ikan bilis or substitute to the paste. Check the seasoning. Add salt if necessary.

OTHER INGREDIENTS
1 cucumber, thinly sliced, 4 hard-boiled eggs or 4 fried eggs

ASSEMBLY

1. Place the rice in the middle of the plate.

2. Add 1 sliced boiled eqg to the side; if using fried eqg, place on top of rice.

3. Place cucumber slices to the side.

4. Add a tablespoon of peanuts.

5. Place fried fish or fried chicken on the plate (please refer to page 55 for the recipe).







DANA MURTABAK )

MALZEMELER (murtabak i¢ dolgusu icin)
200 gram dana kiyma

1 orta boy sogan, ince dogranmis

3 dis sarimsak, macun kivaminda ezilmis

3cm zencefil parcasi, macun kivaminda ezilmis

2 yemek kasigr Madras kori tozu . Ss.--==
1 cay kasigi garam masala QR s.__--

3 yemek kasigi yag
Ya bardak su

Yeteri kadar tuz

2 kiiciik yumurta

~
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Murtabak ve sambar; farkl kékenlere sahip bu iki yemek
y, zaman icinde birlestirilmistir. Murtabak Arap koékenlidir ve |,
! Yemen'deki Tamil isciler aracilifiyla Gineydodu Asya’ya |

geldigine inanilmaktadir. Murtabak, kéri sosuyla ve genellikle Sri
, Lanka’dan bir mercimekli kéri yemedi olan sambar ile eslestirilir.
¢ Bircok Seylanli (Sri-Lankali) 19. yiizyilda Singapur’a goc ettiginde,
kendi mutfak geleneklerini de yanlaninda getirerek Singapur

- = -
S

HAZIRLANISI

1. Kicik bir tavada yadi isitin. Soganlari ekleyin ve matlasincaya kadar kizartin.

2. Zencefil ve sanimsak ezmesini ekleyin. 1 dakika pisirin.

3. Kori tozunu ekleyin. 1 dakika kizartin.

4. Kiymayi ekleyip baharatlar ve sogan ile kanstinin. Etin her tarafi kizarana kadar sirekli kanstirin.

5. ¥ su bardagi su ekleyin. iyice kanstinn ve kapagini kapatin. 5 dakika yavas yavas kaynamaya birakin.

6. Kapagi acin ve eder varsa kalan suyu cektirin. Garam masalayi ekleyin. 30 saniye kanstirarak kizartin. Ocagi kapatin ve sogumaya birakin. Tuzunu kontrol edin.
7. Et yeterince soguyunca yumurtalan ekleyin. iyice kanstirin.

MALZEMELER (hamur icin)

2 bardak un (270q)

A cay kasidi tuz

%4 bardak sat, ihk

1 cay kasigi seker

1 yemek kasigi yag

1 kiicik yumurta, cirpilmig

3-5 yemek kasidi ilk su, gerekirse

1 yemek kasigi yad, kizartmak icin yag (ekstra 3 yemek kasigr)

HAZIRLANISI

1. Seker, tuz, yadi ilik sit ile birlestirin.

2. Siviyl ve bir yumurtayi una ekleyin. Hamurun kivami yumusak ve esnek olmalidir. Daha fazla siviya ihtiyaci olursa tek seferde bir corba kasigi dolusu olacak sekilde 1k su
ekleyin.

3. Hamuru piiriizsiz olana kadar 10 dakika yogurun. 30 dakika dinlenmeye birakin. Daha sonra her biri yaklasik 50-60 gramlik esit toplar halinde (10-12) bélin. Hamur
toplaninin Gzerine biraz yag sirin ve zerini kapatarak bir gece buzdolabinda bekletin. Bu uzun dinlenme siresi hamurun ince bir sekilde acilmasini saglayacaktir.

4. Hamuru acmaya hazir oldugunuzda, mutfak tezgahinizin yizeyini hafifce yaglayin ve bir hamur topunu avucunuzda daire seklinde dizlestirin. Bir oklava yardimiyla arkasini
gorebileceginiz yari saydam bir hamur tabakasi olusturabilirsiniz. Alternatif olarak, yavasca kenarlari kaldirin (her seferinde bir kse) ve ince bir tabaka elde edene kadar
hamuru gerdirerek uzatin. Birkac delik varsa endiselenmeyin, ancak yufkalari esit ve ince hale getirmeye calisin. iki kenar katlayin. Ortasina birer yemek kasigi cirpilmis
yumurta ve kiyma dolgusunu ekleyip biraz yayin. Yufkanin diger késelerini dolgunun zerine katlayin.

5. Sicak bir tavaya yag koyun. Murtabaki hafifce kaldirin ve 6nce bir tarafi, sonra diger tarafini kizartin.

6. Diger hamur toplari ile ayni islemi tekrarlayin.

7. Murtabak Sambar ile servis edilebilir (Tarifini 51. sayfada bulabilirsiniz).

- Bu tarifte hamura alternatif olarak zaman kazanmak icin hazir yufka kullanilabilir. Ama yufkanin tim katlarini yaglayin.
- Murtabak tavuk, kuzu veya sebze dolgusu ile de yapilabilir.







BEEF MURTABAK
C—/D f N Murtabak and sambar are 3 marriage of two dishes with different ;’

origins that have come to a harmony as one. Murtabak has Arab
| origins and is believed to have travelled to Southeast Asia via Tamil |

INGREDIENTS (for the murtabak filling) workers in Yemen. Murtabak is paired with curry gravy, and often

200 grams beef mince

1 medium onion, finely chopped

3 cloves garlic, pounded to a paste
3cm piece ginger, pounded to a paste
2 tablespoons Madras curry powder

1 teaspoon garam masala

3 tablespoons oil

Ya cup water

Salt to taste

with sambar - the lentil curry from Sri Lanka. When many Ceylonese
(Sri-Lankans) immigrated to Singapore in the 19th century they
brought their own culinary traditions, making an indelible mark in
the varied formation of Singapore cuisine.

2 small eqgs
METHOD
1. In a small frying pan, heat up the oil. Add the onions and cook until translucent.
2. Add in the ginger & garlic paste. Cook for 1 minute.
3. Add in the curry powder. Fry for 1 minute.
4. Add in the minced meat and coat in the spices and onion. Stir constantly until the meat is browned all over.
5. Add in va cup water. Mix in well and cover. Leave to simmer for 5 minutes.
6. Remove the lid and fry off the liquid, if any remains. Add in the garam masala. Fry for 30 seconds, mixing it in. Turn the heat off and cool. Check the seasoning.
7. Add in the eggs when the meat has cooled sufficiently. Mix in well.

INGREDIENTS (for the dough)

2 cups flour (270q)

A teaspoon salt

4 cup milk, warmed

1 teaspoon sugar

1 tablespoon oil

1 small egg, beaten

3-5 tablespoons warm water, if needed

1 tablespoon oil, extra + oil for frying (3 tablespoons)

METHOD

1. Combine the sugar, salt, oil and warm milk.

2. Add the liquid to the flour with an eqgg. The consistency of the dough should be soft and pliable. If it needs more liquid, add in a tablespoon of warm water at a time.

3. Knead the dough for 10 minutes until smooth. Allow to rest for 30 minutes. Then divide into balls in equal portions (10-12) of about 50-60 grams each. Coat the dough balls
in a little oil and leave in the fridge covered overnight. This long resting period will make it possible to stretch the dough thinly.

4. When ready to roll the dough, oil the kitchen surface lightly and flatten a dough ball with the back of your palm into a circle. You can use a rolling pin to create a thin sheet of
translucent dough that you can see through. Alternatively, slowly lift the edges (a corner at a time) and stretch the dough until you have a thin sheet. Don’t worry if there are a
few holes but try to get the sheets even and thin. Fold over two edges. Add a generous tablespoon of the whisked meat and eqg filling in the middle and spread out a little. Fold
the other corners of the dough sheet over the filling.

5. In a hot frying pan, add the oil. Gently lift the murtabak and fry first on one side until cooked and then the other.

6. Repeat with the other dough balls.

7. The Murtabak can be served with sambar (refer to page 54 for the recipe).

- Phyllo pastry can be used as an alternative to the dough in this recipe to save time. But oil all the folds of the pastry.
- Murtabak can also have a filling of chicken, lamb or vegetable.







KUZU BURYANI

z SOEEoR

Bazen eve, babamin mavekkillerinin birinden tesekkir mahiyetinde /I
biyik, buhari Gstinde bir tencere lezzetli kuzu biryani gelirdi. ,

MALZEMELER _ N Babamin avukat olarak yardim amacl yaptigi Ucretsiz hizmetler |
500 gram kuzvu pirzolasi veya kuzu kaburga (kaburga kullaniyorsaniz ikiye bélin) icin yapilan 6demeydi. Cocuklugum boyunca bu hediyeleri canli *
3 orta boy sogan ) ) istakoz, yenge¢, tavuk ve bir keresinde hindi seklinde aldik. |’
2 domates, kabuklari soyulmus ve cekirdeksiz Sonradan 6grendidim Gzere hindiyi Noel icin yemisiz. Bu olayin 'y

7 dis sanimsak

5cm zencefil parcasi

2-3 cubuk targin

3 cay kasigi tuz

4 cay kasigi chilli (aci biber) tozu

4 cay kasigi muskat

2 bardak basmati pirinci

3 yemek kasigi yag

3 kakule tohumu

1 yemek kasigi limon suyu veya sirke
Birkac safran teli (istede bagl) ezilmis ve 2 yemek kasigi ilik st ile karistirlmig
1 sodan, ince dilimlenmis (stslemek icin)
Birkac nane yapragi

Soganlar kavurmak icin yad

bende yarattigi travmanin izleri hala durur, ciinkd ben yeni bir evcil *
hayvanimiz olduguna inanarak kusa isim bile vermistim.

s2ZS,e==d L=l 22

HAZIRLANISI

NS WN =

. Zencefil ve sarimsadi havanda iyice ezin veya sivilastirin.

. Kdciik bir tavada, ince dilimlenmis soganlan koyu altin rengini alana ve gevrek olana kadar kavurun. Daha sonra siislemede kullanmak izere emici kagit izerine bosaltin.
. Sogani dograyin ve 2 yemek kasidi sivi yag ile bir tencerede altin sarisi olana kadar kavurun. Zencefil ve sanimsak ezmesini ekleyin, kokusu cikana kadar kavurun.

. Tarcin cubuklarini ve dogranmis domatesleri ekleyin; domatesler biraz pire gibi olana kadar kavurmaya devam edin.

. Aci biber tozunu ve 2 yemek kasigi tuzu ekleyin. Aromasi karisana kadar (yaklasik 3 dk.) kavurun.

. Kuzu pirzolasi veya kaburgayi ekleyin; etin suyunun icinde kalmasi icin mahirleyin ve kahverengini alincaya kadar kizartin.

. Muskat ekleyin ve yaklasik 5 dakika kizartmaya devam edin. Kuzunun biraz astiine cikacak kadar su ekleyin.

8.

Kisik ateste, kapakla yanim kapatarak yaklasik bir saat kaynatin. Kaburga kullaniyorsaniz, biraz daha kaynatmaniz gerekebilir. Kuzu yumusayana ve cok az sivi kalana kadar (1-1

> su bardag) pisirin.

9.

Pirinci iyice yikayin ve 1lik suda 30 dakika bekletin.

10. Bir tencere suyu kaynatin ve 3 adet hafifce ezilmis kakule cekirdegini, bir yemek kasigi sivi yagi ve bir yemek kasigi limon suyu veya sirkeyi ekleyin. Su kaynadiktan sonra
stizilms pirinci 3 dakikadan fazla olmayacak sekilde suya ekleyin. Sonra iyice sizin.

11. Pirinci kuzunun Gzerini tamamen kaplayacak sekilde kasik yardimiyla nazikce yayin. Karstirmayin.

12. Safranli st pirincin Gzerine serpin. Kontrast seviyorsaniz, biraz suyla kanstinlmis baska bir gida boyasi da ekleyebilirsiniz. Birka¢ parca nane yapragi ve karamelize edilmis
sodanlarin yarisini ekleyin.

13. Hava kacmayacak sekilde kapadi iyice ortiin (gerekirse tencere ile kapak arasinda aliminyum folyo kullanin). Kisik ateste 20 dakika pisirin. Ocagi kapatin ve 10 dakika daha
buharda bekletin. Kapagi acin ve pirincin kenarlanni hafifce kabartin, kapagi tekrar kapatip servis yapmadan 6nce 5 dakika daha bekleyin.

14. Biryani, salan ile servis edilebilir (Tarifini 51. sayfada bulabilirsiniz).

- Kaynayan suya biraz yaq ile sirke/limon suyu ilavesi pirincin fazla pismesi durumunda dagilmasini dnler.
- Olgun basmati pirinci kullanilmasi tercih edilir. Siviyr iyi emer ve pirin¢ taneleri ayr kalir.







LAMB BIRYANI
C/DTC\D

Sometimes a large, steaming - and delicious - pot of lamb biryani
arrived at home, a thank-you from one of my father’s clients. It ¢

INGREDIENTS was payment for Dad’s pro bono work as a solicitor. Throughout K
500 grams lamb chops or lamb ribs (if using ribs, chop in half) my childhood we received these tributes in the form of live
3 medium-sized onions lobsters, crabs, chickens and once, even a turkey. Apparently we
2 tomatoes, skinned and deseeded ate the turkey for Christmas - I'm still traumatised by that deed. |

7 garlic cloves had actually named the bird, believing we had a new pet.
5cm piece ginger

2-3 sticks cinnamon

3 teaspoons salt

1A teaspoon chilli powder

"> teaspoon nutmeg

2 cups basmati rice

3 tablespoons oil

3 cardamom pods

1 tablespoon lemon juice or vinegar

A few saffron strands (optional) crushed and mixed in 2 tablespoons warm milk
1 onion thinly sliced (for garnish)

A few mint leaves

0il for frying onions

METHOD

NV s WN =

. Pound the ginger and garlic to a paste in a pestle and mortar, or liquidise.

. In a small frying pan, fry the sliced onions until dark golden brown and crisp. Drain on absorbent paper for garnish later.

. Chop the onions and fry in a saucepan with 2 tablespoons oil until golden brown. Add the ginger & garlic paste, fry until fragrant.
. Add the cinnamon sticks and chopped tomatoes; continue frying until the tomatoes become a little mushy.

. Add the chilli powder and 2 tablespoons salt. Fry until aromatic (approximately 3 minutes).

. Add the lamb chops or ribs; fry until the meat is sealed and browned.

. Add the nutmeg and continue frying for about 5 minutes. Add water until the lamb is just covered.

8.

Turn the heat to a simmer for about an hour, covered loosely with a lid. You might have to simmer for a little longer, if using ribs. Cook until the lamb is tender and there is

only a little liquid left (1-1 % cups).

9.

Wash the rice well, and soak for 30 minutes in lukewarm water.

10. Place a pan of water on the boil and add in 3 slightly crushed cardamom pods, a tablespoon of oil, and a tablespoon of lemon juice or vinegar. Once the water is boiling, add
the drained rice to the water for no longer than 3 minutes. Drain well.

11. Gently spoon the rice over the lamb, covering it completely. Do not mix in.

12. Dot the saffron in milk over a few areas of the rice. Add in another food colouring, mixed with a little water, if you like the contrast. Add a few torn mint leaves and half the
caramelised onions.

13. Cover well so that no air escapes (use aluminium foil between the pot and lid if necessary). Cook on a low flame for 20 minutes. Turn the heat off and leave to steam for
another 10 minutes. Remove the lid and gently fluff up the edges of the rice, return the lid and wait another 5 minutes before serving.

14. The Biryani can be served with salan (refer to page 54 for the recipe).

- Adding vinegar/lemon juice to the boiling water with a little oil, helps stop the rice breaking up if overcooked.
- Using aged basmati rice is preferable. It absorbs liquid well and the rice grains remain separate.
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ACHAR (TURSU)
c_—> f C~"

Hindistan'a 6zqui salataliklarin, tursusu yapilan ilk sebzeler olduguna inanilir.
y Zamanla, ana yemeklere eslik etmesi ve guzellestirmesi icin bu saklama

MALZEMELER ! teknigine yeni tatlar eklenmistir. Bu salataliklar hala Acharin cok 6nemli !
200 gram havug, kibrit copt buyukliginde dogranmis bir bilesenidir. Singapur'a vardiginda Achar, adanin cesitli kiltirlerinin
200 gram salatalik, kibrit cop buyikliginde dogranmis ozelliklerini almis ve farkli damak zevklerine hitap edecek sekilde yeniden
100 gram lahana, biyiik parcalar halinde dogranmis ¢ uyarlanmistir. Bu tarifte, bircok Malay yemeklerinde 6ne cikan ananas ve yer
100 gram japon turbu, kibrit copt byikliginde dogranmis fisigina yer verilmesi Peranakan damak tadina yaklasirken, ayni zamanda

100 gram kirmizi biber, serit seklinde dogranmis Cin'in narin baharatlara ve gevrek sebzelere olan sevgisini vurgular.
200 gram taze ananas, dilimlenmis

MALZEMELER (macun icin)

100 gram kirmizi sogan

1% cay kasigi zerdecal tozu

6 buyik kirmizi biber

2 yemek kasigi yag

200ml beyaz sirke

200ml su

1% cay kasigi tuz

2 yemek kasigi seker, ananas kullanmiyorsaniz 1 yemek kasigi ekstra seker
4 yemek kasigi yag

4 yemek kasigr kavrulmus ezilmis yer fistigi

2 yemek kasigi susam tohumu (yarisi kavrulmus, yarisi beyaz)

HAZIRLANISI

1. Macun icin olan ilk 4 malzemeyi sivilastirin.

2. 4 yemek kasigi sivi yagda bu macunu icindeki sivi buharlasana ve yadi ayrnisana kadar kizartin. 2 dakika daha pisirin, macunun yapismasini dnlemek icin strekli karistirin.
Yapisirsa, Islyl azaltin ve tavaya biraz su ekleyin.

3. Sirkeyi ve suyu ekleyin. iyice karistirin.

4. Sekeri ve tuzu ekleyin. Tatlarin bir araya gelmesi icin 3 dakika pisirin.

5. Sebzeleri ve ananasi ekleyin. iyice karistirin.

6. 0cadi kapatin. Susam ve ezilmis yer fistiklarini ekleyin.

7. Kullanmadan 6nce siseleyin ve en az 1 gin bekleyin.
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ACHAR

" f T~

It is believed that cucumbers - native to India - were the first vegetables to
INGREDIENTS be pickled. Over time, flavours were added to this preserving technique to
200 grams carrots, cut into matchstick pieces accompany and enhance a main dish. Achar, when it arrived in Singapore,
200 grams cucumber, cut into matchstick pieces took on characteristics from the various cultures on the island, and was
100 grams cabbage, cut into large chunks adapted to differing taste profiles. The one in this recipe tends towards the
100 grams daikon, cut into matchstick pieces Peranakan palate - highlighting the Chinese love of delicate spices and crisp
100 grams red pepper, cut into strips vegetables, mixed in with pineapple and peanuts - notable in the Malay

200 grams fresh pineapple, cut into pieces

INGREDIENTS (for the paste)

100 grams red onion

1% teaspoons turmeric powder

6 large red chillies

2 tablespoons oil

200ml white vinegar

200ml water

1% teaspoons salt

2 tablespoons sugar, add 1 tbs. extra sugar, if not using pineapple
4 tablespoons oil

4 tablespoons roasted crushed peanuts

2 tablespoons sesame seeds (half roasted and half white)
4 tablespoons oil

METHOD

1. Liquidise the first 4 ingredients of the paste.

2. Fry this paste in 4 tablespoons of oil until the liquid has evaporated and the oil from the paste separates. Cook for 2 minutes more, stirring constantly to stop the paste from
sticking. If it does stick, turn the heat to low and add a little water to the pan.

3. Add in the vinegar and water. Mix well.

4. Add the sugar and salt. Cook for 3 minutes to incorporate everything.

5. Add in the vegetables and pineapple. Mix well.

6. Turn off the heat. Add in the sesame seeds and crushed peanuts.

7. Bottle and wait at least 1 day before using.







LAKSA
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Bir Katong klasidi olan bu yemek, evimizden yaklasik 10 dakikalik yiirime mesafesinde, East K
v Coast Road'daki bir kafede satilirdi. Janggut lakapli Cinli bir adam tarafindan servis edilen bu ¢
yemek, o zamanlar dogal olarak Janggut laksa olarak biliniyordu. Peranakanli ginli/MaIay:
¢ bir kadinla evli olan Janggut'un cenesinin yaninda uzun, kaba killarin ¢iktidi bir ben vardi, bu s
+ yizden herkes ona Malayca ‘sakal” anlamina gelen Janggut derdi. Bazen, yakinlardaki Roxy ,
| sinemasina yaptidimiz bir geziden sonra, bu lezzetli yemekten bir kase yerdik ya da bir sefer|
tasinda aksam yemegi icin eve teslim ettirirdik. Singapur'da, Laksa Lemak simdi daha cok *
Katong laksa olarak biliniyor, ancak son yillarda, Janggut laksa adi, tarifin 6zgin kokenini
belirlemenin bir yolg(ﬂaiak da kullamilmaktadir.

MALZEMELER (et suyu icin)

250 gram kabuklu karides

700 gram su

1 yemek kasigi demirhindi, 72 bardak kaynar suda 20 dakika bekletilmis
200 gram yogun hindistan cevizi kremasi

1 cay kasigi seker

1 cay kasigi balik sosu

Yeteri kadar tuz
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HAZIRLANISI (et suyu icin) == c
1. Demirhindi lapasi sogudugunda parmaklarinizi kullanarak tohumlari, lifleri ve posayi ayirin.
Suzin ve yalnizca suyu ve posayi saklayin.

2. Karideslerin kabuklarini soyun ve bagirsaklarnini cikarin. Kabuklari ve kafalari yikayin, wok veya kizartma tavasinda en az 6 dakika kavurun. iyice kurumasi icin strekli karistirin
ve lezzetinin ortaya cikmasi icin hafifce kizartin. Kizarmis karidesin tatli aromasi ortaya ciktiginda 1 dakika daha kizartin.

3. Kabuklarin Gzerine suyu ekleyin ve orta ateste 10 dakika pisirin. Ara sira karistirin sonra sogumaya birakin.

4. Bir kanstiriciya alin ve malzemeleri piriizsiz olana dek sivilastirin. Kabuk parcalarinin et suyuna girmemesini saglamak icin tilbentle siziin. Kabuklardan son lezzeti almak icin
bezi sikin. Kenara koyun.

MALZEMELER (laksa macunu icin)

10 kurutulmus chilli (ac1 biber), sicak suda 10 dakika bekletilmis

2 taze bayik kirmizi chilli

1 orta boy kirmizi sogan

3 dis sarimsak

3cm havlican parcasi, veya yerine: zencefil

1 cay kasigi karides ezmesi, veya yerine: 1 yemek kasigi balik sosu
5 ¢ig kaju fistigi

1-2 sap limon otu (yalnizca beyaz bolimi), veya yerine 6zi cikarilimis bir limon kabugu,
4 cay kasigi zencefil tozu

4 cay kasigi tath toz paprika

4 cay kasigr kimyon tozu

1 cay kasigr kisnis tozu

1 cay kasigi seker

A cay kasigi tuz

2 yemek kasigi yag

HAZIRLANISI (laksa macunu icin)

1. Derin bir tavaya 2 yemek kasigi sivi yag koyun ve macunu strekli kanstirarak kizartin. Yapisirsa, her seferinde bir yemek kasigi dolusu olacak sekilde demirhindi suyu ekleyin.
2. Yagin macundan aynldigini gérdiginizde, tim malzemelerin kizardigini ve macunda su kalmadigini anlarsiniz (yaklasik 5 dakika sirer). Bir dakika daha kavurun ve karides
suyunu ekleyin. Isindiktan sonra hindistan cevizi siti, demirhindi suyu, seker ve balik sosunu ekleyin.

3. Balik kéftelerini ve kabuklu karidesleri pisirmek icin kullanilan inceltilmis siviyi ekleyin. Bu {c bilesenin hepsinin dengesini saglamak icin daha fazla balik sosu, demirhindi suyu
veya seker ekleyin.

DIGER MALZEMELER
2 kati yumurta (yanm olarak servis icin) Bir avuc nane, feslegen ve kisnis, ince dogranmis
100 gram fasulye filizi 1 kiicuk salatalik, ince dogranmis
200 gram piring eristesi (sicak suda 30 dakika bekletilmis) Bir limon dilimi
BIRLESTIRME

1. Bir tencerede suyu kaynatin ve fasulye filizlerini icine ekleyin; 15 saniyeden fazla pisirmeyin. Kaynar sudan cikarmak icin kiicik bir sizgec kullanin. Kenara koyun.

2. Piring eristesini ekleyin. Pisirmek icin sadece 15 saniyeye ihtiyaclar olacak. Siziin ve suyla durulayin.

3. Bir kasenin ortasina piring eristelerini yerlestirin. Balik toplarini (her bir kase icin 2-3) bir tarafa yerlestirin (Balik koftesi tarifini 52. sayfada bulabilirsiniz).Eristelerin Gzerine
pismis karidesler yerlestirin.

4. 1%-2 biyik kepce et suyunu, eristelerin icine sizmasi ve neredeyse izerine gelecek ancak balik toplarini gecmeyecek kadar, tabagin kenarindan nazikce ekleyin.

5. Bir tarafina birkac dilim balik keki, yarim yumurta ve birkac dilim salatalik ve kiicik bir dilim limon ekleyin. (Balikh karidesli kek tarifini 52. sayfada bulabilirsiniz).

6. Fasulye filizi ve bitki kansimini doldurun.

7. Kiicuk bir kasik sambal sos karisimini kdsenin yanina koyun veya ayri olarak servis edin.
(Laksa chilli sambal tarifini 52. sayfada bulabilirsiniz).
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LAKSA
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v This Katong cIassm was sold in 3 coffee shop on East Coast Road, about a 10 minutes
INGREDIENTS (for the stock) t walk from our home. Known as Jangqut laksa, it was served by Janggut himself; ¢
250 grams prawns in their shells ! Janggut wasn't his actual name but the nickname of this Chinese man married to a
700 grams water ¢ Peranakan Chinese/Malay woman. He had a mole on the side of his chin, from which }
1 tablespoon tamarind, soaked in ¥ cup of boiling water for 20 minutes. \ long coarse hair grew, so everyone called him Jangqut - the Malay word for ‘beard’.
200 grams rich coconut cream | Sometimes, after a trip to the Roxy cinema nearby, we'd gobble up a bowl of this |
1 teaspoon sugar / delicious fare or have it delivered to the house in a tiffin carier for dinner. This blend i)
1 teaspoon fish sauce of ingredients of laksa lemak is famously known as Katong laksa, and, recently, the
salt to taste name Jangqut Iaksa has returned to |dent|fy the origin of this reupe

METHOD (for the stock)

1. When the tamarind pulp is cool use your fingers to detach the seeds, fibres and pulp.
Strain and keep the water and the pulp only.

2. Shell the prawns and remove their intestinal track. Wash the shells and heads, shake dry and dry-fry in a wok or frying pan for at least 6 minutes. Stir continually to dry and
gently roast them to bring out the flavour. Once the sweet aroma of toasted prawn comes through fry for 1 minute longer.

3. Add the water to the shells and cook them for 10 minutes on medium heat. Stir occasionally. Allow to cool.

4. Transfer into a blender and liquidize the ingredients as finely as possible. Strain through muslin to ensure no shell parts enter the stock. Squeeze the cloth to get the last flavour
from the shells. Put aside.

INGREDIENTS (for the laksa paste)

10 dried chillies, soaked in hot water for 10 minutes

2 fresh large red chillies

1 medium-sized red onion

3 cloves garlic

3cm piece of galangal, substitute: ginger

1 teaspoon blachan paste, substitute: 1 tablespoon fish sauce
5 raw cashew nuts

1-2 stalks lemongrass (white part only), substitute with the rind of a whole lemon, avoiding the pith.
;> teaspoon turmeric powder

1A teaspoon sweet paprika powder

A teaspoon cumin powder

1 teaspoon coriander powder

1 teaspoon sugar

1A teaspoon salt

2 tablespoons oil

METHOD (for the laksa paste)

1. In a deep pan, add 2 tablespoons oil and fry the paste, stirring continually. If it sticks, add in tamarind water, a spoonful at a time.

2. Once you see the oil separating from the paste, you know the ingredients are all fried and no more water remains in the paste (takes about 5 minutes). Fry for a minute longer
and add the prawn stock. Once heated through, add the coconut milk, and the tamarind water, sugar and fish sauce.

3. Add in the reduced liquid, used to cook the fish balls and the shelled prawns. Add more fish sauce, tamarind water or sugar to achieve a balance of all these three ingredients.

OTHER INGREDIENTS

2 hard-boiled eggs (half per serving) A handful of mint, basil and coriander, finely chopped
100 grams beansprouts 1 small cucumber, sliced thinly
200 grams rice noodles (soaked in warm water for 30 minutes) A wedge of lime

TO ASSEMBLE

1. Boil water in a pan and add in the bean sprouts; cook for no longer than 15 seconds. Use a small sieve to remove them from the boiling water. Set aside.

2. Add the rice noodles. They will only need 15 seconds to cook through. Drain and rinse under water.

3. In a bowl, place the rice noodles in the middle. Arrange the fish balls (2-3 per bowl) on one side (refer to page 55 for the recipe for fish balls).

Sprinkle the noodles with the cooked prawns.

4. Add 1722 large ladles of stock gently on the side of the dish, allowing it to seep into the noodles and not drown the fish balls, until the noodles are almost covered.

5. Add a few slices of the fish cake to one side, half an eqg & a few slices of cucumber, and a small wedge of lime (refer to page 55 for the recipe for fish and prawn cakes).
6. Top with beansprouts and the herb mixture.

7. Place a small spoon of the sambal chilli mixture on the side of the bowl, or serve that separately
(refer to page 55 for the recipe for laksa chilli sambal).







SPIRAL KORI PUFLARI
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MALZEMELER (ic hara icin)

1 kilo patates, soyulmus ve kiip dogranmis

200 gr haslanmis bezelye

8 dis sarimsak, dogranmis

1 orta boy sodan, ince kiyilmis

5 dal yesil sogan (beyaz kismi ve yesilleri), ince kiyilmig
2 yemek kasigr kori tozo QP =--==
2 yemek kasigr soya sosu

50qr kisnis, ince dogranmis, veya yerine: 20gr nane yapragi, 10gr feslegen yapradi
3 yemek kasigi yag

Yarim limon suyu

Yeteri kadar tuz

__________

Korili puflann ilk olarak bir ingiliz hamur isi olan Cornish Pasty’den

v (yufkaya sanlmis sigir eti ve patates yahnisi) tiretildigi dastndliyordu.

| Bu da Portekiz empanadasina (ispanyol boregi) ilham verdi, ta ki !
bugiinki haline gelene kadar- Singapur'un kérili pufu. Kérili puflar

1 Vvejeteryan olabilir veya sigir eti, kuzu eti veya tavukla doldurulabilir-

/ ancak her zaman patatesle birlikte gelir. Bana gore korili puf,
evimin yanindan gecen seyyar saticidan 5 sente aldigim lezzetli bir
atistirmalikt.

o2 oS e=a -, T "
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HAZIRLANISI

1. Kip kip dogranmis patatesleri bir tencere tuzlu kaynar suya atin 10 dakika kaynatin.

2. Yagda soganlari yumusayana kadar kavurun. Taze sogan ve sarimsagi ekleyin, bir dakika daha kavurun. Kisnis saplarini (veya yerine malzemeyi) ekleyin. Haslanmis
bezelyeleri ekleyin.

3. Kori tozunu ekleyin, iyice kanstirin ve 1 dakika kavurun. Soya sosu ve pismis patates kiplerini ekleyin. Bazi patates kipleri biraz ezilmis olabilir, ancak cogunlugun kipler
halinde kalmasi gerekli. iyice karistirin sonra yeteri kadar limon suyu ve tuz ekleyin. Sogumaya birakin.

HAMUR

Puflarin imza spiral etkisini elde etmek icin hamur hazirlama isleminde iki bolim var. Ayrica daha az gliiten proteinli kek unu kullanmak hamuru daha hafif tutacaktir.
Sulu hamur HAZIRLANISI
2% bardak (300gr) un Soguk su disindaki ttm malzemeleri kanstinn. Hamur yumusak ve esnek hale gelene kadar suyu yavas yavas ekleyin.
% bardak (150qgr) soguk su Pirzstz bir hamur olusana kadar 10 dakika yogurun (bu sireyi kisaltmayin). Uzerini strec film ile kapatip 20 dakika
60gr yag dinlenmeye birakin.

', yemek kasigi seker
1 cay kasigi tuz

Tereyagh hamur HAZIRLANISI

1 bardak + 2 yemek kasigi (170gr) un Soguk tereyagini parcalara ayirin ve unla birlikte ekmek kirintisi gérinimane gelene kadar elinizle kanstinn. Hamurun icinde-
80gr tereyagi ki tereyadi unu bir araya getirerek top olusturmazsa, biraz soguk su ekleyin. Pirizsiz bir top haline getirin, ancak cok fazla
2-3 yemek kasigi soguk su (gerekirse) yogurmayin. 15 dakika dinlenmeye birakin. Hava cok sicaksa, hamuru buzdolabinda 10 dakika, disarida 5 dakika bekletin.

HAMURU SEKILLENDIRME

1. Sulu hamuru bastirarak tereyagli hamurun etrafini saracak kadar bayiik bir daire sekli verin. Sulu hamurun ortasina yagli hamuru biraz bastirarak yerlestirin. Uzerine su hamu-
runun uclanni sarin. D6ndirtn, boylece kiviimlar calisma yiizeyinde olur. Uzerini sarin ve 10 dakika dinlendirin.

2. Hamuru dikkatli bir sekilde yuvarlayin, bastirarak ve daha uzun tarafi size bakacak sekilde baytk bir dikdértgen seklinde (24x30cm) her yéne yuvarlayin. Sagdan sola, bir
kenardan digerine kivirip yuvarlayarak dikdartgeni bir kitik (isvicre rulosu) sekline getirin.

3. K0tigu saat yoninde 90 derece dondirin ve merdane ile kitigin dzerine hafifce kuvvet uyqulayarak tekrar ayni boyutta bir dikdortgen sekli elde edene hafifce bastirin.
Sagdan sola, dikdortgeni tekrar bir kitiik veya isvicre rulo sekline getirin. Sarin ve 15 dakika dinlendirin. Sicaklik fazlaysa, buzdolabina koyun.

4. K0tagu ikiye, ardindan tekrar yariya kesin. Her ¢eyrek parmak genisliginde kesilmelidir (her bir ceyrekte 5-6 dilim).

5. Dairelerden birine bastirin, spiralin kenarini sikistirin (gerekirse) ve orta boy bir el buytkliginde bir daireye yuvarlayin.

6. Ortasina 1 dolu yemek kasigi ic harci koyun ve tim kenarlarini iyice kapatacak sekilde katlayin.

7. Bir taraftan baslayarak, hamuru sikistirarak ve katlayarak kenarlar kivirin. Tim kenarlar kivrildiginda diger parcalar tamamlanirken yiizeye yapismamasi icin yagl kagit veya
strec film dzerinde dinlenmeye birakin.

8. Bir seferde bir veya iki kéri pufunu derin yagda kizartin; spiral deseni ortaya cikarmak icin yagi hafifce calkalayin.

Kahverengilestiginde ters cevirin. Mutfak kagidina alarak kurulayin. 0da sicakhginda birkac saat boyunca citirhgini koruyacaktir.







SPIRAL CURRY PUFFS
C_/D C\D Curry puffs wer_e thought to have first evolved from the British

Cornish pasty (a beef and potato stew wrapped in pastry),

this in turn generated the Portuguese empanada, until it

- became what is today - a Singapore curry puff. They can be

|NGRED|ENTS (for the filling) vegetarian, filled with beef, lamb or chicken, but always with
1 kilo potatoes, peeled and cubed potato. To me the curry puff was a delicious 5 cent snack from

200 grams cooked peas the hawker that passed outside my house.
8 cloves garlic, chopped

1 medium onion, cut finely

5 stalks spring onion (white and part of green), finely chopped

2 tablespoons curry powder

2 tablespoons soy sauce

50 grams coriander, chopped finely, substitute: 20 grams mint leaves, 10 grams basil leaves
3 tablespoons oil

Juice of half a lemon

Salt to taste

METHOD

1. Boil the cubed potato in a pan of salted boiling water for 10 minutes.

2. Meanwhile, in the oil, fry the onions until soft. Add the spring onions and garlic, fry for a minute. Add the coriander (or the substitute). Add in cooked peas.

3. Add in the curry powder, mix well and fry for 1 minute. Add in the soy sauce and the cooked potato cubes. Some potato cubes will have mushed down a little, but you want
the majority to remain in cubes. Mix well and add the lemon juice and salt to taste. Allow to cool.

DOUGH

There are two parts to the dough to achieve the signature spiral effect. Using cake flour with less gluten protein will keep the dough lighter.
Water dough METHOD
2% cups (300 grams) flour Mix all ingredients together except the cold water. Slowly add the water until the dough is soft and pliable. Knead for
% cup (150 grams) cold water 10 minutes until a smooth dough ball is formed (do not shorten this time). Cover with cling film and leave to rest for
60 grams oil 20 minutes.

5 tablespoon sugar
1 teaspoon salt

Butter dough METHOD

1 cup + 2 tablespoons (170 grams) flour Cut the cold butter into pieces and mix in with the flour by hand until it resembles breadcrumbs. If the butter in the dough
80 grams butter doesn’t pull it together to form a ball, add a little cold water. Shape into a smooth ball, but avoid kneading too much.
2-3 tablespoons cold water (if necessary) Leave to rest for 15 minutes. If the weather is very hot, place the dough in the fridge for 10 minutes and outside for 5.

SHAPING THE DOUGH

1. Press down and shape the water dough into a circle that is large enough to wrap around the oil dough. Place the oil dough in the centre of the water dough, pressing it flat a
little. Wrap the ends of the water dough over it. Turn, so the folds are on the work surface. Wrap and rest for 10 minutes.

2. Roll the dough carefully, pressing and rolling in all directions into a large rectangle shape (24x30cm) with the greater length facing you. Form the rectangle into a log (or Swiss
roll) shape by curling and rolling one edge to the other, from right to left.

3. Turn the log 90 degrees clockwise, and, with the rolling pin gently put pressure on the log shape all the way along it before rolling out again until you have a rectangle shape
again of the same size, with the greater length facing you again. From right to left, roll the rectangle into a log or Swiss roll shape again. Wrap and rest for 15 minutes. If the
temperature is warm, place in the fridge.

4. Cut the log in half, then half again. Each quarter should be cut to the size of a finger width (5-6 slices per quarter).

5. Press down one of the circles, tucking in the edge of the spiral (if necessary) and roll into a circle, the size of a medium-sized hand.

6. Place 1 heaped tablespoon of filling into the centre and fold up, sealing all the edges well.

7. Starting on one side, crimp a border, by pinching the dough and folding it over. Once all the edge is crimped, place to rest on greaseproof paper or cling film, so it doesn’t stick
to the surface, before completing the other pieces.

8. Deep-fry one or two curry puffs at a time; gently agitating the oil to reveal the spiral pattern. Turn over when browned.

Drain on kitchen paper. Keeps crispy at room temperature for several hours.







SINGGANG SERANI
KORILI BALIK
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MALZEMELER (dolgusu icin)

4 balik filetosu

1 orta boy sodan, ikiye bolintp ince dilimlenmis

1 sap limon otu, yalnizca beyaz kismi

3 yemek kasigi yag

1 yemek kasigi balik sosu

2 cay kasigi seker

2 yemek kasigi 2 su bardagi kaynar suda 20 dakika demlenmis demirhindi posasi
+ V5 bardak kaynar su, ikinci demleme icin

Yeteri kadar tuz

MALZEMELER (macun icin)

1 sap limon otu, dogranmis

5 kurutulmus chilli (biber), sicak suda 10 dakika bekletilmis
1 orta boy sogan, dogranmis

% cay kasigi zerdecal tozu
2 yemek kasigi yag

HAZIRLANISI
1. Ttm macun malzemelerini bir karistiricrya koyun ve pirizsiz hale gelinceye kadar kanstirin.

2. Bir tencereye 3 yemek kasigi sivi yag ekleyin ve dogranmig sogani kavurun. Limon otunun alt kismini, bicagin arkasiyla doverek ezin. Bu, aromanin cikariimasini saglayacaktir.

Soganlara ekleyin ve soganlar yari saydam ve yumusak oluncaya kadar kavurun.

Bu, Portekiz'den gelen eksi, baharatli ve aromatik korili bir yemektir ve biyik
olasilikla safranla demlendirilmis balik yahnisi olan caldeirada’dan tiretilmistir.
16. yizyilda Malakka'da safran elde etmek zor oldugundan dolayi, kolonistler
safran yerine zerdecal ve limon otu kullanmislardir. Giney-Bati Malezya'daki

yasamlari boyunca Portekizli kolonistler Malakkali yerlilerle evlendiler;
onlarin torunlari da Kristang olarak bilinir. Bazi Kristanglar, Sinapur'a gitmek
icin aynldiklarinda Singapur'un mutfak repertuarina eklemek icin bu yemegi
de yanlaninda géturdiler. Singgang, bélgesel bir Malezya yahnisi; Serani ise
Asya / Avrupa, yani Portekiz ve Asya melezleri anlamina gelmektedir.

1 cay kasigi blachan (karides ezmesi), veya yerine: 1 cay kasigi anciiez ezmesi/balik sosu veya miso ezmesi

3. Macunu karnigima ekleyin. Yag macundan ayrilana kadar (yaklasik 5 dakika) sirekli karistirarak kizartin. Bir dakika daha kizartin.
4. Mimkin oldugu kadar fazla posa cikarmak icin demirhindi posasini suda sikin. Bunu tavaya ekleyin.
5. Demirhindi macununa % su bardagi daha kaynar su ekleyin ve karistirin. Bir dakika kenara koyun.

6. Sekeri balik soslu tavaya ilave edin. ikinci parti demirhindi suyunu eklemeden 6nce karistirin ve sivinin pismesini bekleyin. Yemegin cok fazla soslu olmasini istiyorsaniz daha

fazla sivi koyabilirsiniz.

7. Balik filetolarini ekleyin. Istyr azaltin. Kapagini ortiip balik pisene dek bekleyin (yaklasik 7 dakika). Bu pisirme siiresi boyunca onlari bir kez cevirmeniz gerekebilir, ancak

parcalanmamalari icin 6zen gosterin.
8. Tuzunu kontrol edin.







SINGGANG SERANI
FISH CURRY :

A sour, spicy and aromatic curry hailing from Portugal - and very possibly
C/'D N derived from their saffron-infused fish stew, caldeirada. As it was difficult
/ \. to obtain saffron in 16th century Malacca, the colonists substituted turmeric

and lemongrass for the saffron. During their time in South-West Malaysia

the Portuguese colonists married Malaccan locals; their decendants are

INGREDIENTS (for the filling) known as Kristang. Some Kristan left for Singapore, bringing this dish with
4 fish fillets them to add to Singapore’s culinary repertoire. Singgang refers to a regional
1 medium-sized onion, halved and sliced thinly Malaysian stew and Serani refers to mixed Asian/European blood, namely
1 lemongrass stalk, white part only Portuguese and Asian.

3 tablespoons oil

1 tablespoon fish sauce

2 teaspoons sugar

2 tablespoons tamarind pulp, soaked in % cup of boiling water for 20 minutes
+ % cup boiling water for the second soaking

Salt to taste

INGREDIENTS (for the paste)

1 lemongrass stalk, chopped

5 dried chillies, soaked in hot water for 10 minutes

1 medium-sized onion, chopped

1 teaspoon blachan (shrimp paste), substitute: 1 teaspoon anchovy paste/fish sauce or miso paste
% teaspoon turmeric powder

2 tablespoons oil

METHOD

1. Place all the paste ingredients in a blender and blend until a smooth.

2. In a saucepan, add 3 tablespoons oil and fry the sliced onion. Bruise the base of the lemongrass, by pounding it a little with the back of the knife hilt. This helps extract the
flavour. Add to the onions and fry until the onions are translucent and wilted.

3. Add in the paste. Fry, stirring continually until the oil separates from the paste (takes about 5 minutes). Fry for a minute longer.

4. Squeeze the tamarind pulp in the water to extract as much pulp as possible. Add this to the pan.

5. Add another ¥ cup of boiling water to the tamarind pulp and stir. Set aside for a minute.

6. Add in the sugar to the pan with the fish sauce. Stir and allow the liquid to cook down before adding the second batch of tamarind water. You may need more liquid if you
want the dish to have a lot of gravy.

7. Add in the fish fillets. Reduce the heat. Cover and allow the fish to cook through (about 7 minutes). You may have to turn them once during this cooking time, but careful not
to break them up.

8. Check the seasoning.
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GARNITUR VE SOSLAR
C_=—|c>

TATLI ACI DIP SOS

MALZEMELER

3cm zencefil, kiyilmis

3 dis sarimsak, dilimlenmis

4 adet uzun biyik kirmizi biber, dogranmis
125 gram sirke

200 gram su

200 gram seker

HAZIRLANISI
Zencefil, sarimsak ve biberi suyla sivilastirin. Karisimi bir tavada sirke ve sekerle birlestirin. Katilasana kadar kaynatin (yaklasik yarim saat). Soguyunca daha da katilasacaktir. Bir
cam kavanozda saklayin. Buzdolabinda bir ay saklayabilirsiniz.

YER FISTIGI SOSU

MALZEMELER

8 kurutulmus chilli (aci biber), kaynar suda 10 dakika demlenmis

2 orta boy kirmizi sogan

5 dis sanmsak

2 sap limon otu, yerine: 2 limon kabugu

1 bardak cig yer fistigi

4 yemek kasigi yag

17 bardak hindistan cevizi siti

1%, yemek kasigi demirhindi lapasi, 1 bardak kaynar suda 10 dakika demlenmis
2-3 cay kasigi esmer seker

1 cay kasigi balik sosu

Yeteri kadar tuz

HAZIRLANISI

1. Demirhindi kaynayan suda yumusamaya baslayinca biraz ezin. Bu, eksiligi ve tadi tutan posayi serbest birakacaktir. Sadece siviyi siiziin ve kullanin

2. Yer fistiklanini firnda veya kuru bir kizartma tavasinda orta kahverengi oluncaya kadar kavurun. Dikkatli olun, cabuk yanabilirler. Orta kivama gelinceye kadar havanda ezin.

3. Chillileri (aci biberleri), sogan, sarimsak ve limon otunu (veya yerine malzemeyi) mikserde dodrayin. Bicaklarin kolayca donmesi icin biraz yag ekleyin.

4. Bir tencerede, sivilastinlmis malzemelere kalan yadi ekleyin. Yag karisimdan ayrilincaya ve koku keskinlesinceye kadar kizartin.

5. Demirhindi suyu, hindistan cevizi sitl, seker ve tuzu eklemeden énce isiy1 biraz azaltin. 1 dakika daha pisirin.

6. Ezilmis yer fistiklarini ekleyip karistirin ve bir dakika pisirin. EGer sos cok yodun olursa, biraz sicak su ile inceltebilirsiniz. Tuzunu ve tatli- eksi oranini kontrol edin; gerekirse biraz
daha seker veya demirhindi suyu ekleyin. Ocadi kapatin ve oda sicakligina gelince servis edin.

- Limon otu yerine limon kabugu kullaniyorsaniz, sosu dengelemek icin daha fazla seker eklemeniz gerekebilir.
- Cig yer fistigi yerine yanm kavanoz yer fistigi ezmesi kullanabilirsiniz; bu durumda tarifteki sekeri cikarin.



SALAN

MALZEMELER

2 yemek kasigi tuzsuz yer fistigi

2 yemek kasigi susam tohumu

1 orta boy sogan, dogranmis

2 yemek kasigi kurutulmus hindistan cevizi veya taze
cekilmis hindistan cevizi

5 dis sanmsak

1cm zencefil parcasi

1 cay kasigi kimyon tozu
1 cay kasigi kisnis tozu

HAZIRLANISI

1. Demirhindiyi 10 dakika suda yumusatin. Suyla karnismasi icin posayi ezin; sadece
suyu kullanin.

2. Zencefil ve sarimsagi macun haline getirene kadar ezin.

3. Kuru bir tavada yer fistiklarini renk alana kadar kavurun. Susam tohumlarini
ekleyin, 1 dakika kavurduktan sonra hindistan cevizini ekleyin. Yanmamasi icin kisik
ateste tutun. Her sey kavruldugunda dogranmis sogani ekleyin ve suyunu birakmaya
baslayana kadar (yaklasik 1 dakika) pisirin. Tavadan cikarin ve bir karistiricrya
yerlestirin. PUr(zsiz olana kadar iyice kanstirin.

4. Tavaya yag koyun, hardal ve kimyon tohumlarini ekleyin. Kori yapraklar
kullaniyorsaniz, simdi ekleyin. 1 dakika kizartin. Zencefil ve sanmsak macununu
ekleyin. Kokusu cikana kadar kavurun (yaklasik 1 dakika).

SAMBAR

MALZEMELER

1 bardak kirmizi mercimek, iyice yikanmis
1 biyik sogan, 8-10 parcaya bolinmis

4 dis sarimsak, dilimlenmis

1 havug, 1cm kipler halinde dogranmig

1 biiyilk domates, 8-10 parcaya bélinmis
1 yesil chili (aci biber), dogranmis

6 bardak su

HAZIRLANISI

1. Sonradan eklenecek malzemeler disinda her seyi didiikli tencereye koyun.
2. 0cadi acin ve 1. didigu bekleyin. Sonra ocagi kapatin.

3. Temperleme hazirhdini yapin.

4. Temperlemeyi, sebzeler ve seker ile birlikte didiikli tencereye ekleyin.

MALZEMELER (temperleme icin)
2 yemek kasigi yag

1 orta boy sogan, ince dogranmis

2 kurutulmus kirmizi chilli (aci biber)

1 taze kori yapragi (istege bagl)

1 cay kasigi kimyon tohumu
1 cay kasigi hardal tohumu
A cay kasigi cemen otu tozu
1 cay kasidi chilli tozu (acr)

HAZIRLANISI (temperleme icin)

1. Kacik bir tavada yadi orta sicakliga kadar isitin. Kimyon ve hardal tohumlarini
ekleyin. Patlamaya baslayana kadar kizartin. Cadirusagi otu ekleyin (kullaniliyorsa).
Kori yapraklarini (kullaniliyorsa) ekleyin ve hemen sogani da ekleyip karistirin. Soganlar
renk degistirmeye baslayana kadar kavurun.

2. Malzemelerin geri kalanini ekleyin ve 1 dakika boyunca kokusu cikana kadar strekli
karistirarak pisirin.

3. Mercimek ve sebze kansimini ekleyin. Tavaya 'z su bardadi su ilave ederek deglaze
edin.

A cay kasigi kimyon tohumu

1A cay kasigi hardal tohumu

Bir tutam kori yapradi (istege bagh)
Y4 cay kasigi zerdecal tozu

2 bardak su

2 cay kasigi demirhindi lapasi, 2 bardak sicak suda
yumusatilmis, veya yerine: 1 yemek kasigi limon suyu
veya yoqurt

3% yemek kasigi esmer seker

4 yemek kasig yag

1A cay kasigi chilli (aci biber) tozu

5. Kuru tozlan ekleyin: aci biber, kimyon, kisnis ve zerdecal. Bir dakika kizartin.

6. Yer fistigi ezmesini ekleyin. Her seyi icine kattiktan sonra 2 su bardagi su ilave edin.
Kaynayinca ocadin altini kisin ve tadina gére demirhindi suyu, seker ve yeteri kadar
tuz ekleyin. 15 dakika kapagi kapal olarak kaynatin. Tuzunu kontrol edin. Sos cok
koyu ise, biraz kaynar su ekleyin- ince bir sos kivaminda olmalidir.

SONRADAN EKLEMEK iCiN:

50 gram karnabahar, cicekleri kiicik parcalara ayrimis

50 gram taze fasulye, dilimlenmis

50 gram kabak, kicik kipler halinde dogranmis

4 cay kasigi seker

Yeteri kadar tuz

2 cay kasigi demirhindi posasi, ¥ bardak kaynar suda 20 dakika bekletilmis

5. Demirhindi suyunu ekleyin (demirhindinden mimkin oldugunca fazla posasini
parmaklannizla siyirarak suya alin. Stizerek sadece suyunu ve posasini kullanin).
6. Gerekirse bir bardak daha su ekleyin. Her seyi tekrar kaynatin ve ilk didigi
bekleyin. Sonra ocadi kapatin.

1 cay kasigi toz paprika (tatlr)

1 yemek kasigi kisnis tozu

4 cay kasigi zerdecal tozu

Ya cay kasigi kimyon tozu

Bir tutam cadirusagi otu (istege bagli)

4. Sebzeleri, demirhindi suyunu, sekeri ve tuzu da ekleyerek iyice kanstinin. ilk didiik
calana kadar pisirin.

- Bu yemek didikli tencere olmadan da hazirlanabilir. Pisirme sireleri degisecek
ve mercimeklerin tavanin dibine yapismasini énlemek icin ara sira karistirilmasi
gerekecektir. Sivi iceriginin de buna gore ayarlanmasi gerekecektir. Yemek koyu bir
corba kivaminda olmalidir.

ST
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BALIK KOFTESI (laksa icin)

MALZEMELER HAZIRLANISI

200 gram beyaz balik 1. Balik etinin kilciksiz ve soguk oldugundan emin olun. Tim malzemeleri bir mutfak robotuna koyun ve macun pirizsiz olana kadar
1 cay kasigi misir unu calistinn. Balik etinin isinmamasi icin cok fazla kanstirmayin.

% cay kasigi tuz 2. Kangimi 1slak ellerle bilye biyukliginde toplar haline getirin. Hemen kullanmayacaksaniz, 2 su bardagina 1 tath kasigi tuz
Bir tutam beyaz biber eklediginiz soguk suya nazikce koyarak buzdolabina koyabilirsiniz.

1 kiicik yumurta beyazi 3. Kullamma hazir olduklarinda, kofteleri 2 bardak kaynar su icine 5-7 dakika su yuzeyine cikana kadar birakin (pisirildiklerinin
4 yemek kasigi buzlu su gostergesidir). Ayni suyu 50 gr haric diger kabuklu karidesleri pembelesene kadar pisirmek icin kullanin. Pembelestiklerinde, kaldinn.

4. Laksa sosuna eklemek icin bu balik/karides suyunu kullanin; ama énce yiksek ateste yariya disene kadar kaynatin.

BALIKLI KARIDESLI KEK (laksa icin)

MALZEMELER

250 gram kemikli balik

50 gram kabuklu karides

s bardak un ve misir unu, karistirilmis

2 yesil sogan, ince dogranmis

1 kirmizi chilli (ac1 biber), cekirdekleri cikarilmis, ince dogranmis
1 cay kasigi zencefil, rendelenmis ve kizartmak icin yag

LAKSA CHILLI SAMBAL

MALZEMELER

10 kurutulmus chilli, sicak suda 10 dakika bekletilmis
4 bayiak kirmizi chilli

3 dis sarimsak

1 kiictk kirmizi sogan, dogranmis

A cay kasigi seker, 12 cay kasigi tuz

2 yemek kasigi yag + 2 yemek kasigi yad

KIZARMIS TAVUK

MALZEMELER

8 parca tavuk, kemikleri ve derisiyle birlikte
1 cay kasidi rezene tohumu veya tozu

1 cay kasigi kisnis tohumu veya tozu

1 cay kasigi kimyon tohumu veya tozu

1 cay kasidi zerdecal tozu

1 orta boy kirmizi sogan

4 dis sarimsak

HAZIRLANISI
1. Tim baharatlar, aromasi cikana kadar 1-2 dakika bir tavada kavurun.
2. Diger malzemelerin icine katip macun kivamina gelinceye kadar 6gitan.

HAZIRLANISI

1. Tim malzemeleri sivilastirin. Kick bir tavaya balik keklerini kizartmak icin yeterince yag koyun.
2. Ufak yassi parcalar haline getirip pisene kadar kizgin yadda kizartabilirsiniz. Veya yuvarlama
yontemini kullanin: diz bir metal yazeyi (et satiri, kek dizlestirici/spatula) yaglayin ve balik karisimi
tabakasini yerlestirip ucundan kivirarak yuvarlayin. Yavasca kizgin yada birakin ve kizarana kadar
cevirerek birkac dakika kizartin.

3. Yagdan cikarin ve fazla yagin gitmesi icin mutfak kagidina alin.

4. 0da sicakhgindayken capraz dilimler halinde kesin.

HAZIRLANISI

1. Her seyi bir karistiriciya koyun, 2 yemek kasigr yag haric. Macun piriizsiz olana kadar kanstirin.

2. Kalan 2 yemek kasigi yagi kiciik bir tavaya koyun ve sambal sosunu yag macundan ayrilana kadar
kizartin (sivinin buharlastiginin bir gostergesi). Yaklasik 5 dakika sirer; bu asamaya gelindiginde 1
dakika daha kizartin.

4cm havlican parcasi, yoksa listeden cikarabilirsiniz
4cm zencefil parcasi

1 limon otu sapi, veya yerine limon kabugu

2 cay kasigi tuz

1 cay kasigi zerdecal tozu

1 yumurta

1 bardak misir unu

Kizartmak icin yag

3. Bir yumurta ekleyerek tavugu marine olmasi icin karisima koyun ve buzdolabinda bir gece veya en az 1 saat bekletin.

4. icinde sivi yag bulunan derin bir tavayi isitin.

5. Tavuk parcalarini misir unu ile iyice kaplayin. Tavugu kizgin yaga yavasca yatirin ve gerektiginde cevirerek yaklasik 20 dakika orta ateste kizartin. Tavayi cokca doldurmayin
clinkd tavuk kizarmak yerine haslanir. Tavuk, 75C ic sicakliga ulastiinda pismis olacaktir. Mutfak havlusu izerine alarak fazla yagin gitmesini saglayin.



SIDE DISHES & SAUCES
C_~=—o|CcD
SWEET CHILLI DIPPING SAUCE

INGREDIENTS

3cm ginger, cut into pieces

3 garlic cloves, sliced

4 long large red chillies, sliced
125 grams vinegar

200 grams water

200 grams sugar

METHOD
Liquidize the ginger, garlic, and chilli with the water. Add to a pan with the vinegar and sugar. Boil until thickened (about half an hour). It will thicken further when cool. Store in
a jar. Keeps in the fridge for a month.

PEANUT SAUCE

INGREDIENTS

8 dried chillies, seeped in boiling water for 10 minutes
2 medium-sized red onions

5 cloves garlic

2 stalks lemongrass, substitute: rind of 2 lemons

1 cup raw peanuts

4 tablespoons oil

1% cups coconut milk

1Y tablespoons tamarind pulp, seeped in 1 cup boiling water for 10 minutes
2-3 teaspoons brown sugar

1 tablespoon fish sauce

Salt to taste

METHOD

. Mash the tamarind a little when it starts to soften in the boiling water. This will release the pulp, which holds the sourness and flavour. Strain and use the liquid only.

. Roast the peanuts in the oven, or in a dry frying pan, until they take on a medium brown colour. Watch carefully, as they burn quickly. Pound to a chunky consistency.

. Liquidise the chillies, onion, garlic, lemongrass (or substitute). Add a little oil to help turn the blades.

. In a saucepan, add the remaining oil to the liquidised ingredients. Fry this until the oil separates from the paste and the smell is strong.

. Reduce the heat a little before adding in the tamarind water, coconut milk, sugar and salt. Cook for another minute.

. Add the ground peanuts and stir, cooking for a minute. If the sauce gets too thick, you can thin it with a little hot water. Check the seasoning and the sour to sweet ratio; add
more sugar or tamarind if necessary. Turn off the heat and serve at room temperature.

AAUT DS WN =

- If using lemon rind in place of lemongrass, you might need to add more sugar to balance the sauce.
- You can substitute with half a jar of chunky peanut butter instead of using ground peanuts; omit the sugar in the recipe in that case.
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SALAN

INGREDIENTS

2 tablespoons saltless peanuts

2 tablespoons sesame seeds

1 medium-sized onion, chopped

2 tablespoons desiccated coconut or freshly ground coconut
5 cloves garlic

1cm piece of ginger

A teaspoon cumin seeds

1A teaspoon chilli powder
2 cups water

METHOD

1. Soak the tamarind for 10 minutes. Then break up the pulp to mix in with the water;
use the water only.

2. Pound the ginger and garlic together to form a paste.

3. In a dry frying pan, cook the peanuts until they begin to colour. Add in the sesame
seeds and cook for 1 minute before adding the coconut. Keep to a gentle heat, so as
not to burn. When everything is beginning to toast, add in the chopped onion and
cook until it starts to sweat (about 1 minute). Remove and place in a blender. Blend
until fine.

SAMBAR

INGREDIENTS

1 cup red lentils, rinsed well

1 large onion, sliced into 8/10 pieces
4 cloves garlic, sliced

1 carrot, cubed into 1cm pieces

1 large tomato, sliced into 8,/10 pieces
1 green chili, chopped

6 cups water

METHOD

1. Place everything in a pressure cooker except the ingredients to add later.

2. Turn on the heat and wait for the 1st whistle. Turn off.

3. Prepare the tempering.

4. Add the tempering to the pressure cooker with the vegetables and the sugar.

INGREDIENTS (for the tempering)
2 tablespoons oil

1 medium onion, chopped finely

2 red dried chillies

1 spring curry leaves (optional)

1 teaspoon cumin seeds

METHOD (for the tempering)

1. In a small frying pan heat up the oil to medium heat. Add in the cumin and mus-
tard seeds. Fry until they start to pop. Add asafoetida (if using). Add the curry leaves
(if using) and immediately add in the onion and stir. Fry until the onions begin to
colour.

2. Add the rest of the ingredients and cook for 1 minute until fragrant, stirring constantly.

A teaspoon mustard seeds
Pinch of curry leaves (optional)
Y4 teaspoon turmeric powder

1 teaspoon cumin powder

1 teaspoon coriander powder

1 teaspoon mustard seeds

A teaspoon fenugreek powder

1 teaspoons chilli powder (hot)

1 teaspoon paprika powder (sweet)
1 tablespoon coriander powder

2 teaspoons tamarind pulp softened in % cup boiling
water, substitute: 1 tablespoon lemon juice or yoghurt
% tablespoon brown sugar

4 tablespoons oil

4. Add oil to the frying pan and then add in the mustard and cumin seeds. If using
curry leaves, add now. Fry for 1 minute. Add the ginger & garlic paste. Fry until fragrant
(about 1 minute).

5. Add in the dry powders: chilli, cumin, coriander and turmeric. Fry for a minute.

6. Add in the peanut paste. Incorporate everything. Add in 2 cups of water. When it
comes to a boil turn the heat to low and add in the tamarind water, sugar and salt to
taste. Simmer covered for 15 minutes. Check the seasoning. If the gravy is too thick,
add a little boiling water - it should have the consistency of a thin gravy.

ADD LATER:

50 grams cauliflower, florets broken into small pieces

50 grams green beans, chopped into slices

50 grams courgette, cubed into small pieces

2 teaspoon sugar

Salt to taste

2 teaspoons tamarind pulp, soaked in ¥ cup boiling water for 20 minutes

5. Add the tamarind water (with your fingers extract as much pulp as possible from
the tamarind into the water. Strain and use only the water and pulp).

6. Add a cup more of water, if necessary. Bring everything to boil again and wait for
the first whistle. Turn off.

1, teaspoon turmeric powder
Vs teaspoon cumin powder
Pinch of asafoetida (optional)

3. Add to the lentil and vegetable mix. Deglaze the frying pan with 2 cup of water.
4. Add the vegetables, tamarind water, sugar and salt. Mix well. Pressure cook until
the first whistle.

- This dish can be prepared without a pressure cooking. The cooking times will change,
and the lentils will need occasional stirring to prevent sticking to the bottom of the pan.
Adjust the liquid content accordingly. The dish should have the consistency of a thick soup.




FISH BALLS (for the laksa)

INGREDIENTS

200 grams white fish

1 teaspoon cornflour

A teaspoon salt

Pinch of white pepper
1 small egg white

4 tablespoons icy water

METHOD

1. Ensure the fish flesh is boneless and cold. Place all ingredients in a food processor and process until the paste is smooth. Try
not to overprocess, so the fish flesh doesn’t heat up.

2. With wet hands, shape the paste into marble-sized balls. If not using immediately, refrigerate by placing them gently in cold
water with the ratio of 2 cups to 1 teaspoon salt.

3. When ready to use, drop them into 2 cups of boiling water for 5-7 minutes until they float (an indication they are cooked
through). Use the same water to cook all but 50q of the shelled prawns, until they turn pink. The minute they do, remove them.

4. Use this fish/prawn stock to add to the laksa gravy; but first reduce on a high flame by half.

FISH AND PRAWN CAKES (for the laksa)

INGREDIENTS

250 grams boned fish

50 grams shelled prawns

Ya cup mix of flour and cornflour, mixed
2 spring onions, finely chopped

1 red chilli, deseeded, finely chopped

1 teaspoon ginger, grated

0il for deep-frying

LAKSA CHILLI SAMBAL

INGREDIENTS

10 dried chillies, soaked in hot water for 10 minutes
4 large red chillies

3 cloves garlic

1 small red onion, chopped

A teaspoon sugar, %2 teaspoon salt

2 tablespoons oil + 2 tablespoons oil

FRIED CHICKEN

INGREDIENTS

8 chicken pieces with bone and skin

1 teaspoon fennel seeds or powder

1 teaspoon coriander seeds or powder

1 teaspoon cumin seeds or powder

1 teaspoon turmeric powder

1 medium-sized red onion

4 cloves garlic

4cm piece galangal, omit if not available

METHOD

METHOD

1. Liquidise all the ingredients. In a small pan, add enough oil to deep fry the fish cakes.

2. You can make small flat patties and place in the hot oil until cooked. Or use the rolling method: oil a flat
metal surface (Chinese cleaver, cake smoother/scraper) and place a layer of the fish mixture to cover. Then,
with the back of your oiled knife and starting closest to your hand, roll the fish mixture to the other edge.
Gently drop into the hot oil to fry for a few minutes, turning until cooked.

3. Remove and drain on kitchen paper.

4. When at room temperature, cut into diagonal slices.

METHOD

1. Place everything in a blender, except 2 tablespoons of oil. Blend until the paste is smooth.

2. Place 2 tablespoons of oil in a small pan and fry the chilli sambal until the oil leaves the paste (an indication
of evaporation of liquid). This takes about 5 minutes; when that stage is reached, fry 1 minute longer.

4cm piece of ginger

1 lemongrass, substitute with lemon rind
2 teaspoons salt

1 teaspoon turmeric powder

1eqg

1 cup cornflour

0il for frying

1. Roast the whole spices in a dry frying pan for 1 to 2 minutes until the aroma is released.

2. Add to the rest of the ingredients; grind to a paste.

3. Add in an egg and mix in the chicken to marinade in the fridge. Leave overnight, or for a minimum time of 1 hour.

4. Bring a deep pan with oil up to heat.
5. Add the cornflour to the chicken pieces and coat well.

6. Gently add the chicken to the hot oil and cook on a medium heat for about 20 minutes,turning when necessary. Don’t crowd the pan, as the chicken will stew rather than fry.
The chicken is cooked when it reaches an internal temperature of 75C. Drain on kitchen paper.
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ONEMLI MALZEMELER
c_> “f C~"

CADIRUSAGI OTU

SOYA PEYNIRI (tofu)

FASULYE FiLizi

CAM ERISTE

KARIDES EZMESI

ACl BIBER

KiSNIS

HINDISTAN CEVizi SUTU

KORI YAPRAKLARI

KORI TOZU

KURUTULMUS KARIDES

CEMEN OTU TOHUMU

HAVLICAN

ZENCEFIL

Sarnimsak ve pirasanin lezzet profilleri Hint mutfagina derinlik katiyor. Ozellikle bakliyati yemeklerde
kullanilirsa sindirime yardimai olur. Tariflerde atlayabilir veya sogan/sarnimsak tozu ile dedistirebilirsiniz.

Buzdolabinda birkac giin acik kalacaksa wzerini gececek kadar su ilave edin ve suyunu ginlik olarak dedgistirin.

Taze veya konserve. Taze olarak uzun bir raf 6mrine sahip degildir. Konserve fasulye filizleri, dokularini
iyilestirmek icin sizilmeli, yikanmal ve buzlu suda 30 dakika bekletilmelidir.

Mas fasulyesi nisastasindan yapilmis ince seffaf eristeler. Yerine pirinc eristesi kullanilabilir.

Kurutulmus karides ezmesi, yemeklere derinlik katmak icin umami (et veya protein) aromasi verir.
Kullanima hazirlamak icin dilimlenmeli, aliminyum folyo wzerine yerlestirilmeli ve kavrulmali veya
rengi koyulasincaya finnlanmalidir. Bazilar icin kokusu, cirims etten farksizdir. Yerine: balik sosu,
miso ezmesi veya anciez ezmesi kullanilabilir.

Hem taze hem de kurutulmus kus gozi biberleri cogunlukla Singapur’da kullanilir; aci seviyesi Tirkiye'de
bulunan biyik kirmizi Arnavut biberlerinin 5.000-30.000 aci degerine karsilik 175.000 SHU dur (Scoville aci
birimi). Genellikle bunlari ve Halep biberi - (10.000 SHU) olarak bilinen Tiirk kuru biberlerini kullanmanizi
tavsiye ederim.

Koku alma genleri gelismis veya farkl olan bazi insanlara gore, sifali bitkilerin krali olan bu bitkinin
sabunlu bir tadi vardir. Bir kez pisirildiginde veya bir yemege katildiginda icinde bulunan aldehitler bilesimi
dedgistirerek yemegi daha lezzetli hale getirir.

Konserve hindistan cevizi siti genellikle guar zamki veya buna benzer bir katilastirici icerir. Bu, yuksek isida
pisirirken yagin aynsmasini dengeler. Doku degisir ve hindistancevizi sitini emilgator ile birlikte
kullanmanizi 6nermiyorum. Kutulardaki etiketleri kontrol edin. 1 su bardadi kurutulmus hindistan cevizini

2 su bardadi kaynar suda 20 dakika bekletip siziip sikarak suyunu muhafaza ederek kendi hindistan cevizi
sGtiindzid yapabilirsiniz. Daha ince bir hindistan cevizi kremasi icin islemi tekrarlayabilirsiniz.

Kurutulmus veya taze. Yerine kullanilabilecek malzeme yok.

Mimkinse, kendiniz yapin. Tim malzemeler toz haline getirilmeden 6nce hafifce kavrulur. Magazadan
satin alinan kori tozu, genellikle hacim artirici olarak un icerebilir.

Kullanmadan once rehidrate etmek (yeniden suyunu kazandirmak) icin sicak suda 10 dakika bekletin.
Yerine hazir ciroz gibi kurutulmus balk da kullanilabilir.

Guclu bir akcaagac aromasina sahip olup tatli ve cevizimsidir (akcaagac surubu icin yapay bir tatlandirici olarak
kullanilir).

Mavi zencefil olarak bilinir ve zencefile benzer. Yerine zencefil ve bir cay kasigi limon suyu kullanilabilir.

Tam tarifler icin taze zencefil kulanin.



GARAM MASALA

IKAN BILIS (anciez)
LIMON OTU
PALMIYE SEKERI/HURMA SEKERI

PANDAN YAPRAGI

YER FISTIGI

PIRINC

SUSAM OTU YAGI

SOYA SOSU

DEMIRHINDI OTU

ZERDECAL

ic 1sitan baharatlarin bir karisimidir, daha giicli daha keskin tatlar icin genellikle pisirme stresinin sonuna
dogru eklenir. Kori tozu ile ayni sekilde yapilabilir.

Kurutulmus minik baliklar, batin olarak kizartilir. Yerine ince dilimlenmis kuru hazir ciroz kullanilabilir.
Tam tadi ctkarmak icin beyaz olan bas kismini ezin. Yerine limon kabugu kullanilabilir.
Yerine esmer seker veya beyaz seker-pekmez kansimi kullanilabilir.

Tatli veya baharatl yemeklerde Asya vanilya aromasi olarak kullanilir. Canli yesil renginden dolayi suyu
genellikle cikarilir. Yemek icin renk gerekiyorsa, yerine vanilya 6zi ve yesil gida boyasi kullanilabilir.

Cig yer fistiklaninin kuru bir tavada veya firinda 5 dakika kavrulmasi gerekir. Kavrulduktan sonra kabuklarini
akarin. Bir paket hazir tuzlu kavrulmus yer fistigi kullaniyorsaniz, tuzu gidinceye kadar yikayin, kurutun ve 2
dakika kavurun.

Hint yemekleri icin uzun taneli basmati pirinci, 6zellikle nisasta icerigi disik olan olgun basmati tercih
edilir. Ayrica tavuklu pilavda tanelerin ayr olmasi ézelligi vardir. Yasemin veya diger uzun taneli piring,
nasi lemak gibi yemeklerde daha iyidir. Pirinci her zaman berrak olana kadar suyla yikayin. Basmati ve
yasemin pirinci icin 1 su bardadi pirince 1% su bardadi su 6lcisi yeterlidir. Tirk baldo icin- 1 su bardagu ila
2 su bardadi su gerekir. Baldo pirinci daha uzun pisirme siresi gerektirir.

Cok az bir miktar sadece pisirme siresinin sonunda veya dip sosunda kullanilir. Kizartma icin kullaniimaz.

Acik renk soya sosu, koyu renkli ve kati kivamli olan soya sosundan daha tuzludur. Koyu soya sosu yerine,
tuzu azaltilmis soya sosu ve az miktarda pekmez veya esmer seker kullanabilirsiniz. Endonezya ketcabi
manis Singapur’da yayqin olarak kullanilir, koyu kivamli ve tatlidir. Koyu soya sosu yerine biraz su ile
seyreltilerek ve tarifin seker icerigi azaltilarak da kullanilabilir. Ketcap manisinin yerine pekmez (2 cay
kasigiila 1 cay kasig) ile soya sosu kullanabilirsiniz. Daha hafif bir soya sosu isterseniz Tamari soya sosu
glitensizdir ve daha hassas bir tada sahiptir.

Kurutulmus demirhindi posasi, et, tohum ve liflerin bir karisimidir. Yumusayana kadar sicak suda bekletin,
ardindan posayr mimkian oldugunca fazla suya gecmesi icin ezin. Yerine limon veya misket limonu suyu
kullanabilirsiniz.

Taze veya toz halinde kullanilir.
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KEY INGREDIENTS
C/DTC\D

ASAFOETIDA (hing)

BEAN CURD (tofu)

BEAN SPROUTS (mung beans)

BEAN STARCH NOODLES
(cellophane noodles)

BELACHAN
(shrimp paste, trasi)

CHILLIES

CORIANDER

COCONUT MILK

CURRY LEAVES

CURRY POWDER

DRIED SHRIMP
FENUGREEK SEEDS
GALANGAL (lengkuas, laos)

GINGER

The taste profile of garlic and leek adds depth to Indian cuisine. It is used as a digestive aid,
especially when pulses are used in food. Omit or substitute with onion or garlic powder.

If keeping for a few days opened in the fridge, add water to cover and change the water daily.

Fresh or canned. They don’t have a long shelf life fresh. Canned bean sprouts should be drained,
washed and soaked in iced water for 30 minutes to improve their texture.

Fine transparent noodles made of mung bean starch. Substitute with rice vermicelli noodles.

A dried shrimp paste, giving dishes the umami flavour to add depth. To prepare for use, the blocks should
be sliced, placed on aluminum foil and dry fried, or roasted in the oven until they

darken. For some the smell is not dissimilar to rotting flesh. Substitute: fish sauce, miso paste or anchovy
paste.

Bird's eye chillies, fresh and dried are usually used in Singapore; their heat levels are 175,000 SHU
(Scoville heat unit) as opposed to 5,000 - 30,000 from the large red Cayenne peppers available in
Turkey. I recommend using these & Turkish dried peppers, which are usually the Aleppo pepper -
10,000 SHU.

For some people a variation of their olfactory-receptor genes means that this king of herbs tastes
soapy. Once cooked or incorporated into a meal the aldehydes change composition making it more
palatable.

Canned coconut milk often contains quar gum or a similar thickener. This stabilizes the fat from
splitting when cooking at high heat. The texture changes and | don’t recommend using coconut milk
with an emulsifier. Check the labelling on cans. You can make your own coconut milk by using 1 cup
desiccated coconut soaked in 2 cups boiling water for 20 minutes, sieved and squeezed, keeping the
liquid. Repeat for a thinner coconut cream.

Dried or fresh. No substitute.

If possible make your own. Whole ingredients are gently roasted before being ground to powder. Store
bought curry powder can often contain flour as a bulk agent.

Soak for 10 minutes in hot water to rehydrate before using. Substitute with dried fish, such as hazir ciroz
Sweet and nutty with a strong flavour of maple (used as an artificial flavouring for maple syrup).
Known as blue ginger and similar to ginger. Substitute with ginger and a teaspoon of lemon juice.

Use young fresh ginger for all recipes.




GARAM MASALA

IKAN BILIS
LEMONGRASS
PALM SUGAR (jaggery)

PANDAN LEAF

PEANUTS

RICE

SESAME SEED OIL

SOY SAUCE

TAMARIND

TURMERIC

A mix of warming spices, stronger more pungent flavours often added towards the end of the cooking
time. Can be made the same way as curry powder.

Tiny dried fish, fried whole. Substitute with thinly sliced dried hazir ciroz.
Bruise the white bulb to extract all the flavour. Substitute with lemon peel.
Substitute with brown sugar or a mixture of white sugar and pekmez.

Used as an Asian vanilla flavouring for sweet or savoury dishes. The juice is often extracted for it’s vibrant
green colour. Substitute with vanilla essence and green food colouring, if colour is required for the dish.

Raw peanuts need to be roasted for 5 minutes, either in a dry pan or in the oven. Remove the skins once
roasted. If using a packet of ready salted roasted peanuts, wash the salt off, dry and roast for 2 minutes.

For Indian dishes long grain basmati rice is preferable, especially aged basmati where the starch content
is low. Also for Chicken rice when you want the grains to be separate. Jasmine or other long grain rice
works for dishes such as nasi lemak. Always wash the rice with water until it runs clear. The measurement
of 1 cup of rice to 1% cups of water for basmati and jasmine works. For Turkish baldo - 1 cup to 2 cups of
water- baldo rice requires a longer cooking time.

A small amount is only ever used and at the end of the cooking time, or in a dipping sauce. Not to be used
for frying.

Light soy sauce is saltier than dark soy sauce, which is thicker. The substitute for dark soy sauce use
reduced salt soy sauce and a small amount of pekmez or brown sugar. Indonesian ketchup manis (used
ex-tensively in Singapore is thick and sweet. It can be used as a substitute for dark soy sauce too by
diluting it with a little water and reducing the sugar content of the recipe. To substitute ketchup manis use
soy sauce with pekmez (2 teaspoons to 1 teaspoon). For light soy sauce Tamari soy sauce is gluten-free
and has a more delicate flavour.

Dried tamarind pulp is a mixture of flesh, seeds and fibers. Seep in hot water until softened, then mash a
little to release as much of the pulp into the liquid as possible. Substitute: lime or lemon juice

Fresh or powdered
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KAY REDRUP HAKKINDA

Borgher asilli Anglo-Hintli bir baba ve Hollandali bir annenin ¢ocugu olarak
Singapur’da dogdum ve cocuklugum, ingiliz kiiltiirii ile Asyali yasam tarzinin
hakim oldugu iki diinya arasinda gecti. 1970’lerde babam ve ben Birlesik
Krallik’a tasindigimizda, karsilastiklarimizin evimizde alisik oldugumuz
yemeklerle baglantisi yok denecek kadar azdi. Hep merak ederdim: “Mevcut
olmayan bir seyi nasil tedarik edebilirim ve bunu beni mutlu eden bir seye
nasil doniistlrebilirim?” Bunu sadece simya yapabilir. Ve bdylece, babamla
birlikte, Dogu yavas yavas Batr’ya gelene kadar, anavatanimizin yemeklerini
yeniden yaratan gé¢men simyacilar olduk.

1990°da Birlesik Krallik’taki yasamimdan Singapur’da icinde biiyldigim
hayata daha yakin bir yere ge¢is yapma arzusu beni eklektik bir sehir olan
istanbul’a ¢ekti. Burada, dogu ve batiyi uzlastirmaya olan 6zlemim sonunda
tatmin oldu. Tipki annem gibi benim de kaderim dogdugum topraklarin
disinda, kiiltiriimden uzakta evlenmek ve yasamakti.

Bir kez daha ¢ocuklugumun yiyeceklerinin ne uretildigi ne de ithal edildigi bir
Ulkedeydim; buna bir de yakin zamanda bulunmus oldugum yerin yemeklerine
duydugum 6zlem eklendi. Boylece simya pelerinimi giydim, elimdeki
malzemelerden macunlar ve tatlar yaratmayi ve olmayan malzemelerin yerine
neler kullanilabilecegimi 6grendim. Gittigim veya yasadigim tiim yerlere
ait yiyecekleri yeniden yaratarak, ge¢cmisteki bir evi, bir tatili veya disarida
yedigim bir yemegin anilarini hatirlayabiliyorum.

Sadece damak tadimi gelistirmek bana yeterli gelmedi. Ayrica cocuklarimin da
damak zevklerini kiiresellestirmek istedim, 6zellikle de genetikleri birbirinden
tamamen farkh U¢ etnik kdékenin birlesimi olduklari ve onlarin hepsine ait
olduklarini hissettigim icin. Yemek bunu yapabilir - sizi evinize gétiirebilir.

Yavas yavas, 6zlemini duydugum malzemeler buradaki marketlerde satilmaya
basliyor. Belki bir giin simyaya ihtiyacim bile kalmaz -tabii, kendimi yine
bambaska, uzak bir lilkede bulmazsam.

ABOUT KAY REDRUP

| was born in Singapore to an Anglo-Indian father of Burgher descent, and
a Dutch mother. My childhood there was spent between two worlds - an
English cultural upbringing with an Asian lifestyle. When my father and |
came to live in the UK in the 1970’s there were few, if any, culinary links to
our home. | wondered: “how can | source what is not available, and make
what is into that, which makes me happy?” Only alchemy can do that and
so, together with my father, we became expat alchemists, recreating dishes
from home, until slowly the East came to the West.

In 1990, the desire to change my life, from one in the UK to somewhere
closer to the one | grew up with in Singapore, pulled me to the eclectic city
of Istanbul. Here, at last, the longing to reconcile my mix of east and west
was satisfied. Like my mother before me, | was destined to marry and live
distanced from my culture and outside the land of my birth.

Once again | was in a country that neither produced nor imported the foods
of my childhood; added to that was my yearning for dishes of the place | just
been in. Thus, | donned my cloak of alchemy, learned to produce pastes and
flavours from source and make substitutes work. By recreating foods from
all the places | have been or lived, | can reminisce of a past home, a holiday
or a meal out.

It was not enough to excite my palate. | also wanted to globalise my children’s
taste buds, especially since their genetics are a combination of three vastly
separated places, and | felt they belonged in all. Food can do that - it can
take you home.

Very, very gradually, ingredients | long for are appearing in the shops here.
One day, perhaps, | will no longer need alchemy - unless | find myself in
another far removed country.




