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An Introduction


How I Learned to Cook

“Keruk, keruk, keruk…” The sound of stone grinding against stone is both familiar and comforting to me. I spent many afternoons by my mum’s side as she ground various spice pastes called bumbu bumbu—the foundation of many Indonesian dishes—with her trusty mortar and pestle.

When I was growing up in Singapore, our house had two kitchens. The indoor kitchen, with its gleaming countertops and sparkling clean electric stove, was obviously just for show. However, you wouldn’t fail to notice the well-worn tile by the back door. This was where the magic happened.

On most days, my mum, Julia, could be found squatting on a wooden stool, pumping her arm up and down as she turned a mélange of herbs and spices into bumbu bumbu. Some days, the roughly hewn basalt mortar would hold fresh turmeric or candlenuts and on other days, coriander seeds and chilies. But shallots and garlic were always a must. Often, you’d find me next to her, my brow furrowed in concentration, pounding carrot peels or discarded shards of ginger as I played masak masak (cook cook).

The real action took place outside by the grease-splattered stove with roaring burners. Here, Julia would deep-fry Ayam Goreng Manis (Sweet Fried Chicken) and sauté her incredibly pungent Julia’s Sambal Terasi. She would spear chunks of terasi (shrimp paste) with a satay stick and toast it over an open flame flickering from the gas stove. The shrimp paste would then go into a hot wok, and the pungent fumes would swirl and eddy in the air, dispersing everywhere. It was then that I’d made my speedy exit, done with my cooking lesson for the day.


[image: Image]
The extended Tanumihardja family on a beautiful Seattle summer day, June 2017.



This was how I learned to cook, by observing and mimicking Julia in the kitchen. These moments with her were priceless. I observed every sizzle, crackle, and pop. I smelled aromas sharp and mellow. All my senses were engaged and at every step, there was a lesson to be learned.




My Family Story Told Across Three Countries


Indonesia

Julia was born in Bekasi, on the island of Java, and my dad, Rudy, several hours away in Cirebon. Eventually, they met and married in the capital, Jakarta, in 1971. They spent their first year as a newly married couple in Balikpapan, East Kalimantan (Borneo), where Rudy sold heavy equipment (think tractors and cranes). At that time, Balikpapan was very remote. With nothing much to do, Julia dove head-on into the nesting duties of a newlywed wife. She cooked meals not only for my dad but also for his employees, and Julia had to learn fast. And so she did, absorbing skills and information from cookbooks and the local ibu ibu (ladies) who helped her in the kitchen.

Once a week, Julia rushed to the docks. She wanted to be among the first to greet the boat that arrived in the early morning from nearby Surabaya with meat, chicken, and fresh vegetables. In the evening, fishermen knocked on my parents’ door to offer their daily catch. “Beli dong, bu” (Please buy my fish, ma’am), they’d plead. This was probably when and where Julia developed her sharp bargaining skills.

In 1972, Rudy was transferred to Jakarta—where my brother, Marcellino (Mars), was born. That same year, the family of three moved to Singapore. Not long after, Julia was expecting me. Although I was “made in Singapore,” I was born in Jakarta. Maureen (Mo), my younger sister by six years, was born in Singapore.
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Soon after the wedding, Rudy and Julia moved from Jakarta to Balikpapan, Kalimantan (the Indonesian part of Borneo), where they established their first home as a married couple, c. 1973.






Singapore

Even though we didn’t live in our homeland, Julia endeavored to keep us connected to our Indonesian roots. Up until preschool, Mars and I only spoke Indonesian. By the time Maureen was born, we all spoke English at home.

Julia cooked myriad Indonesian and Indonesian-Chinese dishes. We always had krupuk, sambal, and kecap manis at meals. And we celebrated Christmas with Nasi Kuning (Yellow Celebration Rice) and Ayam Goreng Kuning (Tumeric Fried Chicken) on the table right next to the baked ham.

Rudy and Julia were some of the first Indonesian expats in Singapore. They formed KKIS (Keluarga Katolik Indonesia, Singapura, or Catholic Families, Singapore) and were very active in the growing Indonesian community.

Since an Indonesian gathering isn’t complete without food, Julia always obliged with a lavish spread, starting her prep at least a week before the event.

Friends flocked to our house for the huge parties Rudy and Julia hosted. Word spread that Julia was an excellent and generous cook. Our dining table overflowed with food—Gado Gado, Mi Goreng (Fried Noodles), Sate Ayam (Chicken Satay), and more. Since Julia believed that too much food was better than not enough food, our guests would always go home with doggie bags.

To keep up with our Indonesian language skills and stay in touch with family, we flew to Jakarta every year, often making side trips to Bandung, central Java, and Bali.

Life was pretty much the same until Mars left to go to college in Seattle, Washington, and I followed the next year.
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Mars, Mo, and Pat on a trip to Penang, Malaysia, c. 1982.






United States

In his senior year in college, Mars was awarded an immigrant visa through the Diversity Visa Program (also known as the green card lottery). This was the first step in bringing my parents over to the United States. In 2002, Julia and Rudy left their home of thirty years and migrated to Seattle to be close to their children and grandchildren.

The transition was not always smooth, but Julia soon found a niche. Trained to cook in large quantities right from the start, she found her calling in catering for homesick Indonesian students who missed the food of their homeland.

Then, in 2008, Julia and my sister-in-law, Yusi Sasmitra, opened Julia’s Indonesian Kitchen in Seattle’s Roosevelt neighborhood. Hence, Julia introduced Indonesian home cooking to the Seattle community. The restaurant was named one of the Northwest’s best restaurants in its first year, and it was hugely popular. On weekends, lines snaked out the door and along the street.

Even though the restaurant was successful, Julia and Yusi decided to sell it a few years later. Much to the disappointment of many patrons, the restaurant transferred ownership in 2011.






Why I Wrote This Book

Despite its sumptuousness, Indonesian cuisine isn’t as well known as its Southeast Asian counterparts such as Thai or Filipino.

It is essentially a home-cooked cuisine, every household producing a unique version of any one dish. Since recipes were not written down and followed, the oral tradition of passing them down from one generation to the next played an impor-tant role. It was only after the post-independence rise in literacy that the first Indonesian cookbook was published. Mustikarasa (The Crown of Taste), published by the Department of Agriculture in 1967, contains two thousand recipes sent in by women’s organizations from across the country.

Unfortunately, even the younger generation of Indonesians today has trouble recreating family recipes, having left the culinary conjuring to mothers, grandmothers, or the domestic help.

I wanted to remedy this situation.

Julia has a long tradition of cooking for others—her family, her friends, and homesick expats and students. Over the decades, many people have asked for her recipes or, better yet, asked her to cook for them over and over again.
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Julia and daughter-in-law Yusi Sasmitra owned an Indonesian restaurant in Seattle’s Roosevelt neighborhood.



I am truly blessed that Julia has written down her most-cooked recipes for me to have as guidance. This cookbook is an extension of Julia’s lifetime vocation, a way to share our family’s recipes with the world.

Every single recipe in this cookbook has provenance. Most of them are dishes that Julia cooked for us when we were growing up. A few have been incorporated into my culinary repertoire over the years. Since my family is from Java, the recipes are mostly Javanese and Sundanese, sometimes with a Singaporean or American twist!




About Indonesia and Its Cuisine

Indonesia consists of five main islands and some thirty smaller archipelagoes, totaling about 18,110 islands. It is the largest archipelago in the world to form a single state and spans 3.8 million square miles. The country’s strategic location along major sea routes has conditioned its cultural, economic, social, and political patterns over the centuries.

There are 1,340 recognized ethnic groups in Indonesia, the largest being the Javanese who make up about 40 percent of the total population.

Trade and seafaring have always been necessary because of the uneven distribution of natural resources across the islands. The Moluccas Spice Islands (now Maluku) were always a big draw. Even before European explorers set off on voyages of discovery during the sixteenth and seventeenth centuries, merchants and traders from China, India, the Middle East, and neighboring Siam and Malacca flocked to the archipelago. As a result, each region has its own distinct cuisine shaped by multiple influences.

Sumatran cuisine often has Middle Eastern and Indian influences, featuring curried meat and vegetables, while Javanese cuisine is mostly indigenous with a hint of Chinese influence. The cuisines of Eastern Indonesia are similar to that of Polynesia and Melanesia. In addition, the Dutch influence resulted in a fascinating amalgam of foods: casseroles and snacks like roti sosis (sausage rolls) and a robust tradition of baking cakes and cookies.

Indonesian food is often described as savory, hot, and spicy, with the basic tastes of sweet, salty, sour, and bitter present in most dishes. Overall, the cuisine is rich and complex, thanks to the abundance of aromatic herbs and native spices that are blended together.




The Dutch Influence on Indonesian Cuisine

Before becoming the Republic of Indonesia, the Dutch East Indies was a Dutch colony for over three hundred years. The Dutch left many legacies, and my family was a direct beneficiary.

My dad, Rudy, was born in 1939, the year World War II started in Europe. His father, my opa, was a Dutch civil servant, and the family spoke Dutch at home. Rudy went to Dutch schools and considered Dutch his first language. When I talk to him about this period in his life, he feels no animosity for the colonists. Opa had a lengthy tenure as a well-regarded postal official, and his wife and nine children were well taken care of, especially after the atrocities of the Japanese occupation in the Dutch East Indies. (Opa was charged with being a spy and imprisoned for the duration of the Japanese occupation, 1942–1945.)

Not surprisingly, some of the food we eat also has a distinct Dutch influence. This cultural and culinary union is fascinating, but I wouldn’t call it fusion; it’s more of an evolution as techniques, flavors, and ingredients collided and combined over centuries.

Since Indonesia has had so many external influences over its long history, it’s not always possible to trace a dish’s exact provenance. “Indonesia takes all culinary influences for granted and [no origin is mentioned],” says Indonesian culinary expert William Wongso. “[It’s all considered] regional cooking.”

However, I am confident that the Dutch are the reason why Indonesia has such a rich baking heritage. Tarts, kue basah (cakes), and kue kering (cookies) are very much a part of our culinary culture.

You may have heard of rijsttafel? It probably emerged as the European interpretation of the local tradition of indigenous communal eating. While the dishes served were very much Indonesian, rijsttafel was definitely an obnoxious way for the colonists to enjoy an extravagant variety of foods.

Dutch dignitaries served rijsttafel to impress guests with the exoticism and rich culture of their colony. When they threw dinner parties, as many as 150 items were served during a single meal, says Wongso. Most of the dishes were Javanese, but they were served Dutch-style, each on a separate plate, by white-suited, barefoot waiters.

Above all, the rijsttafel “was a statement of Dutch authority, underlined by the adoption of indigenous foods [and] adaptation of selected local dishes,” says Fadly Rahman, author of Rijsttafel: Budaya Kuliner di Indonesia masa Kolonial (Rijsttafel: Culinary Culture in Indonesia During Colonial Times).

When Indonesia declared independence in 1945, rijsttafel, along with many other Dutch colonial customs, were rejected. Since then, they either disappeared or were integrated seamlessly into Indonesian culture.

Today, dishes like Kroket Kentang, Pastel Panggang, and the infamous layered cake, kue lapis legit, are still popular in Indonesia but are not regarded as Dutch, not even as a shared heritage, but as solely Indonesian. In fact, they are considered “memorabilia,” part of Indonesia’s past, explains Wongso. “We never mention these dishes are influenced by the Dutch except when asked.”
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Opa Rudy and Oma Julia have five grandsons (L to R): Iman, Isaac, Nathaniel (in lap), and Gabriel. Xander, the youngest, wasn’t born yet.
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Julia and Pat’s Guide to Cooking Indonesian Food

Indonesian cuisine is a home-cooked cuisine. And the first rule of home cooking is that there aren’t any hard and fast rules to follow. Consider the recipes and tips in this book as guidelines to help you discover your very own culinary journey.

Like many Indonesians, Julia cooks instinctually. Remember, for centuries there were no recipes written down and followed. Before the first Indonesian cookbook was published in the 1960s, recipes were passed down by word of mouth, from one generation to the next. Quantities for spice pastes, sambals, and complete dishes were committed to memory. Ingredients were selected and measured by sight, smell, feel, and especially taste.


Trust Your Palate and Taste as You Go

I have interpreted Julia’s recipes using American measurements as best I could. But I don’t want you to be bound by precision. The recipes are merely guidelines for you to discover how a dish is roughly supposed to taste. Your taste buds have the final say.

When developing the recipes in this book, I have tried to strike a middle ground. However, you should know that Julia, who absolutely has a Javanese sweet tooth, is very liberal with both sugar and kecap manis. If a recipe calls for 3 tablespoons of kecap manis, you may want to add less (or more). Also know that I am a total wuss when it comes to spice. If only two bird’s eye chilies sounds lame to you, add as many as you like! In other words, don’t take the quantities as absolute measures. However, I recommend starting with less. You can always add more, but it is harder to take away.

No two people cook the same dish in exactly the same way, and that includes Julia and me. The only way to make a dish taste good is to taste as you go. If seasonings are lacking, keep adding until you’re happy.




Cook with Your Senses

Use all your senses when you’re cooking. Smell spice pastes and taste coconut milk before you add them to a dish. Familiarize yourself with visual clues—for example, the shimmer of hot oil when it is ready. Learn to listen to the sizzle of garlic or the gurgle of curry to gauge when to move on to the next step. Most importantly, taste dishes to learn what you like and don’t like. Experiment and discover how just a pinch of salt or sugar can take a dish from blah to bellissima!

By paying close attention to what you’re doing and why, you’ll understand how a dish comes together as well as fine-tune your palate.




Substitutions Are Okay

I’m the first to admit that Indonesian recipes often require a lot of ingredients. I’m also the first to say that it’s okay to omit hard-to-find ones (say, salam leaves). In some recipes, it’s fine to substitute with more of another herb. Honestly, any popular herbs—lemongrass, galangal, makrut lime leaves—combined with sweet, salty, bitter, and sour tastes will give your dish a distinct Indonesian flavor. Even if you have to replace galangal with ginger, go ahead!




Time Constraints

There’s no denying that some recipes are time consuming and labor intensive. But these steps and ingredients are necessary to create the complex, layer-upon-layer flavors of our dishes. However, the recipe steps almost always can be divided up over a few days. All it takes is some planning and maybe a few extra hands to help. The resulting dish will be well worth the effort. I’ve offered a few shortcuts to save time and effort but only when it doesn’t sacrifice too much in the result.




Traditional versus Modern Methods

The Indonesian way of prepping and cooking may not always make sense in a Western context. However, these methods have been passed down through the generations, and they are the way they are. Some examples include the multiple-step process Julia takes to cook glutinous rice for Lemper Ayam and, of course, grinding with a mortar and pestle instead of using a food processor.

I know that Julia suns her shallots before deep-frying them because it’s what her mother did. Do I? Nope. So you see, even I take shortcuts. My dishes don’t always turn out exactly like Julia’s do, but in the end, it’s my choice, and yours, too.




Try, Try, and Try Again

I didn’t try cooking Indonesian food on my own until I went away to college. Even though I was able to get some recipes from Julia over the phone, I still had to rely on my taste memory to finetune the dishes I loved as a child. They didn’t always taste the way I remembered, but it was a start. After twenty years and many trials and errors, I can finally say that I can cook my favorite dishes almost as good as Julia can.

Similarly, you might not get some of the recipes right on the first try—or even on the second and third tries. But please don’t give up. Keep trying. Keep tweaking. Practice makes progress, and even if you never get to perfect, that’s okay! You’re learning new ingredients, new flavors, and new techniques.

In the end, as long as you have the essential ingredients in the correct proportions, you can do whatever you want to make the dish taste good for your family and your guests.
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Chapter 1 Savory Nibbles Cemilan


Indonesians love to ngemil, or snack! In fact, we snack all throughout the day and even at mealtimes! Let me explain. There’s a type of snack, or cemilan, called krupuk (page 193) that’s usually eaten with a meal to whet the appetite. Kripik, krupuk’s cousin, are smaller sweet or savory crisps made by thinly slicing tubers, fruit, or vegetables, sun drying them, then deep-frying. Try making Julia’s easy-peasy Kripik Kentang Pedas Manis using store-bought potato chips.

Then we have deep-fried savory snacks usually served for breakfast, second breakfast, elevenses, or afternoon tea! Pangsit Goreng is quick and easy to make, and Kroket Kentang may take longer but is worth the effort. Other items might fall into the roti (bread) category. Roti Bakso, filled with sweet pork and candied winter melon, is one such snack.

In Indonesia, snacks are sold at supermarkets (the snack sections are ginormous!), as well as at traditional markets and from street vendors where they are called jajanan pasar (market buys).

And, of course, you can make them at home. These snacks make great appetizers for a dinner party, and some like Martabak Telur Mini are also filling enough for a light meal. Here, I have included only savory snacks; if you’re craving something sweet, turn to Chapter 5.








Sweet and Spicy Potato Chips KRIPIK KENTANG PEDAS MANIS


Sweet and spicy tapioca crisps were one of my favorite childhood snacks. These crisps are potato chips’ exotic, far-flung cousins shellacked in a sweet, spicy, and tangy coating. I couldn’t get enough of them, my taste buds craving more as my fingers popped crisp after crisp into my mouth on autopilot.

Well, a few years ago, Julia learned to make a potato chip version. And, of course, there’s a story to go with it! “When Daddy goes to my friend’s house, she makes kripik for him, and he finishes everything. He loves this!” she told me. This happened so frequently that finally, in embarrassment, Julia just asked her friend for the recipe.

Kripik kentang uses only four ingredients, and you probably already have them in your pantry—sambal oelek, sugar, vinegar, and store-bought potato chips. My advice: make a double batch and don’t bother saving it for tomorrow (or anyone else). They taste best eaten right away anyway.
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Makes 4 servings


	3 tablespoons sugar

	1 tablespoon sambal oelek

	1 tablespoon distilled white vinegar

	1 package (5 oz/140 g) unsalted or sea salt thick-cut potato chips, such as Kettle brand





Combine the sugar, sambal, and vinegar in a wok or large, heavy pot over medium-high heat. Stir constantly until the sugar dissolves and the mixture thickens and starts to bubble, 3–4 minutes. Reduce the heat to low. Taste and adjust the seasonings if desired.

Pour the entire package of chips into the wok and stir gently to coat. The chips should be lightly coated with sauce.

Devour immediately or allow to cool before storing in an airtight container for 1–2 days.






Fried Wontons PANGSIT GORENG


Julia often made pangsit by wrapping a small amount of seasoned ground meat—usually pork or chicken—in what would appear to be a disproportionately large wonton wrapper. She did this for two reasons: One, so that the meat would be fully cooked before the wrapper burned. And two, because she knew we enjoyed the crispy, crunchy fried wrappers more than the filling itself! They do taste best freshly fried so try to fry them at the very last minute.
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Makes 45–50 wontons


	¾ lb (340 g) ground pork or beef

	1 green onion, finely chopped

	1 clove garlic, minced

	1 teaspoon sesame oil

	½ teaspoon fine sea salt

	¼ teaspoon ground white or black pepper

	Vegetable oil for frying

	50 (3 ½-inch/9-cm) square wonton wrappers





Mix together the pork, green onion, garlic, sesame oil, salt, and white pepper in a medium bowl. (To check for seasoning, you can fry a teaspoon in a little vegetable oil and taste.)

To assemble the wontons, have the following within arm’s reach: the wrappers covered with a damp cloth, a small bowl of water, and a parchment-lined baking sheet or plate.

Place a wonton wrapper in the palm of your left hand with a corner facing you (it should look like a diamond). Scoop a teaspoon of filling into the center. Dip your index finger in water and paint the top 2 edges of the diamond. Fold the bottom tip over the filling to form a triangle. Press the edges together while pushing out air from the center. Place on the prepared baking sheet and repeat until all the filling is used up.

Heat 1 inch (2.5 cm) of vegetable oil in a small saucepan or skillet over high heat until an instant-read thermometer reads 350°F (180°C). If you don’t have a thermometer, fry a small piece of wonton wrapper. If it starts to sizzle, the oil is ready. (See page 200 for deep-frying tips.)

Reduce the heat to medium and gently lower 4–5 wontons into the oil (or as many as will fit), making sure they can float freely. Fry until golden brown on both sides, 45 seconds to 1 minute, flipping halfway through cooking. Scoop up the wontons with a wire mesh strainer or slotted spoon and drain on paper towels or a wire rack. Watch the wontons carefully because they cook—and burn—quickly.

Bring the oil back up to temperature before frying the wontons in batches until they’re all done. You can keep them warm in a 250°F (120°C) oven.

Serve immediately with sweet chili sauce. They are also delicious with Bakmi Jamur.





[image: Image]





Curry Puffs KARIPAP


Fried pastries are a favorite street food snack in Singapore and Indonesia. These curry puffs are the Singapore version filled with curried chicken and potatoes. (The Indonesian version is called pastel goreng and filled with meat, potatoes, and cellophane noodles.) Having lived in Singapore for decades, my family prefers curry puffs. Although Julia used to make her own dough, she now uses store-bought dough, as do I.
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Makes 10 curry puffs


	½ lb (225 g) boneless, skinless chicken thighs or breasts, cut into ½-inch (12-mm) dice

	1 ½ teaspoons fine sea salt, divided

	2 tablespoons vegetable oil, plus more for frying

	¼ small yellow onion, finely chopped

	1 tablespoon curry powder

	¼ teaspoon ground cayenne pepper, or to taste

	1 yellow gold potato, peeled and cut into ½-inch (12-mm) dice

	3 tablespoons unsweetened coconut milk

	½ cup (120 ml) water

	1 teaspoon sugar

	10 (5-inch/13-cm) round empanada dough wrappers, such as Goya brand

	3 large hard-boiled eggs, quartered lengthwise (optional)





In a large bowl, toss the chicken with 1 teaspoon of salt.

Heat the 2 tablespoons oil in a wok or large, heavy skillet over medium heat until shimmering hot. Add the onion and stir and cook until soft, about 30 seconds. Add the curry powder and cayenne, stirring until fragrant, about 1 minute.

Raise the heat to high and add the chicken followed by the potato, stirring to coat with the curry mixture after each addition. Add the coconut milk and water and bring to a boil. Reduce the heat to medium-low, add the sugar and the remaining ½ teaspoon of salt, and simmer until the chicken and potatoes are tender and most of the liquid has evaporated, 10–12 minutes. There will be some oil remaining at the bottom of the pan. Taste and adjust the amount of curry powder, salt, and sugar if desired. Transfer the chicken-potato mixture to a large bowl, draining any liquid, and cool for at least 30 minutes.

To assemble the puffs, lay a wrapper on a dry work surface and place 1 tablespoon filling in the center. Place 1 egg quarter (if using) on top. Fold the bottom edge of the circle over the filling to form a half-moon and firmly press the edges together to seal tightly. Crimp with your fingers.

Heat about 2 inches (5 cm) of oil in a wok or heavy pot over medium-high heat until an instant-read thermometer reads 350°F (180°C). Reduce the heat to medium and gently lower the puffs one at a time into the hot oil. The puffs should float freely and not touch the bottom of the pot, or there will be a dark burn spot. Deep-fry until golden brown, 3–5 minutes, turning as needed for even browning. Transfer the puffs to a wire rack or paper towels. Bring the oil back up to temperature before frying the next batch. Repeat until all the puffs are cooked.

Serve hot or at room temperature.

NOTES

To bake, cut 1 package (1 lb/450 g) puff pastry into 10 squares. Fill each square with 1 tablespoon of filling and fold into a triangle. Crimp the edges with a fork. Brush each puff with egg wash (1 egg + 1 tablespoon milk) and bake in a preheated 400°F (200°C) oven for 15–20 minutes, or until golden brown.
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Savory Stuffed Pancakes MARTABAK TELUR MINI


In Indonesia, there are two types of martabak. Martabak manis is a sweet yeasted pancake filled with any one or more of the following: chocolate, peanuts, sweet cheese, and condensed milk. Martabak telur, a savory parcel thought to be Middle Eastern in origin, is chock-full of ground beef and egg. Julia’s shortcut version uses store-bought spring roll wrappers, and she’s happy to use any meat she has on hand.

[image: ]

Makes 10–12 pancakes

FOR THE SAUCE


	½ cup (120 ml) water

	¼ cup (60 ml) distilled white vinegar

	2 tablespoons granulated sugar

	2 tablespoons shaved palm sugar or brown sugar

	2 red or green bird’s eye chilies or Thai chilies, seeded (optional), stemmed, and chopped

	1 Asian shallot, minced

	½ English cucumber, diced

	¼ teaspoon fine sea salt

	3 tablespoons vegetable oil, plus more for frying

	1 cup (140 g) diced yellow onion, divided

	2 cloves garlic, minced

	4 curry leaves (optional)

	2 tablespoons curry powder

	½ lb (225 g) ground beef

	1 teaspoon fine sea salt

	1 teaspoon granulated sugar

	3 green onions or 1 leek, chopped

	4 large eggs, beaten

	2 tablespoons tapioca flour or cornstarch

	2 tablespoons water

	12 (8-inch/20-cm) square spring roll wrappers, plus extras in case some tear





To make the sauce, bring the water, vinegar, and sugars to a boil in a small pot over high heat. When the sugars have dissolved, remove from the heat and set aside to cool. When the sauce is cool, add the chilies, shallot, cucumber, and salt. Taste and adjust the seasonings. The sauce can be made ahead and refrigerated for up to 5 days.

Heat the oil in a large skillet over medium heat until shimmering hot. Add ¼ cup (35 g) of onion and the garlic and stir and cook until fragrant, about 45 seconds. Add the curry leaves (if using) and curry powder and stir until fragrant, 1–2 minutes. Add the beef. Stir and cook until no longer pink, 2–3 minutes. Season with the salt and sugar and transfer to a large bowl to cool. When the meat has cooled to room temperature, add the remaining ¾ cup (105 g) of onion and the green onions. Mix in the eggs. In a small bowl, combine the tapioca flour and water to create a thick slurry.

To assemble, have the following within arm’s reach: the beef filling, the wrappers covered with a damp cloth, tapioca slurry for sealing, and a parchment-lined baking sheet.

Peel off a wrapper and lay it on a dry work surface with the bottom corner pointing toward you like a diamond. Spoon 2 tablespoons of filling in the center. Fold the bottom corner over the filling. Fold the left and right corners in to form an open envelope. Fold over into a rectangular parcel. Seal the edges with slurry and place the parcel seam-side down on the prepared baking sheet. The parcels will measure about 5 inches (13 cm) square. Repeat until all the filling is used up. You may have wrappers left over.

Heat ½ inch (12 mm) of oil in a wok or heavy skillet over medium heat until shimmering hot. Working in batches, slip the parcels seam-side down into the hot oil. Fry until golden brown on both sides, 3–4 minutes, flipping halfway through cooking. Drain on a wire rack or paper towels. Repeat until all the parcels are fried. Serve with sauce on the side.
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