[Online library] Indonesian Cooking: Satays, Sambals and More [Indonesian Cookbook, 81 Recipes|

Indonesian Cooking: Satays, Sambals and More [Indonesian
Cookbook, 81 Recipes]

Dina Yuen
ePub | *DOC | audiobook | ebooks | Download PDF

comINE"FUEN

Indonesian Cooking

SATAYS, SAMBALS AND MORE

81 Homestyle Recipes with the True Taste of Indonesia

forwerard by Glenn Chi
Indigo Restaurant, Hawail

[ e
¥ TUTTLE

e

& Donwload ’ & Read Online

#161852 in Books 2012-03-10 2012-03-100riginal language:EnglishPDF # 1 8.00 x .60 x 8.50l, 1.43 #File
Name: 0804841454120 pages | File size: 74.Mb

Dina Yuen : Indonesian Cooking: Satays, Sambalsand More [Indonesian Cookbook, 81 Recipes] before
purchasing it in order to gage whether or not it would be worth my time, and al praised Indonesian Cooking: Satays,
Sambals and More [Indonesian Cookbook, 81 Recipes|:

1 of 1 people found the following review helpful. atreasureBy Coridal am very excited as my mother is Indonesian
and | grew up eating the wonderful variety of foods. | am Dutch ( My father) served in Indonesia, ultimately marrying
my mother. My Sister and | were born in Holland, and non the less spent our entire lives eating the delicious food of
Indonesia. | am ecstatic to own this book, so that | may fill some of the gaps now that mom has passed on. itisa
treasure.0 of 0 people found the following review helpful. Five StarsBy yessi cauthenthanksl of 1 people found the
following review helpful. Three StarsBy marlt has some good recipes; some of the ingredients are difficult to find in
my area.

Cook fresh and vibrant dishes with this friendly and instructive Indonesian cookbook.Indonesian Cooking is Chef
Dina Y uen's culinary exploration of the world's largest and most diverse archipelagomdash;the fabled Spice |slands of
Indonesia. Dina began her culinary career in Jakarta at the tender age of 12, when she begged her parents to enroll her
in aculinary academy. She was not only acceptedmdash;but surprised everyone (her parents included) by preparing
dishes which tasted better than those of her adult classmates! After returning the US, she began sharing her knowledge
and passion for the foods of Indonesia as a chef, awriter, and through her website Asian-Fusion. comThe dishesin
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Indonesian Cooking range from the familiar Chicken and Beef Satays, Lumpia Spring Rolls, Fresh Steamed

V egetables with Peanut Dressing (Gado-Gado) and Nasi Goreng (Traditional Indonesian Fried Rice) to more exotic
disheslike Spicy Lemongrass Beef, Burned Sugar Pork, Grilled Swordfish with Fragrant Y ellow Rice, and Tamarind
Roasted Prawns. Indonesian food is easy to make with ingredients readily found in any well-stocked supermarket.
Bring the tastes of Indonesia home with the help of Indonesian Cooking! Authentic Indonesian recipes include: Chicken
and Potato CroquettesOxtail SoupAvocado and Smoked Salmon SaladBanjar Chicken SteakGrilled Swordfish with
Fragrant Y ellow RiceClassic Nasi GorengSambal EggplantDutch-Indo Crepes with Palm Sugar. Indonesian is a
vibrant, multi-layered nation with afabulous and largely unexplored cuisinemdash;and these easy-to-follow recipes
now make it accessible to everyone.

Chef Dianawrites with such passion and clarity. Delicious recipes, thoughtfully repared and a joy to eat. Indonesian
cuisineis so varied and so interesting with culinary Influences form Europe and its neighborsin Asia. Combining
Eastern and Western ingredients and techniques is smoething that has fascinated me at Celadon for the last fifteen
years and this book helps unlock some of those doors." mdash;Chef Greg Cole, Celadon Restaurant, Napa,
Cdlifornia'Dinastake on food is simply exotic and scrumptious, each recipeisrich in persona and cultural food
history. Indonesian Cooking is a pleasure to read and a heavenly experience for the palate. Amazing, from start to
finish." mdash;Letty Alvarez, Owner Baker, LA Sweets, Miami, FLAbout the AuthorDina Y uen was so fascinated by
the cuisine of her country that at the age of 12 she became the youngest student at one of Indonesia's foremost culinary
centers. After her studies there she went on to study under the tutelage of chefs at Indonesia's top tourist destinations.
Sheisthe publisher of Asian-Fusion.com. Dinalivesin San Francisco, CA.



