RENDANG

AYAM

INGREDIENTS

» 1.2kg chicken cut into 8 pieces
(remove fats and skin, rinse)

» 200mL low-fat coconut milk

» 1% tbsp palm sugar (gula melaka)

« 2 kaffir lime leaves, sliced

» 2 turmeric leaves, sliced

* 3 tbsp tamarind pulp (add a bit of
water to make a paste)

» 1 stalk lemongrass, bruised

» 4 thsp canola oil

* 1% cup water

s Low-sodium salt to taste

For Spice Paste

» 20 shallots

* 4 cloves garlic

» 2-inch piece fresh turmeric

» 2-inch piece galangal

» 2-inch piece ginger

» 2 stalks lemongrass, sliced

» 20 pieces dried chillies
(soaked in water)

» 1 tbsp fennel seeds

» 1 tbsp coriander seeds

» 1 thsp cumin seeds

» 1 tbsp black pepper corn

Note: Blend all the
ingredients for spice
paste and add some
water if needed.

Serves 8
Prep time: 15 mins
Cook time: 50 mins

METHOD

1. Heat the oil in a non-stick pot or pan.

2. Add in the spice paste and sauté until
aroma rises.

3. Add in the turmeric leaves, kaffir lime
leaves, lemongrass, and stir for few
minutes.

4. Add in the chicken, mix thoroughly with
the paste and cook for 5 minutes.

5. Then add in water and coconut milk and
cook for 10 minutes, stirring once in a
while.

6. Add in the tamarind paste, palm sugar,
salt to taste and let it simmer for another
20 minutes until gravy thickens while
stirring occasionally.
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