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FOREWORD

Perhaps nothing expresses better the soul of a community than its cooking. For the Peranakans, it is also perhaps one of the most expressive and engaging aspects of the living heritage. Many things may have been relegated to the past, but the cooking has been kept alive and continues to evolve, mainly because of the passion and dynamism of a younger generation of chefs and food writers, and naturally also because of the interest of the community and of the general public in the flavours of Peranakan food.

Peranakan cooking expresses and celebrates the exuberant hybridity that is central to Peranakan identity. Ever since the Portuguese colonial era, the southern Chinese communities in the port towns have been exposed to the lifestyles of Malays from all over the archipelago, as well as of Europeans, Indians and Arabs, and over the centuries, it was impossible for these communities not to learn about, or be influenced by, the different cooking styles and ingredients. From China came sauces, bean curds, noodles, dumplings and certain types of vegetables; from the islands came the wide range of fragrant herbs, spices and roots. From India, there was the wide range of aromatic spice blends and methods of cooking, and from Europe, there was baking and a whole range of cakes and desserts, quaint colonial and Eurasian fusion recipes and dashes of Worcester sauce too. Not surprisingly, the Baba Malay vocabulary of ingredients is peppered with words that have Arab, Portuguese, English, Dutch, Malay and Hokkien origins.

Perhaps the one characteristic of Peranakan cooking that may be called unique is the refinement of the cooking process and the almost ridiculous number of steps required to put together a dish. Some have speculated that this was a way for a manipulative household  matriarch
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to control her daughters and daughters-in-law. In this day and age, shortcuts have been taken by many modern chefs who claim there is little effect on the final product, although conservative cooks would disagree.

When I was young, the menus for different occasions were very specific. There were so many kinds of celebrations, from birthdays to funerals, which required different foods to be served in order to avoid any ill omens or inappropriate etiquette. For example, in the past, the mixed vegetable dish known as chap chye was used as an offering during ceremonies to commemorate the death anniversaries of ancestors. Therefore, traditionally it was never served at birthdays. Nowadays, such customs are no longer observed. However, to be honest, I never paid much attention to these things when I was young. Food for me was solely focused on my favourite meal: a fried egg on steaming hot rice with generous lashings of dark soy sauce and sliced fresh green chilli.

The author Philip Chia is a nephew of mine who grew up in a typical Peranakan household where cooking was an important part of daily life. During my term as president of the Peranakan Association, he voluntarily contributed his expertise and advice towards many successful events and has been active in promoting Peranakan cooking to the public. I am heartened that he is both armed with the knowledge of traditional methods and yet engaged with contemporary tastes and demands, which allow him to bridge the past with the present. This book, comprising so many family recipes, is a wonderful addition to the large corpus of books on this unique and living aspect of Peranakan heritage.

Lee Kip Lee
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INTRODUCTION

The Peranakans are a Southeast Asian community that established itself in the colonial settlements of the 16th and 17th centuries. Purists are divided as to whether the term Peranakan denotes a race or a culture, but it refers generally to the descendants of the early Chinese immigrants who settled in the Malay archipelago, invariably taking native women as wives or concubines (as Chinese women were restricted from leaving the mainland until the late 19th century) and embracing local customs, all the while retaining much of their ancestral culture.

Peranakans themselves later on migrated within Malaysia, Indonesia and Singapore, which resulted in a high degree of cultural similarity of the people of those countries, as well as other farther-flung outposts of the Asia-Pacific region. As the main communities lived and engaged in trade primarily within the Straits Settlements (a British colonial construct of Singapore, Malacca, and Penang constituted in 1826), the Peranakans also came to be known as the Straits Chinese.

A portrait of the Lee family, a typical Straits Chinese family, circa 1900. Philip Chia’s maternal
 grandfather is standing, third from right and his grandmother is seated, second from right.
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A group photograph of the first committee of
the Straits Chinese British Association (SCBA)
taken in 1880. The SCBA was the forerunner
to the Peranakan Association in Singapore.

History

The rich history of the Peranakans began when the countries of Southeast Asia became a focus for trade and commerce to the merchants of mainland China, many of whom chose to put down roots in the region. Their offspring, products of inter-racial unions, and their descendants would be known as Peranakans.

Although many newcomers were socially accepted and assimilated into the sultanates of the Malay and Indonesian archipelagos, those who settled in the colonial settlements did not fully integrate with the local communities at all levels. Firstly, their Chinese origins made them regarded as more commercially astute than the local population, and they swiftly became part of the social elite. Secondly, for political reasons, the British and Dutch colonial powers that governed the region at the time encouraged individual communities to maintain their own identities. The Peranakans interacted mostly with their own kind, invariably tending to marry other local-born Peranakans or other Chinese immigrants. This custom played a major role in establishing and maintaining the Peranakan community’s identity through the centuries.

Because of their unique hybrid background and social status, the Peranakans were feted and favoured by the British colonialists, and became important agents of trade between East and West, typically becoming middlemen for the British, the Chinese and the Malays. By the 17th and 18th
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centuries, the Peranakans were a formidable economic force within the region as a collective, many becoming entrepreneurs in their own right, with interests in the lucrative field of commercial agriculture—pepper, gambier, nutmeg, sago, pineapple, sugar and tapioca.

The early Peranakans expressed themselves culturally as Chinese; this was to change with the increasing influence of the British and Dutch throughout the 19th century, when they became actively courted by western trading firms as partners in business and commercial ventures. Proud of their status in the eyes of the European colonialists, the Peranakans began a wholesale adoption of the trappings of western culture. By the late 19th century, European tastes and lifestyles, from seaside villas, Victorian furniture and western-style dinner service, had become an aspirational norm for the community, and by the beginning of the 20th century, English had become the preferred language of education, just as conversion to Christianity, the religion of the colonialists, had become a norm. Peranakans readily embraced the social practices of their western masters as a means of economic advancement, and for its perceived prestige. At the height of colonialism, important administrative and civil service positions in the region were usually filled by the Straits Chinese.

Political and social influences from mainland China declined over this period, creating a cultural gap between the Peranakans and the country of their ancestors that became an unbridgeable chasm with the downfall of the Qing dynasty in 1911 and the social revolution that followed.

A family portrait taken at the 40th wedding anniversary of Mr and
Mrs Chia Hood Theam, Philip Chia’s paternal great grandparents, 1921.
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The Chia family outside their family home at 25 Sea Avenue, circa 1940.

Traditions

Up to the middle of the 19th century, the Peranakans generally identified with their Chinese roots, observing the life-cycle ceremonies and seasonal festivals of the Chinese lunar calendar. Well-established annual celebrations from the Taoist tradition included The Emperor of Heaven’s Birthday (the ninth day of the Chinese New Year); the Hungry Ghost festival and the Kitchen God ceremony. Inevitably, certain festival traditions and practices were modified in accordance with local circumstances. Separate and distinct in mainland China, the Lantern and Moon Festivals were integrated and celebrated as one by the Peranakans. They also came to celebrate the Chinese Dragon Boat festival with their own version of the Chinese leaf-wrapped dumpling, which delivered a sweet rather than the customary savoury aftertaste, and was wrapped in the leaf of the pandan, an aromatic plant native to Southeast Asia.

Generally, the Peranakans of the 18th and 19th centuries considered themselves Buddhists, even as their grasp of Buddhism became more dilute over time. By the turn of the 20th century, having become decidedly westernised, the Peranakans were now mostly illiterate in the standard mainland Chinese language and could not easily access Mahayana Buddhist texts translated from Sanskrit into Chinese, nor extend their knowledge by learning from Buddhist monks arriving from South China.

15
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The religious practices of those Peranakans who did not convert to Christianity were a mix of Taoist and Buddhist rituals. The Taoist elements included ancestral worship and honouring a range of deities from the Emperor of Heaven to the Monkey God. The Peranakans also worshipped Guan Yin Bodhisattva, commonly referred to as the Goddess of Mercy, who was from the Buddhist pantheon. The Peranakan doctrine of balasan, based on the premise of retribution, was the equivalent of karma in Buddhism; and the concept of salvation through faith, rather than through moral worthiness or good deeds, was adapted from a Mahayana sutra.

In everyday matters, the Peranakans continued to observe the traditions of their ancestors while at the same time adopting the native customs of their new homeland. This integration generated new conventions and forms of etiquette and pageantry drawn from both sources. Over the centuries, a body of practices was established that remained unique to the community, largely driven by a sense of history, propriety and superstition.

A Peranakan bride and groom, 1908
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As late as the 20th century, the Peranakans were known to give away or exchange their children for astrological reasons; a small number even sold their children. The Peranakans believed in spirits, geomancy, horoscopes and traditional medicine. They observed elaborate rites and rituals with a colour and complexity best exemplified by the Peranakan wedding, a ceremony based on a Chinese traditional form and modified by local influences. Apart from the numerous pre-nuptial customs, the wedding ritual itself stretched over a period of 12 days, during which a formidable number of Malay and Chinese conventions were observed. Marriages were typically arranged by matchmakers, initiated by an elaborate gift to the bride’s family. The wedding feast was an elaborate affair commonly referred to as tok panjang (long table). The culmination of the wedding ceremony was the dondang sayang, an exchange of musical poems sung by wedding guests.

The convention of marrying within the community helped to preserve the ritual right up to the middle of the 20th century, when, like many other Peranakan practices, it was largely abandoned with the onset of internationalism.

Arts and Culture

While the Peranakans retained most of their ethnic traditions, they almost entirely assimilated the language of the local natives. The language of the Peranakans, sometimes referred to as Baba Malay, was a fusion of the indigenous Malay language and Hokkien, the dialect of the Fujian province in China from where most of the immigrants hailed. This patois incorporated both languages within complete phrases and sentences, although Malay was dominant. The word Peranakan was derived from Malay and Indonesian and meant local-born. The menfolk were referred to as Babas, and the women Nyonyas, local terms of respect. The use of Chinese words tended to relate to household affairs and anything peculiar to the Chinese culture and tradition usually retained its nomenclature.

Baba Malay is one of the most obvious examples of the cross-cultural integration of the Malays and Chinese of the Straits Settlements. The patois flourished and became a language in its own right when the Peranakan communities expanded and their culture became more established. In this way, the language was able to evolve with its own peculiar idioms and speech patterns, influenced less and less by Malay syntax, grammar and pronunciation.

For much of their history, the Peranakans subscribed to Chinese traditions and local customs, as well as those of their colonial rulers. Consequently, there are traces of Portuguese, Dutch, British, Malay and Indonesian influences in traditional Peranakan culture.
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A row of Peranakan houses along Joo Chiat Place, 1988.

The architectural style of the Peranakan house is formally described as Straits Eclectic, owing to the multiple influences at work. Chinese immigrant landowners adapted their homeland building styles to the tropical climate of their new country, invariably incorporating local building design conventions. Chinese houses with elevated structures and shaded porches sprouted all over the region; in time, the architectural influences of the colonialists were also added to the mix: the Portuguese introduced the arch, the Dutch their sense of size and space and the British the grandeur of Anglo-Indian buildings with their particular ornamental features. Examples of Peranakan architecture are still in evidence in the region today. The influences vary in degree and combination, but the style is immediately identifiable as a form of urban architecture unique to Southeast Asia.

In the Straits Settlements, the local temple was the centre of culture and learning; Cheng Hoon Teng, founded in 17th century Malacca, is believed to be the oldest existing Chinese temple in Southeast Asia and functioned for many years as a school and venue for public meetings. The British colonialists generally left education in Chinese to local efforts, providing instead the alternative of English education by the mid-19th century. This presented opportunities for native residents to advance themselves in a world seemingly dictated by European precepts and standards, and many Peranakans chose to adopt what they regarded as the language of progress and development.

18
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Philip Chia’s aunties in typical
Nyonya clothing, circa 1942.

By the 20th century, affluent Peranakan families were choosing to send their children to England rather than China for further education. Generally it was the male offspring who were dispatched, as education was not considered necessary for females, for whom a career outside the home was actively discouraged even as recently as the 1960s. Peranakan women did not embrace western culture to the same extent as their menfolk until well into the 20th century. In general, they tended to remain locally-influenced, some eating with their hands, native-style, long after their menfolk had adopted western cutlery.

The Nyonyas’ style of dressing was adapted from native fashion, with Portuguese, Javanese and Malay influences. Ladies wore a two-piece ensemble comprising a wrap-around skirt or sarong and a traditional blouse, usually made from cotton gingham, silk or organdie. Sarongs had batik patterns often incorporating Chinese motifs. The traditional formal attire for Peranakan women was the baju panjang, a long blouse paired with the sarong and held together by a set of three brooches known as kerosangs. The outfit was teamed with beaded slippers called kasot manek, the making of which was an elaborate craft in itself, requiring hours of pain-staking effort. In the early 20th century, the kebaya, a shorter blouse often trimmed with lace, began to replace the baju panjang.

Peranakan women continued to dress in this style right through the 20th century; today it can still be seen worn by the older Nyonyas, although usually only on festive or special occasions.
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Philip Chia with Bibik Burok at Katong Antique
House, pinching the tails off bean sprouts, 1982.

Cuisine

Long before fusion cuisine captured the imagination of the world, the Peranakans were blending Chinese ingredients and cooking techniques with the spices and native ingredients used by the indigenous Malays, over time establishing a repertoire of recipes avidly followed to this day.

Peranakan food is typically aromatic and spicy and features ingredients that include coconut milk, galangal, turmeric, candlenuts, laksa leaves, pandan leaves, tamarind pulp, lemongrass, chillies, shallots, basil and coriander. Asam gelugor, belimbing and mangoes were often added to deliver a tangy taste. Perhaps the food component most associated with the Peranakans is the buah keluak, the nut of the kepayang (Pangium edule) tree, which is poisonous if unprocessed. It is used to produce a rich sauce as an accompaniment to a range of meats.

There were regional variations in Peranakan cuisine throughout the Straits Settlements. Dishes in the northern part of Malaysia had notable Thai influences, such as the liberal use of tamarind (asam) and other sour ingredients, whereas dishes in the south showed a greater Indonesian influence, such as the use of coconut milk. The colonialists also made contributions to the Peranakan menu, with certain Anglo-Indian dishes becoming an intrinsic part of Peranakan cuisine, including mulligatawny soup, known as makatani in Malacca.
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Food also had religious and symbolic significance and many dishes were originally served only on special occasions. Rice was deliberately coloured yellow in the belief that this enhanced its life-giving qualities and rice dumplings were sometimes coloured red to encourage good fortune. Kueh lapis was a confection made up of multiple layers that symbolised the ladder of prosperity.

Without the modern appliances of today, Peranakan cooking in past centuries required time-consuming preparation and even here, there were conventions to be observed. Food had to be in bite-size morsels when served, as there were no knives in the Peranakan place settings. Cakes, fruit and vegetables had to be sliced diagonally. Peranakan women, typically cloistered and servile to their menfolk, spent much effort and time perfecting their dishes and evolving their own versions of standard recipes that were then handed down to the next generation.

Renaissance

The Peranakan way of life began to decline by the second half of the 20th century, with the onset of globalisation and modern lifestyle aspirations. By this time, Baba Malay had been replaced by English as the main spoken language in Peranakan homes, its use usually limited to exchanges with and between members of the older generation. Peranakan fashion, handicraft and architecture had become largely associated with conservation and heritage, with little relevance to everyday life.

The end of the 20th century and the beginning of the 21st, however, saw a revival in interest, fuelled by media successes like the Little Nyonya television series, which introduced the Peranakan culture to a completely new generation. Efforts to preserve the culture for posterity through conservation and education programmes are largely attributable to organisations such as the Peranakan Association, Singapore and the Gunung Sayang Association as well as government-sponsored initiatives, typically though agencies like the Singapore Tourism Board (STB) who now focus on promoting the Peranakan cultural legacy as one of the country’s unique selling points.

The inauguration of the Peranakan Musueum (2008) and NUS Baba House (2008) in Singapore are examples of the work of these 21st century heritage champions. The two institutions complement each other in that the former, typical of a museum, provides an academic perspective of Peranakan history with its display of important historical artifacts; while the latter, conceived along the lines of a ‘living-history’ model, offers a more experiential encounter with the community’s material culture by encouraging visitors to interact with the exhibits physically.
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Clockwise from top: Frontage of Baba House; the elaborate wood carvings on the swinging doors;

the plaque outside Baba House.

Baba House is a collaboration between private philanthropists and the National University of Singapore (NUS). It began as a restoration project of a pre-war Peranakan residence and is today an important heritage house showcasing the typical Peranakan domestic interior circa 1928. The house is managed by an arm of the NUS on a non-profit basis. Indeed, there are clear indications that interest in the culture is growing amongst the younger generation eager to learn about their roots, with many of their numbers adding to the membership  ranks of organisations   like  the  Peranakan  Association.

Although concerted initiatives have preserved many aspects of the Peranakan heritage, from architecture, fashion, antique furniture, to all manner of craft, it is conceded that the material culture has a mostly historical relevance today, with the notable exception of one discipline. Peranakan cuisine, once concocted mainly in domestic spaces like Baba House, has not only survived the centuries, but is the only recognisable Peranakan feature that has transcended regional borders and ascended the international platform—there are presently Peranakan restaurants in virtually every major city of the world.

As the Peranakan feature that has integrated most seamlessly with modern life, the cuisine is destined to be the enduring legacy of the culture. This book is dedicated to that accomplishment.
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Clockwise from top: Within Baba House—the ancestral hall, a view of the kitchen from the ancestral hall

and the coloured glass panes in the hallway leading to the bedrooms.
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Roasted Prawn (Shrimp) Paste (Belacan)
Sambal Belacan
Dried Chilli Paste
Chili Chuka
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ROASTED PRAWN
(SHRIMP) PASTE

(BELACAN)

Dried prawn (shrimp) paste (belacan)
as needed, broken up

1.   Heat a dry wok and add prawn paste. Stir-fry over low to medium heat to avoid burning
prawn paste. Use the back of the wok ladle to break prawn paste up further and cook
until dry and crisp.

2.   When paste is dry and no longer sticks to wok, remove from heat and allow to cool.

3.   Grind cooled prawn paste into a powder. Store in an airtight container in the refrigerator.

NOTE

•  If kept cool and dry, roasted prawn paste will keep indefinitely.

SAMBAL BELACAN

Red chillies 6–8

Roasted prawn (shrimp) paste (belacan)
(recipe above) 40 g (1⅓ oz)

Kaffir lime leaf 1, torn or
1 tsp calamansi lime zest

Calamansi limes to serve

1.   Using a mortar and pestle, pound chillies a little at a time, adding roasted prawn
paste and kaffir lime leaf or calamansi lime zest until chilli seeds are crushed.

2.   Store in an airtight container in the refrigerator. Serve as a condiment with a
squeeze of calamansi lime juice.

NOTE

•  Sambal belacan is indispensable in Peranakan meals. It is typically served as a
condiment to spice up the meal.
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DRIED CHILLI PASTE

Dried chillies as needed

1.   Soak dried chillies in hot water for 30–45 minutes.

2.   Drain well and grind finely into a paste.

3.   Store in 2–3 Tbsp portions in an airtight plastic container in the freezer.
Thaw and use as needed.

NOTE

•  If you do not wish to make your own, dried chilli paste is available from wet market stalls
and supermarkets. When using store-bought dried chilli paste, choose one that does not contain
vinegar as it will affect the colour and taste of the rempah it is used in. Stalls that sell freshly
prepared curry pastes will usually stock dried chilli paste. Ask for pure dried chilli paste.

CHILI CHUKA

Red chillies 10–12
White vinegar 150 ml (5 fl oz)
Sugar 75 g (2⅔ oz)
Sea salt ¼ tsp

1.   Slit chillies down the length and remove seeds. Using a mortar and pestle or blender,
grind chillies into a paste.

2.   Place ground chillies in a saucepan with vinegar, sugar and salt and bring to the boil.
Lower heat and simmer for about 5 minutes.

3.   Adjust to taste with more vinegar and/or sugar. Remove from heat and leave to cool.

4.   Store in an airtight container in the refrigerator. Serve as a condiment with a squeeze
of calamansi lime juice.

NOTE

•  For a spicier sauce, add 1–2 red bird’s eye chillies and blend together with the chillies.
Chili chuka is a very versatile sauce. Serve it with meats and other fried foods.

BASIC RECIPES
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Achar
Prawn & Egg Salad
Kerabu Timun Nanas
Chap Chye
Sambal Kangkong
Sambal Bendeh
Tauge Cha Tau Kua Ikan Asin
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ACHAR

Makes about 1.6 kg (3 lb 9 oz)

It was my mak-ko (eldest auntie), Auntie Alice, who taught me how to make achar. The process involves cutting all the vegetables into strips roughly similar in size to ensure the end product is visually pleasing, then rubbing with salt or blanching them before sun-drying so they are crunchy. This also ensures that the achar will have a longer shelf life.

Cucumbers 500 g (1 lb 1½ oz), sliced
lengthways in half, soft centres removed
and cut diagonally into strips

Sea salt 2 Tbsp
Cabbage 300 g (11 oz), cut into thick strips
Carrots 200 g (7 oz), peeled and cut into strips
Shallots 100 g (3½ oz), peeled
Cooking oil 2 Tbsp
White vinegar 1 Tbsp
Apple cider vinegar 2 Tbsp
Sugar 6 Tbsp

Peanuts 100 g (3½ oz), roasted, skinned
and roughly ground

White sesame seeds 3–4 Tbsp, roasted

Rempah

Candlenuts 5
Galangal 2–3 slices

Lemon grass 1 stalk, ends trimmed,
cut into short lengths

Turmeric 2-cm (1-in) knob, peeled
Garlic 4 cloves, peeled
Shallots 200 g (7 oz), peeled
Dried chilli paste (page 27) 1 Tbsp

Roasted prawn (shrimp) paste (belacan)
(page 26) 2–3 tsp

1.   Rub cucumbers with 1 Tbsp salt and set aside for 1 hour. Drain off any water, then
wrap cucumbers with muslin cloth and place a heavy object such as a mortar on
cucumbers to remove any excess liquid. Lay cucumber strips out on a tray and leave
to sun-dry for 2–3 hours.

2.   Boil a pot of water and blanch cabbage, carrots and shallots for 1 minute. Drain and
sun-dry for 1–2 hours.

3.   Using a mortar and pestle or blender, grind ingredients for rempah into a paste.

4.   Heat oil in a wok and fry rempah until fragrant. Transfer to a large glass mixing bowl
and allow to cool.

5.   When rempah is cool, add vinegars, sugar and 1 Tbsp salt. Mix well until sugar and salt
are dissolved.

6.   Add cucumbers, cabbage, carrots and shallots, peanuts and sesame seeds. Mix well.

7.   Store in clean and dry screw-top jars. Allow achar to sit overnight before serving.
If stored properly, achar will keep refrigerated for weeks.
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PRAWN & Egg Salad

Serves 4–6

This appetiser is usually served during birthdays and special occasions. My grand auntie used to make this to celebrate our birthdays and it was a real treat! It is a simple dish but it tastes wonderful and makes excellent finger food for parties. What makes this appetiser unique is the peanut candy added to the dressing which gives it a light taste of peanuts and a sweet flavour.

Red chillies 5, seeded, if desired,
for a less spicy dish

Sugar 1 Tbsp
Calamansi limes 4–5, juice extracted
Peanut candy 100 g (3½ oz), crumbled
Prawns (shrimps) 100 g (3½ oz), small
Cucumber 1, peeled and sliced into rounds
Lettuce a few leaves

Hard-boiled eggs 2, peeled and sliced
into rounds

1.   Using a mortar and pestle or blender, grind chillies into a paste. Transfer to a bowl.

2.   Add sugar, calamansi juice and peanut candy to bowl and mix well. Set aside.

3.   Boil a pot of water and add prawns. When prawns turn pink and are cooked,
drain and peel.

4.   To assemble, place a slice of cucumber on a lettuce leaf and top with a slice of egg.
Place a spoonful of chilli paste on top, then top with a prawn.

5.   Garnish as desired and serve.

NOTE

•  If peanut candy is not available, use finely chopped unsalted roasted peanuts as
a substitute and increase the quantity of sugar added to 2 Tbsp.
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KERABU TIMUN NANAS

Serves 4–6

This cucumber and pineapple salad is very versatile and quick to put together. Crunchy cucumber and sweet pineapple are cut into small cubes, then tossed with a simple but flavourful roasted prawn paste (belacan) dressing. This salad is typically served with rich and filling noodle dishes such as Nyonya mee (page 132) to help make the meal lighter on the stomach.

Red chillies 80 g (2⅘ oz)

Roasted prawn (shrimp) paste (belacan)
(page 26) 2–3 tsp

Sugar 1 Tbsp

Cucumber 1, peeled, sliced lengthways
in half, soft centre removed and diced

Sarawak pineapple 1, ripe, peeled and diced

1.   Using a mortar and pestle or blender, grind chillies with roasted prawn paste until fine.

2.   Transfer ground paste to a mixing bowl. Add sugar and toss with cucumber and
pineapple cubes until sugar is dissolved.

3.   Serve immediately with Nyonya mee (page 132).

NOTE

•  This salad can be made more substantial with the addition of thinly sliced cooked pork belly
and chicken gizzard. Add the pork belly and chicken gizzard together with the cucumber
and pineapple.
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CHAP CHYE

Serves 6–8

This mixed vegetable dish is an all-time favourite with both the young and old. Although the Chinese, Malays and even Indians have their own versions of this dish, only the Nyonya verison features dried bean curd sticks and dried sweet bean curd. The dish has to be simmered long enough, with the right amount of garlic and preserved soy bean paste added, to bring out the flavours of the ingredients. This dish tastes better with keeping.

Dried Chinese mushrooms 30 g (1 oz)
Dried lily buds 30 g (1 oz), about 30 pieces
Dried woodear fungus 30 g (1 oz)
Cooking oil as needed

Dried bean curd sticks 60 g (2¼ oz),
cut into short lengths

Dried sweet bean curd 40 g (1⅓ oz),
cut into strips

Garlic 6–8 cloves, peeled and finely chopped
Preserved soy bean paste 1 Tbsp, mashed
Glass noodles 30 g (1 oz), soaked to soften
Cabbage 300 g (11 oz), cut into small pieces
Carrot 1, peeled and sliced
Salt to taste

1.   Rinse dried Chinese mushrooms and soak in 500 ml (16 fl oz / 2 cups) water
for about 30 minutes until mushrooms are softened. Slice mushrooms in half.
Strain and reserve soaking liquid.

2.   Rinse dried lily buds and soak in water for about 30 minutes to soften buds
and remove its acidity. Drain well and tie each bud into a knot.

3.   Rinse dried woodear fungus and soak in water for about 30 minutes until fungus
is expanded and softened. Cut into smaller pieces and discard any hard bits.

4.   Heat some oil in a wok and fry dried bean curd sticks until lightly browned.
Remove and drain well. Repeat to fry dried sweet bean curd. Remove and
drain well.

5.   Reheat wok with 2 Tbsp oil. Add garlic and stir-fry until lightly browned.

6.   Add preserved soy bean paste and stir-fry for 30 seconds, then quickly add
mushroom soaking liquid and bring to the boil.

7.   Add fried bean curd sticks, fried sweet bean curd, softened woodear fungus,
lily bulbs and glass noodles. Simmer until fried bean curd sticks are softened,
then add cabbage and continue to cook until cabbage is tender. Add carrot
and mix well. Season to taste.

8.   Dish out and serve hot with rice and sambal belacan (page 26) on the side.
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SAMBAL KANGKONG

Serves 4–6

This dish of spicy kangkong (also known as water spinach or water convolvulus) is another favourite local dish. This recipe features kangkong cooked in a rempah or spice paste but some Nyonyas also prepare this dish by adding coconut milk which makes the taste richer. Kangkong can be substituted with sweet potato leaves or even sweet potatoes.

Dried prawns (shrimps) 50 g (1⅔ oz)
Cooking oil as needed
Kangkong (water spinach) 400 g (14⅓ oz)
Prawns (shrimps) 150 g (5⅓ oz), peeled

Rempah

Candlenuts 6
Garlic 4 cloves, peeled
Shallots 150 g (5⅓ oz), peeled
Red chillies 6

Roasted prawn (shrimp) paste (belacan)
(page 26) 2 tsp

1.   Rinse dried prawns and squeeze out any water to remove excess salt. Using a mortar
and pestle or chopper, pound dried prawns coarsely.

2.   Heat some oil in a wok and fry pounded dried prawns until crisp. Set aside.

3.   Using a mortar and pestle or blender, grind ingredients for rempah into a paste.

4.   Heat 2 Tbsp oil in a wok and add rempah. Stir-fry until fragrant.

5.   Add kangkong and prawns and mix well. If rempah is too dry, sprinkle over some
water. Cover wok and turn off heat. Leave for 5 minutes.

6.   Sprinkle over fried dried prawns and mix well. Dish out and serve immediately
with rice.

NOTE

•  The dried prawns can be pounded finely or coarsely according to your preference.
I like to have it coarse for more texture and bite.
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SAMBAL BENDEH

Serves 4–6

This dish of stir-fried ladies fingers (bendeh) is simple and versatile. It makes a tasty meal with plain rice. The ladies fingers can be replaced with aubergines (eggplants/brinjals) or even courgettes (zucchini). You can also prepare the dressing on its own and serve it as a dip with raw vegetables.

Dried prawns (shrimps) 30 g (1 oz)
Cooking oil 2 Tbsp
Ladies fingers 150 g (5⅓ oz)
Sambal belacan (page 26) 2 Tbsp
Shallots 6, peeled and finely sliced
Calamansi limes 4, juice extracted
Sugar 1 Tbsp

1.   Rinse dried prawns and squeeze out any water to remove excess salt.

2.   Using a mortar and pestle or chopper, pound dried prawns coarsely.

3.   Heat some oil in a wok and fry pounded dried prawns until crisp. Set aside.

4.   Boil a pot of water and blanch ladies fingers for about 3 minutes. Drain and rinse
with cool water, then drain again. Cut into short lengths and set aside.

5.   Place sambal belacan, shallots, lime juice and sugar in a mixing bowl and mix well.

6.   Toss in ladies fingers and mix well. Dish out and sprinkle with fried dried prawns.
Serve with rice.
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TAUGE CHATAU KUA
IKAN ASIN

Serves 4–6

This dish of bean sprouts (tauge) stir-fried with firm bean curd (tau kua) and salted fish (ikan asin) is a typical homestyle dish. The key is to cook the bean sprouts lightly so they retain their juiciness and crunchy texture. Frying the salted fish not only makes them crisp but also makes them more fragrant. For those who prefer to spice up this dish, sliced red chilli can be added together with the chives.

Cooking oil as needed
Firm bean curd 1 piece, cut into cubes
Salted fish 50 g (1⅔ oz), cut into small cubes
Garlic 4 cloves, peeled and finely chopped
Prawns (shrimps) 150 g (5⅓ oz), peeled
Bean sprouts 300 g (11 oz), tails removed
Chinese chives 2 stalks, cut into short lengths

1.   Heat some oil in a wok and fry bean curd cubes until lightly browned. Drain well
and set aside.

2.   Reheat oil in wok and fry salted fish until fragrant. Drain well and set aside.

3.   Leave 2 Tbsp oil in wok and reheat. Add garlic and stir-fry until lightly browned.
Add prawns and stir-fry until prawns turn pink and are cooked. Sprinkle in some
water if prawns look dry.

4.   Add bean sprouts and fried bean curd cubes and cover wok with a lid for 3 minutes.
If mixture is too dry, sprinkle over some water.

5.   Add chives and fried salted fish. Mix well. Dish out and garnish as desired. Serve
immediately with rice.

NOTE

•  As a variation to this recipe, the salted fish can be replaced with salted vegetable (kiam chye).
Rinse the salted vegetable and cut into thin strips the same length as the bean sprouts.
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BABI ROAST

Serves 6–8

Many Peranakan families have their own unique family recipes that are passed down from generation to generation and this dish of roast pork was my mother’s favourite recipe which was taught to her by her mother. It is not a typical Peranakan dish but whenever my mother prepared it, my father would enjoy it as a snack with beer or stout. It can be served Western-style with salad greens or Asian-style with rice and other side dishes.

Boneless pork loin 600 g (1 lb 5⅓ oz)
Dark soy sauce 2 Tbsp
Ground white pepper 2 tsp
Sugar 1 Tbsp
Cloves a handful
Water 500 ml (16 fl oz / 2 cups)
Lettuce or cucumber slices as desired

Sauce

Water 300 ml (10 fl oz / 1¼ cups)
Cloves 6
Cinnamon 1 stick
Sugar 3 Tbsp
Black peppercorns 1 tsp
Ground white pepper 1 tsp
Dark soy sauce 1 tsp

1.   Season pork with dark soy sauce, pepper and sugar.

2.   Using the tip of a small knife, make slits all over surface of pork and stud pork with
cloves.

3.   Boil water in a pot and add pork. Simmer over low heat for 30–40 minutes until
pork is cooked and tender.

4.   Preheat oven to 170°C (330°F).

5.   Remove pork from pot and reserve stock. Place pork on a baking tray.

6.   Roast pork in the oven for 15 minutes, then turn pork over and roast for another
15 minutes. Leave pork to cool before slicing.

7.   Prepare sauce. Combine all ingredients for sauce with any stock from braising pork.
Bring to the boil, then lower heat to medium and simmer for 5–6 minutes until sauce
is caramelised and thick.

8.   Serve roast pork with sauce and a side salad of lettuce or sliced cucumbers.
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BABI TOHAY

Serves 4–6

This is a very old recipe that many have forgotten. I learnt it from two very good friends, Uncle Tan Kim Guan and Auntie Rosie Gwee, both excellent cooks. We used to meet up at Katong Antique House on East Coast Road to chat and share cooking tips and recipes. The unique ingredient in this dish is the red yeast rice or ang kak, a fermented rice, which gives this dish its distinctive red colour. Today, red yeast rice extract is used in health supplements as a natural statin to help lower cholesterol.

Pork belly 500 g (1 lb 1½ oz), boiled and
sliced into 1-cm (½-in) thick slices

Cooking oil as needed

Lemon grass 4 stalks, ends trimmed,
finely sliced

Shallots 20, peeled and finely sliced

Garlic 20 cloves, peeled and finely sliced +
1 Tbsp minced garlic

Kaffir lime leaves 15
Red chillies 2, sliced
Green chillies 2, sliced

Tohay Paste

Uncooked rice 50 g (1⅔ oz)
Sea salt 25 g (⅘ oz)
Red yeast rice 20 g (⅔ oz)

Fermented prawns (shrimps) (cincalok)
250 g (9 oz)

Brandy 3 tsp
Sugar 1 tsp

1.   Prepare tohay paste at least 5 days ahead. Heat a wok and dry-fry uncooked rice and
salt separately until lightly browned. Remove and set aside to cool. Reheat wok and
dry-fry red yeast rice for 1 minute. Remove and set aside to cool.

2.   Separately pound roasted rice, sea salt, red yeast rice and fermented prawns, then pour
into a glass mixing bowl and mix well. Add brandy and sugar and mix well.

3.   Pour tohay paste into a glass bottle with a lid. Cover and leave to ferment for 5 days
before using, shaking the bottle 3 times daily, once in the morning, once in the
afternoon and once at night.

4.   On the day of cooking, boil a small pot of water and cook pork belly lightly. Drain pork
belly and reserve stock. Cut pork belly into 1-cm (½-in) thick slices.

5.   Heat some oil in a wok and deep-fry lemon grass until crisp and golden. Drain and
set aside. Repeat to fry sliced shallots and sliced garlic. Drain well.

6.   Leave 2 Tbsp oil in wok and reheat. Add minced garlic and stir-fry for 1–2 minutes,
then add 2 Tbsp tohay paste and kaffir lime leaves. Stir-fry to mix well.

7.   Add sliced pork belly and some reserved stock. Add half the fried lemon grass, shallots
and garlic slices and simmer for 5 minutes until fragrant. Add chillies and dish out.

8.   Garnish with balance of fried lemon grass, shallots and garlic.

NOTE

•  For a less fatty dish, replace some of the pork belly with lean pork.

•  The excess tohay paste can be stored in the refrigerator for future use.
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BABI GORENG
TAUYU LADA

Serves 4–6

Slices of pork marinated in dark and light soy sauces (tauyu) and pepper (lada), then stir-fried and sweetened with a sprinkling of sugar. This side dish is typical daily fare in many Peranakan homes and is a firm favourite with children. For a quick and simple yet satisfying meal, serve with a vegetable stir-fry and rice.

Lean pork 500 g (1 lb 1½ oz), cut into
0.5-cm (¼-in) thick slices

Dark soy sauce 1 Tbsp + 1 tsp
Light soy sauce 2 Tbsp
Sesame oil 1 Tbsp
Ground white pepper 3 tsp + more to taste
Sugar 2 Tbsp
Cooking oil 2 Tbsp
Hot water 150 ml (5 fl oz)

Garnish

Coriander leaves (cilantro) to taste
White peppercorns (optional)

1.   Place pork, 1 Tbsp dark soy sauce, light soy sauce, sesame oil, 3 tsp pepper and
1 Tbsp sugar in a mixing bowl and mix well. Cover and leave pork to marinate
for at least 30 minutes.

2.   Heat oil in a wok and add marinated pork. Stir-fry until pork is cooked.

3.   Remove pork, leaving marinade in wok. Keep wok heated.

4.   Add hot water, 1 Tbsp sugar and 1 tsp dark soy sauce to wok. Stir to mix and dissolve
sugar. Boil until sauce is thick, then lower heat. Add a dash of pepper and turn off heat.

5.   Return cooked pork to wok and mix well. Dish out and garnish with coriander leaves
and white peppercorns if desired. Serve hot with rice.

NOTE

•  A good cut of meat to use for this stir-fried dish is pork shoulder as it is lean yet tender.
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SATAY BABI GORENG

Serves 4–6

I still remember the advice of my Auntie Alice when she taught me how to cook this dish. She said, “Rempah mesti chukop and tarok serai and daun lemo purot” meaning that to cook this dish well, one must add an adequate amount of spices for the rempah and compliment it with the right amount of lemon grass and kaffir lime leaves. This is my perfected recipe for this dish.

Cooking oil 2 Tbsp
Kaffir lime leaves 6–8
Pork belly 300 g (11 oz), sliced
Lean pork 300 g (11 oz), sliced
Coconut milk 150 ml (5 fl oz)
Sea salt ¼ tsp

Rempah

Candlenuts 10
Shallots 300 g (11 oz), peeled
Dried chilli paste (page 27) 1 Tbsp

Roasted prawn (shrimp) paste (belacan)
(page 26) 2 tsp

1.   Using a mortar and pestle or blender, grind ingredients for rempah into a paste.

2.   Heat oil in a wok and add rempah and kaffir lime leaves. Stir-fry until fragrant.

3.   Add sliced pork belly and lean pork and mix well. Add a little water if mixture
seems dry. Stir-fry until pork is cooked.

4.   Add coconut milk and season with salt. Bring to the boil and dish out.

5.   Garnish as desired and serve hot with rice.

NOTE

•  Vary this recipe by using chicken fillet instead of pork.
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BABI AYAM PONGTEH

Serves 6–8

This is one of the basic dishes that a Nyonya must learn how to cook well. As with most Peranakan dishes, it is important to use an adequate amount of ingredients, in this case, shallots, and caramelise them well, or the flavour of the dish will not come through. For everyday cooking, simplify the dish and use just one of these ingredients—mushrooms, bamboo shoots or potatoes. Include all three ingredients for special occasions.

Dried Chinese mushrooms 60 g (2¼ oz),
Water 750 ml (24 fl oz / 3 cups)
Shallots 300 g (11 oz), peeled
Garlic 3 cloves, peeled
Cooking oil 2 Tbsp
Preserved soy bean paste 2½ Tbsp, mashed

Pork ribs or pork belly 600 g (1 lb 5⅓ oz),
cut into pieces of desired size

Chicken 600 g (1 lb 5⅓ oz), cut into pieces
of desired size

Canned bamboo shoot 100 g (3½ oz),
cut into wedges

Dark soy sauce ½ Tbsp
Rock sugar 30 g (1 oz)

Potatoes 200 g (7 oz), about 3, peeled
and cut into quarters

Green chillies 3 sliced

1.   Rinse dried Chinese mushrooms and soak in 750 ml (24 fl oz / 3 cups) water for
about 30 minutes until mushrooms are softened. Slice mushrooms in half. Strain
and reserve soaking liquid.

2.   Using a mortar and pestle or blender, grind shallots and garlic into a paste.

3.   Heat oil in a pot and add add shallot and garlic paste. Stir-fry until dry and fragrant,
then add preserved soy bean paste. Mix well and stir-fry for 1 minute.

4.   Add pork and chicken and stir-fry to sear meat. Remove chicken and set aside.
Leave pork in pot.

5.   Add mushroom soaking liquid, mushrooms, bamboo shoot, dark soy sauce and
rock sugar. Simmer until pork is tender, then return chicken to pot and continue
to simmer until chicken is almost done. Add potatoes and cook until tender.

6.   Taste and adjust seasoning with more rock sugar if necessary. The stew should
have a subtle sweeteness.

7.   Dish out and garnish with green chillies. Serve hot with rice or toasted French
loaves and a side dish of sambal belacan (page 26) if desired.

NOTE

•  This recipe does not require additional salt as the preserved soy bean paste is salty.
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BABI ASAM

Serves 4–6

Flavoured with tamarind juice and asam gelugor, this dish of stir-fried pork has a sourish taste that makes it very moreish and satisfying. It is ideal for eating with rice. My aunties used to say, “Ada ini satu lauk sudah boleh, sama patah chilly hijou,” meaning that this dish alone garnished with some crushed green chillies is sufficient to make for a good meal.

Cooking oil 4 Tbsp

Pork belly 600 g (1 lb 5⅓ oz), cut into pieces
of desired size

Tamarind pulp 100 g (3½ oz), mixed with
600 ml (20 fl oz / 2½ cups) water and
strained

Asam gelugor 2–3 slices
Sugar 2 Tbsp or to taste
Green chillies 3, sliced

Rempah

Candlenuts 8
Shallots 250 g (9 oz), peeled
Red chillies 8

Roasted prawn (shrimp) paste (belacan)
(page 26) 2 tsp

Preserved soy bean paste 1 Tbsp

1.   Using a mortar and pestle or blender, grind ingredients for rempah into a paste.

2.   Heat oil in a pot and add rempah. Stir-fry until fragrant.

3.   Add pork and stir-fry to mix well.

4.   Add tamarind juice and asam gelugor and simmer for 30 minutes or until
meat is tender.

5.   Add sugar to taste.

6.   Dish out and garnish with sliced green chillies. Serve hot with rice.

NOTE

•  For a less fatty dish, replace half the pork belly with lean pork.
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NGOH HIANG

Makes 8 rolls

These meat rolls are typically served as part of a meal with rice and other side dishes. One of the key ingredients in this dish is five-spice powder and traditionally, the Nyonyas would make their own spice mixture from scratch. A recipe is provided below if you would like to try making your own.

Minced pork 300 g (11 oz)

Prawns (shrimps) 600 g (1 lb 5⅓ oz),
peeled and roughly chopped

Water chestnuts 20, peeled, washed and
roughly chopped

Onions 2, large, peeled and finely chopped
Carrot 1, peeled and finely chopped
Egg 1, beaten
Ground white pepper 1 tsp

Five-spice powder 1 tsp
Corn flour 1 tsp
Light soy sauce 2 Tbsp

Dried bean curd skin 2 sheets, cut into
8 squares, each 18-cm (7-in)

Cooking oil as needed

Condiments

Sweet flour sauce as desired

Chilli sauce or sambal belacan (page 26)
as desired

1.   Combine all ingredients except bean curd skin and oil in a mixing bowl.

2.   Wipe bean curd skin with a damp cloth to soften it.

3.   Place a sheet of softened bean curd skin on a flat work surface. Spoon about 2 heaped
tablespoonfuls of meat mixture in a line along one side of a bean curd skin square.
Shape into a neat cylindrical shape.

4.   Fold edges of skin on the left and right hand sides in over filling, then roll up neatly.
Sit roll seam side down. Repeat until ingredients are used up.

5.   Lightly grease a steaming rack and place rolls on it. Steam rolls for 15 minutes, then
remove and leave to cool completely.

6.   When rolls are cool, heat 2 Tbsp oil in a frying pan and pan-fry rolls for 3 minutes on
one side before turning rolls over to cook for another 3 minutes on the other side.

7.   Leave pan-fried rolls to cool before cutting into 1-cm (½-in) thick slices. Serve with
sweet flour sauce and chilli sauce or sambal belacan.

NOTE

•  To make your own five-spice powder, mix together 1 tsp ground cinnamon, 1 tsp ground
star anise, ¼ tsp ground fennel, ¼ tsp ground Sichuan pepper and ⅛ tsp ground cloves.
If grinding your own spices, roast them lightly before grinding to enhance the flavour of
the spices. Five-spice powder can also be used for flavouring marinades.
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CHICKEN CURRY

Serves 6–8

In the olden days, the Nyonyas ground their own spices for curry powder to ensure that they had the right balance and mix of spices to meet their stringent standards. It was my nanny who taught me how to make curry powder. She also taught me to substitute carrots with radish to make the curry more flavourful. Upon further research, I also found that radish makes a better choice as it helps to reduce the heatiness of this dish.

Cooking oil 4 Tbsp
Cinnamon 1 stick
Star anise 1
Chicken curry powder 60 g (2 oz)

Chicken 1, about 1.2 kg (2 lb 11 oz),
cut into pieces of desired size

Water 900 ml (30 fl oz)
Potatoes 6, peeled and cut into wedges
Carrot 1, peeled and cut into wedges
Radish 1, peeled and cut into wedges
Coconut milk 250 ml (8 fl oz / 1 cup)
Chopped palm sugar or white sugar 1 Tbsp
Sea salt 1 tsp

Rempah

Lemon grass 1 stalk,
bulbous end only, sliced

Old ginger 2.5-cm (1-in) knob,
peeled and sliced

Garlic 3 cloves, peeled

Roasted prawn (shrimp) paste (belacan)
(page 26) 1 tsp

1.   Using a mortar and pestle or blender, grind ingredients for rempah into a paste.

2.   Heat oil in a casserole pot or clay pot. Add cinnamon and star anise and stir-fry
lightly, then add rempah and stir-fry until fragrant.

3.   Mix curry powder with 100 ml (3½ fl oz) water to form a paste. Add to pot and
stir-fry until fragrant.

4.   Add chicken and stir-fry to sear meat. Add water and simmer until chicken is
almost done.

5.   Add potatoes, carrots and radish and cook until tender.

6.   Stir in coconut milk and bring to the boil. Remove from heat and adjust to taste
with sugar and salt.

7.   Dish out and garnish as desired. Serve hot with rice or bread.
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AYAM BUAH KELUAK

Serves 8–10

This chicken and pork stew has come to be one of the defining dishes of Perankan cooking. The buah keluak (Indonesian black nut) is the key ingredient in this dish, giving it its characteristic black colour. Every Perankan household has its own recipe with its own particular taste and you will always hear Nyonyas lamenting, “Tak sama, gua punya mak masak lagi sedap,” meaning that the dish they have cooked is not as good as their mother’s. The final outcome of this dish depends on the concentration of nuts used. As everybody’s palate is different, the best way to cook this dish is to follow the recipe, then adjust the taste according to your preference the next time around.

Cooking oil 4 Tbsp

Chicken 1, about 1.3 kg (2 lb 14⅓ oz),
cut into pieces of desired size

Pork ribs 500 g (1 lb 1½ oz), cut into pieces
of desired size

Tamarind pulp 120 g (4¼ oz), mixed with
1 litre (32 fl oz / 4 cups) water and strained

Buah Keluak

Buah keluak (Indonesian black nuts) 12–15

Minced pork 150 g (5⅓ oz)

Peeled small prawns (shrimps) 300 g (11 oz)

Sesame oil 1 Tbsp

Light soy sauce 1 Tbsp

Sugar 2 Tbsp

Rempah

Candlenuts 6–8

Galangal 6–8 slices

Lemon grass 2 stalks, ends trimmed,
cut into short lengths

Turmeric 5–6 slices

Shallots 300 g (11 oz), peeled

Kaffir lime leaves 6–8

Roasted prawn (shrimp) paste (belacan)
(page 26) 3 tsp

Dried chilli paste (page 27) 2 Tbsp

1.   Prepare buah keluak 3 days ahead. Wash, then soak nuts for 3 days, changing water daily.
On day of cooking, crack cap of nuts using a pestle, remove the shell to make an opening,
then remove kernel using a teaspoon.

2.   Mix together nut kernels, minced pork, prawns, sesame oil, light soy sauce and sugar.
Stuff mixture back into shells. Set aside.

3.   Using a mortar and pestle or blender, grind ingredients for rempah into a paste.

4.   Heat oil in a pot and add rempah. Fry until fragrant.

5.   Add chicken and pork ribs and stir-fry for about 3 minutes. Remove chicken and set aside.

6.   Add tamarind juice and bring to the boil. Lower heat and simmer until pork ribs are tender,
then return chicken to pot. Simmer for another 10 minutes, then add stuffed buah keluak.

7.   Simmer for another 15 minutes until chicken and stuffing are cooked. Adjust to taste with
salt and sugar if necessary.

8.   Dish out and serve hot with rice.
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AYAM PEDAS SIAM

Serves 8–10

My great grandmother was from Siam (former name of Thailand). She married into a Peranakan family and brought the knowledge of Siamese cooking with her, infusing it into many of the family’s Peranakan dishes. This spicy chicken curry is one of her creations. Whenever we prepared this at home, my Auntie Nellie would say, “Simpan besok, makan sama roti peranchis.” (Keep the leftovers and enjoy with toasted French loaves for breakfast the next day.) You can heed her advice! The flavours of this curry develops with keeping and it goes well with rice and bread.

Coconut milk 300 ml (10 fl oz / 1¼ cups)

Cooking oil 150 ml (5 fl oz)

Kaffir lime leaves 4

Chicken 1, about 1.3 kg (2 lb 14⅓ oz),
cut into pieces of desired size

Tamarind pulp 30 g (1 oz), mixed with
600 ml (20 fl oz / 2½ cups) water and
strained

Aubergines (eggplants/brinjals) 2, halved
lengthways and sliced, then soaked in
salted water

Sugar 1–2 tsp

Sea salt ½ tsp

Rempah

Candlenuts 8

Galangal 10 slices

Lemon grass 2 stalks, ends trimmed,
cut into short lengths

Turmeric 6 slices

Garlic 2 cloves, peeled

Shallots 300 g (11 oz), peeled

Dried chilli paste (page 27) 2 Tbsp

Roasted prawn (shrimp) paste (belacan)
(page 26) 2 tsp

1.   Using a mortar and pestle or blender, grind ingredients for rempah into a paste.

2.   Dilute half the coconut milk by adding 200 ml (7 fl oz) water. Set aside.

3.   Heat oil in a wok and add rempah and kaffir lime leaves. Stir-fry until fragrant.

4.   Add chicken and stir-fry for about 3 minutes.

5.   Add diluted coconut milk and tamarind juice. Simmer until chicken is almost done.
Add aubergines.

6.   When aubergines are cooked and tender, stir in balance of coconut milk, sugar
and salt. Return to the boil, then remove from heat.

7.   Dish out and serve hot with rice or French loaves.
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ITEK SIO

Serves 4

This duck dish may seem simple but it requires practice to perfect it. To ensure you get the best flavour from this dish, try roasting your own coriander seeds to make ground coriander. To do this, dry-fry coriander seeds in a wok over low heat until fragrant. Leave the seeds to cool before grinding them into a fine powder. You can do this using a mortar and pestle or spice grinder. This dish must have a good balance of sweet and sour tastes with a good aroma from the ground coriander. Itek sio is typically served at family gatherings.

Duck drumsticks with thigh 1 pair, about
500 g (1 lb 1½ oz)

Cooking oil 150 ml (5 fl oz)
Plum sauce 2 Tbsp

Marinade

Shallots 300 g (11 oz), peeled and
ground into a paste

Ground coriander 3 Tbsp
Sugar 4 Tbsp
Dark soy sauce 1 Tbsp

Tamarind pulp 30 g (1 oz), mixed with
400 ml (13⅓ fl oz / 1⅔ cups) water
and strained

White vinegar 1 Tbsp
Sea salt 1 tsp
Ground white pepper 1 tsp

1.   Combine ingredients for marinade in a casserole pot. Add duck, cover and leave
to marinate for at least 1 hour.

2.   Place casserole pot on the stove and simmer until duck is tender, adding water
to top up marinade as it evaporates if necessary.

3.   Remove duck and leave to cool. Continue to simmer until gravy is quite thick.
Set gravy aside.

4.   Heat oil in a frying pan over medium heat and fry cooled duck until brown.
Remove duck and add gravy to pan. Cook, stirring, until gravy is fragrant.
Adjust to taste with plum sauce, adding more sugar and pepper if desired.
Remove from heat.

5.   Cut duck into smaller pieces and place into pan of gravy, mixing to coat duck
with gravy.

6.   Dish out and garnish as desired. Serve hot with rice.
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AYAM GORENG REMPAH

Serves 4–6

My friend Shinta shared this recipe for marinated deep-fried chicken wings with me. Shinta is from Palembang in Indonesia and this recipe belongs to her mother who is Peranakan. The Peranakans in Indonesia have a mixed indigenous-Chinese ancestry and there is an estimated 6 million Peranakans living in Indonesia today, more than anywhere else in the world.

Coconut milk 50 ml (1⅔ fl oz)
Sea salt ½ tsp

Chicken parts 600 g (1 lb 5⅓ oz), cut into
pieces of desired size

Cooking oil for deep-frying

Marinade

Candlenuts 10
Galangal 10 slices

Lemon grass 2 stalks, ends trimmed,
cut into short lengths

Turmeric 8 slices
Garlic 5 cloves, peeled
Ground white pepper 2 tsp

Tomato Sambal

Tomatoes 2, chopped
Shallots 200 g (7 oz), peeled and chopped
Garlic 3 cloves, peeled and chopped
Red chillies 6, chopped
Thai palm sugar 40 g (1⅓ oz), grated
Calamansi limes 5, juice extracted

1.   Using a mortar and pestle or blender, grind ingredients for marinade into a paste.

2.   Rub marinade, coconut milk and salt all over chicken. Set aside for about 30 minutes.

3.   Heat oil and deep-fry marinated chicken until cooked and golden brown. Drain well
and place on a serving dish.

4.   Place ingredients for tomato sambal in a pan and cook over low heat for about
10 minutes.

5.   Serve chicken with tomato sambal on the side.
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AYAM GORENG
KUNYIT HALIA

Serves 4–6

Deep-fried chicken flavoured with turmeric and ginger is a simple but tasty dish that will appeal to the taste buds of both the young and old. My Auntie Alice used to say, “Orang suka minum arak, macham bapak lu, dia suka makan ini” or that people who enjoy drinking alcohol will enjoy eating this dish with beer. Indeed, this makes an excellent side dish served as part of a meal and can also be served as a snack with drinks.

Chicken drummets and wings
600 g (1 lb 5⅓ oz)

Ginger 400 g (14⅓ oz), peeled and
finely pounded

Ground turmeric 1 Tbsp
Sesame oil 1 Tbsp
Light soy sauce 3 Tbsp
Cooking oil for deep-frying

1.   Place chicken in a large bowl with ginger, ground turmeric, sesame oil and light soy
sauce. Mix well and set aside to marinate for at least 30 minutes.

2.   Heat oil in a wok and deep-fry chicken in batches until golden brown and cooked
through. Drain well on absorbent paper towels.

3.   Serve as part of a meal with rice or as a snack with drinks.

72

peranakan heritage

Cooking



[image: image]

MEAT & POULTRY

73



[image: image]

BEEF CURRY DULUKALA

Serves 4–6

In Baba Malay, dulukala means in the past and this is an old recipe from another wonderful Peranakan cook and friend, Lee Eng Liang. This recipe uses both fresh and dried spices in the rempah to produce a highly flavourful and tasty dish that goes very well with rice. The tamarind juice adds a tinge of sourness to the dish which makes it very moreish.

Cooking oil 4 Tbsp

Beef 600 g (1 lb 5⅓ oz), cut into slices
about 2.5 x 1-cm (1 x ¼-in)

Tamarind pulp 60 g (2¼ oz), mixed with
500 ml (16 fl oz / 2 cups) water and
strained

Thai palm sugar 30 g (1 oz), grated
Coconut milk 250 ml (8 fl oz / 1 cup)
Sea salt ½ tsp
Tomatoes 4, cut into wedges

Rempah

Galangal 8 slices

Lemon grass 1 stalk, ends trimmed,
cut into short lengths

Garlic 3 cloves, peeled
Shallots 300 g (11 oz), peeled
Cardamoms 4
Dried chilli paste (page 27) 2 Tbsp

Roasted prawn (shrimp) paste (belacan)
(page 26) 1 tsp

Ground coriander 1 Tbsp
Ground cumin ¼ tsp
Ground cinnamon ¼ tsp
Ground cloves ¼ tsp
Ground nutmeg ½ tsp
Ground black pepper ½ tsp

1.   Using a mortar and pestle or blender, grind ingredients for rempah into a paste.

2.   Heat oil in a pot and add rempah. Stir-fry until fragrant.

3.   Add beef and mix well. Add tamarind juice and palm sugar and simmer until
beef is tender.

4.   Stir in coconut milk and season with salt. When mixture comes to the boil,
remove from heat immediately.

5.   Add tomatoes and dish out.

6.   Garnish as desired. Serve hot with rice.
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DENDENG BELADO

Serves 4–6

Like ayam goreng rempah (page 70), this dish of marinated sliced beef is an Indonesian Perankan recipe from Shinta’s mother. Belado may be a variation of Belada which means Dutch, so this recipe may have some Dutch influence although I cannot be sure. It is almost like jerky except that the beef is gently simmered with spices, then deep-fried to obtain its tender yet crisp texture. Dendeng belado can be served as part of a meal with rice or as a snack with drinks.

Lean beef 600 g (1 lb 5⅓ oz), cut into
0.3-cm (Ⅱ-in) thick slices

Kaffir lime leaves 3, finely sliced
Laksa leaves 10, finely sliced
Water 400 ml (13⅓ fl oz / 1⅔ cups)
Cooking oil for deep-frying

Rempah

Shallots 300 g (11 oz), peeled
Red chillies 150 g (5⅓ oz)
Green chillies 150 g (5⅓ oz)
Tomato paste 2 Tbsp
Calamansi limes 4, juice extracted
Ground black pepper 2 tsp
Sea salt ½ tsp
Sugar 1 Tbsp

1.   Using a mortar and pestle or blender, grind ingredients for rempah into a paste.

2.   Place rempah, beef, kaffir lime leaves, laksa leaves and water into a pot. Bring to
the boil, then lower heat and simmer for 1½ hours until beef is almost tender.
Check that there is sufficient water in the pot from time to time. Add more water
if necessary.

3.   Heat oil in a wok and deep-fry cooled beef for 3–5 minutes on each side until beef
is dark in colour and just a little crisp on the outside. Drain well.

4.   Garnish as desired and serve as part of a meal with rice and chili chuka (page 27)
or as a snack with drinks.
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GULAI KAMBENG

Serves 6–8

This recipe for lamb curry was from my great grand auntie, who like my great grandmother, came from Siam (former name for Thailand) and combined the flavours and techniques of Thai cooking with that of Peranakan cooking. This lamb curry is a sour and spicy dish with a thick gravy unlike typical curry dishes which are usually prepared with a thinner gravy.

Coconut milk 500 ml (16 fl oz / 2 cups)
Tomato paste 3 Tbsp
Asam gelugor 6 slices
Kaffir lime leaves 6

Lamb 600 g (1 lb 5⅓ oz), with some bone
if desired, cut into bite-size pieces

Thai palm sugar 30 g (1 oz), grated
Sea salt ½ tsp

Rempah

Candlenuts 8
Galangal 300 g (11 oz), peeled
Turmeric 5 slices
Garlic 5 cloves, peeled
Shallots 300 g (11 oz), peeled
Red chillies 10

Roasted prawn (shrimp) paste (belacan)
(page 26) 3 tsp

1.   Using a mortar and pestle or blender, grind ingredients for rempah into a paste.

2.   Place rempah, coconut milk, tomato paste, asam gelugor and kaffir lime leaves
into a casserole pot. Add lamb and bring to the boil, then lower heat and simmer
until lamb is tender and sauce is thick and slightly dry.

3.   Add palm sugar and salt to taste.

4.   Dish out and serve hot with rice.
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IKAN TEMPRA

Serves 4–6

Ikan tempra is a simple but tasty fish dish that I ate often during my childhood years. In retrospect, this was probably because it is a rather easy dish to prepare. As a child, I enjoyed the sweetness and soft texture of the cooked onions and the sweet, sour and salty flavours of the clear sauce that coats the fish steaks. Any type of firm, white-fleshed fish will work well with this dish.

Firm white-flesh fish 4 steaks,
each about 1-cm (½-in) thick

Sea salt as needed
Cooking oil 3 Tbsp
Onions 2, large, peeled and sliced
Red chilli 1, sliced
Green chillies 2, sliced
Water 250 ml (8 fl oz / 1 cup)
Dark soy sauce 3 tsp
Calamansi limes 6, juice extracted
Sugar 2 Tbsp

1.   Rub fish steaks with a little salt.

2.   Heat oil in a large frying pan and gently lower fish steaks into pan. Allow fish
to brown on one side before turning fish over to cook the other side. When fish
is done, remove and set aside.

3.   Using the same pan, add onions and chillies and stir-fry for just 30 seconds.
Add water, dark soy sauce, lime juice, sugar and ¼ tsp salt.

4.   Return fried fish to pan and simmer for 10 minutes.

5.   Adjust to taste with more sugar and lime juice if desired. The sauce should be
slightly sweet, sour and salty.

6.   Dish out and garnish as desired. Serve hot with rice.
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IKAN GORENG
REMPAH KARI

Serves 4–6

Lightly marinated with curry powder and light soy sauce, this pan-fried fish can be quickly and easily prepared and served with rice for a tasty and satisfying home-cooked meal. The stir-fried onion and curry leaf topping and calamansi lime juice add additional texture and flavour to an otherwise simple dish.

Firm white-flesh fish 4 steaks,
each about 1-cm (½-in) thick

Curry powder 1 Tbsp
Light soy sauce 1 Tbsp
Cooking oil 3 Tbsp
Onion 1, large, peeled and sliced
Curry leaves ½ cup
Calamansi limes 2, halved

1.   Marinade fish with curry powder and light soy sauce. Set aside for about 15 minutes.

2.   Heat oil in a pan and gently lower fish steaks into pan. Allow fish to brown on one side
before turning fish over to cook the other side. When fish is done, remove and set aside
on a serving plate.

3.   Using the same pan, stir-fry onion with curry leaves for about 1 minute. Spoon mixture
over fish.

4.   Squeeze lime juice over fish and serve hot with rice.
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IKAN GERANG ASAM

Serves 4–6

This is the first dish that my Auntie Alice taught me. I still can recall the day vividly even though it was more than 30 years ago. My father enjoyed eating this dish and when my aunt came to visit us at our flat in Geylang Serai one weekend, he asked me to learn how to cook this from her so I could prepare it for him whenever he felt like eating it.

Cooking oil 4 Tbsp

Tamarind pulp 120 g (4¼ oz), mixed with
1 litre (32 fl oz / 4 cups) water and strained

Salted vegetable (kiam chye) 300 g (11 oz),
rinsed, cut into small pieces and soaked for
at least 30 minutes to remove excess salt

Firm white-flesh fish 4 steaks, each about
1-cm (½-in) thick

Tomatoes 4, cut into wedges
Sugar 1 Tbsp

Rempah

Candlenuts 10
Galangal 10 slices

Lemon grass 2 stalks, ends trimmed,
cut into short lengths

Shallots 300 g (11 oz), peeled
Turmeric 6 slices

Roasted prawn (shrimp) paste (belacan)
(page 26) 2 tsp

Dried chilli paste (page 27) 2 Tbsp

1.   Using a mortar and pestle or blender, grind ingredients for rempah into a paste.

2.   Heat oil in a pot and add rempah. Stir-fry until fragrant.

3.   Add tamarind juice and salted vegetable. Bring to the boil, then lower heat and simmer
for about 10 minutes.

4.   Add fish steaks and tomatoes. Once fish changes colour and is cooked, add sugar to taste.

5.   Dish out and garnish as desired. Serve hot with rice.
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SAMBAL IKAN SELAR

Serves 2–3

This everyday dish of fried fish stuffed with sambal (chilli paste) brings back many fond memories for me as my nanny used to prepare this dish regularly for our daily meals. We used to eat using our fingers and I remember how I used to ramas (knead) any sambal that was left over on the serving plate (after the fish was all eaten) with rice and just enjoy the simple taste of the sambal with rice.

Yellowtail scad (ikan selar) 1, medium,
gutted and cleaned

Sea salt to taste
Cooking oil 3 Tbsp
Sugar 2 tsp

Rempah

Candlenuts 2
Shallots 150 g (5⅓ oz), peeled
Red chillies 3

Roasted prawn (shrimp) paste (belacan)
(page 26) 2 tsp

1.   Using a mortar and pestle or blender, grind ingredients for rempah into a paste.

2.   Using a small sharp knife, make a slit down the spine of fish. Rub fish with some salt,
then spoon some rempah into slit.

3.   Heat oil in a frying pan and pan-fry fish on one side until lightly browned and crisp
before turning fish over to cook the other side. Dish out to a serving plate.

4.   Using the same pan, add remaining rempah and stir-fry until fragrant. Season with
sugar and salt to taste.

5.   Spoon fried rempah over fried fish and serve hot with rice.
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IKAN CHINCHARU
BAKAR DAUN PANDAN

Serves 2–3

Ikan chincharu is the Malay term for horse mackerel. This fish has a very hard skin that must first be peeled away before eating. The fish is simply seasoned with salt, then grilled or baked and enjoyed with a sweet, sour and spicy dip.

Horse mackerel (hardtail scad/
ikan chincharu) 1, about 500 g
(1 lb 1½ oz), gutted and cleaned

Salt ¼ tsp or to taste
Pandan leaves 10, cleaned and trimmed

Dip

Red chillies 2
Green chillies 2
Dark soy sauce 2 Tbsp
Sugar 1 tsp
Calamansi limes 4, juice extracted

1.   Preheat oven to 175°C (350°F).

2.   Rub fish with salt and place on a baking tray lined with pandan leaves.

3.   Place fish in preheated oven and bake for 15–20 minutes until fish flakes easily
when pierced with a fork. Transfer to a serving plate.

4.   Using a mortar and pestle or blender, grind together ingredients for dip. Serve grilled
fish with dip on the side.

NOTE

•  The skin of the horse mackerel is very hard and cannot be eaten. It is peeled and discarded
before eating.
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IKAN KURAU PANDAN

Serves 2–3

Ikan kurau is the Malay term for threadfin. In the 1960s, threadfin was expensive compared to other types of fishes, but my nanny doted on me and would still try to cook this whenever she could as she knew that I liked eating this fish.

Threadfin (ikan kurau) 1, about 500 g
(1 lb 1½ oz), gutted and cleaned

Sea salt as needed
Pandan leaves 6–8
Cooking oil 3 Tbsp
Shallots 100 g (3½ oz), peeled and sliced
Garlic 50 g (1⅔ oz), peeled and sliced
Cinnamon 1 stick

Tamarind pulp 60 g (2 oz), mixed with
300 ml (10 fl oz / 1¼ cups) water and
strained

Sugar 2 Tbsp
Red chilli 1, sliced
Calamansi limes 6, juiced extracted

1.   Preheat oven to 175°C (350°F).

2.   Rub fish with a pinch of salt and place on a baking tray lined with pandan leaves.

3.   Place fish in preheated oven and bake for 15–20 minutes until fish flakes easily
when pierced with a fork. Transfer to a serving plate.

4.   Heat oil in a frying pan and fry shallots until golden brown and crisp. Set aside to drain
on absorbent paper towels. Repeat to fry garlic until golden brown. Set aside to drain.

5.   Reheat frying pan and add cinnamon stick and tamarind juice. Bring to the boil and
season with sugar and salt to taste.

6.   Add half the fried shallots and garlic. Add sliced chilli and remove from heat.
Pour this sauce over baked fish and serve hot with rice.
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IKAN PARI KUAH LADA

Serves 4–6

This dish of stingray and aubergines relies on the ground pepper for its flavour, hence it is important to use pure pepper when preparing this dish. Whenever we prepared this dish at home, my Auntie Alice would advise me to “gaul, makan sama tangan sama sambal belacan” (mix with sambal belacan and eat with your fingers), which is really the best way to enjoy eating this dish!

Cooking oil 4 Tbsp
Ground white pepper 4 tsp

Tamarind pulp 150 g (5⅓ oz), mixed with
1 litre (32 fl oz / 4 cups) water and strained

Stingray (ikan pari) 2–3 pieces, about 600 g
(1 lb 5⅓ oz), cut into smaller pieces

Aubergines (eggplants/brinjals) 2, halved,
sliced and soaked in salted water, then
drained before use

Sugar 1 Tbsp or to taste
Sea salt ½ tsp or to taste

Rempah

Galangal 15 slices

Lemon grass 1 stalk, ends trimmed,
cut into short lengths

Turmeric 8 slices
Garlic 4 cloves, peeled
Shallots 300 g (11 oz), peeled

Roasted prawn (shrimp) paste (belacan)
(page 26) 2 tsp

1.   Using a mortar and pestle or blender, grind ingredients for rempah into a paste.

2.   Heat oil in a pot and add rempah. Stir-fry until fragrant and immediately add pepper.
Mix well and add tamarind juice. Bring to the boil.

3.   Add stingray and aubergines and lower heat to a simmer. When fish is cooked and
aubergines are tender, season to taste with sugar and salt.

4.   Dish out and serve hot with rice.

NOTE

•  For the best results, prepare this dish with pure pepper. Commercially prepared ground pepper
may not be pure, so the best way to obtain pure pepper is to roast white peppercorns and grind
finely into a powder.
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OTAKROTAK BELANGA

Makes 10–12 fishcakes

As a young boy, I enjoyed eating fish and my nanny used to prepare all my favourite fish dishes including this one. Belanga refers to the wide-mouthed earthenware pot in which these fishcakes (otak-otak) are cooked. I was too young to learn to cook this dish from my nanny before she passed away and it was my aunties who taught me to cook many of these dishes when I was older.

Coconut milk 250 ml (8 fl oz / 1 cup)
Cooking oil 4 Tbsp

Napa (Chinese) cabbage
400 g (14⅓ oz), sliced

Carrot 1, medium, peeled and
cut into thin strips

Sea salt ½ tsp

Fish Paste

Wolf herring (ikan parang) 1, about 500 g
(1 lb 1½ oz), filleted

Salt 1 tsp, dissolved in some water
Corn flour ½ tsp

Rempah

Candlenuts 8
Galangal 10 slices

Lemon grass 1 stalk, ends trimmed,
cut into short lengths

Turmeric 8 slices
Garlic 3 cloves, peeled
Shallots 300 g (11 oz), peeled

Roasted prawn (shrimp) paste
(belacan) (page 26) 2 tsp

1.   Prepare fish paste. Scrape flesh of fish using a spoon. Pound or mince fish using
the spine of a chopper, adding salted water a little at a time until a paste is
formed. Mix in corn flour. Set aside.

2.   Using a mortar and pestle or blender, grind ingredients for rempah into a paste.

3.   Dilute half the coconut milk with 600 ml (20 fl oz / 2½ cups) water. Set aside.

4.   Heat oil in a clay pot and add rempah. Stir-fry until fragrant. Set aside 2 Tbsp of
this mixture and allow to cool.

5.   Add diluted coconut milk to clay pot and bring to the boil. Add cabbage and carrot.

6.   Add reserved cooled rempah into fish paste and mix well. Scoop up a
tablespoonful of fish paste and shape into a patty. Gently lower into clay pot.
Repeat until fish paste is used up.

7.   Once fishcakes are cooked and cabbage and carrot tender, add remaining coconut
milk and salt and return to the boil.

8.   Dish out and garnish as desired. Serve hot with rice.

NOTE

•  Making your own fish paste is time-consuming but well worth the effort. For those who
would rather take a shortcut, ready-made fish paste is available from wet market stalls
selling fish balls.
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OTAK-OTAK PANGGANG

Makes 20 parcels

It was my Auntie Alice who taught me how to prepare and cook these fragrant fish parcels. She would always tell me that the basic Peranakan rempah is rempah gerang asam, which is the rempah used in this recipe to flavour the fish paste.

Banana leaves 3 large sheets
Fish paste (page 96) 1 quantity
Coconut milk 150 ml (5 fl oz)
Sugar 1 Tbsp
Corn flour 2 tsp
Mackerel fillet 250 g (9 oz), thinly sliced
Turmeric leaf 1, finely sliced

Fish Paste

Wolf herring (ikan parang) 1, about 500 g
(1 lb 1½ oz), filleted

Salt 1 tsp, dissolved in some water
Corn flour ½ tsp

Rempah

Candlenuts 8
Galangal 8 slices

Lemon grass 1 stalk, ends trimmed,
cut into short lengths

Turmeric 6 slices
Shallots 300 g (11 oz), peeled

Roasted prawn (shrimp) paste (belacan)
(page 26) 2 tsp

Dried chilli paste (page 27) 3 Tbsp

1.   Wipe banana leaves clean, then scald in hot water or over an open flame to soften leaves
and prevent them from tearing when folded. Cut to obtain about 20 rectangular sheets,
each 15 x 10-cm (6 x 4-in). Set banana leaves aside.

2.   Using a mortar and pestle or blender, grind ingredients for rempah into a paste.

3.   Heat oil in a wok and fry rempah until fragrant. Remove rempah to a large bowl and
set aside to cool.

4.   When rempah is cool, add to fish paste and mix well. Add coconut milk gradually,
mixing well together with sugar and corn flour. Add sliced fish and mix well.

5.   Preheat oven to 180°C (350°F).

6.   Spoon 50–60 g (1⅔–2¼ oz) of fish mixture onto each sheet of banana leaf and sprinkle
over some finely sliced turmeric leaf. Fold long edges of leaf over mixture, then secure
open ends with toothpicks.

7.   Place parcels in preheated oven and bake for 8–10 minutes or until fish mixture is firm.
These parcels can also be barbequed or grilled.

NOTE

•  The parcels can be prepared ahead of time, then kept in the freezer until needed. Bake the frozen
parcels in an oven preheated to 180°C (350°F) for 10–12 minutes. There is no need to thaw the
parcels before baking.

98

PERANAKAN HERITAGE

Cooking



[image: image]

FISH & SEAFOOD

99



[image: image]

UDANG GORENG ASAM

Serves 6–8

This tasty dish of deep-fried tamarind prawns is popular with both adults and children. In Singapore, many Chinese families prepare this dish for the Chinese New Year meal. Although this recipe looks simple, you have to cook the prawns just right so they are succulent yet firm. To do this, dish the prawns out soon after they turn red. Do not overcook prawns. In Peranakan cooking, large prawns are usually cooked in their shell as the Peranakans enjoy chewing the head to extract the flavour.

King prawns (shrimps) 600 g (1 lb 5⅓ oz),
legs and feelers trimmed

Tamarind pulp 80 g (2⅘ oz), mixed with
150 ml (5 fl oz) water and strained

Sea salt ½ tsp
Sugar 1 Tbsp
Dark soy sauce ½ Tbsp
Cooking oil 300 ml (10 fl oz / 1¼ cups)

Gravy

Water 150 ml (5 fl oz)
Sugar 1 Tbsp
Ground white pepper 2 tsp

1.   Place prawns in a bowl with tamarind juice, salt, sugar and dark soy sauce. Mix well
and set aside to marinate for about 15 minutes. Reserve marinade.

2.   Heat oil in a wok and deep-fry marinated prawns until they turn red and are cooked.
Drain and set aside.

3.   Prepare gravy. Leaving ½ Tbsp oil in wok, reheat oil and add reserved marinade,
water and sugar. Cook until gravy is thick and caramelised. Season with pepper and
return fried prawns to wok. Mix well.

4.   Dish out and serve hot with rice.

100

PERANAKAN HERITAGE

Cooking



[image: image]

FISH & SEAFOOD

101



[image: image]

SAMBAL UDANG
BELIMBING

Serves 6–8

A key ingredient in this dish is the bilimbi (belimbing). While the plant used to grow wild in kampongs and home gardens years ago, it is getting increasingly difficult to find this fruit today as kampongs have been cleared and high-rise homes have overtaken homes with gardens. If you do get hold of this fruit, remember to cook it until it is soft, so its sour flavour will be well blended with the spices in the sauce. Coconut milk completes this dish, giving it a rich (lemak) taste.

Cooking oil 3 Tbsp
Kaffir lime leaves 8–10, torn
Bilimbi 30–40 pieces, sliced

King prawns (shrimps) 1 kg (2 lb 3 oz),
legs and feelers trimmed

Coconut milk 100 ml (3½ fl oz)
Salt to taste
Sugar to taste

Rempah

Candlenuts 6
Shallots 250 g (9 oz), peeled
Red chillies 10
Dried chilli paste (page 27) 1 Tbsp

Roasted prawn (shrimp) paste (belacan)
(page 26) 2 tsp

1.   Using a mortar and pestle or blender, grind ingredients for rempah into a paste.

2.   Heat oil in a wok and add rempah and kaffir lime leaves. Stir-fry until fragrant.

3.   Add bilimbi fruit and mix well. Cook until bilimbi is softened, then sprinkle in some water
and bring to a simmer.

4.   Add prawns and stir-fry to mix. When prawns turn red and are cooked, add coconut milk,
salt and sugar to taste.

5.   Dish out and serve hot with rice or mee siam (page 134).
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UDANG MASAK
PEDAS NANAS

Serves 6–8

My nanny used to cook this dish using fish, specifically ikan kekek (silver belly bream), on rainy days. I never got to ask her the significance of cooking this on rainy days, but I remember how she would enjoy it with sambal belacan. It is important to use Sarawak pineapples for this dish as it is sweeter and less acidic than other pineapples. It was my father who preferred eating this with prawns rather than fish.

Lemon grass 1–2 stalks, ends trimmed
and crushed

Sarawak pineapple ½, medium, peeled
and cut into wedges

Tamarind pulp 50 g (1⅔ oz), mixed with
750 ml (24 fl oz / 3 cups) water and
strained

Prawns (shrimps) 400 g (14⅓ oz), medium,
legs and feelers trimmed

Cooking oil 1 Tbsp
Salt ½ tsp
Sugar 1 Tbsp

Rempah

Galangal 6 slices
Turmeric 5 slices
Shallots 150 g (5⅓ oz), peeled
Red chillies 6, chopped

Roasted prawn (shrimp) paste (belacan)
(page 26) 10 g (⅓ oz)

1.   Using a mortar and pestle or blender, grind ingredients for rempah into a paste.

2.   Place rempah, lemon grass, pineapple and tamarind juice into a pot and bring
to the boil, then lower heat and simmer for about 15 minutes.

3.   Add prawns and oil and simmer for another 5 minutes or until prawns turn red
and are cooked.

4.   Season to taste with salt and sugar.

5.   Dish out and serve hot with rice.
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UDANG GORENG
CHILI GARAM

Serves 6–8

In this dish, the prawns are coated with a chilli paste made from freshly ground red chillies and flavoured with kaffir limes leaves and calamansi lime juice—suitable for those who like something a little more spicy. As with most Peranakan dishes, this goes perfectly with rice.

Red chillies 10
Cooking oil 2 Tbsp
Salt 2 tsp

Prawns (shrimps) 600 g (1 lb 5⅓ oz),
medium, legs and feelers trimmed

Kaffir lime leaves 6–8, torn
Onion 1, large, peeled and sliced
Sugar 2 Tbsp
Water 100 ml (3½ fl oz)
Calamansi limes 3–4, juice extracted

1.   Using a mortar and pestle or blender, grind chillies into a paste. Set aside.

2.   Heat oil in a wok and sprinkle in a little salt. Add prawns and stir-fry for about
3 minutes until prawns turn red and are cooked. Set prawns aside on a plate.

3.   Using the same wok, add chilli paste, kaffir lime leaves and remaining salt.
Stir-fry until fragrant and colour of paste is a deep red.

4.   Add sliced onion. Stir-fry for about 1 minute, then add sugar and water and cook
until onion is soft and caramelised. Add lime juice. Taste and add more sugar and
salt if necessary.

5.   Return cooked prawns to wok and mix well.

6.   Dish out and serve hot with rice.
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SOTONG MASAKASAM

Serves 6–8

While squid ink is commonly used in Mediterranean cooking, it features little in Asian cooking so it may be surprising to see it being used in this Peranakan dish. I’m not sure how squid ink came to be used in this dish, but it adds a new dimension of flavour to Peranakan cooking and gives this dish a rich flavour. This was another dish that my nanny frequently prepared for our meals and which I learnt to prepare from my Auntie Alice.

Squid 500 g (1 lb 5⅓ oz)
Cooking oil 2 Tbsp
Lemon grass 2 stalks, ends trimmed, crushed
Onions 2, large, peeled and sliced
Garlic 4 cloves, peeled and sliced

Tamarind pulp 30 g (1 oz), mixed with
150 ml (5 fl oz) water and strained

Thai palm sugar 25 g (⅘ oz), grated
Dark soy sauce (optional) ½ Tbsp
Green chillies 2, sliced
Red chilli 1, sliced

Rempah

Shallots 100 g (3½ oz), peeled
Red chilli 1

Roasted prawn (shrimp) paste (belacan)
(page 26) 1 tsp

1.   To clean squid, pull tail and tentacles apart. The head and innards will follow. Locate
the silver coloured ink sac among innards. Puncture ink sac with the tip of a knife and
squeeze ink into a small bowl.

2.   Cut away eyes and innards from the area just behind eyes and discard. Squeeze beak
out from base of tentacles and discard. Remove quill from body of squid and discard.
Peel off purplish skin and discard. Wash squid tube and tentacles. Cut squid tube into
rings. Set aside.

3.   Using a mortar and pestle or blender, grind ingredients for rempah into a paste.

4.   Heat oil in a wok and add rempah and lemon grass. Stir-fry until fragrant, then add
onions, garlic, tamarind juice, squid ink and palm sugar. Stir-fry to mix. Add dark soy
sauce gradually to achieve a deep dark colour if desired.

5.   Add squid and stir-fry until squid changes colour and is cooked.

6.   Add sliced red and green chillies and mix well.

7.   Dish out and serve hot with rice.
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SOTONG LEMAK
CHILI PADI

Serves 6–8

This recipe is from my god-sister Jessica who is of Malay and Peranakan Indian descent. The original recipe called for using just bird’s eye chillies, but I find it too spicy and have adjusted it to include a mix of chillies. This dish is a good combination of spicy, sour and sweet flavours. Its rich coconut milk gravy is coloured a brilliant yellow from the turmeric and makes for a very inviting dish.

Squid 600 g (1 lb 5⅓ oz)
Asam gelugor 2 slices
Thai palm sugar 30 g (1 oz), grated
Water 750 ml (24 fl oz / 3 cups)
Coconut milk 400 ml (13⅓ fl oz / 1⅔ cups)

Rempah

Turmeric 5 slices
Garlic 8 cloves, peeled
Red chillies 2
Green chillies 6
Green bird’s eye chillies 6

1.   To clean squid, pull tail and tentacles apart. The head and innards will follow. Cut away
eyes and innards from the area just behind eyes and discard. Squeeze beak out from
base of tentacles and discard. Remove quill from body of squid and discard. Peel off
purplish skin and discard. Wash squid tube and tentacles. Cut squid tube into rings.
Set aside.

2.   Using a mortar and pestle or blender, grind ingredients for rempah into a paste.

3.   Spoon rempah into a pot. Add asam gelugor, palm sugar and water and bring to
the boil.

4.   Lower heat to a simmer and add squid. Simmer until squid is cooked. (Squid is cooked
when it curls and turns opaque in colour.)

5.   Stir in coconut milk and return to the boil. Once mixture comes to the boil, remove
from heat. Do not overcook squid.

6.   Dish out and serve hot with rice.
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Bak wan Kepiting

Serves 8–10

A delicious clear soup with shredded bamboo shoot and meatballs made of minced pork, minced prawns, crabmeat and fish paste. In our family, this dish was only prepared to celebrate special occasions such as Chinese New Year and weddings as the ingredients were expensive. On regular days, we would however enjoy another soup, pong tauhu (page 116), where the crabmeat was replaced with bean curd. .

Cooking oil 2 Tbsp
Minced garlic 3 tsp
Preserved soy bean paste 1 tsp, mashed

Canned bamboo shoot 200 g (7 oz),
cut into strips

Coriander leaves (cilantro) 1 sprig

Pork Stock

Water 1.5 litres (48 fl oz / 6 cups)
Pork bones 150 g (5⅓ oz)

Meatballs

Cooking oil 2 Tbsp
Minced garlic 2 Tbsp
Minced pork 300 g (11 oz)
Minced prawns (shrimps) 300 g (11 oz)
Crabmeat 600 g (1 lb 5⅓ oz)
Fish paste (page 96) 1 Tbsp
Ground white pepper 2 tsp
Light soy sauce 2 Tbsp

1.   Prepare pork stock. Bring water to the boil with pork bones, then lower heat and
simmer until liquid is reduced to about 1.25 litres (40 fl oz / 5 cups). Set aside.

2.   Prepare meatballs. Heat oil in wok and stir-fry minced garlic until lightly browned.
Drain well and place into a bowl with other ingredients for meatballs. Mix well
and shape into small balls each weighing about 15 g (½ oz). You should get about
40 meatballs.

3.   Prepare soup. Heat oil in a casserole pot and stir-fry minced garlic until lightly
browned. Working quickly, add preserved soy bean paste and lower heat to avoid
burning bean paste. Add pork stock and bring to the boil.

4.   Add prepared meatballs and bamboo shoot strips. When meatballs float, they are
cooked. Taste soup and adjust seasoning to taste with salt or light soy sauce.

5.   Ladle into serving bowls and garnish with coriander leaves. Serve hot.
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PONG TAUHU

Serves 8–10

This was a dish that my nanny prepared on a regular basis. Like bak wan kepiting (page 114), this is a meatball and bamboo shoot soup, but the meatballs for bak wan kepiting contained both crabmeat and fish paste. The meatballs in this soup are made from a simpler mixture of minced pork, chopped prawns, mashed bean curd and beaten egg. As a child, what I really enjoyed about this soup was that the meatballs were large! Shape them as large as desired.

Minced pork 300 g (11 oz)

Prawns (shrimps) 500 g (1 lb 1½ oz),
peeled and chopped

Firm bean curd 1 piece, mashed
Egg 1, beaten
Cooking oil 2 Tbsp
Garlic 4–5 cloves, peeled and minced
Preserved soy bean paste 2 tsp, mashed
Water 1.25 litres (40 fl oz / 5 cups)

Canned bamboo shoot 200 g (7 oz),
cut into strips

Light soy sauce 1 Tbsp
Salt to taste
Ground white pepper to taste
Coriander leaves (cilantro) 1 sprig

1.   Place minced pork, prawns, bean curd and egg into a bowl and mix well.
Form mixture into balls about 3-cm (1¼-cm) in diameter and set aside.

2.   Heat oil in a pot and stir-fry garlic until lightly browned, then quickly add mashed
preserved soy bean paste. Stir-fry lightly.

3.   Add water and bring to the boil. Lower heat and add meatballs and bamboo shoot
strips. Simmer until meatballs float to the surface and are cooked.

4.   Season with salt and pepper to taste. Dish out and garnish with coriander leaves.
Serve hot.

NOTE

•  As a variation to this recipe, minced pork can be replaced with minced chicken.

116

PERANAKAN HERITAGE

Cooking



[image: image]

SOUPS

117



[image: image]

ITEK TIM

Serves 8–10

Among all the Peranakan soups, this salted vegetable and duck (itek) soup is the probably the easiest one to prepare. All you need to do is put all the ingredients in the pot and let it simmer until the duck and pork are tender. With the rich flavour of the duck and pork and an appetising sourish taste from the combination of sour plums, asam gelugor and salted vegetable, this delightful soup can be enjoyed simply with rice and sambal belacan or sliced green chillies.

Duck 1, about 2.2–2.5 kg (4 lb 13 oz–
5 lb 9 oz), cut into pieces of desired size

Pork leg or pork bones 600 g (1 lb 5⅓ oz),
cut into pieces of desired size

Water as needed
Sour plums 6
Asam gelugor 5 slices

Salted vegetable (kiam chye) 600 g
(1 lb 5⅓ oz), rinsed and soaked for
at least 30 minutes, then sliced

Tomatoes 6, cut into wedges
Brandy (optional) a dash

1.   Blanch duck and pork in a pot of boiling water for about 1 minute. Drain and
set aside.

2.   Boil a fresh pot of water, about 4 litres (128 fl oz / 16 cups) and add duck, pork,
sour plums, asam gelugor and salted vegetable.

3.   Allow water to return to the boil, then lower heat to low/medium and simmer for
45 minutes to 1 hour, or until duck and pork are tender and cooked through and
water is reduced to about 1.5 litres (48 fl oz / 6 cups).

4.   Add tomatoes and remove from heat.

5.   Add a dash of brandy just before serving if desired. Serve hot with rice and sambal
belacan (page 26) or sliced green chillies on the side .
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PAPAYA MASAK TITEK

Serves 6–8

This old Peranakan soup made using half-ripe papaya, salted fish and a rempah is a favourite with the older generation of Peranakans as it has a good mix of sweet and salty flavours. Some Peranakans say they can judge the skill of a Peranakan cook by simply tasting his papaya masak titek! When making this soup, it is important to have a good balance of spices used in the rempah and ensure that the stock is not too diluted.

Half-ripe papaya 500 g (1 lb 1½ oz),
peeled, halved, seeds discarded and
cut into bite-size pieces

Salted fish 2 slices
Water 300 ml (10 fl oz / 1¼ cups)

Prawns (shrimps) 150 g (5⅓ oz), small,
peeled

Coconut milk 100 ml (3½ fl oz)
Sugar to taste

Rempah

Candlenuts 6
Shallots 100 g (3½ oz), peeled
Red chillies 5

Roasted prawn (shrimp) paste (belacan)
(page 26) 2 tsp

Ground white pepper 1 tsp

1.   Using a mortar and pestle or blender, grind ingredients for rempah into a paste.

2.   Place papaya, rempah, salted fish and water into a pot and bring to the boil.
Lower heat and simmer for about 15 minutes.

3.   Add prawns and return to the boil. When prawns turn red and are cooked, stir in
coconut milk and return to the boil before removing from heat.

4.   Adjust to taste with some sugar if desired. Serve hot with rice and sambal belacan
(page 26).

NOTE

•  This dish is sometimes prepared without adding coconut milk. Omit if preferred.
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HEE PIO SOUP

Serves  8–10

When I was a child, this soup, like bak wan kepiting (page 114), was served only during the Chinese New Year as fish maw was an expensive ingredient. Besides that, the prawn balls, egg rolls and meatballs added to the soup also had to be specially made, and so it was not a dish that could be prepared on a daily basis. Do not be put off by the preparation though, as the resulting dish is definitely well worth the effort.

Fish maw 60 g (2¼ oz), soaked to soften,
then cut into bite-size pieces

Pork stock (page 114) 1.25 litres
(40 fl oz / 5 cups)

Fish balls 20
Napa (Chinese) cabbage 300 g (11 oz), sliced
Carrot 1, peeled and sliced
Salt to taste
Ground white pepper to taste

Prawn Balls

Red chillies 1–2

Prawns (shrimps) 500 g (1 lb 1½ oz),
peeled and minced

Mushroom, vegetable or chicken
seasoning powder 2 tsp

Ground white pepper ½ tsp
Corn flour 1 tsp

Egg Rolls

Cooking oil 2 Tbsp
Eggs 3, beaten
Fish paste (page 96) 1 quantity

Meatballs

Minced pork 150 g (5⅓ oz)

Prawns (shrimps) 500 g (1 lb 1½ oz),
peeled and minced

Water chestnuts 5, peeled and chopped
Corn flour 1 tsp
Ground white pepper ½ tsp
Egg ½, beaten
Light soy sauce 1 Tbsp

1.   Prepare prawn balls. Grind chillies finely and strain to extract chilli juice. (Wear gloves
as chillies may leave a burning sensation on your hands.) Mix chilli juice with other
ingredients for prawn balls and shape into balls, each weighing about 10 g (⅓ oz).

2.   Prepare egg rolls. Heat a frying pan and add enough oil to coat pan. Add a ladleful
of beaten egg and tilt pan around so egg coats base of pan to make a thin omelette.
When egg sets and is cooked, remove omelette from pan. Repeat until egg is used up.

3.   Using a butter knife, spread some fish paste all over each omelette and roll up. Sit egg
rolls on the seam to prevent them from opening up when steaming. Place egg rolls into
a steamer and steam for about 10 minutes until fish paste is cooked. Cool before slicing.

4.   Prepare meatballs. Combine ingredients in a mixing bowl and shape into balls, each
weighing about 15 g (½ oz).

5.   Prepare fish maw. Boil fish maw in a pot of water to remove any excess oil which
would make soup cloudy. Drain well and set aside.

6.   Bring stock to the boil and add prawn balls, egg rolls, meatballs and fish balls. Add
fish maw, cabbage and carrot. Boil until ingredients are cooked. Season to taste with
salt and pepper. Garnish as desired and serve immediately.
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SOTONG SUMBAT BABI

Serves  4–6

This soup of squid tubes stuffed with a mixture of minced pork and prawns is visually appealing and very tasty. You can serve it as a light meal on its own or pair it with other sides dishes and serve with rice. It is sometimes also cooked with glass noodles (tang hoon). Add a handful of glass noodles to the pot during the last few minutes of cooking if desired.

Squid 500 g (1 lb 1½ oz)
Cooking oil 2 Tbsp
Minced garlic 2 tsp
Onion 1, large, peeled and sliced
Water 900 ml (30 fl oz)

Potatoes 4, medium, peeled and
cut into quarters

Sea salt 1 tsp
Ground white pepper ½ tsp

Stuffing

Minced pork 150 g (5⅓ oz)
Minced prawns (shrimps) 250 g (9 oz)
Light soy sauce 2 Tbsp
Ground white pepper 1 tsp
Corn flour 1 tsp

1.   To clean squid, pull tail and tentacles apart. The head and innards will follow.
Cut away eyes and innards from the area just behind eyes and discard. Squeeze beak
out from base of tentacles and discard. Remove quill from body of squid and discard.
Peel off purplish skin, if desired, and discard. I leave it on for colour. Wash squid tube
and tentacles. Set aside.

2.   Combine ingredients for stuffing and mix well. Spoon stuffing into cleaned squid tubes.

3.   Heat oil in a casserole pot and stir-fry garlic until lightly browned. Add onion and stir-fry
for 1 minute.

4.   Add water and bring to the boil. Add potatoes, stuffed squid and tentacles. Lower heat
and simmer until squid turns opaque and is cooked.

5.   Season with salt and pepper. Dish out and serve hot.
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SAMBAL BELACAN
FRIED RICE

Serves  4–6

Although not a traditional Peranakan dish, but a dish I created while working as a guest chef in various five-star hotels, this fried rice is prepared using a favourite Peranakan condiment, sambal belacan. It is well-flavoured and very moreish and was a hit with many hotel guests.

Cooking oil 3 Tbsp
Garlic 5 cloves, peeled and chopped
Onion 1, large, peeled and chopped

Sambal belacan (page 26) 1 Tbsp or
more to taste

Minced pork 200 g (7 oz)

Prawns (shrimps) 300 g (11 oz), medium,
peeled and deveined

Eggs 3, beaten

Cucumber 1, halved, soft centre discarded
and cut into small cubes

Kaffir lime leaves 6, central vein removed
and finely sliced

Finely sliced turmeric leaf 1 Tbsp

Rice

Long grain rice 2 rice cups, rinsed
Water 2 rice cups

1.   Cook rice. Place rice and water into a rice cooker to cook. When rice is done, remove
from heat and leave to cool completely before using.

2.   Heat oil in a wok. Add garlic and stir-fry until lightly browned. Add onion and cook
until fragrant.

3.   Add sambal belachan, minced pork and prawns. Stir-fry to cook.

4.   When pork and prawns are cooked, add beaten eggs, then quickly add cooled cooked
rice and mix well so rice is coated with egg.

5.   Turn off heat and add cucumber cubes, kaffir lime leaves and turmeric leaves. Mix well.

6.   Dish out and serve hot.

NOTE

•  Diced carrot and peas can be added to this dish for more colour if desired.
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BUAH KELUAK
FRIED RICE

Serves  4–6

Like the recipe for sambal belacan fried rice (page 128), this is another rice dish I created specially for those who enjoy eating buah keluak (Indonesian black nut). I blend the kernels with other spices into a fine paste, cook it until fragrant, then mix it with rice, ensuring every grain is well coated. The minced pork and minced prawns add bite while making the dish more substantial. This dish goes well with sambal belacan.

Cooking oil as needed
Minced garlic 1 Tbsp
Onion 1, large, peeled and chopped
Minced pork 250 g (9 oz)
Prawns (shrimps) 400 g (14⅓ oz), peeled
Eggs 4, beaten

Cucumber 1, peeled, halved, soft centre
discarded and cut into small cubes

Kaffir lime leaves 8, central vein removed
and finely sliced

Laksa leaves 12, finely sliced

Buah Keluak Paste

Buah keluak (Indonesian black nuts) 5
Candlenuts 3
Galangal 5 slices
Dried chilli paste (page 27) ½ Tbsp
Shallots 150 g (5 oz), peeled

Roasted prawn (shrimp) paste (belacan)
(page 26) ½ tsp

Turmeric 3 slices

Rice

Long grain rice 2 rice cups, rinsed
Water 2 rice cups

1.   Prepare buah keluak 3 days ahead. Wash, then soak nuts for 3 days, changing water
daily. On day of cooking, crack cap of nuts using a pestle, then remove kernel using
a teaspoon (see page 63).

2.   On day of cooking, start by cooking rice. Place rice and water into a rice cooker to cook.
When rice is done, remove from heat and leave to cool completely before using.

3.   Using a mortar and pestle or blender, grind buah keluak kernels together with other
ingredients for buah keluak paste until fine.

4.   Heat 2 Tbsp oil in a wok and add buah keluak paste. Stir-fry until fragrant. Dish out
and set aside.

5.   Add 3 Tbsp oil to wok. When hot, add garlic and stir-fry until lightly browned.

6.   Add onion, buah keluak paste, minced pork and prawns. When pork and prawns
are cooked, add beaten eggs followed by cooled cooked rice. Mix well to coat rice
with egg and buah keluak paste.

7.   Turn off heat and add cucumber cubes, kaffir lime leaves and laksa leaves. Mix well.

8.   Dish out and serve.
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NYONYA MEE

Serves  6–8

This is an all-time favourite among my family and friends. As this yellow noodle dish can be very rich and filling, Peranakans typically serve it with a salad, kerabu timun nanas (page 34), to make it lighter on the stomach. What makes this dish typically Peranakan is the use of preserved soy bean paste. This dish is sometimes also garnished with shredded cucumber.

Pork belly 300 g (11 oz)
Cooking oil 3 Tbsp
Minced garlic 1 Tbsp
Preserved soy bean paste 1 Tbsp, mashed
Prawns (shrimps) 400 g (14⅓ oz), peeled
Chinese flowering cabbage 300 g (11 oz)
Yellow noodles 500 g (1 lb 1½ oz)
Bean sprouts 250 g (9 oz), tails removed
Fishcake 100 g (3½ oz), sliced

Garnish

Eggs 2, beaten
Crisp-fried shallots 3 Tbsp
Coriander leaves (cilantro) 2 sprigs

1.   Boil a small pot of water and blanch pork belly to remove any surface scum. Drain and
discard water. Boil a fresh pot of water and boil pork belly until it changes colour and
is cooked. Drain pork and cut into thin strips. Reserve pork stock.

2.   Prepare omelette for garnish. Heat some oil in a small frying pan. Pour in half the
beaten egg and tilt pan so egg coats base of pan. Allow omelette to set. Remove and
repeat to cook another omelette. When omelette is cool, roll up and cut into thin strips.
Set aside.

3.   Heat cooking oil on a wok and stir-fry garlic until fragrant. Add preserved soy bean
paste and stir-fry for a few seconds. Add prawns and pork stock and bring to the boil.

4.   Add Chinese flowering cabbage and lower heat. Simmer until vegetable is cooked.

5.   Add yellow noodles and mix well. Cover wok with a lid for 3 minutes, then add
bean sprouts and fishcake. Mix well and cover wok for another minute. Remove lid.
If noodles are dry, add some hot water and cook until water is absorbed and noodles
are moist.

6.   Dish out and garnish with crisp-fried shallots, coriander leaves and sliced omelette.
Serve immediately.
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MEE SIAM

Serves  4–6

While the Malays also have their version of this dish, the original dish is said to be a Peranakan creation. This flavourful dish requires several steps to do, but the results are well worth the extra effort. The cooked rice vermicelli is tossed with a flavourful blend of spice and chilli pastes and served covered with a savoury, sour and spicy gravy. A topping of prawns, hard-boiled egg, firm bean curd, bean sprouts and Chinese chives and a drizzle of lime juice complete the dish.

Fine rice vermicelli 300 g (11 oz), soaked for
10 minutes

Bean sprouts 150 g (5 oz), tails removed
Prawns (shrimps) 150 g (5 oz), medium
Cooking oil for deep-frying
Firm bean curd 1 piece, cut into small cubes

Tamarind pulp 150 g (5 oz), mixed with
500 ml (16 fl oz / 2 cups) water and
strained

Sugar 3 Tbsp
Salt to taste

Chinese chives 2–3 stalks, cut into
short lengths

Hard-boiled eggs 5, peeled and sliced
Calamansi limes 10, cut into halves

Rempah

Galangal 3 slices

Lemon grass 1 stalk, ends trimmed,
cut into short lengths

Turmeric 3 slices

Shallots 200 g (7 oz), peeled

Roasted prawn (shrimp) paste (belacan)
(page 26) 2–3 tsp

Preserved soy bean paste 2 Tbsp
Dried chilli paste (page 27) 1–2 Tbsp

Sambal Tumis

Candlenuts 6–8
Shallots 250 g (9 oz), peeled
Dried chilli paste (page 27) 4–5 Tbsp

Roasted prawn (shrimp) paste (belacan)
(page 26) 2–3 tsp

Dried prawns (shrimps) 15 g (½ oz), soaked
for 5 minutes and drained

Freshly squeezed lime juice to taste
Sugar to taste
Salt to taste

1.   Bring a pot of water to the boil. Drain vermicelli and add to boiling water to cook for
about 3 minutes. Drain and keep vermicelli covered. Set aside to cool slightly.

2.   Using a mortar and pestle or blender, grind ingredients for rempah into a paste. Set aside.
Clean mortar and pestle or blender and grind ingredients for sambal tumis into a paste.

3.   Mix 2 Tbsp rempah and 2 Tbsp sambal tumis into lightly cooled vermicelli. Set aside.

4.   Boil another pot of water and blanch bean sprouts for 1 minute. Drain and set aside.
Repeat to boil prawns until prawns turn red and are cooked. Drain and peel.

5.   Heat oil for deep-frying and deep-fry bean curd cubes until golden brown. Drain well.

6.   Place balance of rempah and sambal tumis into a pot with tamarind juice and bring to the
boil. Season with sugar and salt to taste.

7.   To serve, divide vermicelli among individual serving dishes and ladle hot gravy over.
Sprinkle with Chinese chives and serve with hard-boiled eggs and limes.
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NYONYA LAKSA

Serves  6–8

Given how tasty this noodle dish is, it is no wonder that there are many variations to it, although the essential difference is whether coconut milk or tamarind juice is added to the gravy. My family’s version includes coconut milk in moderation so it is not too rich. We also use fish stock as a base for the gravy, not stock made from dried prawns and prawn shells to give the gravy a lighter taste. Instead of fishcakes, we also use fish paste. Try it and you will love it.

Fish paste (page 96) 1 quantity
Cooking oil 3 Tbsp
Water 500 ml (16 fl oz / 2 cups)
Fried bean curd 6 pieces, cut into quarters
Coconut milk 250 ml (8 fl oz / 1 cup)
Sea salt ½ tsp
Rock sugar 20 g (⅔ oz)
Fresh thick rice vermicelli 500 g (1 lb 1½ oz)

Prawns (shrimps) 500 g (1 lb 1½ oz),
medium, boiled and peeled, leaving tails
intact

Bean sprouts 250 g (9 oz), blanched

Cucumber 1, halved, soft centre discarded
and cut into thin strips

Laksa leaves 40 leaves, finely sliced, stems
reserved for using in fish stock

Fish Stock

Head, bones or trimmings of any white fish)
300–500 g (11 oz–1 lb 1½ oz)

Water 500 ml (16 fl oz / 2 cups)
Sea salt ½ tsp
Laksa leaves 2 sprigs + stems from garnishing

Laksa Paste

Galangal 6–8 slices
Lemon grass 1 stalk, ends trimmed, sliced
Turmeric 3–4 slices
Garlic 2–3 cloves, peeled
Shallots 250 g (9 oz), peeled
Dried chilli paste (page 27) 1 Tbsp

Roasted prawn (shrimp) paste (belacan)
(page 26) 1 tsp

Laska Sambal

Red chillies 10
Sea salt 1 tsp

1.   Prepare fish stock. Place all ingredients in a stock pot. Bring to the boil, then simmer
for about 20 minutes or until liquid is reduced to about 250 ml (8 fl oz / 1 cup). Strain.

2.   Using a cendol mould or a perforated container, push fish paste through holes into a
basin of cold water. Scoop up extruded fish paste using a perforated ladle and spoon
into a pot of boiling water. Cook for 1 minute, then drain and place into a basin of cold
water.

3.   Using a mortar and pestle or blender, grind ingredients for laksa paste. Set aside. Clean
mortar and pestle or blender and grind chillies and salt to make laksa sambal. Set aside.

4.   Heat oil in a wok and add laksa paste. Stir-fry until fragrant, then add water, fish stock
and fried bean curd. Bring to the boil, then lower heat and simmer for few minutes until
gravy is very fragrant. Add coconut milk, then season with salt and rock sugar. When
gravy returns to the boil, remove from heat. Cover to keep warm.

5.   Boil a pot of water and blanch vermicelli. Place into individual serving bowls.

6.   Ladle hot gravy over vermicelli, then top with prawns, fish paste, bean sprouts,
cucumber, laksa leaves and laksa sambal. Serve immediately.
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LONTONG

Serves  6–8

Lontong can either refer to compressed rice cakes or a dish of mixed vegetables in a coconut milk gravy served with cubes of compressed rice. To the Peranakans, lontong refers to the complete dish. Originally an Indonesian-Malay dish known as lontong sayur lodeh, lontong has long been incorporated into the Peranakan’s repertoire of dishes. The Peranakan version of this dish includes candlenuts and galangal, two key ingredients in Peranakan cooking. This vegetable stew makes a tasty light meal and can be served for breakfast or lunch.

Cooking oil as needed

Firm bean curd 2 pieces, cut diagonally

Prawns (shrimps) 500 g (1 lb 1½ oz),
peeled; reserve prawn heads and shells
for making stock

Coconut milk 200 ml (7 fl oz)

Long beans 200 g (7 oz), cut into
2.5-cm (1-in) lengths

Jicama 250 g (9 oz), peeled and
cut into thin strips

Carrots 150 g (5 oz), peeled and
cut into thin strips

White cabbage 200 g (7 oz), cut into pieces
roughly the size of bean curd

Tempeh 1 piece, sliced and pan-fried until
golden brown

Glass noodles 50 g (1⅔ oz), soaked to soften
and drained

Compressed Rice Cake

Banana leaf 1, large, wiped cleaned
Rice 250 g (9 oz), rinsed and drained
Water 1 litre (32 fl oz / 4 cups)
Sea salt ½ tsp

Prawn Stock

Cooking oil 2 Tbsp
Prawn heads and shells
Water 1.5 litres (48 fl oz / 6 cups)

Rempah

Candlenuts 6
Turmeric 5-cm (2-in), peeled
Garlic 2 cloves, peeled
Shallots 150 g (5⅓ oz), peeled

Roasted prawn (shrimp) paste
(belacan) (page 26) 3 tsp

Turmeric leaf 1, torn

Galangal 5-cm (2-in) knob, peeled
and crushed

Serondeng

Cooking oil 1 Tbsp
Shallots 30 g (1 oz), peeled and sliced

Lemon grass 1 stalk, ends trimmed
and crushed

Grated skinned coconut 100 g (3½ oz)
Sea salt ½ tsp

Sambal Tumis

Cooking oil 3 Tbsp
Dried chilli paste (page 27) 5 Tbsp
Sea salt 1 tsp
Sugar ½ tsp
Water 2 Tbsp
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1.   Prepare compressed rice cake. Scald banana leaf over an open flame to soften it,
then cut it into a 20 x 12-cm (8 x 5-in) rectangle.

2.   Place rice and water in a pot and boil for 12–15 minutes. Mash rice while hot,
then spoon onto prepared banana leaf and roll it up tightly and firmly into a long
cylindrical shape. Use toothpicks to secure the two open ends. Leave for at least
2 hours. You may prepare the rice cake a day ahead.

3.   Prepare prawn stock. Heat oil in a wok and stir-fry prawn heads and shells for about
5 minutes. Add water and bring to the boil. Lower heat and simmer for about
10 minutes. Remove from heat and strain. Discard prawn heads and shells.

4.   Prepare rempah. Using a mortar and pestle or blender, grind candlenuts, turmeric,
garlic, shallots and roasted prawn paste. Set aside.

5.   Prepare serondeng. Heat oil in a wok and stir-fry shallots until golden brown.
Lower heat and add crushed lemon grass, grated coconut and salt. Stir-fry constantly
until coconut browns. Remove from heat.

6.   Prepare sambal tumis. Heat oil in a wok and add dried chilli paste, salt, sugar and
water. Mix well. Lower heat and simmer for 10–15 minutes until oil separates from
paste. Remove from heat.

7.   Heat some oil in a clean wok and fry bean curd until lightly browned. Drain well.
Reheat oil and stir-fry prawns lightly.

8.   Using the same wok, fry ground rempah ingredients until fragrant. Add prawn stock,
half the coconut milk, turmeric leaf and galangal. Bring to the boil and add long
beans, jicama, carrots, cabbage, tempeh, fried bean curd, prawns and glass noodles.

9.   When vegetables are cooked and tender, add balance of coconut milk while stirring.
Allow liquid to come to the boil. Remove from heat and serve with sliced compressed
rice cake, serondeng and sambal tumis.

NOTE

•  Ready-made compressed rice cake is available from some supermarkets and wet markets.
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PULOT HITAM LONGAN

Serves 8–10

The Peranakans love sweet snacks and desserts and this dish of glutinous rice porridge flavoured with pandan leaves and sweetened with palm sugar and dried longans is one of my favourites. While some versions of this recipe use only black glutinous rice, I add some white glutinous rice to give the dessert a smoother texture.

Black glutinous rice 300 g (11 oz), washed
and soaked for at least 2 hours

White glutinous rice 50 g (1⅔ oz), washed
and soaked for at least 1 hour

Dried longan 75 g (2⅔ oz)
Water 1.2 litres (40 fl oz / 5 cups)
Pandan leaves 8–10
Salt ¼ tsp
Coconut milk 250 ml (8 fl oz / 1 cup)

Syrup

Palm sugar (gula melaka) 150 g (5⅓ oz),
chopped

Rock sugar 100 g (3½ oz)
Water 150 ml (5 fl oz)

1.   Place ingredients for syrup in a small pot and bring to the boil, stirring until sugar
is dissolved. Strain and set aside.

2.   Drain black and white glutinous rice and place in a pot with dried longan, water,
pandan leaves and salt. Bring to the boil, then lower heat and simmer until rice
is almost cooked.

3.   Add syrup and continue to simmer until rice is fully cooked and mixture is lightly
thickened. Remove from heat.

4.   To serve, ladle into individual serving bowls and drizzle with coconut milk
according to taste.

NOTE

•   Pulot hitam is traditionally served with coconut milk, but you can also serve it with
a scoop of coconut ice cream. Vanilla ice cream makes a good substitute if coconut
ice cream is not available.
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KUEH LAPIS REMPAH

Makes one 22-cm (8½-in) square cake

Also known as kek lapis, this recipe is Indonesian in origin. It is flavoured with a special blend of spices, which in the olden days, the Nyonyas would put together and keep to themselves, guarding it as a secret family recipe. A commercially prepared blend of spices known as mixed spice is readily available from the spice section in most supermarkets today and can be used in this recipe. As this cake is very rich, it is best served thinly sliced. It was Auntie Amy Tan who taught me how to make this cake when I was just 14 years old. I used to bake and sell this cake for pocket money and to pay for my school fees and school books.

Plain (all-purpose) flour 120 g (4¼ oz)
Mixed spice 1 tsp
Baking powder 1 tsp
Egg whites 5, at room temperature
Castor sugar 150 g (5 oz)
Butter 375 g (12½ oz), at room temperature
Sweetened condensed milk 7 Tbsp
Egg yolks 20, at room temperature

1.   Preheat oven to 175°C (350°F). Line a 22-cm (8½-in) square baking tin.

2.   Sift together flour, mixed spice and baking powder. Set aside.

3.   Beat egg whites and sugar until frothy. Set aside.

4.   Beat butter with condensed milk until creamy. Add egg yolks one at a time until
well mixed.

5.   Fold in flour mixture a little at a time until well incorporated. Fold in egg white froth.

6.   Spoon a ladle of batter into prepared tin and bake for 2–3 minutes until top is
lightly browned.

7.   Spoon another layer of batter over first layer and repeat to bake for 2–3 minutes
until top is lightly browned. Repeat to layer and bake until batter is used up.

8.   Remove cake from oven and unmould from tin. Leave to cool completely on
a wire rack.

9.   Cut into thin slices to serve.
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SUGEE ALMOND

BUTTER CAKE

Makes one 22-cm (8½-in) square cake

My god-brother, Samuel Chan, taught me how to bake this cake which is enjoyed by both the Peranakan and Eurasian communities in Singapore. In the 1970s and 1980s, both communities popularly used this cake as a wedding cake. Its roots can be traced back to the Portuguese in Goa on the west coast of India, who subsequently colonised Malacca, bringing the Indian ingredient (known in India as sugi, suji or soojee) with them. Sugee almond butter cake is basically a butter cake with added semolina (sugee) that gives the cake its characteristic grainy texture and ground almonds that give it its flavour.

Plain (all-purpose) flour 130 g (4½ oz)
Semolina (sugee) flour 80 g (2⅘ oz)
Baking powder 1 tsp
Butter 250 g (9 oz), at room temperature
Castor sugar 175 g (6¼ oz)
Salt ¼ tsp
Eggs 4, at room temperature
Sweetened condensed milk 4 Tbsp
Vanilla essence 1 tsp
Ground almonds 4 Tbsp

1.   Sift plain flour, semolina flour and baking powder into a mixing bowl. Mix well
and set aside.

2.   Using an electric mixer, beat butter, sugar and salt until creamy. Add eggs one
at a time and beat until incorporated. Add condensed milk and vanilla essence.

3.   Fold in flour mixture until incorporated, then fold in ground almonds. Allow batter
to sit for about 5 minutes.

4.   Preheat oven to 170°C (330°F). Line and grease a 22-cm (8½-in) square
baking tin.

5.   Pour batter into prepared baking tin and bake for 30–45 minutes. The baking time
will depend on your oven and the size of the baking tin used. The cake is done
when a skewer inserted into the centre of cake comes out clean.

6.   Remove cake from oven. Leave cake to cool in tin for about 10 minutes before
removing to cool completely on a wire rack.

7.   Decorate cake with fondant if desired. Slice and serve.
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REMPAH UDANG

Makes about 30 parcels

A savoury snack of glutinous rice with a filling of ground dried prawns and grated coconut wrapped in banana leaves, rempah udang is very popular with both children and adults. Although the rice and filling are already cooked prior to grilling, the additional step of grilling the banana leaf parcels infuses the rice with the fragrance of the leaves and gives them a lovely, appetising smoky flavour.

Banana leaves as needed

Dried bunga telang (Clitoria ternatea)
2–3 flowers, rinsed

Water as needed

White glutinous rice 600 g (1 lb 5⅓ oz),
soaked for 4 hours

Coconut milk 250 ml (8 fl oz / 1 cup)
Salt ½ tsp
Bamboo cocktail sticks 60 or tape

Filling

Dried prawns (shrimps) 200 g (7 oz),
rinsed and drained

Lemon grass 4-cm (1½-in) bulbous end
Garlic 3 cloves, peeled
Shallots 200 g (7 oz), peeled

Turmeric 2-cm (1-in) knob, peeled or
1 tsp ground turmeric

Cooking oil 2 Tbsp
Dried chilli paste (page 27) 2–3 Tbsp
Grated skinned coconut 100 g (3½ oz)
Salt ½ tsp
Sugar 2 tsp

1.   Wipe banana leaves clean, then scald in hot water or over an open flame to soften
leaves and prevent them from tearing when folded. Cut to obtain about 30 square
sheets, each 9-cm (3½-in). Set banana leaves aside.

2.   Place dried bunga telang in a bowl with 100 ml (3½ fl oz) water. Leave to soak for
about 15 minutes, longer if you want a deeper blue. Strain colouring.

3.   Rinse and strain glutinous rice. Place on a steaming tray. Mix coconut milk with
100 ml (3½ fl oz) water and salt. Pour over glutinous rice. Using a teaspoon, drop
spoonfuls of blue colouring randomly on rice to colour it in patches.

4.   Steam rice for about 45 minutes or until rice is tender and cooked. Set aside to cool.
While rice is cooling, prepare filling.

5.   Heat a wok and dry-fry dried prawns until fragrant. Leave to cool, then grind until
fine using a mortar and pestle or blender.

6.   Using a mortar and pestle or blender, grind lemon grass, garlic, shallots and turmeric
into a paste.

7.   Heat oil in a wok and add ground mixture and dried chilli paste. Stir-fry until fragrant.
Add ground dried prawns and grated coconut. Stir-fry until golden brown. Add salt
and sugar.

8.   To make parcels, spoon 2 Tbsp cooked glutinous rice on a banana leaf square and
press it down lightly. Spoon enough filling in a line along the middle of rice, then roll
banana leaf up neatly to get a cylindrical parcel. Secure open ends with cocktail sticks
or tape. Repeat until ingredients are used up.

9.   Grill parcels for 1–2 minutes or until leaves are lightly browned. Serve.
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KUEH BANGKET

Makes about 40 cookies

These bite-size cookies are popularly prepared for the Chinese New Year. They were traditionally made using copper or brass kueh bangket cutters, then decorated with a cookie pincher. Dry-frying the sago and tapioca flours is an extra step but it is essential in removing any excess moisture from the flours to give the cookies their characteristic melt-in-the-mouth texture.

Sago flour 500 g (1 lb 1½ oz)
Tapioca flour 250 g (9 oz)
Pandan leaves 2, cut into short lengths
Coconut milk 350 ml (11⅔ fl oz)
Icing (confectioner’s) sugar 300 g (11 oz)
Egg yolks 5, beaten
Salt ½ tsp

1.   Heat a clean, dry wok over very low heat. Add sago and tapioca flours and pandan
leaves and dry-fry until flour mixture is light and fluffy. Remove from heat and set
aside to cool completely. Set some flour aside for dusting work surface.

2.   In a pot, heat coconut milk with icing sugar over very low heat, stirring until sugar
is dissolved. Remove from heat and set aside to cool completely.

3.   Stir beaten egg yolks and salt into cooled coconut milk mixture, then pour into cooled
flour mixture, a little at a time, mixing gently to obtain dough.

4.   Preheat oven to 175°C (350°F).

5.   Dust a work surface lightly with reserved flour. Roll dough out into a 0.5-cm (¼-in)
thick sheet, then use a kueh bangket mould or a small cookie cutter to cut out cookies.
Place on a lined baking tray. Decorate cookies using a cookie pincher.

6.   Bake cookies for about 15 minutes until cookies are just lightly coloured. Remove from
tray and place on a wire rack to cool.

7.   Cookies can be stored in an airtight container for up to 6 months.
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KUEH BENGKA

UBI DURIAN

Makes one 18-cm (7-in) cake

The original recipe for this traditional tapioca cake does not include durian. I added durian as a treat for durian lovers. The coconut milk makes this cake very fragrant, while the palm sugar syrup adds flavour and colour.

Durian flesh (seeds removed) 150 g (5 oz)
Coconut milk 250 ml (8 fl oz / 1 cup)

Tapioca 500 g (1 lb 1½ oz), peeled
and grated

Butter 30 g (1 oz), at room temperature
Castor sugar 225 g (8 oz)
Eggs 2, beaten
Grated skinned coconut 70 g (2½ oz)
Vanilla essence 1–2 tsp

Palm Sugar Syrup

Palm sugar (gula melaka) 80 g (2⅘ oz)
Rock sugar 20 g (⅔ oz)
Water 200 ml (7 fl oz)

1.   Prepare palm sugar syrup. Combine ingredients in a small pot and bring to the boil.
Stir to dissolve sugar. Leave to cool before using. Excess palm sugar syrup can be
stored in the refrigerator for using with other recipes.

2.   Preheat oven to 180°C (350°F). Line a 18-cm (7-in) square baking tin.

3.   Place durian flesh and coconut milk into a blender and mix into a purée. Set aside.

4.   In a large mixing bowl, combine grated tapioca, butter, sugar and beaten eggs and
mix thoroughly until sugar is dissolved.

5.   Stir in 1 Tbsp palm sugar syrup followed by durian purée. Add grated coconut and
vanilla essence and mix well.

6.   Spoon into prepared baking tin and level surface. Bake for about 45 minutes or until
top is golden brown. Remove from oven and leave to cool completely on a wire rack.

7.   Slice to serve.
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PINEAPPLE TARTS

Makes 60-70 tarts

Pineapple tarts are a favourite treat during the festive season among all the races in Singapore and Malaysia. A generous mound of sweet home-made pineapple jam atop a crumbly, buttery crust is hard to resist. The traditional Peranakan-made pineapple tarts are open-faced and feature a lattice pattern made from excess pastry dough.

Pineapple Jam

Ripe pineapples 3–4, large, peeled
and cored

Sugar 350 g (12 oz)
Cinnamon 1 stick
Cloves 3
Star anise 1
Fine sea salt ¼ tsp

Pastry

Butter 350 g (12 oz), at room temperature
Fine sea salt ½ tsp
Egg yolks 2
Egg white 1

Plain (all-purpose) flour
600 g (1 lb 5⅓ oz), sifted

Egg Wash

Egg yolk 1, beaten

1.   Pineapple jam can be prepared in advance and kept refrigerated if desired. Chop
pineapples roughly and place in a strainer to drain for about 15 minutes. Do not
squeeze pineapples.

2.   Transfer drained pineapple to a pot. Add sugar, cinnamon, cloves and star anise.
Cook, stirring, until mixture is thick and sticky and golden yellow in colour. Remove
from heat and allow pineapple jam to cool completely.

3.   Prepare pastry. Using an electric mixer with a paddle attachment, beat butter and
salt at slow speed for about 1 minute until well mixed.

4.   Add egg yolks and egg white and increase speed to medium until well combined.
Mix in sifted flour until mixture comes together. Cover and set aside.

5.   Roll cooled pineapple jam into balls approximately 2-cm (1-in) in diameter.

6.   Preheat oven to 170°C (330°F).

7.   On a lightly dusted work surface, roll pastry out into a 0.5-cm (¼-in) thick sheet.
Using a 4-cm (1½-in) diameter pinapple tart mould, cut shapes from pastry and
place onto a lined baking tray. Top with a ball of pineapple jam and shape neatly.

8.   To decorate tarts, roll excess dough out into a thin sheet. Using a pastry cutter,
cut out thin strips and place on top of pineapple tarts. Brush lightly with beaten
egg yolk and bake for 12–15 minutes or until tarts are golden brown.

9.   Remove from oven and leave to cool on a wire rack before serving.

NOTE

•   This pastry is light but firm at the same time. If you prefer the pastry to be even lighter,
fry the plain flour for 5–10 minutes and allow to cool completely before using.

156

PERANAKAN HERITAGE

Cooking



[image: image]

SNACKS & DESSERTS

157



[image: image]

SUGEE BUTTER COOKIES

Makes about 100 cookies

Like sugee almond butter cake (page 148), sugee butter cookies were created by the Eurasians but found its way into the Peranakan food repertoire and is now considered as much a Peranakan cookie as it is a Eurasian cookie. These rich, buttery cookies have a light and crumbly texture and will simply melt in your mouth. Use the best quality butter you can find when making these cookies. Sugee butter cookies are typically prepared for the Chinese New Year.

Plain (all-purpose) flour 200 g (7 oz)
Baking powder ½ tspv
Butter 200 g (7 oz), at room temperature
Icing (confectioner’s) sugar 125 g (4½ oz)
Semolina (sugee) flour 50 g (1⅔ oz)

1.   Sift flour and baking powder into a mixing bowl. Set aside.

2.   Beat butter and icing sugar until light and fluffy. Add flour mixture and semolina and
mix well. Leave to rest in the refrigerator for 30 minutes.

3.   Preheat oven to 170°C (330°F). Line several baking trays.

4.   Using your hands, roll chilled dough into even-size balls. Alternatively, roll dough out
on a floured work surface and cut out cookies using a cookie cutter. Place on prepared
baking trays. You should get about 100 pieces of cookies.

5.   Bake for 15–20 minutes or until cookies are a light golden brown. Remove from oven
and leave cookies on baking tray for about 5 minutes before removing to a wire rack
to cool completely.

6.   Store in an airtight container. Sugee cookies can keep for up to 3 months at room
temperature and up to 6 months if refrigerated.

NOTE

•   For the best results, use good quality butter when making these cookies.
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MINI PRAWN ROLLS

Makes about 700 g (1½ lb)

Compared to other Peranakan snacks, these mini prawn rolls are a modern creation, a marriage of Chinese and Peranakan ingredients. Frozen spring roll skin, readily available from the freezers in supermarkets are cut into small squares, then topped with a filling of ground dried prawns, flavoured with lemon grass, kaffir lime leaves, chilli powder and ground turmeric, rolled up and deep-fried. Although available from the shops all year round, these mini prawns rolls remain a favourite snack for the Chinese New Year..

Dried prawns (shrimps) 300 g (11 oz),
rinsed and drained

Lemon grass 2 stalks, ends trimmed
and crushed

Kaffir lime leaves 6
Chilli powder 3 Tbsp
Ground turmeric ½ Tbsp
Sugar 8 Tbsp

Spring roll skin 5 large sheets, cut into
3-cm (1-in) squares

Cooking oil for deep-frying

1.   Using a mortar and pestle or blender, grind dried prawns until fine.

2.   Heat a wok over low heat and add lemon grass, kaffir lime leaves, chilli powder,
ground turmeric and dried prawns. Stir-fry constantly until mixture is fragrant and dry.
Remove from heat and leave to cool completely before adding sugar. Mix well.

3.   Place a spring roll skin square on a flat work surface with one corner pointing
towards you. Spoon a small amount of prawn mixture in a line on skin. Fold corner
nearest you over prawn mixture, then fold left and right hand corners in. Roll up into
a neat and tight roll, then press edge to seal. Repeat until ingredients are used up.

4.   Heat oil for deep-frying and deep-fry prawn rolls in batches until golden brown and
crisp. Drain well on absorbent paper towels and allow to cool.

5.   Store in an airtight container. Prawn rolls can keep for up to 3 months at room
temperature and up to 6 months if refrigerated.
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SAMBAL LENGKONG

Makes about 500 g (1 lb 1½ oz)

This spicy Nyonya fish floss was traditionally prepared using a gerengseng (copper wok) as it was believed that the wok would impart a rich golden brown colour to the floss. Whenever my nanny made this, she would make me help by sitting on the floor and frying the flaked fish over an ang loh (charcoal stove). She would then pack it in several jars and have me bring them to school for my principal and form teachers. When they learnt that I helped my nanny make the sambal lengkong, my teachers and friends would always ask me to bring some for school events such as Teachers’ Day celebrations.

Grated coconut from 2 whole coconuts

Wolf herring (ikan parang) 1.5 kg
(3 lb 4½ oz), gutted and cleaned

Salt 3 tsp
Sugar 7 Tbsp

Rempah

Candlenuts 12
Galangal 8 slices

Lemon grass 3 stalks, ends trimmed,
cut into short lengths

Shallots 500 g (1 lb 1½ oz), peeled
Kaffir lime leaves 1–2
Red chillies 6–8

Roasted prawn (shrimp) paste (belacan)
(page 26) 1 tsp

1.   Prepare thick and thin coconut milk. Using a clean muslin cloth, squeeze grated coconut
to extract thick coconut milk. Doing this in small batches makes it easier. Once you have
extracted all the milk, mix grated coconut with 250 ml (8 fl oz / 1 cup) water and use
the muslin cloth to extract a thinner coconut milk. Set thick and thin coconut milk aside.

2.   Using a mortar and pestle or blender, grind ingredients for rempah into a paste.

3.   Place fish with half the rempah and thin coconut milk in a deep dish. Place in a steamer
and steam until fish is cooked.

4.   Remove fish and peel off skin. Use a fork to flake flesh finely. Discard bones.

5.   Heat a wok and add flaked fish, thick coconut milk and balance of rempah. Stir-fry
constantly over very low heat until fish is very dry and crisp. Leave to cool completely
before storing in screw-top glass jars.

6.   Sambal lengkong can be enjoyed sprinkled on buttered bread or used as a topping for
salads or fried rice.
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NYONYA KAYA

Makes about 700 g (1½ lb) kaya

Making this egg jam was really a labour of love in the olden days as you had to stir the mixture constantly for hours until it was thickened and smooth. With a handheld mixer, however, a perfectly smooth jam can be ready in less than an hour! Although it takes a little time to do, making kaya is not difficult. Making your own also means you can control the amount of sugar added and do away with preservatives.

Eggs 600 g (1 lb 5⅓ oz), about 10 large eggs
Castor sugar 450 g (1 lb)
Coconut milk 500 ml (16 fl oz / 2 cups)
Pandan paste as desired
Pandan leaves 4–5 leaves, tied into a knot

1.   In the bowl of a double boiler and using an electric handheld whisk, whisk eggs
lightly, adding sugar a little at a time until sugar is dissolved.

2.   Add coconut milk and mix well using the whisk.

3.   Add a little pandan paste and mix well using the whisk. Add more pandan paste
as necessary to achieve desired colour.

4.   Place bowl into the double boiler. Add pandan leaves. Continue to whisk over
low heat until mixture thickens like a jam. Takes 25–30 minutes.

5.   Remove from heat and allow to cool. Store in a jam jar. Kaya will keep for up to
a week at room temperature. To extend shelf-life, keep refrigerated.

6.   Serve as a spread on bread with butter.

NOTE

•   Bottled pandan paste is available from supermarkets and baking supply stores.
Use sparingly as it is highly concentrated.
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SWEET POTATO

IN GINGER SYRUP

Serves 4–6

This traditional Peranakan dessert is made using just a few simple ingredients but it is an excellent comfort food that can be served at any time of the day. It is especially suitable for serving in rainy or cool weather as the warming properties of ginger is believed to help keep the body warm.

Water 750 ml (24 fl oz / 3 cups)

Sweet potatoes 300 g (11 oz), peeled
and cut into wedges

Rock sugar 30 g (1 oz)

Pandan leaves 3, cleaned
and tied into a knot

Old ginger 5-cm (2-in) knob, peeled
and sliced

Palm Sugar Syrup

Palm sugar (gula melaka) 250 g (9 oz),
chopped

Rock sugar 50 g (1⅔ oz)

Pandan leaves 4, cleaned and tied
into a knot

Water 500 ml (16 fl oz / 2 cups)

1.   Combine all ingredients for palm sugar syrup in a small pot and bring to the boil.
Lower heat and simmer until liquid is reduced to about 300 ml (10 fl oz / 1¼ cups).
Remove from heat and strain through muslin cloth. Leave to cool before storing in a
glass bottle in the refrigerator. Palm sugar syrup with keep for up to 3 months in the
refrigerator and in the freezer for up to 6 months.

2.   Boil water in a pot and add sweet potatoes, rock sugar, pandan leaves and ginger.
Lower heat and simmer for about 20 minutes until sweet potatoes are cooked
and tender.

3.   Remove from heat and stir in 2 Tbsp palm sugar syrup.

4.   Ladle into individual serving bowls and serve warm.
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ASAM GELUGOR SLICES, DRIED
The asam gelugor fruit tree is native
to Peninsular Malaysia. As the fruit
are very sour, they are not eaten
on their own but are thinly sliced
and dried for use in cooking. It is
typically used in Peranakan, Malay,
Thai and Indonesian cooking. Dried
asam gelugor slices can be used as a
substitute for tamarind pulp.

BAMBOO SHOOT These are the edible
young shoots of certain varieties
of bamboo which are picked soon
after they appear above the ground.
Bamboo shoot is available fresh or
canned at supermarkets and Asian
grocery stores. Boil bamboo shoot
briefly for about 5 minutes to remove
any unpleasant smells or the bitter
taste of the shoots before use.

BANANA LEAVES These are the fresh
cut leaves of the banana plant and
a Malay contribution to Peranakan
cooking. In both Malay and Peranakan
cuisines, banana leaves are used as
food wrappers to impart their subtle
fragrance to food. To make the leaf
pliable and less prone to tearing, heat
it over an open flame or scald in a
pot of boiling water until it takes on a
darker green colour. Clean by wiping
with a damp cloth before using.

BEAN CURD STICKS, DRIED Also
known as fu chok, these dried bean
curd sticks are made from the skin
that forms on the surface of simmered
soy bean milk. Dried bean curd sticks
provide flavour and bite to dishes
they are used in. Fry in hot oil until
expanded and light brown to bring out
their fragrance and flavour before use.
Pre-fried bean curd sticks are now also
available in supermarkets and Asian
grocery stores.
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BEAN CURD STICKS, SWEET Also
known as teem chok. Sold in packets,
these lightly sweetened dark brown
bean curd sticks are typically used
in Chinese vegetarian cooking as a
meat substitute. It is one of the main
ingredients in the popular Peranakan
dish chap chye. Cutting the sticks into
strips and deep-frying them before
adding to dishes will enhance their
taste and flavour.

BILIMBI (BELIMBING) Also known
as carambola, these small pale green
or yellow green fruit can be used
whole or sliced. It is typically used
to give a sour tang to sambals and
seafood dishes. As it is a seasonal
fruit, tamarind juice may be used as
a substitute when the fruit is not in
season. When using tamarind juice
as a substitute in cooking, taste and
adjust accordingly.

BLACK GLUTINOUS RICE Also known
as black sticky rice, sweet rice or
pulot hitam, this natural rice is not
really black in colour but rather
purplish with uneven coloured grains.
It has a distinct nutty flavour and is
commonly used for making desserts.
Soak for 1–2 hours before using. The
water may take on a reddish hue
which is due to the colour of the rice
rather than artificial colouring.

BUAH KELUAK A key ingredient in
the signature Peranakan stew, ayam
buah keluak, these nuts have a hard
shell that must first be cracked with a
pestle to extract the kernel inside. The
raw nuts are poisonous but washing
and soaking them renders them
harmless. The nuts sold in our markets
have already been treated, but it is
best to wash the nuts thoroughly and
soak them in a fresh change of water
for at least 3 days before using.

BUNGA TELANG (CLITORIA TERNATE)
Also known as blue pea or butterfly
pea, the blue flowers of the bunga
telang (Ciltoria ternatea) are used
as food colouring in Peranakan
snacks and desserts. To extract the
natural blue colouring, the flowers
are first dried, then soaked in water.
Using more flowers and letting the
flower steep will yield a deeper
hue. If unavailable, omit or use food
colouring if desired.

CANDLENUTS Also known as buah
keras (Malay) or kemiri (Indonesian),
these cream-coloured nuts are usually
ground and used in spice pastes for
their flavour and texture. They are
also used as a thickener in curries.
Because of their high oil content,
the nuts can go rancid rather quickly
and it is best to store them in the
refrigerator. If unavailable, raw
macadamia nuts can be used as a
substitute.
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CHILLIES
Chillies are a key ingredient
in Peranakan cooking. The finger-
length chillies (left) are moderately
hot and removing the seeds will
help lessen the heat. The tiny bird’s
eye chillies (right), also known as
chili padi, are fiery hot. Reduce the
number of chillies used according
to taste.

CHINESE CHIVES Also known as
garlic chives or ku chai, Chinese
chives have long, flat, green leaves
and a garlic-like flavour. To use, rinse,
then trim the root ends and discard.
Cut the leaves into short lengths or as
directed in the recipe. Chinese chives
do not require much cooking and
are typically added to the pot only
towards the end of cooking.
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CHINESE MUSHROOMS, DRIED The
drying process intensifies the flavour
of these shiitake mushrooms, making
them an indispensable ingredient in
many Peranakan stir-fries, braises and
stews. To use, soak in water to soften,
then trim and discard the hard stems.
Prepare as directed in the recipe.
The soaking liquid can be strained
and used in place of water in cooking
to enhance the flavour of your dish.

FIVE-SPICE POWDER This aromatic
blend of spices consists of grinding
together cinnamon, star anise, fennel,
Sichuan pepper and cloves in varying
quantities. This highly versatile spice
can be used to enhance and flavour
both meat and vegetable dishes. It is
available pre-mixed and bottled from
the spice section of supermarkets.
A recipe is provided on page 58 if you
would like to try mixing your own.

GALANGAL Also known as lengkuas,
kha or laos, galangal is a rhizome of
the ginger family. It is recognisable
by its faintly pink coloured skin
and cream coloured flesh. Galangal
has a distinct, warm aroma and a
sharp taste and is popularly used in
spice pastes for curries and stews in
Peranakan cooking. Peel the thin skin,
then slice before grinding or pounding
with other spices.

GROUND CORIANDER Milled from the
dried seeds of the coriander (cilantro)
plant, this spice has a sweet taste
with a citrus-like fragrance. As ground
spices lose their flavour rapidly, get
the most out of this spice by roasting
the whole seeds, then grinding into
a powder using a mortar and pestle
or spice grinder instead of buying it
ready-ground.

KAFFIR LIME LEAVES Also known
as daun limau purut or makroot leaf,
these stiff, dark green and glossy
leaves can be easily identified as
they look like two leaves joined end
to end. They are highly fragrant and
are used widely in Peranakan cooking.
When using whole, crush or tear them
to yield more flavour. The fresh leaves
store well in the freezer.

KALAMANSI LIMES Sometimes spelt
calamansi, these limes are also
known locally by their Malay name,
limau kesturi. These round limes have
a thin green skin and are usually only
3 cm or 4 cm (1 in or 1½ in) in
diameter. The juice is slightly tart and
very flavourful and is popularly added
to sambals and other condiments as
well as drizzled over cooked dishes.
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LEMON GRASS The Peranakans call
this herb by its Malay name, serai.
It is a fragrant, lemon-scented stem
which grows in clumps with long,
thin, green leaves. To prepare,
remove and discard the outer leaves
and trim off the top and bottom
root end. Only the lower third of the
bulbous stem is used. Slice thinly or
crush/bruise to release its flavour, if
adding whole to the pot.

LILY BUDS, DRIED These long, slender
flower buds are also known as golden
needles or kim chiam (in Hokkien)
as they are golden yellow in colour
when freshly dried. To use, soak in
water to soften, then trim off any
hard stem tips. Dried lily buds are
sometimes sliced lengthwise in half,
shredded or knotted before cooking.
Store in an airtight container in a cool,
dry place away from light.

LONGAN, DRIED This is made from
shelling, pitting and drying the fresh
longan fruit. The translucent flesh of
the fresh longans turn a dark brown
colour when dried. Dried longans are
sold either compacted into blocks/
bricks or as loose pieces sold by
weight. In Peranakan cuisine, dried
longans are used to add flavour
and sweetness to desserts and is
also made into a tea for traditonal
wedding ceremonies.

PANDAN LEAVES Also known as
screwpine leaves or daun pandan,
these leaves add afloral aroma to
sweet and savoury dishes. When
adding whole to dishes, wipe clean,
then tie into a knot to keepthe leaves
together while bruising them to
release their flavours. The leaves are
also blended and squeezed to extract
their essence and colour for use in
desserts. They are also used as food
wrappers when baking or frying foods.
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PEANUT CANDY This confection is
made from finely ground peanuts
and sugar. It is also known locally as
khong thng. Peanut candy comes in
small cubes and is eaten as a snack,
but the Peranakans have found
another use for it as a salad dressing.
If unavailable, substitute with a
mixture of finely chopped unsalted
roasted peanuts and sugar. Adjust the
amount of sugar added to taste.

PRAWN (SHRIMP) PASTE, DRIED
(BELACAN) Also known as terasi or
kapi, dried prawn paste is a common
ingredient used in many South East
Asian cuisines. Sold as blocks or
discs, this pungent paste is made by
fermenting tiny prawns or gerago.
It can be pink or dark brown in colour.
Before using, roast by dry-frying in a
wok. See also Dried prawn (shrimp)
paste (belacan), roasted.

PRAWN (SHRIMP) PASTE,
(BELACAN), ROASTED This is simply
roasted prawn paste. To roast,
crumble the dried prawn paste into
pieces and cook in a hot wok without
oil over low heat. Stir until fragrant,
dry and crispy. Allow to cool before
storing in an airtight container. Keep
refrigerated and use whenever a
recipe calls for it. Roasted prawn
paste will keep indefinitely.

PRAWNS (SHRIMPS), FERMENTED
(CINCALOK) Also known as chincalok
or cencaluk. This condiment is made
by fermenting tiny prawns (gerago)
with cooked rice and salt. The result
is a salty sauce where the tiny pink
prawns are still whole and visible. Use
as a dip with sliced chillies, shallots
and lime juice or as a seasoning.
It is available in glass bottles from
supermarkets and Asian grocery stores.

PRESERVED SOY BEAN PASTE Known
locally as taucheo, this flavourful paste
is made by fermenting soy beans
with salt. Although referred to as a
paste, it is available with the beans
whole, lightly mashed or made into a
paste. Choose one depending on your
preference for the texture of the beans
although most recipes would have
them mashed as this makes the paste
more flavourful.

RED YEAST RICE Also known as ang
kak (Hokkien), this dark red-coloured
rice is a product of fermenting rice
with a red yeast. It is available from
Chinese medicinal shops. The Chinese
have used it for centuries as a food
preservative, food dye and flavouring
agent. It is also used to make a
red rice wine for cooking. Red rice
yeast is now also popularly sold as a
natural cholesterol-lowering agent.
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ROCK SUGAR Made from raw sugar,
rock sugar comes in large crystals
and are slightly yellow or golden in
colour. It is not as sweet as refined
sugar and is popularly used to flavour
sweet desserts in Chinese and
Peranakan cooking. Like the Chinese,
the Peranakans believe that using
rock sugar as a sweetener will help
maintain the balance of yin and yang
in the body.

SALTED VEGETABLE (KIAM CHYE)
This is the salted and pickled inner
stem of the mustard green. It has
a lovely crunchy texture which is
largely maintained even after
cooking. Salted vegetable is used

to flavour stir-fries, soups and stews

and can also be thinly sliced

and served as an appetiser.

Rinse and soak in water

for at least 30 minutes

to remove excess salt

before use.

TAMARIND PULP Extracted from the
pods of the tamarind tree, this pulp is
popularly used as a souring agent in
cooking. It is sold still in their pods or
packed into blocks. To use, the pulp
must first be mixed with water. To do
this, place both pulp and water in a
bowl and use your fingers to knead
the pulp until it dissolves. Strain the
liquid to remove any seeds or fibre.

TURMERIC, GROUND A member of
the ginger family, turmeric has a light
musky flavour and is an important
component in curry pastes and
powders and is what gives these
pastes and powders their characteristic
yellow colour. In Peranakan cooking,
ground turmeric is used in curries and
as a marinade or flavouring when
cooking poultry and fish/seafood.

WATER CHESTNUTS This edible tuber
has a distinctive shape, somewhat
like a top. A thin brown skin covers
its mildly sweet and crunchy cream-
coloured flesh. Scrub to remove any
traces of mud before peeling, then
rinse again. It can be eaten raw as
a snack. In cooking, it is typically
chopped, then mixed with minced
meat for crunch and texture.
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Menu suggestions

Chinese New Year

Achar (page 30)
Chap Chye (page 36)

Babi Ayam Pongteh (page 54)
or Babi Asam (page 56)

Ngoh Hiang (page 58)
Ayam Buah Keluak (page 62)
Itek Sio (page 68)

Sambal Udang Belimbing (page 102)
or Udang Goreng Asam (page 100)

Hee Pio Soup (page 122)
or Bak Wan Kepiting (page 114)

Kueh Lapis Rempah (page 146)
Kueh Bangket (page 152)
Pineapple Tarts (page 156)

Birthday Celebration

Prawn & Egg Salad (page 32)
Kerabu Timun Nanas (page 34)
Babi Tohay (page 48)
Ayam Goreng Rempah (page 70)
Otak-Otak Belanga (page 96)
Udang Pedas Nanas (page 104)
Itek Tim (page 118) or Pong Tauhu (page 116)
Nyonya Mee (page 132)
Sugee Almond Butter Cake (page 148)
Rempah Udang (page 150)

Special Family Meal

Sambal Kangkong (page 38) or
Sambal Bendeh (page 40)

Babi Roast (page 46), Babi Goreng Tauyu Lada
(page 50) or Satay Babi Goreng (page 52)

Ayam Goreng Kunyit Halia (page 72)
or Dendeng Belado (page 76)

Gulai Kambeng (page 78) or Beef Curry
Dulukala (page 74)

Ikan Pari Kuah Lada (page 94) or
Ikan Gerang Asam (page 86)

Sotong Masak Asam (page 108)
Papaya Masak Titek (page 120)

Lontong (page 138), Mee Siam (page 134)
or Nyonya Laksa (page 136)

Pulot Hitam Longan (page 144)

Small Home Party

Prawn & Egg Salad (page 32)
Ngoh Hiang (page 58)
Ayam Goreng Rempah (page 70)
Otak-Otak Panggang (page 98)

Sambal Belacan Fried Rice (page 128)
or Buah Keluak Fried Rice (page 130)

Rempah Udang (page 150)
Kueh Bengka Ubi Durian (page 154)
Sweet Potato in Ginger Syrup (page 166)
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WEIGHTS & MEASURES

Quantities for this book are given in Metric, Imperial and American (spoon) measures.
Standard spoon and cup measurements used are: 1 tsp = 5 ml, 1 Tbsp = 15 ml, 1 cup = 250 ml.
All measures are level unless otherwise stated.

Liquid and Volume Measures

Metric

5 ml
10 ml
15 ml
60 ml
85 ml
90 ml
125 ml
180 ml
250 ml
300 ml
375 ml
435 ml
500 ml
625 ml
750 ml
1 litre
1.25 litres
1.5 litres
2.5 litres

Imperial

⅙ fl oz
⅓ fl oz
½ fl oz
2 fl oz
2½ fl oz
3 fl oz
4 fl oz
6 fl oz
8 fl oz
10 fl oz (½ pint)
12 fl oz
14 fl oz
16 fl oz
20 fl oz (1 pint)
24 fl oz (1⅕ pints)
32 fl oz (1⅗ pints)
40 fl oz (2 pints)
48 fl oz (2⅖ pints)
80 fl oz (4 pints)

American

1 teaspoon
1 dessertspoon
1 tablespoon
¼ cup (4 tablespoons)
⅓ cup
⅜ cup (6 tablespoons)
½ cup
¾ cup
1 cup
1¼ cups
1½ cups
1¾ cups
2 cups
2½ cups
3 cups
4 cups
5 cups
6 cups
10 cups

Dry Measures

Metric

30 grams
45 grams
55 grams
70 grams
85 grams
100 grams
110 grams
125 grams
140 grams
280 grams
450 grams
500 grams
700 grams
800 grams
1 kilogram
1.5 kilograms
2 kilograms

Imperial

1 ounce
1½ ounces
2 ounces
2½ ounces
3 ounces
3½ ounces
4 ounces
4½ ounces
5 ounces
10 ounces
16 ounces (1 pound)
1 pound, 1½ ounces
1½ pounds
1¾ pounds
2 pounds, 3 ounces
3 pounds, 4½ ounces
4 pounds, 6 ounces

Oven Temperature

°C

°F

Gas Regulo

Very slow
Slow
Moderately slow
Moderate
Moderately hot
Hot
Very hot
Super hot

120
150
160
180
190/200
210/220
230
250/290

250
300
325
350
370/400
410/440
450
475/550

1
2
3
4
5/6
6/7
8
9/10

Length

Metric

0.5 cm
1 cm
1.5 cm
2.5 cm

Imperial

¼ inch
½ inch
¾ inch
1 inch
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RESOURCES

Books

Khoo, Joo Ee, The Straits Chinese: A Cultural History, 1996, Pepin Press

Lee, Peter and Jennifer Chen, The Straits Chinese House: Domestic Life and
Traditions, 2006, Editions Didier Millet and National Museum of Singapore

Wee, Peter, A Peranakan Legacy: The Heritage of the Straits Chinese, 2009,
Marshall Cavendish Editions

Websites

The Peranakan Association, Singapore

www.peranakan.org.sg

Museums

NUS Baba House

157 Neil Road
Singapore 088883
www.nus.edu.sg/museum/baba
(Visits are by appointment only)

Peranakan Museum

39 Armenian Street
Singapore 179941
www.peranakanmuseum.sg
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INDEX

asam gelugor 56, 78, 110, 118
aubergines (eggplants/brinjals) 40, 66, 94

bamboo shoot 54, 114, 116
banana leaves 98, 150
bean curd, types of

bean curd, firm 42, 116, 134, 138
bean curd, fried 136
bean curd skin, dried 58
bean curd sticks, dried 36
sweet bean curd, dried 36

bean sprouts 42, 132, 134, 136
beef 45, 74

Beef Curry Dulukala 74
Dendeng Belado 76

bilimbi 102
brandy 48, 118
buah keluak (Indonesia black nuts) 45, 62,
127, 130

cabbage 30, 36, 96, 122, 132, 140

napa (Chinese) 96, 122
white 138

calamansi limes 26, 32, 40, 70, 76, 82, 84,
90, 92, 106, 134

candlenuts 30, 52, 56, 62, 66, 70, 78
cardamoms 74
carrots 36, 58, 60, 96, 122
chicken 45, 54, 60, 62, 66, 70, 72

Ayam Buah Keluak 62
Ayam Goreng Kunyit Halia 72
Ayam Goreng Rempah 70
Ayam Pedas Siam 66
Chicken Curry 60

chillies, types of

bird’s eye chillies 110

dried chillies 27
green chillies 48, 54, 56, 76

red chillies 26, 48, 56, 70, 76, 78,
82, 92, 108

chilli powder 160
Chinese chives 42, 134
coconut, grated 138, 140, 150, 154, 162

coconut milk 52, 60, 66, 70, 74, 78, 96,
98, 102, 110, 120, 136, 138, 144, 150,
152, 154, 164

coriander leaves (cilantro) 50, 114, 116,
132

crabmeat 114
curry leaves 84

dried bunga telang (Clitoria ternatea) 150
dried Chinese mushrooms 36, 54
dried lily buds 36
dried longan 144
dried prawn (shrimp) paste (belacan) 26
dried prawns 38, 40, 134, 150, 160
dried woodear fungus 36
duck 68, 118

Itek Sio 68
Itek Tim 118

durian 154

fermented prawns (shrimps) (cincalok) 48
fish

firm white-flesh fish 82, 84, 86

horse mackerel (hardtail scad/ikan
chincharu) 90

Ikan Chincharu Bakar Daun Pandan
90

Ikan Gerang Asam 86
Ikan Goreng Rempah Kari 84
Ikan Kurau Pandan 92
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Ikan Pari Kuah Lada 94
Ikan Tempra 82
mackerel 98
Otak-Otak Belanga 96
Otak-Otak Panggang 98
threadfin (ikan kurau) 92
salted fish 42, 120
Sambal Lengkong 162
Sambal Ikan Selar 88
wolf herring (ikan parang) 96, 98
yellowtail scad (ikan selar) 88

fish balls 96, 122
fish maw 122
fish paste 98, 114, 122, 136
fishcakes 96, 132, 136
five-spice powder 58
flour, types of

sago flour 152
semolina (sugee) flour 148
tapioca flour 152

galangal 30, 62, 66, 70, 74, 78, 86, 94, 96,
98, 104, 130, 134, 136, 138, 162

glass noodles 36, 138
glutinous rice

black 144
white 144, 150

jicama 138

kaffir lime leaves 26, 48, 52, 62, 66, 76,
78, 128, 130

kalamansi, see calamansi

ladies fingers 40
laksa leaves 76, 130, 136

lamb 78

Gulai Kambeng 78

lemon grass 30, 48, 60, 62, 66, 70, 74

noodles

Mee Siam 134
Nyonya Laksa 136
Nyonya Mee 34, 132

palm sugar, types of

palm sugar (gula melaka) 144, 154,
166

Thai palm sugar 70, 74, 78, 108,
110

pandan leaves 90, 92, 144, 152, 164, 166
papaya 120
peanut candy 32
pineapple 34, 104, 156
plum sauce 68
pork 46, 48, 52, 54, 56, 62

Babi Asam 56
Babi Ayam Pongteh 54
Babi Goreng Tauyu Lada 50
Babi Roast 46
Babi Tohay 48
Ngoh Hiang 58
Satay Babi Goreng 52

pork stock 114, 122, 132
potatoes 38, 54, 60, 124, 166

prawns (shrimps) 32, 38, 40, 42, 48, 62,
100, 102, 104, 106, 114, 116, 120, 122,
124, 128, 130, 134, 136, 138, 150, 160

Prawn & Egg Salad 32
Rempah Udang 150
Sambal Udang Belimbing 102
Udang Goreng Asam 100
Udang Goreng Chili Garang 106
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Udang Masak Pedas Nanas 104

preserved soy bean paste 36, 54, 56, 132,
134

red yeast rice 48
rice

Buah Keluak Fried Rice 130
Lontong 138
Sambal Belacan Fried Rice 128

rice vermicelli

fine 134
thick 136

Roasted Prawn (Shrimp) Paste (Belacan)
26, 52, 56, 60, 62, 66, 74, 78, 86, 88,
94, 98, 102, 104, 108

rock sugar 54, 136, 144

salads, see vegetables/salads
salted vegetable (kiam chye) 86, 118
sesame oil 50, 62, 72
soups

Bak Wan Kepiting 114
Hee Pio Soup 122
Itek Tim 118
Papaya Masak Titek 120
Pong Tauhu 116
Sotong Sumbat Babi 124

sour plums 118
spice pastes

Chili Chuka 27, 76

Dried Chilli Paste 27, 30, 52, 62, 66,
74, 130, 134, 136, 138, 140, 150

Sambal Belacan 26, 40, 128

spring roll skin 160
squid 108, 110, 124

Sotong Lemak Chili Padi 110
Sotong Masak Asam 108
Sotong Sumbat Babi 124

snacks

Kueh Bangket 152
Kueh Bengka Ubi Durian 154
Kueh Lapis Rempah 146
Pineapple Tarts 156
Pulot Hitam Longan 144
Sugee Almond Butter Cake 148
Sugee Butter Cookies 158
Sweet Potato in Ginger Syrup 166
Mini Prawn Rolls 160
Nyonya Kaya 164

stingray 94
sweet flour sauce 58
sweet potato 166

tamarind pulp 56, 62, 66, 68, 74, 134
tapioca 154
tempeh 138, 140

turmeric 30, 86, 94, 96, 98, 104, 110, 130,
134, 136, 138

turmeric leaf 98, 128, 140

vegetables/salads

Achar 30
Chap Chye 36
Kerabu Timun Nanas 34, 132
Sambal Bendeh 40
Sambal Kangkong 38
Tauge Cha Tau Kua Ikan Asin 42

water chestnuts 58, 122
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PHOTO CREDITS

All photographs by Hongde Photography except as indicated below:

Bernard Go: pages 8, 9, inset image on page 22 (plaque outside NUS Baba House) and page 45

Girlie Yeo: page 19

Ministry of Information, Communications and the Arts/National Archives of Singapore: Second inset
image on the front cover (a family walking along a corridor outside a row of Peranakan shophouses,
1989), page 18 and back cover (a Nyonya lady cooking in her kitchen using fire wood, 1951)

National Archives of Singapore: First inset image on the front cover (a shop at the Peranakan Place,
Orchard Road, late 1980s), pages 13 and 16

Dr Noreen Chan: page 14

Peter Lee: page 12

Philip Chia: Third inset image on the front cover (Philip Chia’s grandparents and their children.
Philip’s father is pictured here aged five. He is seated in the centre with his legs crossed, 1919),
pages 15 and 20

Ronni Pinsler/National Archives of Singapore: Fourth inset image on the front cover (Peranakan
ceramic wall and floor tiles outside a shophouse in Geylang where a mother feeds her child, 1982)
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ABOUT THE AUTHOR

Philip Chia

www.rice.sg

Philip Chia is a fourth generation Chinese Peranakan. He began his love affair with cooking from the age of six when he was taught to pound spices for sambal belacan using the batu lesong (mortar and pestle). As a teenager, he was invited to participate in a cooking competition where he emerged among the top eight in the finals judged by the late Mrs Lee Chin Koon, herself a doyenne of Peranakan cuisine. This event spurred  him

on to hone his cooking skills further. Throughout his growing years, Philip picked up tips and secrets of authentic Peranakan cooking from the older generation of Peranakans. Being an active member of The Peranakan Association also allowed him to develop a greater appreciation for the Peranakan culture. Today, Philip is highly sought-after as a Peranakan chef and cooking instructor. He is often invited as a guest chef to do Pernakan food promotions both locally and abroad. He has also appeared on several television programmes to promote Peranakan cooking.
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The Singapore Heritage Cookbook series documents and preserves the cultural and culinary heritage of the different ethnic groups in Singapore through recipes passed down from generation to generation. Each book is made up of two parts: an introduction that provides an overview of the history and culture of the community in Singapore and a selection of delightful recipes including traditional dishes and dishes that boast a distinct regional variation that makes them uniquely Singaporean. With its focus on the cultural and culinary heritage of the Chinese, Malays, Indians, Eurasians and Peranakans in Singapore, the Singapore Heritage Cookbook series is the definitive reference for anyone looking to learn and understand more about the different ethnic groups in Singapore.
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