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Welcome to Kumar’s world of flavours, aromas and colours.

Inspiration derived from a long culinary journey is the basis for this exquisite

combination of fresh herbs and spices used in Kumar’s broad assortment of

curries, bumbus and wok paste. Harmony is key. These products enrich the

Asian kitchen and add a distinctive authentic flavour to it. Share his passion

and experience how the ingredients in Kumar’s curries and bumbus strike the

perfect balance in oriental dishes.

MORTAR & PESTLE KITCHEN
Curries and bumbus originate from the ‘mortar & pestle’ kitchens
in South and South East Asia. Traditionally, these spice mixes (dry
mixtures) and fresh herb mixes (wet mixtures) are prepared using
a pestle. The herbs and mixes are puréed, crushed and finely
grounded so that the released flavours blend smoothly with one
another. Sometimes these ingredients are soaked, roasted or baked
first. Each region has its own ‘mortar & pestle’ method and way of
preparing these ingredients.

Curry comes from curry leaves, often an ingredient in Indian spice
mixtures. The British use the term curry in referring to Indian dishes.
Bumbu is an Indonesian word of imitative origin; it refers to the actual
crushing of the herbs with a pestle. In a bumbu, the dry and wet
mixtures are combined into a seasoning paste.

THE FLAVOUR OF ASIA
Kumar's offers a range of curries, bumbus and wok paste. They are
used as a base in a number of Asian dishes. Many European chefs use
them as a flavouring for contemporary Western cuisine. For example,
in soups, sandwiches and ice cream. These seasoning mixtures are a
treat for the palate due to the complex mixture and authentic flavour.
Each is prepared with pure fresh herbs, spices and other ingredients
of the highest quality. By adding typical Asian herbs such as curry
leaves, laos (galangal), sereh, ginger, chili peppers, coriander, kunyit
(turmeric), onion, garlic and kaffir lime leaves, the curries, bumbus and
wok paste are given the flavour of Asia. You smell and taste it.

VARIETY
The Asian kitchen is known for tickling the palate with its large variety
of ingredients. Thai dishes taste salty, fresh and creamy due to the
combination of fish sauce, kaffir lime leaves and coconut milk.

In Indonesian dishes, fresh herbs such as laos (galangal), kunyit
(turmeric) and ginger are key flavours, together with the sweet flavour
of palm sugar. And the Indian kitchen is a complex blend of distinct
flavours due to the variety of spices added to a creamy sauce of ghee
(butter), yoghurt and coconut milk.

HARMONY
These various dishes have one thing in common: harmony. Also in
Kumar's kitchen, it's all about finding the perfect balance between a
number of ingredients - sometimes even 40. Ingredients which
according to the oriental way of thinking, are an optimal composition
of the natural elements: water, fire, earth and air. The challenge is
to combine flavours, aromas and colours in such a way that they
harmonize and are in a perfect balance.

PREPARATION METHODS
The curries, bumbus and wok paste are made in large highly
accredited production facilities using authentic and traditional food
preparation methods. Kumar's uses only fresh and natural ingredients
of the best quality. Some herbs and spices are roasted, baked or
soaked first. Next they are puréed and cooked to a paste with coconut
milk, tamarind, tomatoes, yoghurt or other wet ingredients. The end
result is a base that is easy to use and enriches both the Asian and
Western cuisine. From Michelin-starred restaurants to ‘all you can eat’
restaurants.

VERSTEGEN SPICES & SAUCES
Kumar's is part of Verstegen Spices & Sauces, a company that
meets the highest standards of certifications. At Verstegen, quality
begins at origine and continues throughout our production process,
from our agricultural raw materials, production processes to end
products; and is incorporated in our attitude towards people and the
environment.

Kumar's logo symbolises the Asian cuisine’s harmony. Within the red
circle are four leaves that represent the elements: air, water, fire and
earth. These basic elements keep one another in balance. Just as Asian
dishes and flavours do. The background, a red circle, epitomizes the
warm welcome which is so typical of Asia. People in Asia often welcome
one another with the question: ‘Have you already eaten?

KUMAR’S PASSION
Suresh Kumar has made curries and bumbus his life-long ambition.
Born in 1972 in Johor Baru (Malaysia), his love for herbs and flavours
began at an early age and started in the family kitchen of his parent’s
home.

In 1992 Suresh took his knowledge and passion with him to Europe.
He missed the savoury taste of Asian food in Europe. He noticed that
chefs in Europe wanted to use these Asian culinary traditions, but that
they lacked knowledge regarding spice mixtures and on how to use
these spices when preparing food. This is how he came up with the
idea to develop basic Asian cuisine products. He has done this since
2010 with Verstegen Spices & Sauces.

RECIPES BY HONG WANG
Hong has come up with a variety of recipes that use Kumar’s curries
& bumbu’s which complement the Asian and Chinese menu selection.
Her knowledge of Chinese cuisine has given Kumar’s range of products
a new impulse. You can find these delicious dishes in this brochure.

‘Once again, almost a year has passed since | met Suresh during a
master class about Kumar's curries & bumbu’s. A driven man who
loves flavours, aromas, colours and pure food. Right away, | was taken
by his delightful enthusiasm and knew immediately that | want to work
together with Kumar’s. | really felt right at home.

The way he works with herbs and spices reminds me of my child-
hood. At an early age, | helped my mother in the kitchen. | spent my
school vacations at my uncle’s home in the mountains outside Beibei
(in Middle China), where we grew vegetables and herbs, and raised
pigs, chickens and fish. Everything we prepared in the kitchen was
fresh and was given our utmost attention and love. Using traditional
recipes and later on by adding more fusion due to experience gained
abroad and in China. My love for Sichuan cuisine, complemented by
experiences with culinary partners in the Netherlands, have made
me truly versatile. My big wish has been to share the way | work with
flavours with as many people as possible.

My wish has come true. | work daily with Suresh in creating new
recipes. Where will it end? No idea, but boy oh boy, wouldn't it be
wonderful to give the Asian cuisine something back such as great
recipes in which Kumar's curries & bumbu'’s are the key ingredients.
Born in Chongging, | was given the name Hong Wang. Hong means
warm, temperamental and red. The red colour of the often used chili

pepper.’
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E%Eg%mu*gimuwgiﬁgaﬁ%1+$% INGREDIENTS PREPARATION

* 150g green curry paste + Blanch pak choi, refresh and drain.
TOM KHA KAI SOUP + 500ml chicken stock * Mix together the green curry paste, chicken stock, coconut milk and

* 300ml coconut milk water in the pan and bring to the boil.

WITH MIXED VEGETABLES + 300ml water + Add the tofu, mushrooms and pak choi into the soup and bring it
+ 100g fried tofu cut in small pieces back to the boil, ladel into a soup bowl, top with the bean sprout

o + 100g chinese pak choi cutin 1/8 and buddah’s hand salad.
+ 50g chinese mushrooms
.. * 50g bean sprouts + Garnish with lime, sliced chilli and coriander.
g * 1/4 buddah’s hand salad julienned

+ 1lime

+ 8slices red chilli
4 sprigs fresh coriander
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KUMAR’S
Bk 35 B[l FE XUk Tandoori = B it # 32 158
TANDOORI TOFU WITH MIXED VEGETABLES

INGREDIENTS

+ 200g fried tofu

+ 200g sweet potato

+ 200g aubergine

+ 200g pumpkin or butternut squash
+ 200g carrot

+ 100g fennel

+ 200g tandoori paste

+ 50g oil

+ 200ml vegetable stock
+ 10g chopped coriander

PREPARATION

* Mix together the tandoori paste, vegetable stock
and oil.

+ Cut all the vegetables into small pieces.

+ Add the tandoori mixture to the mixed vegetables
and tofu,

+ Cook in the oven at 180°c about 20 minutes.

Alternatively:

+ Stir fry the vegetables and tofu in the oil, add the
tandoori paste and stock and cook for a further
20 minutes.

* Garnish with the chopped coriander.
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B 5 Bl e KUkBumbu Bali X 43 % 7 7 #/V &
BUMBU BALI AUBERGINE TEMPURA WITH SPRING ONION
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© RERR/NEE. EDIENTS PREPARATION

00g aubergine cut into small + Make the tempura batter.

pieces + Add the chopped aubergine to the tempura

100g bumbu bali paste batter.

25g oil + Fry the aubergine in oil until crispy.

75ml vegetable stock + Stir fry the shallot and garlic. Add the Bumbu Bali
+ 15g chopped shallot paste and stock and cook for a couple of minutes.
+ 5g chopped garlic + Add the paste on top of the fried aubergine, or

+ 75g tempura batter powder use as a dip sauce.

+ 10g chopped spring onion

+ Garnish with chopped spring onion.
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BUMBU BALI SEA BREAM WITH LEMON f
AND CORIANDER
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INGREDIENTS PREPARATION

+ 500g Sea Bream * Mix together the bumbu bali paste, fish stock,
* 150g bumbu bali paste fish sauce and oil.

+ 25gail + Add the bumbu bail mixture to the fish and

+ 75ml fish stock mix well.

+ 1/2 tsp. fish sauce + Marinate for 30minutes.

* 10g sliced red chilli + Grill at medium heat for about 20 minutes.

* % lemon thinly sliced

+ 5g chopped coriander *+ Garnish with coriander.
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At 3T E[ FE KUk Tandoori = X & it R E Si7fi L B
TANDOORI SALMON WITH THAI LIME AND BASIL
°

Er
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INGREDIENTS
+ 500g salmon cut into large pieces
+ 150g tandoori paste

.+ 255 « 25g ol
- 75EHETH + 75ml fish stock
c I BREFT * 1 thailime

+ Thai basil
=2rriE
© WMEXBATHREHERE, N80FREESS M. K PREPARATION
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+ Cook the salmon in the oven at 180°c for about
8 minutes.

+ Stir fry the tandoori paste the oil for a couple of
the minutes, add the fish stock.

* When salmon is cooked, Add the tandoori paste
mixture on to the top of the salmon.

© EEMNABITMARERG.

+ Garnish with lime and basil.

16 17




= KUMAR’S
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RED CURRY WITH PRAWNS, THAI BASIL
AND AUBERGINE
o

ER INGREDIENTS

+ 5007 & KHF + 500g fresh prawns
+ 15052 LIMMIE #5 + 150g red curry paste
+ 5032 i + 50g oil

+ 200EHEST

+ 100Z R4

c IFRBEE

* 2003z Z=Efn F IR/ IR
+ 05T LLHRME /ML

« BB A

© ISEARETIR
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+ 200ml fish stock

+ 100ml coconut milk

+ 1 tsp. fish sauce

+ 200g Thai aubergine cut into small pieces
+ 30g finely diced red chilli

+ 1lime

+ 15g chopped Thai basil

+ 1 stick lemongrass

+ 4 kaffir lime leaves

PREPARATION

+ Mix together the red curry paste, fish stock,
fish sauce and oil.

+ Add the red curry mixture to the prawns and

RIEHE
© BANEE. &85%. BRMHEE, MAX
D ZEREI305 . AKEMAGF B
HMET. MATRIRETRE, I80RKE

. mix well.
+ Marinate for 30minutes.
SEMIE + Add the aubergine, chilli pepper, lemongrass and
© WRAPEINE, AXAE, MARBERTLEERS the lime leaves to the prawn mixture.
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ERTR
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« Cook in the oven at 180°c for about 8 minutes.

Alternatively:
« Stir fry the prawns in the oil, add the remaining

ingredients and cook for a further
5 minutes until the prawns are cooked and the
sauce is the correct consistency.

* Garnish with the Thai basil and lime.
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RED CURRY SEABASS WITH FRIED ONION
AND CHINESE (GARLIC) CHIVES
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INGREDIENTS

+ 500g Seabass
RIERIE + 150g red curry paste
- BESFNERRS. AMESE, EERKEE. - 25g oil

+ 75ml fish stock

+ 1/2 tsp. fish sauce

+ 20g fried onion

+ 1/2lime

4 sprigs chinese garlic chives fried
+ 20g rice noodles fried

IS LIEE R E RN BRI R Lo, REMAR
BHNERZNER. REEDIFNEREERNE
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PREPARATION

' - + Mix together the red curry paste, fish stock,
fish sauce and half of the oil.

+ Fry the seabass in plenty of oil until the outside
is crispy.

« Stir fry the red curry paste mixture in the rest of
the oil for a couple of minutes.

+ Add the paste on to the top of the seabass.

+ Garnish with chives, lime and rice noodles.
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TANDOORI CHICKEN WITH RAISINS AND MINT
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TIKKA MASALA CHICKEN

WITH PINEAPPLE AND MINT
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INGREDIENTS

+ 1kg chicken thigh cut into small pieces
+ 250g tandoori paste

* 50g oil

* 150ml chicken stock

+ 50g yoghurt

* 50g raisins

* 10g chopped mint

PREPARATION

* Mix together the tandoori paste with the
yoghurt, chicken stock and oil,

» Add the raisins to the chicken mixture,
mix well.

+ Marinate for 1-2 hours and cook in the oven
at 180°c for 15 minutes until the
chicken is cooked through.

Alternatively:

+ Stir fry the chicken in the oil, add the raisins
and cook for a further few minutes. Add the
stock and tandoori paste and reduce until
the chicken is cooked and the sauce is the
correct consistency. Add the yoghurt at the
last minute.

+ Garnish with the mint.
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INGREDIENTS

1kg chicken thigh cut into small pieces
250g tikka masala paste

50g oil

150ml chicken stock

100ml coconut milk

100g diced pineapple

15g chopped mint

PREPARATION

Mix together the tikka masala paste with the
chicken stock and oil.

Add the tikka masala mixture to the chicken,
Marinate for 1-2 hours.

Add the diced pineapple to the chicken mixture.
Cook in the oven at 180°c for about 15 minutes
until the chicken is cooked through.

Alternatively:

Stir fry the chicken in the oil, add the remaining
ingredients and cook for a further 15 minutes
until the chicken is cooked though and the sauce
is the correct consistency.

Garnish with the chopped mint.




v

Ew Rt

o TAFIBRARI R

+ 2505z Butter Chickeniff ik &
+ S0%EH

- 150EHEH

« 100=Z 1

o 2057 Hr B FR AL

« 10052 L1 3t &

+ 10058 ZZ R HY)FF

« ISEEFRRK

RIEFE

© FHERE. BiRMEREE, MABRHSE, -2
NEfe BIIANLEMLTELR, BSHSE, BA
G Ry RERE, LU 80IR K EEE KLY 150 fi.

Hith75ik
© BUBASR, KAIRBA, IMABREFRFHELRE
B, SRS SHNEEBRME, ETEHERK.

- R AERRE.

KUMAR’S

B35 B[ BE KUk Butter ChickeniBEg s i L B

BUTTER CHICKEN WITH MIXED PEPPERS AND TOMATOES
®

24

INGREDIENTS

+ 1kg chicken thigh cut into small pieces
+ 250g butter chicken paste

+ 50g oil

+ 150ml chicken stock

* 100ml coconut milk

+ 20g chopped fresh green chilli

+ 100g diced mixed peppers

+ 100g halved cherry tomatoes

+ 15g chopped coriander

PREPARATION

* Mix together the butter chicken paste with the
chicken stock and oil.

+ Add the butter chicken mixture to the chicken,

+ Marinate for 1-2 hours.

+ Add the chicken mixture to the mixed peppers
and tomatoes,

+ Cook in the oven at 180°c for about 15 minutes.

Alternatively:
+ Stir fry the chicken in the oil, add the remaining

ingedients and cook for a further 15 minutes until
the chicken is cooked through and the sauce is
the correct consistency.

* Garnish with the chopped coriander.
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RED CURRY CHICKEN WITH THAI BASIL AND LIME
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Alternatively:

INGREDIENTS

+ 1kg chicken thigh cut into small pieces
+ 250g red curry paste

+ 50g oil

* 150ml chicken stock

+ 100ml coconut milk

+ 2 tsp. fish sauce

+ 30g finely diced red chilli
+ 1lime

+ 15g chopped Thai basil
1 stick lemongrass

+ 4 kaffir lime leaves

PREPARATION

+ Mix together the red curry paste, chicken stock, oil, coconut milk and
fish sauce.

+ Add the red curry mixture to the chicken,

+ Marinate for 1-2hours.

+ Add the chilli pepper, lemongrass and lime leaves to the chicken
mixture.

+ Cook in the oven at 180°c for 15 minutes or until the chicken is
cooked through.

Alternatively:
« Stir fry the chicken in the oil, add the remaining ingredients and
cook for a further 15 minutes until the chicken is cooked through.

+ Garnish with the thai basil and lime leaf.

=

INGREDIENTS

+ 1kg duck breast

+ 250g besengek paste
+ 50g oil

* 150ml chicken stock
* 100ml coconut milk

* 100g chopped chinese (garlic) chives
+ 10g finely diced red chilli
+ 50g serundeng

PREPARATION

+ Mix together the besengek paste
chicken stock and oil.

+ Add the coconut milk to the du
mixture.

+ Marinate for 1-2 hours.

+ Add the chilli pepper and chi
(garlic) chives to the duck mix

+ Cookin the oven at 180°c for &
15 minutes until the duck is coo
through and the sauce is the corre
consistency.

+ Pan fry the duck in the oil, add the
remaining ingredients and reduce until
the required consistency is achieved and
the duck is cooked through.

* Garnish with the serundeng. 27
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RENDANG

INGREDIENTS

+ 1kg stewing beef cut in small pieces
+ 350g rendang paste

+ 50g oil

+ 200ml beef stock

* 100g chopped onion

* 100g chopped carrot

* 100g chopped leek

PREPARATION

+ Mix together the rendang paste with the beef stock and oil.

+ Add the rendang mixture to the beef and add the vegetables.
+ Cook in the oven at 160°c for 3 hours or until tender.

Alternatively:
+ Stir fry the beef in the oil, add the rendang mixture and vegetables
and cook for about 2.5 hours until the meat is tender.
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n KU MAR,S INGREDIENTS

+ 1kg pork belly

ﬁﬁfgfﬂgmﬂﬂiv'ndcboiﬁWEE'&E% + 250g vindaloo paste
+ 25g oil
VINDALOO PORK BELLY WITH CHINESE (GARLIC) CHIVES . Zogmlchicken stock
* 10ml dark soy sauce
o + 10g cornflour

* 6 cloves garlic chopped
+ 20g chopped ginger

R =EAE + 20g chopped spring onion
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© OFAKRFRVIFE R, RNRBEZE—NEN, EERTR. + Add the garlic, ginger and spring onions to the
© 20:mER vindaloo mixture.

+ 205/ AR .+ RERFAIEREREM. ’ + Cook the whole pork belly in the oven with the

vindaloo mixture at 180°c for about 20 minutes.
+ Once cooled, brush the dark soy sauce over the
skin and cut into small pieces.
+ Cook in the oven at 165°c for about 1.5 hours.

+ Q0% R

Alternatively:

« Stir fry slices of the pork belly in the oil, add the
soy sauce and cook for a further few minute, add
the vindaloo mixture and cook for 1.5 hours until

tender.

+ Garnish with the chives.
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BABI KETJAP PORK BELLY WITH SPRING ONION

INGREDIENTS

+ 1kg pork belly

+ 250g babi ketjap paste
+ 25gail

+ 200ml chicken stock

+ 10g cornflour

o * 10ml dark soy sauce
+ 6 cloves garlic chopped
+ 20g chopped ginger
Rt REAE + 20g chopped sping onion
c INFRER - FiEE. BAMMES, MARIER, MFE. =7
+ 2505EBabi Ketjapifk & INEREH S ERETFHEEARATRIAE
© 255 ., BOIRRERKA200M. e, 1HEiH PREPARATION
+ 2002HEH RIEREAE L, BYIB/MNL. BRANEHEIL 655 * Mix together the babi ketjap paste with the chicken stock and oil.
-+ 1052k E9ERE AR VNN + Add the garlic, ginger and spring onion into the babi ketjap mixture.
« 10ZFEH + Cook the whole pork belly in the oven with the babi ketjap mixture
. OHERFRVIFE H A - at 180°c for about 20 minutes.
ﬁ 9 © 20mER © BURASR, KAMRISELALR, REMANZMESE + Once cooled, brush the dark soy sauce on the top of the skin and
’ + 205K EILSE. BIMNESHEREMEMER, XK cut into small pieces.
¥ & . PEZIT—PHEIR, BEERATHR. + Cook in the oven at 165°c for about 1.5 hours.

© ERRBNERER. Alternatively:
+ Cook slices of the pork belly in the oil, add the soy sauce to cook
for a further few minute, add the babi ketup mixture and cook for

1.5 hours until tender.

+ Garnish with the spring onion.
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BUMBU BALI CHICKEN AND
CHINESE KAILAN NOODLES
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INGREDIENTS

PREPARATION

150g chicken thigh cut in small pieces
100g uncooked noodles

25g bumbu bali paste

25g chicken stock

25g oil

5ml soy sauce

75g bean sprouts

50g chinese kailan cut into small pieces
25g julliene red pepper

25g chinese (garlic) chives snipped
15g chopped shallot

5g chopped garlic

10g serundeng

Mix together the bumbu bali paste with the
chicken stock.

Cook the noodles in plenty of salted boiling water
for 3 minutes.

Drain the noodles, add a little chicken stock, 1 tsp
of soy sauce and 1 tbsp of oil, mix well.

Stir fry the shallot, garlic and chicken in the oil,
add the vegetables and noodles, and continue

to cook for a few minutes, add the bumbu bali
mixture, mix well. Add the bean sprouts at the last
minute,

Garnish with serundeng

INGREDIENTS

* 100g uncooked noodles

+ 75g fresh prawns

+ 25gred curry paste iR
+ 25ml chicken stock

+ 25gail

+ 5g soy sauce

+ 75g bean spouts

+ 50g chinese pak choi cut into small pieces
+ 25gjulienne red pepper

+ 15g chopped shallot

+ 5g chopped garlic

+ 1/4lime

+ 5g chopped red chilli

+ 5g chopped Thai basil

PREPARATION

* Mix together the red curry paste with the chicken stock.

+ Pre-cook the noodles in plenty of salted boiling water for 3 minutes.

+ Drain well, add a little chicken stock, soy sauce and oil. Mix well.

+ Pan-fry the shallot and garlic in the oil for 1 minute. Add the prawns and the
vegetables. Stir-fry it for another 30 seconds, and add the noodles and the
red curry mixture, mix well, add the bean sprouts and basil at the last minute.

+ Garnish with chilli pepper and lime.
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BABI KETJAP BAO BUNS WITH PORK BELLY AND SPRING ONION RED CURRY CHICKEN BAO BUNS WITH THAI BASIL
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RENDANG BAO BUNS
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INGREDIENTS PREPARATION
Bao dough: (makes 16 buns) * Mix the water, sugar, salt, oil and yeast.

+ 400g plain flour + Add the flour and combine to create a dough.
+ 250ml warm water + Place into a large bowl and cover with cling film.
+ 1tsp sugar + Leave the dough in a warm, moist environment and let it rest for
+ 1/2 tsp salt 20-25 minutes.
+ 2 tbsp oil + Knead to dough until the surface becomes shiny. Put back into the
+ 2tsp yeast bowl and cover it again. Rest for a further 20-25 minutes.

+ Divide the dough into 16pcs.

Filling: + Make each bun 8cm in diameter.
+ 300g cooked Kumar's Babi Ketjap pork belly + Place the bao buns into the steamer. Let them rest for another
+ 300g cooked Kumar's Red Curry Chicken with Thai basil 20 minutes.
+ 300g cooked Kumar's Rendang + Bring the water to the boil and steam the bao buns for 18 minutes.

+ Turn off the heat and let the buns rest for 5 minutes before serving.

Tips for good dough: A good dough must double in size. Push your
finger into the dough, if the hole remains you are good to go.
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GREEN CURRY ICE CREAM
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INGREDIENTS PREPARATION

+ 1ltsingle cream + Mix all the ingredients well.

+ 350 ml full fat milk + Add the green currry mixture into the ice cream machine.

+ 350g sugar

+ 12 egg yolks Tip: Try any other Kumar's curry paste for a different taste sensation.

+ 80g Kumar's green curry paste
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GREEN CURRY
A fiery Thai curry containing green chilli,
galangal, krachai root, fresh turmeric, fish
sauce and coconut milk. This dish derives
its authentic flavour from the use of fresh
turmeric. Delicious with chicken, white fish,
beef or vegetables.

RED CURRY
The combination of lemongrass, gula
djawa (palm sugar) and fish sauce gives
this Thai curry a fresh, sweet flavour.
The curry is colourful and fiery thanks to
the addition of red chilli peppers and is
delicious with tiger prawns, fish, chicken
or beef.

BUTTER CHICKEN
A creamy Indian curry with cumin,
fenugreek leaves, pure ghee and cashew
nuts. A delicious, mild curry to combine
with chicken or other types of meat.

VINDALOO
An authentic hot Indian curry with a
unique sweet and sour flavour containing a
balanced blend of fresh tomatoes, onions,
chillies and 14 different herbs and spices;
the uniquely hot, sweet, and sour flavour
is delicious with lamb, beef, pork, fish or
prawns.

BESENGEK
A Javanese bumbu with a sweet and sour,
creamy flavour, generously flavoured with
turmeric, kaffir lime leaves, coconut milk
and gula djawa (palm sugar). Perfect with
chicken, beef or white fish.

RENDANG PASTE
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RENDANG
This traditional Indonesian bumbu with
roasted coconut is made with many
different herbs and spices, such as
turmeric, lemongrass, nutmeg, cinnamon,
cloves, cumin and coriander. A dish
that provides a delicious and rich taste
sensation.

BUMBU BALI
A Balinese cooking bumbu with a fresh,
sweet, and spicy flavour; the sauce
contains generous amounts of galangal,
soy sauce, and chilli; perfect in combination
with white fish or chicken, or simply with
vegetables such as green beans.

BABI KETJAP
Sweet soy sauce, fresh galangal root, gula
java (palm sugar) and a pinch of Lombok
pepper give this mild Indonesian cooking
bumbu a deliciously full and sweet flavour
that is traditionally combined with roasted
pork belly meat, but is equally delicious as
a vegetarian dish using stir-fry vegetables.

TANDOORI
Afull, fresh and aromatic Indian Tandoori
where the plain yoghurt in combination
with many spices, among others cumin
and cardamom, and the usage of fresh
ingredients (ginger, coriander and mint)
give a mild and full flavour.
The Tandoori is a perfect combination with
chicken but also a good combination with
fish or lamb dishes.

TIKKA MASALA
A full flavoured creamy Indian curry made
with almonds, tomatoes, yoghurt and
various warm spices, delicious with chicken
or lamb. For a sweeter flavour simply add
pineapple chunks.
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