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Ingredients for Sambal
[J Take 1 cup of raw rice and  [J Put it in a cooker and ~ [J Add 1 piece of Dried Red Chilly [ 20 pieces
soak it for 20 minutes. add 8 garlic cloves. sliced ginger. Oni y 0 4 P di [ blv ch d]
= N nion medium [roughly choppe:
— ( } — g Garlic [] 8 cloves
> L] Add one Dried Anchovies [] 4 pieces and 1/4 cup

Ingredlents for Coconut Milk Rice 1 me‘““{n sliced Ginger []
(I\OHIOH. Oil E‘
Raw Rice L] 1 cup ( , Peanuts [
Garlic [ 8 cloves S Chill Pean(ljl s -
Ginger [] 1 piece [sliced ] \){ Hy OWS elr -
Onion [ 1 medium [sliced] [J Add four alt
pandan leaves. Turmeric Powder []
Pandan leaves [ ] 4 .y T e
Coconut Milk [] 2 cups m amarin Sulce -
Water (] 1/2 cup RS Oﬁig:; 0
Salt [J As needed \l/ L] Pour 2
cups of
. ) [JAdd a small piece . coc?nut milk.
[J Add 4 dried anchovies. of ginger. E’ e
You can add more pieces as : §
per your taste preference. ’_$ = ™ D’?COO

[ Add little

water to make for 10-12

‘l/ [ Add 172

&
e

a smooth paste T minutes
in a mixie. until oil
[ Add 8 cloves of = Tf‘c\up of water. separates.
garlic. > iﬁ ‘
\ P '\D, Hefit4.tbsp )~ [ Add
?‘9’ of (_)ll with \ equired salt
[J Add 4 medium- &=~ rr.ledlum heat [J Add salt as > as per your
sized and roughly in a vessel. per your need. preference.
chopped onion. l =0
v [ Add little
ﬁ OAdd1/4 © é water to the
' cup of '  mixie jar,
[J Soak 20 dried [ Then, add it peanuts. \l [J Cook it for gmix it and
red chilly in water into the mixie three whistles pour into the
for 20 minutes. jar. / & with medium vessel.

[ Fry it well ¢
)\, and then keep

“ heat.
©)
'y

it aside b ' ambal paste into
’ [J Coconut the same vessel.
ilk rice is -
/ mi \
ready!
L) Add 1/4 i [ Fry it well
cup of dried and then keep
anchovies. it aside.
[ Finally, add fried anchovies \, [JAdd 172 L] Add 1/4 tsp /
to enjoy your Nasi Lemak! tsp of chilly
\Y powder.

[] Add required salt.

Add sliced
cucumber.
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[] Add fried
peanuts.

[ Place the
prepared sambal.

[J Add boiled
egg.
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S0 Add fried

[] Add the ground

[ Add fried "==
chicken which
is optional.

A small piece
4 tbsp

1/4 cup

172 tsp

As required
1/4 tsp

3 tbsp

1 tbsp

Half [sliced]

[ Pour 3 tbsp of
tamarind juice extract. ] aqq 1 tbsp of

sugar into it.
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[ Cook it for 17
minute.
[ Add
half
sliced
onion

[J Cook it for 5
minutes with

simmer. Now,
sambal is ready!

anchovies and
mix it well.
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[ Serve the nasi lemak
rice in a banana leaf
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Rate your Taste I I I I




