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Indonesian Beef Rendang ___

Ingredients (8 servings)

@ Stewing beef 1 kg

(2 Baby potatoes 250 g

3 Coconut milk 800 ml

@ Turmeric leaves, sliced 2 leaves

5 Lemongrass, cut to 10 cm in length and crushed 2 stalks

® Kaffir lime leaves 4 leaves

@ Bay leaves 2 leaves

Shallots, sliced 10

© Garlic, crushed 5 cloves

Ginger, crushed a thumb-sized piece

@ Young galangal, crushed a thumb-sized piece

@ Instant Rendang spice paste 2 packets (709g)
% Or blend together the following ingredients to make the paste.

2 cm ginger, roasted 2 cm galangal

1 tsp cumin, roasted 6 cloves garlic

3 c¢cm turmeric, roasted 5 candlenuts

1/2 tsp nutmeg Red chili (optional)
1/2 tsp coriander Salt & sugar to taste

Steps

1. To prepare the meat, cut the beef into cubes of your preferred size. Do not
cut the beef too small as the meat can break into smaller pieces while
cooking.

2. Heat a large skillet/pot. Pour in the coconut milk and add all the herbs (@-
@).

3. Gradually bring to the boil, stirring constantly. Be careful that the coconut
milk does not separate from heating too fast.

4. After the coconut milk has come to the boil, add the spice paste. Continue
stirring occasionally for 20-30 minutes or until the oil separates from the
sauce

5. Add the meat and cook over a medium-low heat. Simmer until the coconut
milk starts to thicken and the beef absorbs the flavor of the spices.

6. Add the baby potatoes and continue to cook until the meat is tender and
cooked through (It will take an hour or more). Make sure to stir the pot
often so that the meat does not stick to the bottom of the pot or get burnt.

7. Turn off the heat when the color turns dark brown. Serve with rice.
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