
Traditional Chicken
Rendang

Ingredients Instruction

2 sudu besar Cooking Oil

3 Onion

3 ulas Garlic

1 inci Galangal

1 inci Fresh Tumeric

6 batang Lemongrass

1 sudu besar Coriander seeds

2 sudu kecil Cumin

3 tangkai Bird's Eye Chilli

4 paket MAGGI® Sambal Tumis

1.5 kg Whole Chicken

1 cawan Coconut Milk

2 keping Tumeric Leaf

2 keping Kaffir Lime Leave

1.5 sudu besar Roasted Coconut Paste

1 sudu besar MAGGI® CukupRasa™

2 sudu besar Palm Sugar

0.5 sudu kecil Tamarind Paste

1. Heat cooking oil, fry onion, garlic, galangal, fresh
turmeric, lemongrass, coriander seeds, cumin seeds and
rice chilies that have been ground until dry.

2. Add MAGGI® Sambal Tumis. Mix well.

3. Add chicken, coconut milk, turmeric leaves, kaffir lime
leaves and roasted coconut paste. Mix and simmer until
dry.

4. Add MAGGI® CukupRasa, brown sugar and tamarind
paste. Mix well.

5. Once the chicken is tender, the rendang is ready to
serve.

Nutrition

Carbohydrates 6.78 g

Energy 285.43 kcal

Fats 20.97 g

Protein 18.41 g

38 Minutes

16

P o w e r e d  b y  T C P D F  ( w w w . t c p d f . o r g )

                               1 / 1

http://www.tcpdf.org

