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Ataste of heritage

MalaySJan cuisine, like its people, is a melting pot of spices and
flavours. Silas Low rounds up some of the country’s best heritage food

*

NTIL three years ago, 230

Malaysian cuisines that are

near extinction or “long for-

gotten™ have beengazetted as

National Culinary Heritage by
the National Heritage Department.

The recipes for these heritage food
Imakanan warisan), as they're called, are
traditionally passed down from generation
to generation orallywithout any systematic
records and documentation.

To save Malaysian heritage food, the
department takes on an active role to pre-
serve, document and research on various
aspects of the food, which can be used as
a reference for society.
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book features 230 recipes with 17 extra
ones added by the authors, who are
cousins and culinary enthusiasts ona mis~
sion to preserve our nation’s disappearing

The duowon top honours in the culinary
heritage section of the Best in the World
Gourmand World Cookbook Awards 2016
for their maiden cookbook outing, Johor
Palate: Tanjung Puteri Recipes.

Efforts have been made to submit the
department’s compilation of Malaysian
culinary heritage to the United Nations
Educational Scientific and Cultural Organi-
sation [Unesco) for recognition asan intan-
gible cultural heritage of hurnanity.

One of them is the winner of The Best

* -Book of the Year Award under the Best
of Asia category in the recent Gourmand
Awards 2021, the 320-page Malaysia’s Culi-
nary Heritage: The Best of Authentic Trad/-
tional Recipes.

A collaboration between two award-
winning authors, Datin Kalsom Taib
and Dafin Hamidah Abdul Hamid, the

HAVE YOU TASTED THESE?

Here'sa pick of Malaysia’s heritage cuisine,
courtesy of the National Heritage Depart-
ment. Have you heard of them or tasted
themn before?

Silas Low is an assistant executive in the communications
unit at the Istamic Tourism Centre.
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NASI ULAM 44
This dish gets its name due to the number of herbs
and vegetables used to prepare it.

Ulam in Malay means raw vegetables, and the
herbs used in this dish are usually the ones that grow
wild in the jungle.

Some of these are rare plants known to have
medicinal or nutritional values.

Itis an aromatic combination of rice and 44 herbs,

which includes sweet potato and pumpkin shoots,

mint, basil, turmeric, pennywort, lemongrass, kaffir
lime leaves and torch ginger.

The dish is usually served during Ramadan, besides
being a regular serving for women in confinement.

KERABU SARE

This famous dish is unique
to Kelantan and Tereng-
ganu in the northeastern
coast of Peninsular Malay-
sia.

What makes it differ-
ent from other kerabu is
the addition of seaweed or
locally called sare.

The sare is prepared
with much care. It has
to be soaked overnight,
with the soaking solu-
tion changed every seven
hours to ensure that the
salt contents are removed,
Only then, the seaweed is
toasted.

Other ingredients in the

‘Malaysia’s Culinary Heritage: The Best of Authentic Traditiona '
Recipes’ features 230 recipes of heritage food, with 17 additional
recipes by the authors.
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