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Mouthwatering

Malaysia

When you're in Jalan
Alor, Kuala Lumpur,
bite into the island’s
culinary history

Fmreada Kangs

mirrsrfesd bachStmesproup. con

“Haing
he povboesx. “Bocause Malays can |‘.|_|j'~-
Pty muck invbor w80 six meals 2 day.”
Saormadly, the dav starts with
beeakiast, then a mid-morning
snack, followed by lanch. A light

with Malay Culsine

I |.u|.;;L|.u.|. W alteend aii
engaging cooking ¢lass by Ched
Shiai ki Shalhe of “Cook with Shauk
Farmer wihosse Kinasd e amnsd insighie
ki \.f.l.LlFu.lr‘l Pl 6 II'I-|,'LI.fI.'I.|.

vourr fat pants o "‘-LILI.!- Sk

bow] of noosdles flls any gagps

Cougpie of yean ago on a
famuily holklay o Kuala
Lumpar, we decided to
stray from the popular
Bukit lintang shopping
arca. On an impulbse, we ook a tum
fodlowing the faint boucquset of ypic
8 that spemisd 1o emuanate from a
nearby street. As the aromun grew
strorger, we ao en tally stusmibled
o the main steeet foond area popu
larly callexd Jalan Akor. Here stoasd an
entire neg bourhood dothad with
stalls, sedling everything feom fish
heas] Curry to sambad ancd sty gnv-
g birth w0 our everlasting affab

MO

betwoen 4 pamand 5 pm, and din.
et iy the makn meal of the day. To
cater to this non.stop nosh, the
hawker culture works arownd the
chock toy Soed the hungry with plate.
fals of delcachs like satay, laks,
reclmg andd notl jala

Until the 15th century, the comer
st o
e wiith musnly roots
e, onbon or small mod shallots,
wgarlic, fresh turmeric and galangal
il ¢ il were adhcind Laser
when the spice trads began

Shuk shows me a vegetasian
Rendang made with sempaeh (wova

f Malay flavour wan & punte
kemon

bean cake], which Is quite
delicious, Curries, main-
Iy made with coconut
millk, hane thaedr
ot s bn lnddian
culvine. Malay
cueltuire Is a
s baorgd

The Char Kuey
Teow s a Momrya
Chinese dish

ANTONIO BANDERAS T0 MOVETO UK TO
STUDY FASHION
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Spears of grilled meat served with
peanut sauce

of modemn Indian, Thal, Armb and
Chinese imfluendes and han been
strongly influenced by people of
ricigg hibouring lamds, inchueling the
samrsewe, vanese, Sumatran and
Indians, The influencoe of Hinduisim
wan vignificant, and the Malay were
prismarily Hindus befome converting
to Islarm in the 158h century. For
200 vears, thee tealtic of traders
bt thve Malavan Archipelago
amvd Irvcdia pesultexd bn fregpuent inber
A rages, ey ially feomn Tamil
Seadu anud Gujarat

This huge cross-pollination of
cultares vast v aftected the
Mlalovyskan way of cooldng, resuldting
im a Ty culsine secomd to moene

Aowiave of Indlan and Chinese
immigratkon ogcwmmed again M)
vean ago when the coantry needed
labour. A Makvsian meal is influ
encexd by all these communities and
wsaially couwsdsts of a ounry, Brsecd,
grilbad on steamed fish in a banana
bead, sambal, ulam and a dessert
made with coconut, jaggery and rice
powder

GETTING THERE: There are direct
flighits From Mumitssi 1o K uaks Lumper
and searmbess connectivity (o Langhaw,
Penang otc

STAY AT: From its comveniont contral lo-
calmn (mext o the Petronss Towery) 1o
the acclawd spa and renowned res-
Lo ants, Mandarin Orental, Kusky
Lurigmr wewni (o dalight. Doulsles From
s 15,000,

Malaysia's Tamoes Laksa miodie soup
hails from Langhawi

Fo o kel s eve view of Malavsian
fownd B bt to go froam onee cthnk
plate toy another bog a taneelling
Powonclier, Faamoran (s the best thome o
expericnoe Indian Mudim style food

a culbnaery avsdrniation of Liclian
arwd Mok cooddng styles ot Mamak
stalh.

lalay - Mundim® dinhes ane hasheal.-
iy o rargde of Ccurrees; e most peorml

et o heing the Slalwsian chick-
I CLETY

Fyvery street stall has a secret rech-
e for curry, and 1'm rermidndod of
hack howne as fish curry asies differ-
it In every Caam Pwsme, s docs
I ¥hansak for the Parnks

While the curres have a distingt
Inchiaen ehement, they are propancd
using a varked speoe milx called rem-
pah = a complex paste of yphoes ancd
arormertics mxpted and coobad ogeth
wor forming the base even s coconut
mblk audeks bowhy

Anotheer coconwt infused dish s
the moosdle soup callad Laksa, which
hadls frowm Langhawi. This b a daonya
dish. (Norryas ane & coatrrumn ity of
Slalay angd Chinese desoent whwene
Slakmy mmeen moesthy tosoke © T irvesae
wives, ) Thedr cuisine is popadarly
kv s Saraits Chinese amd is -
reserviend by pogsalar dishes susch i
Chag Kusey Toow {stilr frxd moosdies
with hean spaosits, peawie, cpgh
(chuxck oo hiic Baen, © hives amd thin
slices of pacserved Chinese sanages
and the whbguitows Hadnanese chick.
on rce of poachod © hicken and rice
in a bland but fragrant broth. OF
coumnae, truet Bhee Makoys bo pe-jlg the
recipe, o g0 ey on the dipping
sauce bood with chulles, garic and
ghnger, which gives it a spicy kikk
tthat will make your tongue twist and
tante budhy, adivate. Sudah makan®
{ Harve yoma eaten already ™)

From the man who doesn’t suffer fools

You can wrile ko a

mwoene B Dosdicn thuan ragse armd e neturm of

hilke thene oo India that s
baing ne-branckd by no kwa
person than a Marcrwdea Mol
thene are wyweral imabe-in-lvddia
tralts that we need to rid ous-
seives off B we ane 1o remain rebovant amnd
what's moee Important, sane. The roadblocks
W Creale for ourseives @ of our own mak-
Ing. And every one is guilty of that. From the
rulers to the muled. Froms the media to the
acailemrmics. M ik a cauldron of -.L"\.i“.r fhat we
churm every Gy without ANV Mo
Tar h.'f_l n with, wae are a3 nation that obaess.
s about patrotivm, whenen what we shoulkd
really woirry sl s revbiomalisae Oser the
Last few vean, we have indubaad in divisive
e O e ot Rliinel, When aakisd, woe lben-
tify cursedves on linguistic o regional pat-
terrs Hhiaan om g ratieorul i'\-LlrI-\. U hir b ]
ke of owr owen Costry b gt et Wie ane
alpme =t alw s liv g sl fihilv iy & Pwabsleler oof

onif o A whenever thimgs ot oo bet
wiwder the collar, the Basm: game hegins

S, hete are soime of thae things we fead 1o
e o reeives of

Marendea Maodi s Inddia™s prime minkaer
arsd naot the reshden t plusmber. 5o, I your tap
s clry or soame kot makes stupkd ooms-
menits, stop blaming Mo and instesd blame
thire dolts wheo elacted those charlatans. We
harve o see Modi beyond his rightowing past
He han afier .|J|:. vt an chctlon and i By g
o Chear up a hmongous maess. We neald to
recosgnbse that the maslia b albowss] o kale
oot shots ot whormever they winh 5o, stop
'|r-.~f|||1g Slowli-Faphsers. Ty ame bl Fge thais
Job and we e o do owrs. Wee canmot b
SPCwilig) Venoam Iy every ultteraide

Liet's mwoot e everything into a camnse of
extrciree natkonal worry, We thae Deel ban s
sillly st then these e iruany things waoang in
Biwilies, wihils h e ot off Odar Bndieritamoe

WHAT'S REALLY MAKE IN INDIA...

i !I.Il.’l-rlh: 11r--hrh.-h--n A Gasjarat. YWe have b
b s deal winth I8, Last waeek, the influenc-
e of this country wend nids over MNet
Meeutrality. Do you think anyone canes® There
an othier serbous beues o ket ke cogni-
sance of that

| kevp hearing some composibe stalwarts
wiving things are still not mewing. That the
pace of business s not good enough. Look
genthemen, If you don't ke the pace of busd
s then @0 elwewhene but st i infecting the
ol of thee nation with selfish cynicihm

Thaspe are muany brridants armong those
wheo povern us. There B litthe we can do. In
mv heeart, | Bedieve they will o |1.|J1;.;n' bt then
I ey oot the poople willl vorte them out
S0 bets il et Bows il Viame oveer Ehssin
desperate attemps bo remaln nebevant during
e Rl e, Thee Cosintry mecds b0 move
o Al 11 will doespite taese Tundkes

Wi maoad o Ahorw The world thiat these B

Ealvul Gamdhd, Al v, whille om the subdgect
of Eahul Gamndhi. remembes we aee a4 demmnod-
mcy and it b critical for us o have an

COpparsibhon, w0 ket™s ot thaow the babw with

thwe bt ity

W alsa ned b ockehrate the poasd
arciansd s, Anad that good ks not only on film
sets of cricket pieches. These are many
IrwlEms whi ame dosting] & workd of goosd o
swociety and we nevd these stories to Corme
oul. Imstead of vulgarity, make the good go
virl and vou will soe a meod © I“Lirlj._\-

Finally, a litthe g about our Dcdicamness
Wie are not godng to be s Indian or cultusal
by brudsed if our museums hisd fshion
show, o for that matter, IFwe have a vigoe
o detube o Mataji

Wae Canmat b o countey that i foncver
oy by Fl.ll1:\|1'|\1'lli1 witlowst any kin
ahige, Wie e 10 wlhiine ks arnd smidle maone
A prerbeags the Bime s coame Bo o ok do
wnkd hing cther gowsd stf? mather than st
mws o Belesision . Adigder bogets anger ard
vl Bl ersoueh off G 0 s our terse b0 by
by




