
                  Bakwan Sayur
Serves 8 portions at home

[bookmark: _heading=h.gjdgxs]Bakwan is an Indonesian word meaning ‘fritters’.  ‘Sayur’ means vegetable.  Crispy vegetable fritters are a famous street food snack in Indonesia.
	Equipment:

Metric measuring scales, cups and spoons
2 Large bowls
Food processor
Chopping board
Wok or deep frypan for deep frying
Cook’s knife
Wooden spoon or spatula
Small ladel or ice-cream scoop
Wire rack
Paper towel
Tongs 
Large hand held grater
spatula
	Ingredients:

250 g finely shredded cabbage or kale (with large knife)
150 g carrot (peeled and grated or julienned)
2 spring onions
150 g plain flour
50 g rice flour
1 teaspoon salt
1 teaspoon sugar
1 teaspoon ground pepper
250 ml ice cold water
5 cloves garlic, peeled and grated (or use the garlic press and discard the skin.)
1 egg
oil for deep frying
tomato sauce
chilli sauce (optional)



What to do:
1. Prepare all of the ingredients based on the instructions in the ingredients list.
2. Cut off the roots and dark green section of the spring onions, and slice finely.  
3. Combine plain flour, rice flour, salt, sugar and ground pepper in a large mixing  bowl.  Add water and mix well with a wooden spoon, making sure there are no lumps.
4. Add grated garlic and egg into the batter.  Mix well.  
5. Add shredded cabbage, grated or julienned carrot and sliced spring onions into the batter and mix well.  Put the batter into the fridge to keep as cold as possible.
6. Put enough oil into the pan for deep frying.  Once a little bit of batter dropped into the oil bubbles immediately, the oil is ready.
7. While the oil is heating prepare a wire rack covered with paper towel. 
8. Remove the batter from the fridge.  Use a small ladle, ice cream scoop or long handled spoon to carefully drop about 1 ½ tablespoons of batter mixture into the hot oil (for each fritter).  Flatten with a spatula. Deep fry 2- 3 minutes until the bottom is golden brown. Then flip and continue frying for 2 minutes until all the sides are golden brown and crispy. 
9. Remove with tongs and drain on the wire rack.
10. Repeat until all of the batter is used up.  
11. Serve with tomato sauce, or a tomato sauce with a little chilli sauce added.
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