Nasi Goreng
YUM doesn’t even begin to describe this most amazingly delicious recipe from central Java.  It calls for a ½ C of a sauce that is a tomato sambal which you need to make ahead of time.  Also the rice should already be cooked and cooled.

--recipe by Chef Wayan of the Amanjiwa Borobudur Centreal Java Indonesia

6 T oil

6 shallats, peeled, halved lengthwise and sliced

6 clove garlic, peeled and sliced

220g (6 ½ oz) chicken meat sliced

150g (5 oz) medium sized shrimp, peeled

¼ small white cabbage shredded

4 eggs beatem

½ C sautéed tomat (that is what he wrote where LP guess is Tomato Sambal- the recipes were stapled together)

750 g cold cooked rice (you can’t see his measurement on this one)

2 teaspoon salt

1 tablespoon sliced birds eye chillies ( that’s Wayan not LPHH)
2 tables fried shallots

Heat vegetable oil in work or heavy frying pan until very hot.  Add shallots and garlic and fry for 1 minute till golden.  Add chicken and shrimp and fry for 1 minute.  then add cabbage and fry for 1 minute.  Add sambal tomat and mix well.  Add eggs and continuously stir for 30 seconds before adding rice and salt increase to very high heat and f ry for 3 more minutes stirring continuously.  Add chillies. Mix well and serve immediately garnished with fried shallots.

Tomat Sambal
4 Tablesoons oil

15 shallots peeled and sliced

10 cloves of garlic peeled an sliced

14 large red chillies, seeds removed, sliced.

2 medium size tomatoes each cut in 6 wedges

2 teaspoons roasted dried shrimp paste
2 teaspoons freshly squeezed lime juice

Heat oil in a heavy saucepan.  Add shallots and garlic.  Sauté 5 minutes over low heat.  Add chillies and sauté another 5 minutes.  Then add tomato and shrimp paste.  Simmer another 10 minutes.  Add lime juice put all ingredients in food process and puree coarsely.  Season to taste with salt.  Cool before using.  This sambal can be deep frozen, served together with sambal matah (raw one). it makes an ideal accompaniment to grilled fish. 

