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Her Majesty Queen Azizah’s passion for cooking is
well-known among her many fans and admirers, but
beyond sharing her food on social media, she is also

an ardent advocate for preserving the culinary
heritage of her homestate of Pahang in Malaysia.

 
While she was Crown Princess of Pahang, Queen

Azizah embarked on a mission to travel through the
entire state and faithfully record recipes from all

ethnic groups including the orang asli (aborigines)
before they were lost forever.

 
Hundreds of recipes were collected through this

remarkable effort, and published in two cookbooks -
Air Tangan Tengku Puan Pahang Masakan 

Tradisional Pahang (traditional Pahang dishes) 
and Manisan Tradisional Pahang (traditional 
Pahang desserts). Both these cookbooks are 

available at CheMinahSayang.com and all proceeds 
go towards charity.

 
In Series 7 of Masters of Malaysian Cuisine, and with

the blessings of the Queen, our chefs decided to focus
on recipes from these cookbooks. We are incredibly
privileged and honoured to have done so, and we

hope that we were able to do justice to the culinary
tradition of the state of Pahang in Malaysia. All the
recipes in this issue are directly republished with

permission, from Her Majesty's cookbooks.
 

Enjoy!

A ROYAL CELEBRATION OFA ROYAL CELEBRATION OF
PAHANG’S CULINARY HERITAGEPAHANG’S CULINARY HERITAGE

B y  J a c k i e  M .
F o und e r  &  E d i t o r

Editorial
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Advertorial
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For our featured recipes from this Series, you can turn to pages 13 - 22. If you missed our live demos, visit our YouTube
channel 'Masters of Malaysian Cuisine' to see them in action. Do tag us on the MOMC Instagram and Facebook accounts

(@malaysianchefs) and don't forget to subscribe to our YouTube channel to keep up with the very best of Malaysian cuisine!

Schedules

Schedules
Series #7
DEC 2020
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Schedules
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Recipes from this series will be available in our upcoming eMag #8.
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Like so many, a young Shaukani Abbas found his passion
later in life. Following in his father's footsteps and joining
the family business after leaving secondary school, come the
late 80s the Melaka-based bookshop he had inherited from
his father had floundered and his career took an entirely
new and unexpected direction - tourism. Encouraged by a
friend at The Ministry of Tourism, Shaukani attended a Tour
Guide Course and the rest is history. Three decades later,
and with an unwavering passion for the industry, Shaukani
has never looked back and has gone on to become one of the
most respected tour guides in Malaysia. "Every minute there
is something new, and I keep learning about the profession
and keep improving. I am not getting old but I am getting
better". 

As a long-haul tour guide, Shaukani has travelled the length
and breadth of Malaysia, often for itineraries as long as 10
days. There are few corners of Malaysia he has not visited,
but when pushed for his favourite location, he singles out a
couple that he is always eager to revisit. "All are awesome
destinations, but I always look forward to visiting Cameron
Highlands for its cool temperatures and green surroundings,
and Kuala Tahan National Park for the rainforest and back-
to-nature type of activities". 

Article
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Shaukani believes Malaysia is an ideal destination for first time visitors, and that it has something to
offer everyone. "Malaysia is a tropical country so we have “summer” all year round and you can enjoy
a wide variety of activities such as diving or jungle treks. We have beautiful beaches and remarkable
cities to explore. And of course you can eat delicious, affordable Malaysian food! Malaysia is a place of
multicultural diversity; we have everything to offer from Malay, Chinese, Indian cuisine. The people
are warm and friendly, plus language is not an issue as many Malaysians speaks English".
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"Guides are storytellers. Storytellers with passion and real facts"

Being prepared, however, is never a guarantee the
tour will start without a hitch, "The first day will be
very stressful as guests will ask many questions like
where to exchange monies, good restaurants, places
of visit on their free time, and some will complain
about their rooms". Though managing guests is never
easy, Shaukani takes it all in his stride, "I always look
at my guest as friends. I always put myself in their
shoes". Despite the usual teething problems at the
start of a tour, Shaukani's passion for his job shines
through and he appreciates that for many of his
guests he is often their first point of contact in a new
country. "What I love about my job is being able to
meet people from all over the world. From there I am
able to learn their way of life, their culture and their
country. Guides are the first person they meet and I
love telling them about my country. Guides are
storytellers. Storytellers with passion and real facts".

Article

As a veteran guide, he understands his responsibilities is to both guest and the tourism
industry, and says it's a common misconception that his is an easy job. "It’s the guide's
responsibility to entertain guests, interpret the sights, and facilitate the activities – all at the
same time. It's not as easy as it looks. Tour guides carry a huge responsibility to make the
guest experience memorable, entertaining , informative, and seamless. We as, tour guides,
must have a memory like an elephant, be an engaging narrator, and have a good sense of
humour. A guide must be charismatic, passionate and genuine, as well as being organized
and punctual".

The perks of travel aside, Shaukani knows that being a tour guide is far more than simply
ferrying tourists between sights, and believes that a vital part of the job is preparation. "A
month before the group arrives I study the itinerary, the name list, dietary requirements, hotel
room requirements, meals provided, welcome placard, and even seat rotation".
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In an industry ravaged by the impact of COVID-19, and 
with international tourism at a standstill, Shaukani 's
beloved job has all but ground to a halt. "With international
borders closed, tourism in Malaysia is in critical situation.
As guides, we lost our jobs; many travel agents and hotels
have closed down". 

Beyond the pandemic's impact on his own career and
health, Shaukani laments the job losses felt across the
sector, "Tour transporters have had to mothball their
coaches and vans, with their drivers losing their jobs too.
Pilots, cabin crews, tour operators admin staff, hotel staff,
all have lost their jobs. Tourism industry was the first to be
hit by the pandemic. It is a sad situation. We believe it will
take two years before the tourism industry is back to
normal".

Despite these challenges, Shaukani continues to nurture his
passion for the industry by discovering new ways to share
his love for Malaysia with the world. It has been a steep
learning curve, but through perseverance he has migrated
his tours online.  "I converted my physical tours to virtual
tours on a global platform, and I had my first virtual walk in
August 2020 and it’s a new experience". Shaukani has since
set up a website to promote the virtual experience and is
the co-founder of www.exploremalaysiavirtually.com

Despite going digital, Shaukani is at heart a boots-on-the-
ground guide and sees his virtual tours as an enticement to
eventually bring international tourists back to Malaysia. "To
me virtual experience is like an appetizer, a glimpse of my
country's history and culture. I hope the people who bought
the experience will visit Malaysia, physically, and that’s is
where the main course is". 

As Shaukani puts it, "Malaysia is the place to be", and he
hopes to be able to show you around one day soon. 

JANUARY 2021 MOMC eMagazine #7 @malaysianchefs 
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Where are you from and how did you meet?

We are from Canada and met in college.
 
 

What made you decide to travel fulltime?

We were tired of our lifestyle in Canada. Our life 
did not feel rewarding. We always loved travelling 
and had a dream of full-time travelling. So why not!

 
 

What were your backgrounds before you decided to travel?

Steve was in construction, and Ivana was in marketing.
 

How has your content or direction changed since you started your
YouTube channel/blog?

We now provide more food contents since we got to Malaysia! 
 

What's the biggest challenge about travelling fulltime?

The biggest challenge is missing special events like weddings
and holidays with family and friends.

 

Name 3 highlights of your time in Malaysia

This one is hard to choose! #1 When we celebrated Hari
Raya. #2 When we chatted with the Queen on MOMC. 

#3 When we attended our friend’s Malay wedding
 
 

 
 
 
 
 

 
 

What are some of your favourite dishes in Malaysia?

Too many to list! But here are our favourites: char kuey teow, 
nasi kukus ayam berempah, bihun sup, daging salai masak lemak, 

nasi kerabu, chicken rice
 

What did you find that was surprising about Malaysia?

The super welcoming and hospitable people. 
Our favourite thing about Malaysia is its people!

 

If you had to recommend places to visit and things to do in Malaysia to your
family and friends, what would you tell them?

Plan at least 3 months!!! Haha. 
So many places to explore and food to try! Each state offers 

different scenery and food. If you like the jungle, go to Pahang. If you
like beaches, go to Pahang or Terengganu. If you like cities, go to KL 
or JB. If you like paddy fields, go to Perlis. If you like history, go to 

Kedah or Melaka. If you like traditional culture, go to Kelantan. 
If you like food, go to Penang (although food is good everywhere!).

JANUARY 2021 MOMC eMagazine #7 @malaysianchefs 

Interview
COVID-19 may have stranded Steve and Ivanna in Malaysia, but that didn't

stop this intrepid duo from exploring new tastes and experiences. We

chat to them about their unexpected time in Malaysia, chatting to the

Queen and, of course, what they thought of the food!



Just how far would you travel for handmade kuih? If you
have a voracious appetite for the sweet (and sometimes

savoury) snacks, nowhere is too far to satisfy those cravings. 
 

In the small town of Titi, a two hour drive from Kuala
Lumpur, many kuih day-trippers make the journey to savour
the town's famed Hakka Kuih. Located in the state of Negeri
Sembilan, Titi is famed for its rich Hakka heritage, and is the
prefect place to sample a variety of kuih, many of which are

rarely found elsewhere.
 

The road trip begins via Hulu Langat, a long winding road
that forces you to slow down and take in the spectacular
views of the dam. From the surrounding forest, monkeys

chatter as they dart forth to scrounge for food (so keep an
eye for them!). As you navigate the twists and turns, watch
out for the cyclists and bikers that traverse the route for its

challenging up-and-down journey. 
 
 
 
 

Upon reaching Titi, it's time to take a much needed break at the coffee shop on the town's main
thoroughfare - have a hit of local coffee to perk you up, fortifying you for the kuih to come. Or, if the

journey has left you peckish, perhaps have a bowl of hand torn dough pieces, or pan mee in an anchovy
based soup to stave off those post-road trip belly growls! If you are saving space of the kuih to come, 
then take the opportunity to explore the town's side lanes. There's plenty of photo opportunities, with
delightful wall murals ripe for that perfect selfie! Look out the mural which  pays tribute to pineapples,

which are grown in the nearby orchards. 
 

However you choose to start your time in Titi, just keep an eye on the time!
 

Even before the clock hits 11.30am, a queue of fellow kuih enthusiasts will have formed outside a nearby
shop known as Soong Seng. Once the metal doors open, eager customers find themselves faced with a mind

boggling array of handmade Hakka kuih to chose from. Kuih temptation is everywhere, and the variety
available might induce a state of wide-eyed bewilderment, as you try to choose which kuih to take home.
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By Lee Khang Yi

Article
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Kuih temptation is everywhere, and the variety available might 
induce a state of wide-eyed bewilderment...



Instinctively, you may be tempted to reach for the
prettiest kuih, but if you want to try something different,
keep an eye out of the midnight black ramie leaf kuih. The
dark hue comes from the use of ramie leaves, a herb which

is said to be rich with calcium and amino acids. There's
two types: A lotus shaped unstuffed version and one filled

with savoury preserved radish. 
 

There's also a savoury fried snack unique to Titi - a cup
shaped delight, stuffed with a yam bean filling and fried

till golden. Also, keep a look out for jin tui, a sesame
crusted round ball - a bite through the crunchy layer

reveals a filling of lotus paste or red bean paste inside!
Other favourites include; kuih angku, a tortoise shaped

moulded kuih with a slightly chewy orange sweet 
potato skin, generously filled with soft and delicious 
mung bean paste. There is also kuih kosui; steamed in
small bowls, it's made from a rice and tapioca flour 

batter, flavoured with Gula Melaka, which is then tossed 
in freshly grated coconut.

 
 
 
 
 

 

Article

If that's still not enough kuih for you, and you're looking for even more to tempt you, just head further down
the main road where there's another stall on the Five Foot Way. Here you'll find the ramie leaf kuih too, but
rather opt to sample some of the other varieties on offer. There's the golden yellow kuih bingka made from

grated tapioca, or seri muka with its luscious soft pandan layer, paired with glutinous rice steamed in
coconut milk. Just remember to save some space of the snowball-like kuih dusted with flour known as 

lor mai chee - these glutinous rice balls are generously filled with finely ground toasted peanuts. Even the
simple woon chai koh made from rice flour is delicious, with a dash of shallot oil and chilli sauce. 

 
 Once you've selected and bought your kuih, it's time to let Titi satisfy your lunch cravings. Just hit up the

town's simple, but delicious fare. Order steamed fish fresh from the nearby river, or try typical Hakka dishes
such as char yoke, rice wine chicken and pork belly cooked with wood ear fungus. Look out for the unusually
named "puppy duck" dish - a nod to the old days, when the locals used to eat dog meat! That practice of

eating dog has since died out, but they still cook this herb braised dish using duck instead. 
With a full belly and your tapau kuih in tow, it's time to head home.

Lee Khang Yi is the ultimate fan of Malaysian food. 
You can follow her food adventures on Instagram (boo_licious)
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IN OUR SERIES #7 EDITION OF ONLINE 
COOKING DEMOS, MASTERS OF MALAYSIAN

CUISINE IS HONOURED TO SHOWCASE 
A SELECTION OF ROYAL RECIPES BY 

HER MAJESTY QUEEN AZIZAH.
 

SELECTED FROM HER MAJESTY'S OWN
COOKBOOKS, AIR TANGAN TENGKU PUAN

PAHANG - MASAKAN TRADISIONAL PAHANG
(TRADITIONAL DISHES OF PAHANG) AND AIR
TANGAN TENGKU PUAN PAHANG - MANISAN

TRADISIONAL PAHANG (TRADITIONAL SWEETS
OF PAHANG), OUR MASTERS SERVED UP A WIDE

VARIETY OF HERITAGE DISHES THROUGHOUT
THE MONTH OF DECEMBER.

 
IF YOU ARE CRAVING SOMETHING LIGHT THEN
ZALEHA OLPIN'S TAKE ON MENGELEK JAGUNG
(CORN FRITTERS) IS DEFINITE MUST. OR, IF

YOU ARE LOOKING FOR SOMETHING
SOPHISTICATED FOR A SPECIAL OCCASION, THEN

CHEF NORMAN'S ROYAL OFFERING OF OPOR
BURUNG (BRAISED QUAILS IN HERBS & SPICES)

IS CERTAINLY A DISH FIT FOR A KING!
 

HERE ARE THE 9 RECIPES FROM OUR CHEFS FOR
YOU TO ENJOY AND TRY TO RECREATE AT HOME.

IF YOU WOULD LIKE TO BUY HER MAJESTY'S
COOKBOOKS, THEY ARE AVAILABLE AT

CHEMINAHSAYANG.COM 
 

IF YOU WOULD LIKE TO LEARN HOW TO MAKE
 A SPECIFIC MALAYSIAN DISH, YOU CAN EMAIL
US YOUR SUGGESTION FOR CONSIDERATION 

FOR AN UPCOMING SERIES TO:
JACKIE@JACKIEM.COM.AU 

 
 

RECIPES

JANUARY 2021 MOMC eMagazine #7 @malaysianchefs 
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 Pound the garlic, ginger, galangal, ginger and fresh turmeric with a

little coarse salt into a paste. 

Dry fry the cumin and coriander seeds till fragrant, then finely blend

- along with the pounded white peppercorns, add to the paste.

Heat the oil in a wok and sauté pounded ingredients, cloves,

cardamom and cinnamon until fragrant.  

 Add coconut milk, chicken, onions, tamarind extract, salt and sugar

to taste and simmer until gravy is thickened. 

Garnish with Chinese celery and spring onions before serving.

METHOD 

1.

2.

3.

4.

5.

700 gm chicken, cut into small pieces and fried until a little golden 
2 ½ cups thick coconut milk, squeezed from 350 gm grated coconut 

150 gm Bombay onion, halved then sliced

2 garlic cloves
2.5 cm ginger 
2.5 cm galangal
2.5 cm fresh turmeric 

1 TSP cumin 
2 DSP coriander seeds
White peppercorns, finely pounded 

10 clove pods
6 cardamom pods 
5 cm cinnamon sticks / cassia bark
2-3 Chinese celery sticks and spring onions (optional), thinly sliced 
Tamarind extract
Salt and sugar, to taste 
Cooking oil, for frying

INGREDIENTS

                                                              without brown hull with 2.5 cups water

RECIPES

Ayam Masak Ungkap 
Chicken Braised in Coconut Gravy
Cooked by Chef Norman Musa 
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 Place corn, prawns, shallots, chillies, eggs, curry leaves and

fennel powder into a mixing bowl and stir to incorporate. 

 Add flour, turmeric powder and salt and stir again to mix. 

 Add in water a little at a time to make it into a slightly thick

batter. 

 Heat plenty of oil in a wok.  

 Take a small scoop of the mixture and gently spoon it into the oil

one at a time. 

 Deep fry until golden brown.  

 Remove into a plate lined with kitchen towel.

METHOD 

1.

2.

3.

4.

5.

6.

7.

800 gm corn, canned or fresh 
250 gm prawns, cleaned, shelled and cut into small pieces
100 gm plain flour
2 eggs, lightly beaten
4 shallots, thinly sliced
2 red chillies, sliced
2 sprigs curry leaves, torn
1 TSP fennel seeds, finely pounded
1 TSP turmeric powder
1-2 TSP salt
1-2 TBSP water

INGREDIENTS

RECIPES

Mengelek Jagung 
Corn Balls
Cooked by Zaleha Olpin 
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 To a wok, add all the ingredients to the coconut milk, except

the prawns, chilies, sweet basil and salt. 

 Simmer over low heat until liquid come to a boil.

 Stir constantly to keep the oil from rising to the surface.

 Add prawns. When cooked, the prawns will turn pink.

 Season to taste.

 Lastly, add chilies and sweet basil just before removing from

the heat, to keep it looking fresh and prevent wilting. 

METHOD 

1.

2.

3.

4.

5.

6.

800 gm freshwater prawns, cleaned but leave shells intact
40 gm lemongrass, bruised 
50 gm shallots, thinly sliced
3 garlic cloves, thinly sliced
1 onion, quartered
30 gm ginger, julienned  
10 red chilies, quartered and seeded
2 fresh turmeric leaves, shredded
3 sprigs sweet basil, leaves only
500 ml coconut milk
Salt to taste

INGREDIENTS

 

RECIPES

Udang Masak Lemak Putih 
Prawns in White Coconut Sauce
Cooked by Chef Bob Adnin 
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 Cook the pumpkin, onions, lemongrass, anchovies and

turmeric leaf in the diluted coconut milk over a low heat

until the pumpkin softens a little.

 Add the pumpkin shoots, chillies and thick coconut milk.

 Simmer for another 5 minutes before removing from heat

 Season with salt to taste.

METHOD 

1.

2.

3.

4.

900 gm pumpkin, diced into 5cm cubes 
150 gm pumpkin shoots, rub between the hands to remove bristles
1 ½ cups thick coconut milk 
3 cups diluted coconut milk 
60 gm dried anchovies, coarsely pounded  
80 gm onions, quartered 
20 gm large red chillies, quartered and seeded
2 lemongrass stalks, bruised 
1 turmeric leaf, shredded 
Salt

INGREDIENTS

RECIPES

Gulai Lemak Labu Kuning 
Pumpkin Curry
Cooked by Chef Johari Edrus
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 Combine flour, water, eggs and salt, mix well to avoid lumps. 

 Set aside 2 tablespoons of flour mixture to be added to the filling. 

 Heat a flat pan and grease well.

 Place a scoop of mixture into the pan and swirl into a round, thin

pancake. Repeat with the remaining mixture.

 Heat the oil and fry the onions till they soften a little.

 Add the beef and fry until the meat softens and half the liquid is

reduced. 

 Add the potatoes, soya sauce, thick soya sauce, pepper and ghee.

Cook until the potatoes soften.

 Add 2 tablespoons of the flour mixture reserved earlier to

thicken the filling. Cook until all the liquid has been absorbed.

 Place a generous amount of filling onto each piece of pancake.

Roll as if making spring rolls. Repeat with the remaining filling

and pancakes. 

 Break the eggs, add salt and beat well.

 Dip the rolled pancakes in the eggs, and deep-fry until golden

brown. Remove and drain on kitchen paper to absorb oil before

serving.

METHOD 

Pancakes: 

1.

2.

3.

4.

Filling: 

1.

2.

3.

4.

Pancake Rolls: 

1.

2.

3.

500 gm plain flour
5 ½ cups water 
2 eggs
A pinch of salt 

600 gm beef, thinly sliced and diced 
350 gm onion, diced into small cubes 
500 gm potato, diced into small cubes
3 DSP thick soya sauce 
5 - 6 DSP soya sauce 
1 TSP pepper
3 TSP ghee or clarified butter
1 cup cooking oil

2 eggs
A pinch of salt
3 cups cooking oil 

INGREDIENTS

For the pancakes: 

For the filling: 

For frying: 

RECIPES

Dadar Tengku Ampuan Afzan 
Tengku Ampuan Afzan Pancakes
Cooked by Chef René Juefri
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 Add the rice flour and salt into the mixing bowl.

 Made a well in the middle, then gradually pour in a little hot

water a little bit at a time. Stir to mix well. 

 Scoop the dough into the putu mayam mould and press it

out in the a circular motion onto a banana leaf.

  Arrange the string hoppers inside a steamer and steam for

10 to 15 minutes, or until cooked.

 Serve string hoppers with palm sugar and grated coconut.

METHOD 

1.

2.

3.

4.

5.

250 gm rice flour, sifted 
Grated coconut, without brown hull
Palm sugar, shaved 
A pinch of salt
1 ¼ cup hot water 
Banana leaves, softened and cut into circles

INGREDIENTS

RECIPES

Idiyapam 
Rice Flour String Hoppers
Cooked by Chef Dave Murugaya
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 Marinate the chicken with the turmeric and salt. Heat the oil

in a pan and fry chicken until ¾ done. Remove from oil and

set aside. 

 Cook all the remaining ingredients to a boil over a lower

heat. Add the chicken and stir constantly to keep the oil from

surfacing and curdling. Reduce the heat. 

 Cook until gravy thickens a little, season to taste.

 Remove from heat and serve.

METHOD 

1.

2.

3.

4.

1 whole chicken, cut into 12 pieces 
1 DSP turmeric powder
1 DSP salt 
2 DSP black peppercorns, finely pounded or ground 
150 gm shallots, finely pounded or ground
40 gm garlic, finely pounded or ground
2.5 cm ginger, finely pounded or ground 
1 DSP fennel powder 
1 DSP cumin powder 
1 ½ cup coconut water
5 cups coconut milk 
2-3 slices asam gelugor or sour slices 
Salt and sugar 

INGREDIENTS

RECIPES

Ayam Masak Lemak Hitam 
Chicken in Cream Sauce & Black Peppercorns
Cooked by Jackie M.
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 Blend Ingredients B into a paste 

 Heat the oil in a saucepan. Stir-fry the lemongrass and

Ingredients A until golden brown and fragrant. Add the Ingredient

B paste and stir-fry until golden brown and the oil surfaces. 

 Add the opor spices and fry until fragrant and the oil surfaces. 

 Add the quail and brown on all sides evenly before incorporating

the coconut milk and kerisik. Simmer over a low heat. When the oil

surfaces and gravy thickens a little, add onions and green chilli. 

METHOD 

1.

2.

3.

4.

850 gm quail, halved 
50 gm opor spices 
4 green chilies, halved 
200 gm onion, coarsely chopped
3-4 cups thick coconut milk 
75 gm kerisik  
1 ½ cups oil 

25 gm shallots, silvered 
2 garlic cloves, silvered 
5 ginger slices, silvered
2 lemongrass stalks, bruised 
10 cm cinnamon stick/cassia bark
20 cardamom pods
1 TSP cloves

125 gm shallots 
50 gm garlic
50 gm dried chillies 
2.5 cm fresh turmeric 
2.5 cm ginger 
2.5 cm galangal 
½ thumb-sized belacan or dried shrimp paste 

INGREDIENTS

Ingredients A:

Ingredients B: 

RECIPES

Opor Burung 
Quail in Herbs and Spices
Cooked by Chef Norman Musa
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 Clean the fish steaks and rub generously with salt. Marinate

overnight in the refrigerator. Rinse off salt the next day. 

 Cook all the ingredients in coconut milk, except for the fish,

bilimbi and chillies, over a medium heat.

 Bring to a boil. Add fish, bilimbi and chillies. Simmer over a low

heat for 10 to 15 minutes. Season to taste and cook until the onions

and chillies soften a little. 

METHOD 

1.

2.

3.

700 gm Spanish mackerel, cut into fish steaks
4 cups coconut milk, squeezed from 300 gm grated coconut            

10 bilimbi fruits, kept whole or halved 
3 red chillies, seeded and quartered 
3 green chillies, seeded and quartered
3 shallots, sliced 
40 gm ginger, sliced or cut into fine strips 
½ TSP fenugreek seeds
3 stalks lemongrass, bruised 
Salt

INGREDIENTS

                                               without brown hull

RECIPES

Ikan Garaman 
Salted Fish in Coconut Gravy
Cooked by Chef Norman Musa
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