CHAPTER IV
FINDINGS AND DISCUSSIONS

This chapter contains the findings which focus on answering the research
question of this final project: the steps in designing Palembang culinary book in
order to preserve and promote Palembang cultural heritage. It was emphasized
on the design comments and suggestions. The answer is also explored in a
discussion about comments and suggestions from the experts of book as the

participants of this final project.

4.1 Findings

This section explores the steps in developing the book pertaining Palembang
culinary in order to preserve and promote Palembang cultural heritage to answer
the research question of this final project. Having the data from literature study,
observation, and interviews, the steps in designing the book are started from

development steps. The steps are chronologically mentioned as follows.

4.1.1 Planning
There were 5 steps in planning the design of Palembang culinary book

before sending the booklet to a printing center.

1. Size

The first step was choosing the size of book. The writer used Adobe Photoshop
7.0 application. The media chosen was A4 paper size (21 x 29,7 cm), and then it
was folded into two, so the paper could have four pages at a time, two pages on
the front side and the other two on the back side.

2. Color

The color of the books were white to make the script can be read clearly and
became the main focus of the reader when they read the book.

3. Layout

For layout, the writer used the same layout on each pages for the philosophy and
recipe of ten culinary. It used the same editing style to give the simple

impressions but highlight the main focus of the book which is the content.
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4. Font

This book used some fonts. The title of booklet in the cover used Times New
Roman size 36. For the title of content in each pages the writer used Calibri size
20. Meanwhile, the font of each philosophy used Calibri size 12 and for the recipe
used Calibri size 10 was used.

5. Image

In this book, images were placed in the center on each page. The image on each

page in this book is not too large, because the paper size is small.

4.1.2 Developing the Product

After the writer has completed the digital design using Adobe Photoshop
7.0 application, the writer printed the Palembang culinary book to proceed to the
next steps. The trial version had 2 books, one in Bahasa Indonesia and one in
English with 10 pages each. To get the best result, the writer printed the book in a

professional printing center. These are the trial version of the design:

1. Covers

Covers of this book consist of front and back covers. The writer used the white
color as shown in 4.1. On front cover, there was the Palembang culinary divided
into five different Palembang culinary chosen as the image of the book cover.
The title of this book is ‘Unpopular Palembang Culinary’ and for the back cover

the writer only used white color without any images.

UNKNOWN
PALEMBANG
CULINA RY"”X

POLITEKNIK NEGERI SRIWIJAYA

Figure 4. 1 Book Covers
(Left : Front cover — Right : Back cover)
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2.

Culinary book. Each food is described in two languages: Bahasa Indonesia and
English. They are separated in two books language version. Each food has its own

philosophy, ingredients, and procedures descriptions with each photograph. Those

Palembang Culinary

There are 10 Palembang culinary which are used in this Palembang

descriptions and photographs are shown in figure 4.2 until 4.6

Figure 4.2: Bolu Suri and Kue Lumpang
Figure 4.3: Engkak Medok and Kue Khamir

Figure 4.4: Kue Mentu and Kue Gunjing Gemuk

Figure 4.5: Gulo Puan and Manan Samin

Figure 4.6: Dadar Jiwo and Maksuba

BoLu SuURrl

Kue bolu suri Palembang ini dinamakan suri yang dalam bahasa Palembang
arlinya sisir karena serat-seray dengan kue mirip sisir, Penampilannya agak
minp Bika Ambon tapi bahan utama tepungnya hanya memakai terigu bada
dengan bika Ambon yang berbahan terigu + sagutapioka. Masyarakat kota
palembang biasanya menyajikan kue ini pada saat lebaran.

e, LA B, Sebla | i,
5, Cven doman a0 sedang seklar 85 cent.

. dangen e s diegan b i selash matang soghal,

Kus boiu maril comilar bzt

—= Cara Mambuat Kue Bolu Suri:
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KUE LUMPANG

Ada dua jenis kue lumpang
khas palembang yang terkenal
~ yaitukue lumpang pandan hijau
-~ dan kue lumpang gula merah.
¥/ Kue ini cukup populer bagi
masyarakat kota palembang
dan biasa di juakjual di pasar.
# Kue ini berlekstur kenyal nan
lembut dengan rasa manis
yang pas. Bagi masyarakat kus
ini sering dijadikan teman
minum teh atau kopi pada saat
pagi hari.

Caa Mamtal Kos L usgang Pandan:
1. Capurkan batian adonan kue lumgeng yaty
Fesea Banen K Lumpang Sansen, Bopung baras, tap.ng kanf, g pisT dan
G e T s
Campur samapi merata
2 Tarnbutian sacdsn ks i gin
menusrghan sadktzed i samal s duen
sampel mersa,
3 Tembarian e parvan, ik s hnggs re.
2 Diankan sdonr sebentar samill menyaghen
[T P
5. ks oelahen bt mmpang dengan
mingak goeang |sikan adonan peda catskan
B Kk adoner, merggunskan api secang sampsi
matang s ki sokdar 26 manit
7. Wk b banper i Ao e gt
Tacur dergan panutan knapa yang st
b Sty Bt

+ 120 grem tepung beras
#1000 ram g s
200l wdan bubspn kel
ok toh s
4 sancok toh g hais
1 senack makan ieung sant
 Mnyek: Gareng sscubipnye
+ KeiaDe A Lk o

+ Cotakart b b pang

Figure 4. 2 Left : Bolu Suri — Right: Kue Lumpang in Bahasa Indonesia version
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ENGKAK MENDOK

‘ Cara Membuat Engkak Medok:

1. Campurkan tepung, garam dan santan,
‘aduk hingga rata.
| 2. Lalu masukan jugs telur, aduk kembal
kemucian sisinkan.
3. Oleskan mentega di baking fan cetakan
kue lumpur, alu tuangkan adonan hingga abis.
4. Panggang hingga matang dan mengembang
| (medok)
| 5. Bila sudah matang, matikan 3pi dan angkat
6. Sajikan engkak medok khas Sumse! selagi
hangat agar letin nikmat, selain nikmat
juga menyehatian.

- 300 mi santan kental
3 buir teiur (boieh lebih)
- Garam secukupaya

Salah satu kue khas masyarakat sumsel ini merukapan kur yang unik yang
-adonannya tidak menggunakan gula, sehingga cocok bagi anda yang sedang
diet atau tidak terlalu suka dengan makanan manis. Kue ini biasanya dibuat

P pada

hari lebaran di sejumlah daerah.

KUE KHAMIR

1. Langhah pertama, bersibkan tspe singhong dar seratnye.

o, Tuareg i secik secikt sambi totap duden
4 Biarkan asonan menyad kental serm embek, Kemusan

Kue Khamir adalah sajian yang terbuat dari campuran tape singkong, tepung
terigu, telur, margarin dan gula pasir yang diuleni lalu dibiarkan mengembang
dengan menambahkan soda kue. Bentuk kue khamir mirip dengan bakpia
Jogya yang mungkin lebih dikenal. Bedanya, kalau bakpia menggunakan
bahan isian sedangkan kue khamir tidak. Kue khamir rasanya manis sehingga
sangat menyenangkan. Jadi kita bisa membelinya sebagi oleh-oleh dan
manyantapnya ketika perjalanan pulang.

Figure 4. 3 Left: Engkak Medok — Right: Kue Khamir in Bahasa Indonesia version

KUE MENTU

s e e

Vo ot Do s

8 Gara Membuat Kup Mortu Paiomt 3
i o s 1. Dudar; canpae ratn s aan el ranghan

Pt Baran s o s
300 gran g sitcasg.
300 saman bl

0k 08 P, B AR 548, YA angaN
Surarg e 8 o, sshean,
2 15t s bumb hilus sampes hasum. Arghat da apl,
bt santan, daging Sncang, Garem den il AGIK
g T Tos harus BB T ——
3 Porpsiesaion b 12w makan ko df
tengan sesembar sadar, bunghis mirg rsois.
Letotan setas 2 lemter deun psang Ber sepotong

P Sermbu bum s fonskar)
-8 bt bmang mavan

Foseg Baran Sas Santan s Wiy
S0l sk bl

 Sonch e v
i DR SO G 0 KU S LA
g il g arany i 45 il
0 e s

4. e e khas Paienbang sisp o ssitan.

10 pong saun s, 5 e

Kue mentu khas palembang merupakan olahan kue atau jajanan pasar yang
dibungkus menyerupai botok. Kue ini menggunakan daging sebagai bahan
isinya. Berikut bahan dan cara membuat kue mentu khas palembang.

-1 sendok teh gacam
Ryl

Kue gunjing gemuk adalah kue basah tradisional jajanan yang dibuat dari
tepung beras dan tepung ketan , kelapa parut telur yang dimasak dengan
cara dipanggang di cetakan khusus yang bemama cetakan gunjing. Kue

gunjing sudah menjadi sarapan sehari-hari di pagi hari teman minum kopi
hitam bagi j i
lubuk linggau dil.

KUE GUNJING GEMUK

Resep Bahan )

Kue Gunjing s-*

) b 1 topung ketan, kelapa -
% Retan paret,

1 bute kelapa b g, Ak o

1 butir telur 2 tuang s sudikit-sediue sambd daduk Sampo rate dan

pagar alam, palembang,

Figure 4. 4 Left: Kue Mentu — Right: Kue Gunjing Gemuk in Bahasa Indonesia version
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GULO PUAN

Pada zaman kesultanan, Gulo Puan merupakan kegemaran para
bangsawan Palembang. Diolah dari susu kerbau rawa di pedesaan di
kawasan rawa-rawa Sumatera Selatan, keberadaan makanan pelengkap
ini sekarang terbilang langka. Puan berarti 'susu’ dalam bahasa daerah
Sumatera Selatan (Sumsel). Gula Puan bisa diartikan 'gula susu' sesuai
bahan dasarnya, yaitu gula dan susu yang dibuat menjadi sejenis karamel.
Teksturnya lembut sedikit berpasir dengan warna cokelat.

= A‘A
[T | Cara Pembuatan Gulo Puan:
O o

1 8 e I iy e e 1 ) 1. Camputkan susu, uia dan daun pandan d tang dalam
‘nﬂahaﬂ ‘ 7

ﬁﬂmﬁulalzu kualilbelanga yang sudah di panasi teriebin dahuiu
o3 an 2 Aduk secara lerus menerus (seperti membuat dodol)
= U&iﬂgrf}gu I+ 5 Liter 3. Tidak boleh berhent mengaduk, karena kalau
— - Gul§ i il tidak guta puan yang di buat akan gosang.

|- Gula Pasir 1 Kal | | 4, Setelan wama berubah menjadi kuning dan
. -Beberapa|lembar

menghristal dapat diangkat.

. daun pandan 1T 5. Tiriskan dan siap untuk di sajikan.
[ I

|

MANAN SAMIN

Manan Samin khas Palembang merupakan bolu ubi yang saat ini sudah
sangat jarang ditemukan. Biasanya bolu manan samin ini disajikan pada
acara-acara pernikahan Wong Palembang asli. Rasanya manis pas di lidah
dan beraroma khas ubi dan pandan yang harum.

= Bﬁn”
4o tetig. aduk 1@ Janget
3. Masukkan Uo

kecl.
oven dengan 20
5. Panggand i1, sesekali loyand
tengah

dipindan
5. Manan Samin knas Palel

Figure 4. 5 Left: Gulo Puan — Right: Manan Samin in Bahasa Indonesia version

DADAR JIWO

Dadar Jiwo biasa juga disebut Gulungan
Kuning, karena warnanya yang kuning dan
bentuk yang b I ditambah dengan
taburan bawang goreng, abon, daun sop dan
irisan cabe yang menambah cantik dan gurih
makanan ini. Dilihat sekilas, makanan ini biasa
saja namun bagian yang unik yaitu ketika
mencoba rasa lebih dalam, saat dimakan
bagian tengah dadar jiwo mengandung tumisan
pepaya muda yang mengandalkan rasa gurih.
Tak cukup sampai disitu, taburan glondo
(rebusan santan hingga kental) dibagian luar
mempertebal rasa gurih yang dihasilkan.
Rasanya gurih, bagian dalam basah karena
tumisan pepaya muda sementara bagian luar
kering karena mengandung tumisan bawang
goreng dan glondo.

Banan-bahan untuk ki -

500 gram tepung terigu
2 butir tedur

3 gelas air

airkanyit sedikt

Bahan-bahan untuk isi

1 buah papaya muda (mentah) ukuran sedang,
3 siung bawang puth

250 gram udang yang sudah dicincang

8 buah bawang merah (3 siung dihakuskan,

5 buah dibuat bawang goreng)

Setengah sendok the merica halus.

1 gelas santan kenial

Garam secukuprya

Gora membuat i

1 Papayo diparut besar
Cara memtat kult 2 Bawany merah. bamang puth, merica, garam dinashan.
1

: 5 Turms bumbu-buibu saepal harusiurie
minyak sayur adonan dan dibaat dadar. e .

Cara menghidangkan el
1 K dsusun dalam it onper, bagian aasiya doe i L

datn i et
2083 w0 Polembang sizp ssfhan persea panang

MAKSUBA

Kue maksuba adalah salah satu
makanan khas Kota Palembang,
Indonesia. Kue ini mirip dengan
kue 8 jam. Bahan yang dibutuhkan
sama dengan kue 8 jam, tetapi
cara pembuatannya berbeda. Kue
maksuba dibuat secara berlapis-
lapis sehingga setelah selesai
hasil kuenya berlapis-lapis mirip

seperti pengerjaan kue lapis.
Kue maksuba dibuat secara berlapis-lapis sehingga setelah selesai hasil kuenya berlapis-
|apis mirip seperti pengerjaan kue lapis.

Kue Maksuba ini rasanya manis dan legit, ini membuat orang yang sudah mencicipinya
dijamin akan ketagihan. Selain itu biasanya yang dijual hanya kue Maksuba dengan
ukuran loyang besar saja sehingga harganya jadi agak mahal

‘cara membual ;
1 20x g
ula dan vand, j spee saja,
3.masukkan susu dan sprite Aduk rata.
4.hidupkan api bawah oven 180 der, panaskan loyang sebentar lak keluarkan.
takar ten atau besar . fuang 1 takar

loyang yang sudah dipanaskan, oven Kk
‘oven i 510 menit
dar oven, tekan2
layang dengan 1 sdm mentega.
7.1uang lag 1 canglir adonan, oven Ik 15 menit (api atas only).
I maksuba

10 menit.

Figure 4. 6 Dadar Jiwo — Right: Maksuba in Bahasa Indonesia version
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PALEMBANG SPONGE CAKE

This Palembang sponge cake is called suri which means Palembang comb
because of fiber-seray with a comb-like cake. Its appearance is somewhat
similar to Bika Ambon but the main ingredient of flour is only using flour
different from Ambon bika made from flour + sago / tapioca. The pecple of
Palembang usually serve this cake at the time of Eid.

T gt
. 18 medwm #30°
- ygn grarns 1 804
350 grams of SO% )
yoast (11 gram)
B
,,‘gna-—,“”
@ ,_,_.ullz-wdll
5 talwspoons o A
e (100 )

LUMPANG CAKE PALEMBANG

There are two types of famous
Palembang lumpang cakes,
namely green pandanus
lumpang cake and brown sugar
mortar cake. This cake is quite
popular for the people of
Palembang and is usually sold
on the market. This cake has
soft, chewy texture with the
right sweetness. For the people
this cake is often made as a
. friend to drink tea or coffee in
the morning.

The Steps :

1. Mix the mortar cake ingredients, namely rice flour,

The Steps:

1. Mix flour, yeas!. waler. Stic until evenly closed and let stand

2

3. Stir until smooth and close. Then pour into A baking sheat or baking. pan

2. Stir briefly and then enter sugar, sweetened condensed milk, £9gs.

that has been spread with margaring
4. Place the baking pan in the.
Around 1 hour,
5. Oven with medium heat for about 45 minul

with flour.

baking pan on the slove with no fire.

6. Do not forgel o test with a stick, after cooking it up,
L ke is ready to be served as a delicious snack and treat.

L

The Ingredients ;

= 120 grams of rice flour

- 100 grams of sugar

200 mi of thick coconut milk

- 112 teaspoon of pandan pasie
- 112 teaspoon of fine sait

- 1 tablespoon of starch

- Right amount of oil

- Grated coconut for sprinkles

- lumpnag cake mold

starch, granulated sugar and refined garma in one.
container. Mix until evenly distributed

2. Add the caconut milk into it by pouring & little while
continuing 1o knead until evenly distributed.

3. Add the pandan paste, then stir until smooth.

4. Let the mixture stand for a while while preparing
places to wrap.

5. Rub a martar cake mold with caoking oil
Fill the mixture in the mold.

6. Steam the mixture using medium heat unti
cooked about 26 minutes,

7. Remove the mortar cake in a warm state. Sprinkle:
with grated coconut that has been steamed first.

Figure 4. 7 Left: Kue Suri — Right: Kue Lumpang in English version

ENGKAK MEDOK
PALEMBANG

The Steps :
1. Mix flour, salt and coconut milk, stir until smooth.
2. Then enter the eggs, stir again then set aside.
3. Apply butter on baking fan / cake mold,
then pour the mixture completely.
4. Bake until cooked and fluffy (medak)
5. When done, turn off the heat and lift it.
6. Serve crank medok typical of South Sumatra
while warm to make it mare delicious, -
The Ingredients :
- 250 grams of flour
- 300 mi of thick coconut milk
- 3 eggs (may be mare)
- Salt to taste

besides delicious and healthy.

One of the typical cakes of the people of South Sumatra is its unique curry that
the dough does not use sugar, so itis suitable for those of you who are on a diet
or don't like sweet foods too much. This cake is usually made by the

Palembang people during the celebration of Eid days in a number of regions.

KHAMIR CAKE
PALEMBANG

1. First step, clean the cassava tape from the fiber.
Then mix with sugar while kneading.
2 4

3. St and knead slowly using open paims.
Pour water a ltte while st knoading.

4. Lat the mixture become thick and soft, then let stand for
nine hours.

5. Next, heat the yeast mold and spread it with butter.

\ Pour ane spoonul of the mixture.
\ 5. Allow to e down nesiing and ripening undemeath.
ot \ Tum over ang cook untl done.
The Ingredients : | 7. Do this step unt a the dough is cooked.
1,00 grams of mecsum proten four| e o
-¥ig lmger \ 8. Serve a typical South Sumatra yeast cake to be enjoysd
- 172 kg of cassava tape \
-2 ounces of margarine, mated |
-2eggs \

- 1 tablespoon of baking soda \
- 1 teaspoon of salt
- Ripe water io taste

Khamir Cake is a dish made from a mixture of cassava, flour, eggs, margarine
and granulated sugar which is kneaded and then allowed to expand by adding
baking soda. The shape of the yeast cake is similar to Jogjakarta bakpia which
may be better known. The difference is, if bakpia uses filling material while the
yeast cake does not. Yeast cake tastes sweet so it's very pleasant. So we can
buy it as souvenirs and eatiton the way home.

Figure 4. 8 Left: Engkak Medok — Right: Kue Khamir in English version
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MENTU CAKE PALEMBANG

i T The Steps :
Aol rtaiod o] 1. Dadar: mix all ingredients evenly while pouring casually
unill it becomes:a slippery mixture. Add 1 tablespoon of

SRV - omelet, with a diameter of approximately 8 cm, set aside.
2. Fill: sauté fine spices until fragrant. Remove from heal,
give coconul ik, minced mea, salt and sugar. St untl

TGO, 1 18518 ST G TaeT SWaeL

3 Complation: give 1:2 tablespoons of filing maxiurerom——
 sheet of omeietie. wiap ke nsoies Place 4 on 2 banana

luaves. Give- piece of bay leal L pandanus, give 2

with
a stick. Steamed untl cooked about 45 minules.
4. Palembang special cakes are ready to be served.

- 10 pieces of pandan leaves. 5 cm

Mentu cake is processed cakes or market snacks wrapped in bokok. This

cake uses meat as its ingredients. The following are the ingredients and how

to make a typical Palembang cake.

Tha flieg: -
300 grams of minced meat cooking ol liquid margarine, stir uniil smooth. Make a thin

GUNJING GEMUK CAKE
SOUTH SUMATERA

o - Q

- 125 gram rice flour Thesieps IR

* 85 gram sticky rice flour 1. Mix rice fiour, stcky rice flour, grated coconut, eggs, and sal. Sti well
=1 graled coconut 2. pour water mooth and become 2 séppery mixture
1egg 3. pour inke an 18x4

= 11€a spoon salp

baking paper
- 250 cc water 4. oven 45 minules with a lemperature of 180 degrees Calsius untl cooked

— g
5 12 pieces

Gunjing Gemuk cakes are traditional snacks made from rice flour and sticky
rice flour, grated coconut, eggs cooked by baking in a special mold called
gunjing mold. Gunjing cake has become a daily breakfast in the morning
when friends drink black coffee for the curup / renjanh, kepahiang, natural
fences, palembang, etc.

Figure 4. 9 Left: Kue Mentu — Right: Gunjing Gemuk in English version

GULO PUAN

On the era of sultanate, Gulo Puan is the favourite cuisine for the noble in
Palembang. Made from buffalo swamp milk from South Sumatera, the
existence of this desert is now rare. Puan means 'susu’ taken from South
Sumatera language, and according to the ingredients of this dessert Gula
Puan means “gula susu”. The texture of this cuisine is soft and sandy with
the brown colour.

A

Steps :
———1 | I 1. Mix tha sugar, milk and pandan leafin & hot pan.
Ingredients : | | 2. And hen, sur them continualy untl it mix wel
| - 5litre buffalo milk for about 34 hours)
Kb Sk [ 3, Never slop stiing. unless the dough will be hirst
4 ‘QSugar | i 4. Nest, i the colour has been changed inlo yeliow and
|- Pandan leaf erystalized take the dough from the pan

5. Finally, Gulo Puan is ready 1o bo served.

MANAN SAMIN

Manan Samin is a dish criginated from Palembang. This cuisine is a cake,
made from yam and usually served in Palembangnese wedding party. The
taste from this cake is sweet and have a very good smell identically from the
yamand pandan leaf.

Steps
eqgs. nd then
1. Use your nand to beat H‘T . @
i ix them well-
add sugar. mX s
2. Adﬂlhﬂpenﬂﬂn pmmmmwmmr e
S-Andlhen.mmsyammd A
do it slowly. 7
4 .::x\. spread the putterivegetable o::mQ 2 .mnulm
n wuru\emug.nmmnmdd o
T"‘m! -'n the oV with a low heat. 82!
: e
5' 0 minules, MOVE. the moid it needed
while baking
6. Finally, the Manan
pe served:

Samin cake s ready 10

Figure 4. 10 Left: Gulo Puan — Right: Manan Sahmin in English version
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DADAR JIWO

Materiaisfor the outside
500 rams of four
~2o008

-3 cups of waler

- Alittle lurmeric water

Materials for the cantents

- 1 medium siza of young papaya

-3 cloves of garic

- 250 grams of chopped shrimp

- 8 onions (3 cloves mashed, 5 cloves fried)
- Half a spoontul of fine pepper

-1 cup thick coconut mil

- Sall 1o taste

How 10 make the outside
1 Wi allingracients and s untl banded.
2 Heaithe pan

Palembang Dadar Jiwo is one of the typical
foods of South Sumatra which is rarely found.
Dadar Jiwo is also called Yellow Scrolls,
because of its yellow color and rolled shape,
coupled with a sprinkling of fried onions, abon,
sop leaves and chili slices that to make this food
more beautiful and savory. At first glance, this
food is ordinary but the unique one is when
trying to taste deeper, when eaten in the middle
of the dadar jiwo contains sautéed young
papaya that produce on savory flavors.
Furthermore, sprinkling glondo (coconut milk

" stewed until thick) on the outside produce the

taste more savory flavors. Savory taste in food
comes from the inside is wet due to the sautéed
of young papaya while the outside is dry
because it contains of sautéed fried onions and

= glondo.

How ta make consents o dadar e
1 Large size of grated papaya

v star 1o o e cutsde cugh.

How o sarve

an decorated Wt ¥ied orions
2

1. The caks s sanged i 2 fiat plate, the 159 is given geland

4 coking ol

5. St the spices unth Fagrant yeRow.

6. Entor 10 chopd shri, grated pagaya, S untl smaotn
and oooked

7

MAKSUBA

The majority of the Palembang people
make the maksuba cake as one of the
dishes on the Eid al-Fitr and other
major holidays such as the Palembang
"Kambangan” traditional ceremony,
one of the handovers at the
Palembang wedding ceremony, as
well as the Chinese / Chinese
celebrations Maksuba cake is one of
the typical foods of Palembang City,
Indanesia. This cake is similar to 8 jam
cake. The ingredients needed are the
same as 8 jam cake, but the method of
'making is different.

Maksuba cakes are made in layers so that after finishing the results the layers are layered like

lapis cake.Maksuba cake tastes so sweet and this makes people who have tasted it
guaranteed to be addicted. In addition, usually only Maksuba cakes with a large baking sheet

1 s,
25 guck 898 ¥
500 grama oL ¥ W:n,,,mo ik
172 kg O !
1 kg of sk 59f5e
1 s vanitd.
of paking 5942
mmeavv:“ tor smeannd
2 ounces

How to make

1. Prepare a 20 x 20 cm baking sheet that has been covered with bread paper and spread with butier

2. Beat the egus, suoar and vanilla gently, f using & mixer with low Speed, just a moment, provided the Sugar is wrecked

3. Add the mitk and sprita mix well.

4. Tum on the aven's bottom firo 180 degroes. heat the baking sheot for a while then take i

. Measure the dough using & cup of fea or 2 large spooniuls of vegetable for each layer, pour 1 cup of mixiure into 3 heated
baking sheet, oven for about . then tum and the top fire

pan . pross the the bubble, basting the bag over the layer of sponge unti
of the pan with 1

(caites gaorisc).
e

4w e contons.
hen lokd the rectange.

7. Pour 1 cup of mixture again, oven for 15 minutes (top fire oniy).
8. Oven layer by layer (1o make the layer thicker and don't forget o stir the mixture every time before adding 1o baking sheet).
9. Do it untl the dough runs out, furm of the top fre then furm on the bottom fire for 10 minules

Figure 4. 11 Left: Dadar Jiwo — Right: Maksuba in English version

4.1.3 Testing

After the trial book has been printed, it has been given to Mr. Budi
Suryanto as the expert of layout, Mrs. Maulidia Wahyuni as the expert of the
content, Mrs. Sri Gustiani as the expert of English, and Mrs. Eviliana as the expert
of Bahasa Indonesia for the suggestions and comments about the book. From this
step the expert of content commented on four parts of this book, they were
philosophy, ingredients, procedures, and images. The expert of layout commented
on two parts of this book, they were font size and color. Meanwhile the expert of
Bahasa Indonesia commented on three parts of this book, they are diction (diksi),
conjunction (kata hubung), and punctuation (fanda baca). The expert of English

commented on three parts of this book, they were diction and punctuation.
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4.1.4 Revising

a. Layout

Based on the layout expert’s suggestions collected from the interview, there were
two layout corrections to develop Palembang Culinary book. The writer did some
revisions from that comments: font size and color. The revisions of them are as

follows:

1. Font Size
According to the expert, Mr. Budi Suryanto said that the font size of this
book was too small. It made the readers harder to read the sentences, so it would
be better if the font size was enlarged to size 12. Text on the book was also have
revised, previously it is separated into two books, and the expert suggested that
better if the text is in the same book (bilingual book), before after revision is
shown in figure 4.12 until 4.43.
2. Color
The expert suggested that the color of the book was not given the nuance
of Palembang cultural heritage that are red and gold. So, the writer revised the
color into the nuance of red and gold, before after revision is shown in figure 4.12

until 4.43.
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Figure 4. 12 Front Cover Before Revision

Figure 4. 13 Front Cover After Revision
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BOLU SURI

Kue bolu suri Palembang ini dinamakan suri yang dalam bahasa Palembang
artinya sisir karena serat-seray dengan kue mirip sisir. Penampilannya agak
mirip Bika Ambon tapi bahan utama tepungnya hanya memakai terigu beda
dengan bika Ambon yang berbahan terigu + sagu/tapioka. Masyarakat kota
palembang biasanya menyajikan kue ini pada saat lebaran.

5 sendok kT
acantan (00

= Cara Membuat Kue Bolu Suri:

1. Campurkan terigu, ragl, air. Aduk hingga rata lall tutup dan -—
- diamkan 30 menit -~
ﬂ 2. Aduk sebentar laly k: la, susu kental manis, telur.

3. Aduk hingga rata dan tutup. Lalu tuang ke loyang atau baking pan yang sudah
=] di oleskan dan tabur tepung lerigu.

4. Letakan loyang di oven alau baki diatas ke dengan
== keadaan tanpa api, Sekitar 1 jam.

5. Oven d 45 menit.
== 6. Ji tes dengan tusuk lidi, setelah matang angkat.

- 7. Kue bolu suri P sailkan menjadi suguhan yang lezat,

LERLLLL

PALEMBANG SPONGE CAKE

This Palembang sponge cake is called suri which means Palembang comb
because of fiber-seray with a comb-like cake. Its appearance is somewhat
similar to Bika Ambon but the main ingredient of flour is only using flour
different from Ambon bika made from flour + sago / tapioca. The people of
Palembang usually serve this cake at the time of Eid.

The Steps:

1. Mix flour, yeast. water. Stir until evenly closed and let stand

30 minutes -
2. S briefly and then enler sugar

milk. eggs. liquid margarine

3. Stir until smooth and close. Then pour info a baking sheet or baking pan

that has been spread with margaring and sprinkle with fiour,

4, Place the baking pan in the oven or baking pan on the stove with no fire.
Around 1 hour.

5. Oven with medium heat for about 45 minutes.

6. Do not forget to test with a stick, after cooking it up.

L ponge cake is ready to be served as a delicious snack and treat.

Figure 4. 14 Bolu Suri Philosophy and Recipe Before Revision

Rue S

Kue Suri is known as sponge cake in English. The word Suri means comb in Palembang language. This cake has that name
because the texture of this cake looks like comb inside.
Kue Suri has sweet taste and yellow colour inside. The colour is original from eggs that is the main ingredient of this cake. The
shape of Kue Suri is big round and has a lick in the centre of this cake. Usually, it served in small pieces. Although it will be served
in the small pieces, that does not reduce the sweetness and authentic taste of this cake.

Usually Palembang people serve this cake at the time of Eid. The reason why it only serves in special time because this cake
has big portion. In Palembang, during celebration of Eid all of family will gather so it is very suitable to serve this cake. Besides that

, the ingredients of K

Suri is little bit expensive and make it as a luxurious cake.

Kue Suri dikenal sebagaai Sponge Cake in English. Kata 'Suri' dalam Bahasa Palembang berarti sisi. Nama tersebut didapat dari tekstur

bagian dalam kue yang terlihat seperti sisir.

Kue Suri memiliki rasa manis dan warna kuning didalamnya. Warna tersebut langsung didapatkan dari bahan dasar kue ini yang berupa telur.

Kue ini berbentuk bulatan besar dan terdapat lubang di tengahnya. Biasanya, Kue Suri disajikan dalam bentuk potongan-potengan tanpa

mengurangi rasa manis dan khas dari kue ini.

Dikarenokan porsinya yang besar, maka biasanya orang Palembang hanya menyajikan kue ini pada saat Hari Raya. Dimana Hari Raya

merupakan waktu yang tepat dimana orang Palembang berkumpul bersama keluarganya sehingga mereka bisa menghabiskan Kue Suri bersama-
sama. Selain itu bahan dasar pembuatan Kue Suri pun relatif mahal sehingga Kue ini terlihat mewah dan hanya bisa disajikan di saat-saat

tertentu, seperti Hari Raya.

Figure 4. 15 The Philosophy of Kue Suri After Revision
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fngredients

Steps

1

M

w

15 of medium size eggs

100 grams of medium protein flour
350 grams of granulated sugar

1 sachet (11 grams) of yeast

5 tablespoons (100 grams) of margarine
diluted

5 tablespoons (2 sachets) of sweet white
condensed milk

Bahan - Bahan
15 butir telur

Mix flour, yeast, water using mixer in high
speed. Stir it until thoroughly closed and
let sit for 30 minutes
Stir it briefly and then put sugar, sweetened
condensed milk, eggs, liquid margarine
Stir it again until smooth. Then pourinfoa
baking sheet or baking pan that has been
applied with margarine and sprinkled with
flour
Place the dough pan in the oven or the
stove with no fire around 1 hour to let the
dough doubled and have bubbles.
After 1 hour heat the oven and bake the
dough (160-180 C) for about 45 minutes
Do not forget to test with a stick after
cooking itup
Kue Suri is ready to be served as a
delicious cake.

5 sendok makan (100 gram) margarin yang

dicairkan

putih

100 gram tepung terigu protein sedang
350 gram gula pasir
1 sachet (11 gram) ragi

5 sendok makan (2 bungkus) susu kental manis

Cara Membuat.

"

. Aduk kembali sampai halus.

Campurkan tepung, ragi, dan air menggunakan

pengaduk listrik dengan kecepatan tinggi. Aduk
sampai rata dan diamkan selama 30 menit

Aduk perlahan dan masukkan gula, susu kental
manis, telur, don margarin coir

Lalu tuangkan
kedalam cetakan yang sudah diolesi margarin

dan ditaburi tepung

. Letakkan adonan tadi kedalom téngku tanpa api

selama 1 jam, biarkan sampai adonan memiliki
gelembung

Setelah 1 jom, panaskan tungku dan panggeng

odonan (150-180 C) seloma kurang lebih 45

menit

Jangan lupa untuk mengecek adonan
menggunokan tusuk gigi untuk memastikan
kemotangannya

Kue Suri sap disajikan.

Figure 4. 16 The Recipe of Kue Suri After Revision

KUE LUMPANG

Ada dua jenis kue lumpang
khas palembang yang terkenal
yaitu kue lumpang pandan hijau
dan kue lumpang gula merah.
Kue ini cukup populer bagi
masyarakat kota palembang
dan biasa di jual-jual di pasar.
- Kue ini bertekstur kenyal nan
lembut dengan rasa manis
yang pas. Bagi masyarakat kue
ini sering dijadikan teman
minum teh atau kopi pada saat
pagi hari.

Gara Membuat Kue Lumpang Pandan:
1. Capurkan biahan adonan kue iumpang yaitu
tepung beras, tepung kanji, gula pasir dan
garma halus dalam satu wadah
Campur samapi merata
. Tambahkan santan kedalamnya dengan
menuangkan sedikit-sedikil sambil lerus diuleni
sampai merata,
3. Tambahkan pasta pandan, lalu aduk hingga rata.
4, Dismkan adonan sebentar sambil menyiapkan
tempat - tempat untuk membungkus.
5. Olesi cetakan kue lumpang dengan
minyak goreng_ Isikan adonan pada cetakan
6. Kukus adonan menggunakan api sedang sampai
matang kira-kira sekitar 25 menit
7. Keluarkan kue lumpang delam keadaan hangat
Taburi dengan panitan kelapa yang sudah
dikukus teriebin dahulu.

Resep Bahan Kue Lumpang Pandan:

- 120 gram tepung beras.

N

+100 gram gula pasic

- 200 mi santan kelapa kental
- % sendok teh pasta pandan
- ¥ sendok teh garam halus

- 1 sendok makan tepung kanji
- Minyak goreng secukupriya

- Kelapa parut untuk taburan

- Cetakan kue lumpang

LUMPANG CAKE PALEMBANG

The Ingredients :

- 120 grams of rice flour
- 100 grams of sugar

- 200 mi of thick coconut milk

= 1/2 teaspoon of pandan paste
- 112 teaspoon of fine salt

-1 tablespoon of starch

- Right amount of oil

- Grated coconut for sprinkies

- lumpnag cake mold

There are two types of famous
Palembang lumpang cakes,
namely green pandanus
lumpang cake and brown sugar
mortar cake. This cake is quite
popular for the people of
Palembang and is usually sold
on the market. This cake has
soft, chewy texture with the
right sweetness. For the people
this cake is often made as a
friend to drink tea or coffee in
the morning.

The Steps -

1. Mix the mortar cake ingredients, namely rice flour,
starch, granulated sugar and refined garma in one
container. Mix until evenly distributed

2. Add the coconut milk into it by pouring a little while
continuing to knead until evenly distributed.

3. Add the pandan paste, then stir until smooth.

4. Let the mixture stand for a while while preparing
places to wrap

5. Rub a mortar cake mold with cooking oil

Fill the mixture in the mold

o

Steam the mixture using medium heat until
eooked about 25 minutes

7. Remove the mortar cake in a warm state. Sprinkle
with grated coconut that has been steamed first.

Figure 4. 17 Kue Lumpang Philosophy and Recipe Before Revision
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Rue lympang

One of other delicious cakes from Palembang is Kue lumpang. The word lumpang means mortar in English. This cake has
the name because of the shape of the cake looks like a mortar with a small round and a lick in the centre of the cake. This cake
has soft and chewy texture with its very sweet taste.

Kue lumpang typically has dark brown colour. The dark brown colour is gained from brown sugar. In the past, Palembang
people tended to use brown sugar as organic colour because the plant is easy to get and very healthy to eat. Beside that, brown
sugar has good aroma and is very suitable for baking colour.

Usually Palembangnese eat this cake for breakfast because for some Palembang people, they do not eat rice for breakfast. In
ancient time, Palembanese lived as traders in many traditional markets. Only a few of them choose to be farmers because at that
time there are no planting place. So, rice was very difficult to obtain. Until now, people serve Kue lumpang as the breakfast menu.
In order to make it more delicious Palembang people serve Kue lumpang with grated coconut on the top and accompanied with a

glass of tea or coffee.

Salah satu kue lezat khas Palembang adalah Kue Lumpang. Kata 'Lumpang' memliki arti Mortar dalam Bahasa Inggris. Nama tersebut

didapatkan dari bentuk kue yang seperti lumpang dengan ligkaran kecil dan lubang ditengahnya. Kue ini memiliki tekstur lembut dan kenyal
dengan rasanya yang ma
Kue Lumpang aslinya memiliki warna coklat tua yang didapatkan langsung dori gula merah. Pada zaman dahulu, orang Palembang sering
menggunakan gula merah sebagai pewarna alami karena tanamannya yang mudah di temui dan khasiatnya yang luar biasa. Selain itu, gula
merah juga memiliki aroma yang enak dan cocok untuk menjadi pewarna kue.

Pada saat sarapan, biasanya orang Palembang tidak memakan nasi karena mereka ingin segera pergi berdagang yang merupakan mata
pencahariannya. Hanya sebagian kecil orang Palembang yang bertani dan memakan nasi pada saat sarapan. Hal tersebut dikarenakan tidak
adanya tempat untuk bercocok tanam dan kesulitan untuk mendapatkan padi itu sendiri. Maka Kue Lumpang ini biasanya di makan pada saat

sarapan denga ditaburi parutan kelapa dan ditemani dengan kopi atau teh.

Figure 4. 18 The Philosophy of Kue Lumpang After Revision

120 gram tepung beras

100 gram gula pasir

oy £ D0 ugonposte 200 ml santan kental

fin It
n of fine sal 2 sendok teh paste gula merah

' sendok teh garom

1 sendok makan tepung kanii

« Grated coconut for sprik

«  Minyak secukupnya
«  Lumpang mold

= Kelapa parut untuk taburan

+ Cetakan lumpang
Cara Membuat

1. Campurkan seluruh bahan seperti tepung beras, tepung kaniji, gula

pasir didalam satu tempat. Aduk sampai rata

(Y]

. Tambahkan posta gulo merah lalu aduk logi

>

Diamkan adonan sebentar, sambil menyiapkan tempat untuk
membungkus

mixture i 5. Olesi cetokan Lumpang dengan minyak lalu isi dengan adonan Kue

parut yang sudah di panggang

. Tambahkan santan kedalam adonan sedikit demi sedikit sambil diaduk

the mold Lumpang
6.&!&@ the dough using me d 4. Kukus adenan dengan tingkat panas menengah (160-180 C) sampai
mr 125 matang sekitar 25 menit
% 7. Pindahkan Kue Lumpang selagi masih hangat. Beri faburan kelapa
» nutes
. Remove Kue lumpang while it is warm. Sprinkl

’

@M-' .

. Kue Lumpang siop disajikan
grated coconut on top
g ))lmpung is ready fo serve.
. -

Figure 4. 19 The Recipe of Kue Lumpang After Revision
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ENGKAK MEDOK

ENGKAK MENDOK PALEMBANG

Cara Membuat Engkak Medok: The Steps :
1. Campurkan tepung, garam dan santan, 1. Mix flour, salt and coconut milk, stir until smooth

aduk hingga rata.
2. Lalu masukan juga felur, aduk kembali
kemudian sisinkan
3. Oleskan mentega di baking fan/ cetakan
ke lumpur, laku tuangkan adonan hingga abis.
4. Panggang hingga matang dan mengembang
(medok)

2. Then enter the eggs, stir again then set aside.
3. Apply butter on baking fan  cake moid,

then pour the mixture completely.
4. Bake until cooked and fluffy (medok)

5. When done, turn off the heat and ift it

6. Serve crank medok typical of South Sumatra

8: Bilm sustal) mstang, maian syl dun segho. - while wanm to make it more delicious, =
6. Sajikan engkak medok knas Sumsel selagl l 4
besides delicious and healthy.
hangat agar lebih nikmat, selain nikmat Resep Bahan Enghak Mk The Ingredients.
h
juga menyehatkan. e ROae
- 300 i santan kental - 300 mi of thick coconut milk
-3 butic telur (boleh lebin) - 3 egas (may be mare)
- Garam secukupnya - Salt to taste
Salah satu kue khas sumsel ini pan kur yang unik yang One of the typical cakes of the people of South Sumatrais its unique curry that

‘adonannya tidak menggunakan gula, sehingga cocok bagi anda yang sedang the dough does not use sugar, so it is suitable for those of you who are on a diet

diet atau tidak terlalu suka dengan makanan manis. Kue ini biasanya dibuat || or don't like sweet foods too much. This cake is usually made by the

masyarakal Palembang pada perayaan hari lebaran di sejumiah daerah. || Palembang people during the celebration of Eid days in a number of regions.

Figure 4. 20 Kue Engkak Medok Philosophy and Recipe Before Revision

The word Engkak Medok means kue yang mengembang in Bohasa Indonesia. In English, it means fluffy cake.
The cake has the name because it must be cooked until fluffy.
The fluffy texture is its uniqueness. It tastes savory because there is no sugar in its ingredients that is suitable for
diet people. The color of this cake is light brown because no food coloring added. In the past, people did not know
about food colour. People have no ability to make food color whether it is natural or unnatural. They live in a very
traditional life style with no technology and lack ability of utilizing plant into food color. So, light brown is pure color
from its ingredients after baking.

Usually, people have this cake as the complement of their tea or coffee during their breakfast or afternoon. It
because of the texture and taste which is like biscuit or snack is really delicious as tea or coffee complement.
Moreover, the ingredients are easy to be found in traditional and modern market. That is why, people used to have
Kue Engkak Medok as consumption.

Kata Engkak Medok berarti kue yang mengembang dalam Bahasa Indonesia. Dalam Bahasa Inggris, ini berarti fluffy cake. Hal itu dikarenakan, kue ini harus
dimasak sampai halus.

Tekstur halus adalah keunikan dari kue ini. Rasa dari kue ini gurih karena dibuat tanpa gula sehingga cocok untuk orang diet. Warna dari kue ini coklat
muda karena tidak ada penambahan pewarna makanan. Pada zaman dahulu, orang tidak mengenal pewarna makanan. Orang-orang tidak mempunyai kemampuan
untuk membuat pewarna makanan yang natural maupun tidak. Mereka tinggal di dalam gaya hidup yang sangat tradisional tanpa teknologi dan keterbatasan
kemampuan dalom memanfaatkan tanoman menjadi pewarna makanan. Maka, warna coklat tua didapatkan asli dari bahan-bahan makanannya setelah di panggang.

Biasanyo, orang menikmati kue ini sebagai pelengkap teh atau kopi ketika mereka sarapan or sore. Hal tersebut dikarenakan oleh tekstur dan

rasa yang seperti biskuit atau makanan ringan yang sangat nikmat sebagai pelengkap teh atau kopi. Apalagi, bahan-bahannya mudah ditemukan di pasar modern dan
tradisional. Oleh karena itu, orang-orang terbiasa memakan Kue Engkak Medok
Biasanya, orang menikmati kue ini sebagai pelengkap teh atau kopi ketika mereka sarapan or sore. Hal tersebut dikarenakan oleh tekstur dan rasa yang

rti biskuit atau makanan ringan yang sangat nikmat sebagai pelengkap teh atau kopi. Apalagi, bahan-bahannya mudah ditemukan di pasar medern dan

tradisional. Oleh karena itu, orang-orang terbiasa memakan Kue Engkak Medok.

Figure 4. 21 Kue Engkak Medok Philosophy After Revision
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+ 500 grams of medium protein flour
« 250 ml of thick coconut milk
+ 7 items of medium size eggs

Steps

completely.

3. Next, bake it in the oven until cooked and fluffy for 15-20

minutes.
4, After 10-15 minutes, lift and serve it

5. Kue Engkak Medok is more enjoyable while it is still warm.

Bahan - Bahan
. 500 gram tepung ferigu protein sedang
* 250 ml santan kental
« 8 butir telur berukuran sedang

Cara Membuat

pengaduk elek ik dengan

sampai halus.

N

Lalu, tuangkan adonan secara merata.

w

20 menit.

b

. Setelah 10-15 menit, angkat dan sajikan

5. Kue Engkak Medck lebih nikmat saat masih hangat.

Figure 4. 22 Kue Engkak Medok Recipe After Revision

KHAMIR CAKE
PALEMBANG

1. First step, clean the cassava tape from the fiber.
Kneading.

“Then mux wain sugar while:
=

o
3 Sbr and knead siowly using open paims.
Pour water @ iiie whia sul kneading.

4

fing nours.
5. Next, heat the yoast moid and spread it with butter.
Pour one spoonful of the mixture.

The Ingredients \
- 1.00 grams of medikum protsin flour|
- ¥ ka of sugar \

Khamir Cake is a dish made from a mixture of cassava, flour, eggs, margarine
and granulated sugar which is kneaded and then allowed to expand by adding
baking soda. The shape of the yeast cake is similar to Jogjakarta bakpia which
may be better known. The difference is, if bakpia uses filling material while the
yeast cake does not. Yeast cake tastes sweet so it's very pleasant. So we can
buy it as souvenirs and eat it on the way home.

KUE KHAMIR

1. Langiah pertama, bersitkan tape singkong dar serainya.

2. Sisifkan duls Utk mencalkan sod kue dan air matang
L

terigu serta bahan lainnya.

terbka. Tuang air sedikit-sedi sartil fetap dider.

4 Biarkan adcnan menjadi keatal sera lembek, kemudian
diakan slama sembilan o

5. Selanjutnya, penaskan cetakan Knarmi dan okl dengan
metega. Tusngkan sst sendok sayur adonan

Ray i bawahya, Bali wrus masak sampai matang.
- Torlepurg | B
- % kg gula pasir \ Angkal dan ssjikan di giring saj.

- 54k ape singiang \
-2 0 margarn, dlelehian \
-2 but talur

1 sengk makan soda ke
-1 sandok toh garam

- e matang secubuprya

Kue Khamir adalah sajian yang terbuat dari campuran tape singkong, tepung
terigu, telur, margarin dan gula pasir yang diuleni lalu dibiarkan mengembang
dengan menambahkan soda kue. Bentuk kue khamir mirip dengan bakpia
Jogya yang mungkin lebih dikenal. Bedanya, kalau bakpia menggunakan
bahan isian sedangkan kue khamir tidak. Kue khamir rasanya manis sehingga
sangat menyenangkan. Jadi kita bisa membelinya sebagi oleh-oleh dan

manyantapnya ketika perjalanan pulang.

Figure 4. 23 Kue Khamir Philosophy and Recipe Before Revision
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1. Campurkan tepung terigu protein sedang, telur, dan santan kental.

1. Mix medium protein flour, medium size eggs, and thick i .
coconut milk. Stir it using mixer in high speed until smooth.

2. After that, apply plain butter on a baking fan or a cake
mold with diameter of 10 cm. Then, pour the mixture

tinggi

. Setelah itv, oleskan mentega biasa ke cetakan dengan diameter 10 cm.

Selanjutnya, panggang di tungku sampai matang dan halus selama 15-



Kamen

The first person who makes Kamer was an Arabian who live in Palembang. The name of Kamer is derived from
the word Khamir (Arabic) which means intoxicating or from the name of the person or Arabian descent. In fact, the
name of Kamer is derived from another meaning of Kamer in Arabic which means yeast. In the process of making

Kamer the mixture must be kept overnight before cooking, so it can rise perfectly and the fermentation process occurs.

Kamer has round shape, flay, and brown colour. However, the sizes are various. The biggest one is as big as a

dinner plate and the smallest size is as small as a soucerpan. The size depends on the maker. Kamer has sweet taste
with soft texture, so and Palembang people usually serve it at breakfast.

Orang pertama yang membuat Kamer adalah orang Arab yang tinggal di Palembang. Nama Kamer diambil dari Bahasa Arab Khamir yang
berarti memabukkan atau diambil nama orang yang berasal dari keturunan Arab. Nyatanya, Kamer disini diambil dari arti lain dari kata Kamer
dalam Bahasa Arab yang berarti ragi. Di dalam pembuatan Kamer, Kue ini harus didiamkan semalaman sebelum dimasak. Hal tersebut dilakukan
agar ragi yang diberikan dan proses fermentasi akan bereaksi dengan baik.

Kamer memiliki bentuk bulat dan berwarna coklat. Sedangkan, ukurannya beragam. Ukuran terbesar adalah sebesar piring makan dan
ukuran terkecil adalah sekecil panci kecil. Ukuran dari Kamer tergantung dari siapa pembuatnya. Kamer memiliki rasa yang manis dan tekstur

yang lembut. Kue ini biasanya disajikan saat sarapan.

Figure 4. 24 Kue Khamir Philosophy and Recipe After Revision

« 250 grams of medium protein flour
+ 3tablespoon of granulated sugar

+ 600 ml of thick coconut milk

+ 50 grofbrown sugar

+ 2 tablespoon of salt

« 100 grgrated coconut

1. Pour all the ingredients and stir it.
2. Set it aside for 30 minutes

3. Bake the dough for 15 minutes

4. Kamer is ready to serve.

Bahan - Bahan

+ 250 gram tepung terigu protein sedang
« 3sendok makan gula pasir

+ 600 mlsantan kental

+  50grbrown sugar

+ 4 sendok mokan garam

+ 100 grkelapa parut

Cara Membuat.

. Masukkan semua bahan dan aduk

. Diamkan selama 30 menit

. Panggang adonan selama 15 menit

AW N

. Kamer siap untuk disediakan

Figure 4. 25 The Recipe of Kamer After Revision
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KUE MENTU

MENTU CAKE PALEMBANG

"Rissen Bahan Dadar K Mans:

Ingredects
250 e rpung ~250 grama o four
P Gara Membuat Kue Meniu Palembang oo, sname ey o The Staps
500 misuma col ot 3¢ b cocanus or: i ot aven ring cas
58 s o T i Fon 1. Dt - carnpus : oo . oo 1_ Dacdar: mix a8 ingrodiants eventy while pouring casually
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Kue mentu khas palembang merupakan olahan kue atau jajanan pasar yang

: - o o S Mentu cake is processed cakes or market snacks wrapped in bokok. This
dibungkus menyerupai botok. Kue ini menggunakan daging sebagal bahan cake uses meat as its ingredients. The following are the ingredients and how
isinya. Berikut bahan dan cara membuat kue mentu khas palembang. to make a typical Palembang cake.

Figure 4. 26 Kue Mentu Philosophy and Recipe Before Revision
Zue Merits

Kue Mentu is an ancient Palembang snack which is wrapped by banana leaves and shaped in trapezoid. The
taste is savory outside and spicy inside. Kue Mentu fills with seasoned mincemeat.

The texture is soft of the steam rice flour as its coating. The color is white inside and green outside. The white color
is from rice flour. In past time, people utilized rice as main ingredients of cakes by make it into flour. However, the
green color is gotten by banana leaves as its wrapping .

This cake is served in special occasion, like wedding. It is because in the ancient time, Kue Mentu was only
enjoyed by Sultanate family. The ingredients of this cake is also not affordable for all levels of society since it used
meat as the filling. That is why, Kue Mentu mostly served only in special ocecasion. This cake is eaten as side dish. So,
people just have Kue Mentu after or before main course.

Kue Mentu adalah makanan ringan kuno khas Palembang yang dibungkus dengan daun pisang dan berbentuk trapesium. Kue ini mem
rasa asin dilvar dan berbumbu didalam. Kue Mentu diisi dengan daging cincang yang sudah dibumbui.
Tekstur kue ini lembut dari tepung beras yang dikukus sebagai kulitnya. Warnanya putih didalam dan hijau diluar. Warna putih didapat dari
tepung beras yang merupakan bahan vtama 'dari Kue Mentu. Pada zaman dahulu, orang memanfaatkan beras menjadi tepung untuk dijadikan
sebagai bahan utama pembuatan kve. Sedangkan, warna hijau didapat dari daun pisang yang menjadi pembungkus kue

Kue ini disediakan di acara penfing, seperti pernikahan. Hal itu dikarenakan pada zaman dahulu, Kue Mentu hanya dinikmati oleh keluarga

kesultanan. Bahan-bahan dari kue ini tidak terjangkau bagi seluruh kalangan masyarakat karena bahan isiannya menggunakan daging. Oleh
karena itu, Kue Mentu hanya dihidangkan pada saat acara spesial. Kue ini disajikan sebagai hidangan pendamping. Sehingga, erang menikmati

kue ini seteloh atau sebelum menu utama.

Figure 4. 27 The Philosophy of Kue Mentu After Revision
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« 250 grams of medium protein flo
+ 500 ml of light coconut milk
- Vatsp of salt

The filling :

- 300 grams of mincemeat
» 150 gr of grated coconut the
« 1 teaspoon of salt
The seasoning:

« 5 pcs of onion

» 3 pes garlic
+ 'z tsp of pepper
« 1 tabl 1 of vegetable oil

for 45 minutes.
4 Lastly, Kue Mentu

Bahan - Bahan

250 gram tepung terigu protein sedang
500 ml santan cair
s sendok teh garam

Isian :

300 gram daging cincang
150 gr kelapa parut yong sudah di panggang
1 sendok teh garam

Bumbu :
+ 5 buah bawang putih |
+ 3 buah bawang merah

Ya sendok teh lada
1 sendok makan minyak sayur |

. Adonan tipis : Campurkan telur, tepung, garam, dan tuangkan santan

encer sedikit demi sedikit sampai adonan terasa licin. Tambahkan 1
sendok makan mentega cair, aduk rata. Buat adonan tipis di wajon
dengan radius 8 cm. Lalu, sisihkan.

. Isian : Tumis bumbu sampai harum. Lalu, tambahkan daging cincang

yang sudoh diberi goram dan kelapa parut. Aduk rota.

. Setelah itu, beri 1-2 sendok makan isian ke tengah adonan tipis. Lalu,

rekatkan. Letakkan adonan tadi diatas 2 heloi doun pisang. Lalu, beri
daun salom atou doun pandon. Bungkus dan kukus selama 45 menit.

. Terakhir, Kue Mentu siap untuk disajikan.

Figure 4. 28 The Recipe of Kue Mentu After Revision

KUE GUNJING GEMUK

- 125 gram ts
gl Pung beras

Resep Bmau?
Kue Gunjing Gemy k
L
1. Camgu

tepung ketan, ketapa pari,

- 1 butr kelapa parut Ad
-1 butir ttur 2 g o 558 st sorn ok sorol rala don.
- sencok teh garam

- 250 cz air 3. buang ke loyang 1644 cm yang dioles margasin dan

.

dari kuningan.
5. Sajican uniuk 12 potong

Kue gunjing gemuk adalah kue basah tradisional jajanan yang dibuat dari
tepung beras dan tepung ketan , kelapa parut telur yang dimasak dengan
cara dipanggang di cetakan khusus yang bernama cetakan gunjing. Kue
gunjing sudah menjadi sarapan sehari-hari di pagi hari teman minum kopi
hitam bagi yarak urup/renjanh, kepahiang, pagar alam, palembang,
lubuk linggau dil.

Gunjing Gemuk cakes are traditional snacks made from rice flour and sticky
rice flour, grated coconut, eggs cooked by baking in a special mold called
gunjing mold. Gunjing cake has i
when friends drink black coffee for the curup / renjanh, kepahiang, natural
fences, palembang, etc.

GUNJING GEMUK CAKE
SOUTH SUMATERA

‘and sall Siir well

a daily in the

Figure 4. 29 Kue Gunjing Gemuk Philosophy and Recipe Before Revision
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Rue Guiging Gemuk

Gemuk means gurih in Bahasa Indonesia or savory in English. Meanwhile, Gunjing means tidak simetris in
Bahasa Indonesia or not symmetrical in English. The cake has the name because of its taste and shape. This cake is
the combination of rice flour and sticky rice flour. It is as similar bread.

The texture is chewy inside but soft outside. The color is light brown because of pure color of its ingredients and
crescent moon shape.
The cake is served after or before drink tea, coffee, or milk. Most of people eat Kue Gunjing Gemuk in their
breakfast or afternoon tea time. The ingredients are easy to be found in market and the prices are affordable.
Therefore, Kue Gunijing Gemuk is enjoyed by all level of society.

Gemuk berarti gurih dalam Bahasa Indonesia atau 'Savory' dalam Bahasa Inggris. Sedangkan, Gunjing berarti tidak simetris dalam Bahasa
Indonesia atau not symmetrical in English. Jadi nama Gunjing Gemuk diambil dari rasa dan bentuk dari kue ini. Kue ini merupakan kombinasi dari
tepung beras dan tepung ketan yang jadinya mirip sepert roti.

Kue ini memiliki tekstur kenyal didalam tapi lembut diluar. Sedangkan warna kue ini adalah coklat muda karena warna asli dari bahan-
bahannya dan bentuknya adalah bulan sabit
Kue ini discjikan setelah atau sebelum minum teh, kopi, atau susu. Kebanyakan orang menikmati Kue Gunjing Gemuk pada saat sarapan
atau minum teh di sore hari. Bahan-bahannya mudah ditemukan di pasar dan harganya pun terjangkau. Oleh karena itu, Kue Gunijing bisa
dinikmati oleh berbagai kalangan.

Figure 4. 30 The Philosophy of Gunjing Gemuk After Revision

Ingredients Bahan - Bahan
+ 125 grams of rice flour 125 gram tepung beras
65 grams of sticky rice flour 65 gram tepung ketan
1 head of grated coconut 1 butir kelapa parut
1 item of medium size egg 1 butir telur berukuran sedang
1 teaspoon of salt 1 sendok teh garam
250 cc water 250 cc air

Steps Cara Membuat

Mix rice flour, sticky rice flour, grated coconut, egg, and 1. Compurkan tepung beras, tepung ketan, kelapa parut, telur,
salt. Stir it well with medium speed mixer for 15 minutes. dan garam. Aduk rala dengan pengaduk kecepatan sedang
Pour the water gradually and stir it well until the dough felins 10 ent

slippery.

Pour the dough into a cake mold with 18x4cm sizes. Then,
apply the plain butter and put baking paper in the cake
mold. . Panggang di dalom tungku selama 45 menit dengan suhu
Bake it in oven for 45 minutes with 180 celcius degree 180 derajat celcius

temperature. . Setelah 45 menit, angkat dan sajikan.

After 45 minutes, lift and serve.

. Tuangkan air sedikit demi sedikit sampai adonan terasa licin

. Tuangkan odonan kedalam cetakan dengan ukuron 18x4cm.
Lalu, oleskan mentega polos dan letakkan di kertas
panggangan di dalam cetakan

Figure 4. 31 The Recipe of Gunjing Gemuk Afier Revision
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GULO PuUAN GULO PUAN

Pada zaman kesultanan, Gulo Puan merupakan kegemaran para On the era of sultanate, Gulo Puan is the favourite cuisine for the noble in
bangsawan Palembang. Diolah dari susu kerbau rawa di pedesaan di Palembang. Made from buffalo swamp milk from South Sumatera, the
kawasan rawa-rawa Sumatera Selatan, keberadaan makanan pelengkap existence of this desert is now rare. Puan means 'susu' taken from South
ini sekarang terbilang langka. Puan berarti 'susu’ dalam bahasa daerah Sumatera language, and according to the ingredients of this dessert Gula
Sumatera Selatan (Sumsel). Gula Puan bisa diartikan ‘gula susu' sesuai Puan means “gula susu”. The texture of this cuisine is soft and sandy with
bahan dasamya, yaitu gula dan susu yang dibuat menjadi sejenis karamel. the brown colour.

Teksturnya lembut sedikit berpasir dengan warna cokelat.

» F.

— Steps

1. Mix the sugar, milk and pandan leaf in & hot pan

— Cara Pembuatan Gulo Puan:

| Bahan Resep Gula Puan : uaiVboiang yang sudan  canas aiosin doruly Ingredients ; 2. At e, st them continualy un 8 mix weil
% TUBNL | | 5 pcuk secars arus manerus (sspeni membiat odol / -5 lire . (for about 3.4 hours)
| ~Susu Kerbau +/-5 Liter 3. Tidek ok brher e, v ks { i buffalo milk 3. Newer stap stiring, unlsss the dough will be hirst
- Gula Pasir 1 kg | e e L W i o ol v o 5 i kil
| |/ -Beberapaliembar ‘manghuistal depat disnghat. 'andan leaf Crystakized bk e dough from the pan.
dauh phndan - 5. Tinakan dan siop unhuk o sajan I 5. Finaty, Gulo Pusn i ready 10 be served.

Figure 4. 32 Gulo Puan Philosophy and Recipe Before Revision

Gule Puan

Gulo puan coming from Palembang Language which means “Gula Susu” in Bahasa Indonesia, and in English we
say it as Sugar Milk. This cuisine is like a candy which is originally from Palembang. The texture of this candy is soft
and sandy. The buffalo swamp milk , which is the main ingredients of this cuisine imported from the Ogan Komering
llir region. The colour of this candy is caramelized brown, the colour is coming from the sugar that is being
caramelized along the making process.

The existence of this candy is now very rare. In the past, this candy is very famous for the nobles of Palembang.
This candy is one of the most favourite dish of the nobles, because of the sweet taste. This main ingredients for
making this candy is hard to find, that is why in the past that was only the nobles who can eat this candy. Besides that,
the making process of this candy is quite long. It took about 3 — 4 hours of boiling the mixture of the buffalo swamp
milk with the sugar, so it is considered as a special dish in the past.
Even though the existence of Gulo Puan is very rare nowadays, but people still can find this food in the area of
Great Palembang Mosque every Friday prayer. Gulo puan usually served as the companion of drinking coffee or

eating fried banana, because it can add the sweetness to the bitter taste from the coffee.

Gulo Puan berasal dari bahasa Palembang yang berarti Gula Susu dalam bahasa Indonesia dan berarti Sugar Milk in English. Makanan ini sef permen
yang berasal dari Palembang. Tekstur dari permen ini lembut dan seperti berpasir. Susu kerbau rawa merupakan bahan dasar utama yang diperlukan untuk membuat
makanan ini, susu kerbau rawa tersebut biasanya di impor dari daerah khusus yang ada di Sumatera Selatan yaitu Ogan Komering Ilir. Warna dari permen ini adalah

coklat, berasal dari proses pengkaramelisasi dari gula selama proses pembuatan.

Keberadaon makanan ini sekarang sangat langka. Pada zaman dahulu, makanan ini sangat terkenal bagi kalangan para bangsawan di kota Palembang.
Dikarenakan rasanya yang manis makanan ini adalah salah satu makanan kesukaan para bangsawan pada saat itu. Bahan utama pembuatan makanan ini sulit untuk
ditemukan maka makanan ini pada zaman dahulu dianggap makanan mewah dan hanya kalangan bangsawan yang dapat membeli bahan dasar untuk membuat
makanan ini, Selain itu, untuk memasak makanan ini juga dibutuhkan waktu 3 - 4 jam untuk proses perebusan.

Meskipun keberadaan makanan ini sangat langka saat ini, tetapi masyarakat masih tetap mendapatkan makanan ini di kawasan Masjid Agung Palembang
pada hari Jum'at. Gule puan biasanya disajikan sebagai teman pada saat minum kopi atau menyantap pisang gorang karena makanan ini dapat menambah cita rasa

manis pada makanan tersebut.

Figure 4. 33 Gulo Puan Philosophy After Revision
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5 litre buffalo milk
1 Kg granulated sugar

Pandanus leaf

Next, if the colour has been changed into brown and crystalized take
-

the dough from the pan.
-6. Finally, Gulo Puan is ready to be ssrved. ’
B8ahan - bahan
+ 5 liter Susu Kerbau Rawa
« 1 Kg Gula Pasir
Daun Pandan

un pandan kedalam panci.
wt hingga tercampur rata.

jat selama 3 - 4 jom

kan gula, susu da
, aduk bahan - bahan tel
Rebus dengan suhu 100 dert

ws aduk adonan agar tidak gosong dan sampai adonan berubah menjadi b

seperti pasir.
Selanjutnya, setelah warna berubah menjadi kecoklatan matikan api dan angkat

adonan dari panci.

. Akhirnya, gulo puan siap untuk disajikan.

Figure 4. 34 Gulo Puan Recipe After Revision

MANAN SAMIN

MANAN SAMIN

Manan Samin khas Palembang merupakan bolu ubi yang saat ini sudah
sangat jarang ditemukan. Biasanya bolu manan samin ini disajikan pada
acara-acara pernikahan Wong Palembang asli. Rasanya manis pas di lidah

dan beraroma khas ubi dan pandan yang harum.

s Giuﬁ

Cara Membual -
dengan Wookmxmnnmmbuhhn
ol anammwwww
2 ::as.mkan air porasan daun pandan

santan kental

rata tapi jangan
3. Masulkkan ubi dan 1erigU- aduk

\ara rak atas dan P
pingshkan anla 20 Geojan.

6. Manan Samin Kkhas P

Manan Samin is a dish originated from Palembang. This cuisine is a cake,
made from yam and usually served in Palembangnese wedding party. The
taste from this cake is sweet and have a very good smell identically from the

yam and pandan leaf.

,!‘_‘“,"’g

Steps
oggs, and then
1.se your hand o beat 1 =
A well
ar, mix them .
.:d::‘l’:vind‘"wm e mm':m
’;,mm.«.-mmw""‘”"“""
m\nuﬂinwﬂm‘
“'w‘:gmu,mmmue
e wia low heel Bake it for
ove the mod if needed

do it slowly.
ol butt

Then.

5. Bake in the

60 minutes, ™

while baking

&. Finally, the Manan
be served.

Samin cake is ready 10

Figure 4. 35 Manan Samin Philosophy and Recipe Before Revision

52




Manan Sahmin is a cake
made up from yam. The texture of
this cake is soft and chewy with
sweet taste. The shape of this cake
is just the same with the ordinary
cake, and usually Palembangnese
add raisins as the complementary
condiment. The colour of this cake
is yellow, this colour comes from
the main ingredients which is yam
so when the chef cook it they don't
add any additional food colour
because the yam itself has already
have the colour and also at the
noble era they do not deal with
food colour since it was not exist in
their era so they used the natural
material for colouring the food

This cake has a strong local
wisdom and also economical
value. Because the recipe of this
cake is hereditary from the
Palembang Ancestor and the
economical value is because of
the main ingredients of this is yam
and because of the producing of
this cake it can help the yam
farmers at that time until now.

Wanar. Salmin

coke has already been
exist since the noble era. Because
of the sweet taste, the nobles
loves to eat this cake. Besides
that, because many people in the
past are yam farmers so they like
to make this cake as the present
for the king or the noble. The
making process is also not easy,
that is why at the past Manan
Sahmin considered as a luxury
food, and they served it to the
nobles.

Manan Sahmin in the present
usually served in Palembangnese
wedding party, because they
want to promote and preserve the
cultural heritage from their
ancestor. In the other hand, a
wedding party is a good event to
promote this coke because
usually a wedding party attended
by many people so, it would be
easier to promote and preserve
this delicious cake. Also, because
of the existence of this cake is very
rare so people value it very
special so it only served in a
special occasion or event.

Manan sahmin adalah kue yang berbahan dasar ubi. Tekstur dari kue ini
lembut dan juga kenyal dengan rasa yang manis. Bentuk dari kue ini sama
seperti kue pada umumnya, den biasanyo erang Palembeng menambahkan
kismis sebagai bahan tambahan. Wama dari kue ini adalah kuning, warna
tersebut berasal dari bahan utama kue ini, yaitu ubi jadi pada saat memasak
kue ini tidok perlu menambahkan peworna tembahan karena ubi yang
digunakan telah memiliki warna nya sendiri. Pada era bangsawan
Palembang masyarakat tidak terlalu mementingkan warna pada sebuch
mosakan karena pada zaman itu, pewamna makanan belum tersedic maka
dariitu mereka labih mengandalkan pewarna yang alami

Kue ini memiliki nilai kearifan lokal dan ekonomi yang sangat kental
bagi wargo Palembang. Hal ini dikarenakan bahan - bahan dasar yang
digunakan untuk membuat kue ini adalah hasil panen dari sawah - sawah
dan ladang - ladang para petani di Palembang. Maka dari itu, makanan ini
banyak memberi kontribusi dalam keberlangsungan perkebunan bagi warga

Palembang pada masa itu.

Kue ini sudah ada sejok zaman kerajaan. Karena rasanya yang manis,
para bangsawan menyukai kue ini. Selain itu, karena pada zeman dahulu
banyak masycrakat Palembang merupakan petani ubi, maka mereka suka
untuk membuat kue ini don disajikan untuk para bangsowan. Proses
pembutan kue ini juga tidak dapat dikatakan mudah, maka dari itu mokanan
ini pada zaman dahulu dianggap sebagai makanan yang mewah.

Manen Sahmin dewasa ini biasanya disajikan peda seat acara
pernikahan orang - orang Palembang, karena me gin mempromosikan
dan juga menjaga kearifan lokal Palembang. Selain itu, acara pernikahan
selalu menjadi salah satu momen yang tepat untuk mengenalkan mokanan
yang satu ini kepada masyarakat luas. Dikarenakan kelangkaan kue ini saat
ini sangat langka maka orang - orang menganggap kue ini sebagai makanan

yang spesial, maka kue ini hanya disajikan pada acara - acara fertentu

Figure 4. 36 The Philosophy of Manan Sahmin After Revision

ingredients

5 medium eggs
- % glass icing sugar

= 500 gram steamed yam, mashed them up

- 1 glass medium protein flour

- V4 glass coconut milk

= ' glass pandan juice (made from the mixture of Pandanus Leave

with little bit of water blend them with blender)

« Butter to spread on mould

Steps

= Use your hand to beat the eggs, and then add the icing sugar,

mix them well.

= Add the pandan juice and the coconut milk.

+ And then, add the yam and flour, stir them but do it slowly.

- Next, spread the butter/vegetable oil to the mould.

» Then, pour the dough on the mould little by little.

= Bake in the oven with a low heat. Bake it for 60 minutes, move

the mould every 15 minute while baking
+ Finally, see until the cake is well baked and the color is poping
out so the Manan Samin cake is ready to be served.

Bahan - Bahan

+ 5 telur ayam berukuran sedang
= 3/4 gelas gula halus

+ 500 gram ubi kukus, hancurkan
« 1 gelas tepung terigu

« 172 gelas santan

+ 174 gelas air perasan pandan

-+ Mentega, untuk melapisi cetakan

Cara Membuat

+  Gunakan fangan untuk mengocok felur, lalu tambahkan gula halus,
campur hingga tercompur rofa.

« Tambahkan air perasan pandan dan juga santan.

+  Lolu, tambohkan ubi dan tepung terigu, campurkan dengan perlahan.

+  Selanjutnya, ratakan mentege pada cetakan

-+ Lalu masukan adenan kedalam cetakan.

+  Panggang di dalam oven dengan menggunakan api atau panas yang
kecil. Panggang selama 60 menit. Pindahkan cetakan selama 15 menit
sekali untuk menjaga kualitas kue

+  Akhirnyo, lihat jika adonan kue teloh mengembang dengan baik dan
warna nya sudah keluar berarti Manan Sahmin siap untuk disajikan.

Figure 4. 37 The Recipe of Kue Mentu After Revision
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DADAR JIWO

4

Bahan-bahan untuk kult
500 graim tepung terigu
2 bulr telur

-3 geles air

-aif kunyit sedikit

‘Bahan-bahan untuk isi

1 buah papaya muda {mentah) ukuran sedang,
3 siung bawang puth

250 gram udang yang sudah dicincang

8 buah bawang merah (3 slung dinaluskan,

5 buah dibuat bawang goreng

“Setengah sendok the merica halus

1 gelas santan kental

Garam secukupnya

Cara membuat kult

1.Campurkan samua bahan dan disduk sampsl rata.

2Wajan dadar dipanaskan, masukkan satu sendok
minyak sayur adonan dan dinuat dadar

Cars menghidangkan
1.Kuo disusun b dibar

Dadar Jiwo biasa juga disebut Gulungan
Kuning, karena warnanya yang kuning dan
bentuknya yang bergulung, ditambah dengan
taburan bawang goreng, abon, daun sop dan
irisan cabe yang menambah cantik dan gurih
makanan ini. Dilihat sekilas, makanan ini biasa
saja namun bagian yang unik yaitu ketika
mencoba rasa lebih dalam, saat dimakan
bagian tengah dadar jiwo mengandung tumisan
pepaya muda yang mengandalkan rasa gurih.
Tak cukup sampai disitu, taburan glondo
(rebusan santan hingga kental) dibagian luar
mempertebal rasa gurih yang dihasilkan.
Rasanya gurih, bagian dalam basah karena
tumisan pepaya muda sementara bagian luar
kering karena mengandung tumisan bawang
goreng dan glondo.

Cara membuatisi -
1 Pepaya diparu beser.
bawang puth, merica,
3.5 buah bawang merah dibuat bawang gareng
4 Panaskan minyak makan sebanyak 2 sendok.
5.Tumis bumbu-bumbu sampal harum/kuning.
6 MasUKaN ciNCANgan Usang, popaYa yang sudan dpart, ASuK
sampai rata dan matang
7.1 wajan tarpisan : Sanian Kelspa dimasak sampal Keluar minyakiya

‘elands kelapa dan Gy dengan bawang gerens
2 Dadar Jiwa Palembeng siap disajikan,

8 Ambil satu lombar dadar dan fsi dengan banan sitadi, laly Gipat
persegi panjang.

DADAR JIWO

Materials for the outside
- 500 grams of four
2608

-3 cups of water

- A Bitle turmeric water

Matarials for the contents

-1 medium size of young papaya

-3 cloves. of gartic
250 grams of chopped shrimp

- 8 0nions (3 cioves mashed, 5 cloves fried)
Hall a spoonful of fine pepper
1 cup thick coconut milk

- Salt o taste

How 15 make e outside:
1. Mix ol ingrechents and st undl biended.
2 Heat e pan

Palembang Dadar Jiwo is one of the typical
foods of South Sumatra which is rarely found.
Dadar Jiwo is also called Yellow Scrolls,
because of its yellow color and rolled shape,
coupled with a sprinkling of fried onions, abon,
sop leaves and chili slices that to make this food
more beautiful and savory. At first glance, this
food is ordinary but the unique one is when
trying to taste deeper, when eaten in the middle
of the dadar jiwo contains sautéed young
papaya that produce on savory flavors.
Furthermore, sprinkling glondo (coconut milk
stewed until thick) on the outside produce the
taste more savory flavors. Savory taste in food
comes from the inside is wet due to the sautéed
of young papaya while the outside is dry
because it contains of sautéed fried onions and
glondo,

and star 1o ied tha outsice dough

How 1o sorve
1 e top

5. Sautd he spices wndd ragrant | yebow.
6 Enter the chopped sheimp, grated papaya. St until smoolh
and caoked

and decorated with ¥ied oriors.
2 Palambang Dadar Jiwo s ready 1o be served

Cosonut mik
{cabod gaiondo}
8 Taks ono cutskt dowgh shoet and il 1 wah the contents,

men folg e rectangie.

Figure 4. 38 Dadar Jiwo Philosophy and Recipe Before Revision

Dadar, (Jiwe

Dadar Jiwo is made from
wheat and sago flour, a medium
egg and salt and add a little water
turmeric which is stirred using a
mixer little hot medium for fried
and then drained and give filling
before rolling. Palembang people
used turmeric water as a natural
dye for the dadar jiwo crust, but
nowadays because of the growing
of technology, Palembang people
can use artificial dyes.

Apart from the distinctive of
vellow color, the filling of the
dadar jiwo also gives a savory
flavor that comes from sautéed of
young papayad, chopped shrimp,
onion, garlic and seasoning. Not
only from the filling, but the top
portion of this food also adds
savory flavor, it comes from
coconut milk which is cooked in
the pan by stirring using spatula
continuously until it be oil.

Palembang people call the il
as gelundu. In addition to
gelundu, chili slices and a
sprinkling of fried red onions are
added to enhance the
appearance of this typical
Palembang food.

Many people said that the
price is quite expensive, but this is
said to be reasonable because
these foods contain protein from
the eggs and how the way to
make it are quite complicated
and can only be found at special
moments such as in the month of
Ramadan before breaking fast
until the Eid Al-Fitr.

Dada
tambahan sedil

o berbohan dosar tepung terigu, sedikit telur dan garom lalu
air kunyit yang diaduk menggunakan mixer kemudian
digoreng lalu tiriskan dan diberi isian terlebih dahulu sebelum digulung.
Masyorakat Palembang dulu mengggunakan air kunyi
alomi dari kulit dadar

berkembangnya zoman mosyarakal Palembang

bagai pewarna
iwo tersebut, nomun saat karena semakin
dapat menggunakan

pewarna buatan khusus makanan.

Selain khas warnanya yang kuning, ision dori dadar jiwo ini juga
memberi rasa gurih yang berasal dari tumisan papaya muda, cincangan
udang, bawang merah, bawang putih dan seasoning. Tok hanya isian, bagian
atas dari makanan ini pun menambah cita rasa gurih yang berasal dari
santan kelapo yong dimasak dengan diaduk terus menerus hingga
mengeluarkan minyak. Masyarakat Palembang menyebut minyak yang
dihaosilkan tersebut sebagai gelundu. Selain gelundu, irisan cobai dan
taburan bawang goreng ditambahkan guna mempercantik tampilan

makanan khas Palembang ini

Banyok yang bilang harganya cukup mahal, namun hal ini dikataken
waijar dikarenokan makanan ini mengandung kandungan protein dari felur
serta faktor cara membuatnya yang cukup rumit dan juga hanya dapat
ditemui pada momen-momen istimewa saja seperti di bulen Ramadhen
menijelang buka puasa hingga hari raya Idul Fitri.

Figure 4. 39 The Philosophy of Dadar Jiwo After Revision
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Materials for The Crust Steps

+ 175 grams of wheat flour 1. For crust: mix all ingredients together, mix well then
+ 15grams of sagoflour filtered so that no mixture is lumpy. After that, cook the
* 450 ccofwater mixture using Teflon then put in a little and cook until

= | teaspoonioffine sal done, do it until the dough runs out.
« 1 mediumegg

«  15grams of butfer 2. For filling: sauté garlic, red onion, and finely dried

+  Enough smooth turmeric for coloring shrimp that has been mashed until fragrant, add the
young papaya that has been grated, cook until
Materials for The. Filling browned, then add the pepper powder then mix well, lift
+  Vakg of grated young papaya and cool.
« 5redonion cloves 3. Add the filling into the crust then roll, garnish with a litile
+  3cloves of garlic coconut milk gel, fried onion and sliced chili as a
+ 1spoon of pepper powder complement on top.
+  Smoothdry shrimp fo taste
Suplementary Material A
« Santan gelundu (coconut milk cooked +  Sanfan gelundu (sanian «  Bawang goreng
until thickened) yang dimasak sampai «  Cabeirs
+  Fried onions mengental)
« Chilislices o
1. Bahan kulit: campur semua bahan menjadi satu aduk rata lalu disaring
Bahan Kulit agar fidak ada adonan yang menggumpal. Setelah itu masak adonan
= 175grtepungterigu 1597"'3'_"35‘;‘ i dengan m nakan Teflon k Ji kkan sedikit lalu masak
: lgogrsa_gu Sy "ky By 5o : hingga matang, lakukan hingga adonan habis.
5 'Isd!;cucr':mhulus SRcuRupnn Gath 2. Untuk isian: tumis bawang putih, bewang merah, dan udang kering
Rl pEvama halus yang sudah dihaluskan hingga harum, masukkan papaya muda
it enC B o il e 2 bt A e s i
Bahan Isi bubuk kemudian aduk rata, angkat dan dinginkan.
« Vi kg pepayo muda 3. Masukkan isian ke dalam kulit lalu gulung, hiasi dengen sedikit santan
parut *  1sendokmericabubuk  gelundu, bawang goreng dan cabe iris sebagai pelengkap diatasnya.
+  5siungbawang merah ©  Udang kering halus
+  3siung bawang putih secukupnya

Figure 4. 40 The Recipe of Dadar Jiwo After Revision

MAKSUBA MASUBA

Kue maksuba adalah salah satu
makanan khas Kota Palembang,
Indonesia. Kue ini mirip dengan
kue 8 jam. Bahan yang dibutuhkan
sama dengan kue 8 jam, tetapi
cara pembuatannya berbeda. Kue
maksuba dibuat secara berlapis-
lapis sehingga setelah selesai
hasil kuenya berlapis-lapis mirip
‘seperti pengerjaan kue lapis.

Kue maksuba dibuat secara berlapis-lapis sehingga setelah selesai hasil kuenya berlapis- 3 :
lapis mirip seperti pengerjaan kue lapis. lapis cake.Maksuba cake tastes so sweet and this makes people who have tasted it
Kue Maksuba ini rasanya manis dan legit, ini membuat orang yang sudah be addicted. In addition, usually only kes with a | i

dijamin akan ketagihan. Selain itu biasanya yang dijual hanya kue Maksuba dengan =5 2

ukuran ya jadi

major holidays such as the Palembang
“Kambangan™ traditional ceremony,
one of the handovers at the
Palembang wedding ceremony, as
well as the Chinese / Chinese
celebrations.Maksuba cake is one of
the typical foods of Palembang City,
Indonesia. This cake is similar to 8 jam
cake. The ingredients needed are the
‘same as 8 jam cake, but the method of —

making s different. =

i de inlay ishing lay layered like

How 10, make -
1

2 N
3 masukkan susu dan sprite sduk rata. 3. Agd the milk and sprite mix wel.
180 dor, Tolu kohsarkan, 4 180 degrees,
untuk tfap lapisan, uang 1 takar adonan kedalam s an ‘vegetable for

dipanaskan, oven i 15 bawan, teruskan . top
oven Ik 5-10 menit. then continus e oven 5-10 mnutes.

dari lapisan bolu & . the tayer of sponge untd
loyang dengan 1 sdm mentega around the odges of the pan with 1 tablespoon butter.
7 tuang lagi 1 cangkir adenan. oven 1k 15 menit (api atas only). 7 Pour 1 cup of mxture again, oven for 15 minutes (1op fie only).

habis, 10 menit

8. Oven layer by layer (io make the layer tucker and don'l forget lo sb the mixiure every lime before addng fo baking sheel).
9 at, the bottom fire for 10 mnutes.

Figure 4. 41 Maksuba Philosophy and Recipe Before Revision
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Maksuba is a wet-texiured
culinary Palembang. The process
of making maksuba takes time,
because the maksuba is made
layer by layer and baked in the
oven for about 2-4 hours. In
addition complicated way, the cost
is quite expensive because it is
made from duck eggs, milk,
butter, and sugar. This cake has a
high cholesterol level because it
does not use flour.

Maksuba is usually size 20x 20

cm. Baking the cake is
complicated. The oven is used is a
traditional oven, an oven with
ignition from charcoal or wood at
the bottom. But with the
development of the current
technological nowadays, there
are many Palembang people who
baked it with modern oven.

Although without
preservatives, maksuba can last
about four days, after four days we
can still enjoy the cake by steamed
again fo keep it good.

akbduba

Maksuba cake is not served at
any time. In the tradition of the
people of Palembang, this cake is
served at special times such as Eid
and other celebrations. Serving
special dishes is believed as a
form of respect for relatives and
guests. Palembang people call
this cake an "honor food" because
the making process that require
extra patience and expensive
costs so that they are served only
on special days. This cake is
usually served as o dessert after
the main meal, because the very
sweet taste. So that the people of
Palembang believe that the
maksuba cake is also a symbol of
sweetness to keep in touch in Eid
al-Fitr moment.

Maksuba merupakan kuliner Palembang yang bertekstur basah. Proses
pembuatan maksuba memerlukan ketelatenan, dikarenakan maksuba
dibuat selapis demi selapis dan dipanggong dalom oven seloma sekitar 2-4
jom. Selain caro pembuatannya yong rumit, biaya nya pun cukup mahal
dikarenakan berbahan dasar telur bebek, susu, mentega,dan gula. Kue ini
memiliki kolesterol tinggi dikarenakan tidak menggunakan tepung

Maksuba biasanyo berukuran 20 x 20 cm. Pemanggangan kue ini lebih
rumit. Pemanggang yang biasanya digunakan adalah panggangan
tra nal, semacam oven dengan pengapian dari arang atau kayu di
bagian bawah. Namun dengan perkembangan zaman teknologi saat ini,
sudah banyok para mosyarakat Palembang yong memanggang nyo dengan
panggangan modern dari gas.

Meskipun tanpa pengawet, maksube depat bertahan sekitar empat hari,
setelah empat hari kita masih dapat menikmatinya dengan mengukusnya
kembali agar rosanya tetap enak. Mengingat komposisi bahannya yang tak
tanggung-tanggung, maka tak heran kue ini awet untuk bertahan sekitar
empat hari dan hargonya mahal

Kue maksuba ini tidak disajikan sembarang woktu. Dalom tradisi
masyarakat Palembang, kue ini disajikan pada saoi-saat istimewa seperti
lebaran dan perayaan-perayaan lainnya. Menyajikan hidangan istimewa
memang diyakini sebagai bentuk penghormatan kepada kerabat dan tamu
Masyarakat Palembang menyebut kue ini sebagai “makanan kehormatan”
dikarenakan proses pembuatannya yang memerlukan kesabaran ekstra dan
biaya yang mahal sehingga discjikan saot hari-hari besar sajo. Kue ini
biasanya dihidangkan sebagai hidangan penutup karena rasanya yang
sangat manis. Sehingga masyarakat Palembang percaya bohwa kue

maksuba ini juga simbol manisnya bersilaturahmi di hari raya idul fitri.

Figure 4. 42 The Philosophy of Kue Mentu After Revision

Ingredients

25 duck eggs
250 grams of butter

1 can of sweetened condensed milk

500 grams of sugar powder

100 grams of wisman butter (butter brand)

1 teaspoon of vanilla powder

Bahan - Bahan
= 25 butirtelur bebek
+ 250grmentega

+  1kaleng susu kental manis
* 500 grgulo pasir

(merek mentega)
+ 1 sdtvanilibubuk

100 gr mentega wisman

1. Prepare a 20 x 20 cm baking sheet, spread it with butier,
coat it with baking paper and spread it again with butter.

2. Beat the eggs and sugar until they blend using a mixer.

3. Add 1 can of sweetened condensed milk and stir again.

4. Add melted butter, wisman butter, vanilla and stir again.

5. Pour the mixture as much as 200 ml into the mold, bake
for approximately 3-5 minutes or until cooked.

6. Spread the surface with butter, then pour it back with a
mixture of 200 ml, bake, then do the same until the
dough runs out.

7. After the dough is finished, bake until the cake is cooked,
lift and cool.

Cara Membual.
Siapkan Loyang 20 x 20 cm, olesi dengon mentega, lapisi dengan kertos

rofi lalu olesi lagi dengan mentega.
Kocok telur dan gula hingga menyatu menggunakan mixer.
Masukkan 1 kaleng susu kental manis kemudian aduk kembali.

cair, ga wisman, vanililalu aduk kembali.

oA wN

Tuang adonan sebanyak 200 ml ke dalam cetakan, panggang kurang
lebih 3-5 menit atau hingga matang.

Ll

Olesi permukaannya dengan mentega, lalu fuang kembali dengan
adonan sebanyak 200 ml, panggang, kemudian lakukan hal yang sama
hingga adonan habis.

7. Setelah adonan habis, panggang hingga kue matang, angkat dan
dinginkan

Figure 4. 43 The Recipe of Kue Mentu After Revision
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Figure 4. 44 Back Cover Before Revision
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Figure 4. 45 Back Cover After Revision

b. Content
Based on the content expert’s suggestions from the interview, there were four
content corrections to develop Palembang Culinary book. The following are the

examples of the revision that:
1.  Philosophy
Before :

On the era of sultanate, Gulo Puan is the favorite cuisine for the noble in
Palembang. Made from buffalo swamp milk from South Sumatera, the existence of
this dessert is now rare. Puan means “susu” taken from South Sumatera
language, and according to the ingredients of thi dessert Gula Puan means “gula

susu”. The texture of this cuisine is soft and sandy with the brown color.

After:
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Gulo puan come from Palembang Language which means “Gula Susu” in
Bahasa Indonesia, and in English we call it as Sugar Milk. This cuisine is like a
candy which is originally from Palembang. The texture of this candy is soft and
sandy. The buffalo swamp milk , which is the main ingredients of this cuisine, is
imported from the Ogan Komering Ilir region. The colour of this candy is
caramelized brown. The colour is coming from the sugar that is being

caramelized along the making process.

The existence of this candy is now very rare. In the past, this candy is very famous
for the nobles of Palembang. This candy is one of the most favourite dishes of the
nobles, because of the sweet taste. This main ingredients for making this candy is
hard to find, that is why in the past that was only the nobles who can eat this
candy. Besides, the making process of this candy is quite long. It took about 3 — 4
hours of boiling the mixture of the buffalo swamp milk with the sugar, so it is

considered as a special dish in the past.

Even though the existence of Gulo Puan is very rare nowadays, but people still
can find this food in the area of Great Palembang Mosque every Friday prayer.
Gulo puan is usually served as the companion of drinking coffee or eating fried

banana, because it can add sweetness to the bitter taste from the coffee.

2.  Ingredients
Before :

- 100 grams of medium protein flour
- Y kg of sugar

- Y% kg of cassava tape

- 2 ounces of margarine, melted

- 2eggs

- 1 tablespoon of baking soda

- 1 teaspoon of salt
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After:

250 grams of medium protein flour
- 3 tablespoon of granulated sugar

- 600 ml of thick coconut milk

- 50 gr of brown sugar

- Y% tablespoon of salt

- 100 gr grated coconut

3. Procedures

Before :

After:

1.
2.
3.
4.

Clean the cassava tape from the fiber. then mix it with sugar while
kneading.

Set aside to make the enough baking soda and boiled water. Then prepare
a container to mix flour and other ingredients.

Stir and knead slowly using open palms. Pour water a little while still
kneading.

Let the mixture become thick and soft, then let stand for nine hours.

Heat the Kamer mold and spread it with butter. Pour one spoonful of the
mixture.

Allow to lie down nesting and ripening underneath. Turn over and cook
until done.

Do this step until all the dough is cooked. Lift and serve on a serving
plate.

Serve a typical South Sumatera Kamer cake to be enjoyed.

Pour all the ingredients and stir it.
Set it aside for 30 minutes
Bake the dough for 15 minutes

Kamer is ready to serve.
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4. Image

Before : After :

c. Bahasa Indonesia
Based on the Bahasa Indonesia expert’s suggestions collected from the interview,
there were three layout corrections to develop Palembang Culinary book. The

following are the examples of the revision that:
1. Sentence Effectiveness (Efektivitas Kalimat)
Before :

Bolu suri Palembang ini dinamakan suri yang dalam Bahasa Palembang artinya

sisir karena serat-serat dengan kue mirip sisir.
After:

Kue Suri dikenal sebagaai Sponge Cake in English. Kata ‘Suri’ dalam Bahasa
Palembang berarti sisir. Nama tersebut didapat dari tekstur bagian dalam kue yang

terlihat seperti sisir.
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2. Conjunction (Kata Hubung)

Before :

Bedanya, bakpia menggunakan bahan isian sedangkan kue khamir tidak.
After:

Namun, bakpia menggunakan bahan isian sedangkan kue khamir tidak.

3. Punctuation (7anda Baca)
Before :

Diolah dari susu kerbau rawa di pedesaan di kawasan rawa-rawa Sumatera

Selatan, keberadaan makanan pelengkap ini sekarang terbilang langka.
After:

Diolah dari susu kerbau rawa di pedesaan di kawasan rawa-rawa Sumatera

Selatan. Keberadaan makanan pelengkap ini sekarang terbilang langka.

d. English
Based on the English expert’s suggestions from the interview, there were four
English corrections to develop Palembang Culinary book. The following are the

examples of the revision that:
1. Diction
Before :

Place baking pan in the oven or the stove with no fire around 1 hour to let the

dough doubled and have bubbles.

After:
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Place the dough pan in the oven or the stove with no fire around 1 hour to let the
dough doubled and have bubbles.

2. Punctuation
Before :

Bolu suri is called suri which means comb in Palembang, because the texture is

like a comb.
After:

Bolu suri is known as sponge cake in English. The word suri means comb in

Palembang language.

4.1.5 Producing Final Product

After the writer did the revisions from the expert, the writer printed the
book again. In this step, the Palembang Culinary book was produced as a final
product. This final product had 24 pages. These are the final product of
Palembang Culinary as shown in figure 4.41 until 4.64
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Figure 4. 47 Table of Content Final Product
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First of all, the writer would like to convey his gratitude to Allah SWT for the outstanding
mercy given to the writer so that the writer could accomplish and finish this book. The writer

considers that there are still some mistakes in finishing this book,

they were caused by the

limitation in experience, ability and knowledge that the writer had. Therefore, the writer expects
the readers would give suggestion and critics for the book.

Finally, the writer expects that this bool can give some advantages especially for the
students of English Department at State Polytechnic of Sriwijaya, Palembang Tourism Office,
People who concern on tourism, and society of Palembang.

June 2019

Palembang,

Manan Sahmin is a cake
made up from yam. The texture of
this cake is soft and chewy with
sweet taste. The shape of this cake
is just the same with the ordinary
cake, and usually Palembangnese
add raisins as the complementary
condiment. The colour of this cake
is yellow, this colour comes from
the main ingredients which is yam
so when the chef cook it they don't
add any additional food colour
because the yam itself has already
have the colour and also at the
noble era they do not deal with
food colour since it was not exist in
their era so they used the natural
material for colouring the food

This cake has a strong local
wisdom and also economical
value. Because the recipe of this
cake is hereditary from the
Palembang Ancestor and the
economical value is because of
the main ingredients of this is yam
and because of the producing of
this cake it can help the yam
farmers at that time until now.

Figure 4. 48 Preface in Final Product

This cake has already been
exist since the noble era. Because
of the sweet taste, the nobles
loves to eat this cake. Besides
that, because many people in the
past are yam farmers so they like
to make this cake as the present
for the king or the noble. The
making process is also not easy,
that is why ot the past Manan
Sahmin considered as a luxury
food, and they served it to the
nobles.

Manan Sahmin in the present
usually served in Palembangnese
wedding party, because they
want to promote and preserve the
cultural heritage from their
ancestor. In the other hand, a
wedding party is a good event to
promote this coke because
usually a wedding party attended
by many people so, it would be
easier to promote and preserve
this delicious cake. Also, because
of the existence of this cake is very
rare so people value it very
special so it only served in a
special occasion or event.

Manan sahmin adalah kue yang berbahan dasar ubi. Tekstur dari kue ini
lembut dan juga kenyal dengan rasa yang manis. Bentuk dari kue ini sama
seperti kue pada umumnya, don biasanyo orang Palembang menambahkan
kismis sebagai bahan tambaohan. Warna dari kue ini adalah kuning, warna
tersebut berasal dari bahan utama kue i aitu ubi jadi pada saat memasak
kue ini tidok perlu menambahkan pewarna tambahan korena ubi yang
digunakan telah memiliki warna nya sendiri. Pada era bangsawan
Palembang masyarakat tidak terlalu mementingkan warna pada sebuch
masakan karena pada zaman itu, pewarna makanan belum tersedia maka
dari itu mereka lebih mengandalkan pewarna yang alami
i nilai

Kue ini me kearifan lokal dan ekonomi yang sangat kental

bagi wargo Palembang. Hal ini dikarenakan bahan - bahan dasor yang
digunakan untuk membuat kue ini adalah hasil panen dari sawah - sawah
dan ladang - ladang para petani di Palembang. Maka dari itu, makana:
banyak memberi kontribusi dalam keberlangsungan perkebunan bagi warga
Palembang pada masa itu.

Kue ini sudah ada sejok zaman kerajaan. Karena rasanya yang manis,
para bangsawan menyukai kue ini. Selain itu, karena pada zeman dahulu
banyak masycrakat Palembang merupakan petani ubi, maka mereka suka
untuk membuat kue ini dan disajikan untuk para bangsawan. Pr
pembutan kue ini juga tidak dapat dikatakan mudah, maka dari itu mokanan
ini pada zaman dahulu dianggap sebagai makanan yang mewah.

Manen Sahmin dewasa ini biasanya disajikan peda seat acara
pernikahan orang - orang Palembang, karena mereka ingin mempromasikan
dan juga menjaga kearifan lokal Palembang. Selain itu, acara pernikahan
selalu menjadi salah satu momen yang tepat untuk mengenalkan mokanan
yang satu ini kepada masyarakat luas. Dikarenakan kelangkaan kue ini saat
ini sangat langka maka orang - orang menganggap kue ini sebagai makanan

yang spesial, maka kue ini hanya disajikan pada acara - acara fertentu

Figure 4. 49 The Philosophy of Manan Sahmin Final Product
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« 5 medium eggs
+ ¥ glass icing sugar

+ 500 gram steamed yam, mashed them up

= 1 glass medium protein flour

+ 14 glass coconut milk

- Vi glass pandan juice (made from the mixture of Pandanus Leave

with little bit of water blend them with blender)

+ Butter to spread on mould

Steps

= Use your hand to beat the eggs, and then add the icing sugar,

mix them well.

+ Add the pandan juice and the coconut milk.

« And then, add the yam and flour, stir them but do it slowly.

+ Next, spread the butter/vegetable oil to the mould.

- Then, pour the dough on the mould little by litile.

« Bake in the oven with a low heat. Bake it for 60 minutes, move

the mould every 15 minute while baking.
« Finally, see until the cake is well baked and the color is poping
out so the Manan Samin cake is ready to be served.

Bahan - Bahan
« 5 telur ayam berukuran sedang
+  3/4 gelas gula halus
« 500 gram ubi kukus, hancurkan
« 1 gelas tepung terigu
= 1/2 gelos santan
«  1/4 gelas air perasan pandan

+  Mentega, untuk melapisi cetakan

Cara Membuat

- Gunakan tangan untuk mengocok felur, lalu tambahkan gula halus,
campur hinggo tercampur rata.

+  Tambohkan air perasan pandan dan juga santan.

- Lolu, fambohkan ubi dan tepung terigu, campurkan dengan perlahan.

+  Selanjutnya, ratakan mentega pada cetakan

«  Lulu masukan adonan kedalam cetakan.

- Panggang di dalam oven dengan menggunakan api atau panas yang
kecil. Panggang selama 60 menit. Pindahkan cetakan selama 15 menit
sekali untuk menjaga kuclitas kue

- Akhirnya, lihat jika adenan kue telah mengembang dengan baik dan

warna nya sudah keluar berarti Manan Sahmin siap untuk disajikan.

Figure 4. 50 The Recipe of Manan Sahmin in Final Product

Dadar Jiwo is made from
wheat and sago flour, a medium
egg and salt and add a little water
turmeric which is stirred using a
mixer little hot medium for fried
and then drained and give filling
before rolling. Palembang people
used turmeric water as a natural
dye for the dadar jiwo crust, but
nowadays because of the growing
of technology, Palembang people
can use artificial dyes.

Apart from the distinctive of
yellow color, the filling of the
dadar jiwo also gives a savory
flavor that comes from sautéed of
young papaya, chopped shrimp,
onion, garlic and seasoning. Not
only from the filling, but the top
portion of this food also adds
savory flavor, it comes from
coconut milk which is cooked in
the pan by stirring using spatula
continuously until it be oil.

Dader (fiwe

Palembang people call the oil
as gelundu. In addition to
gelundu, chili slices and @
sprinkling of fried red onions are
added to enhance the
appearance of this typical
Palembang food.

Many people said that the
price is quite expensive, but this is
said to be reasonable because
these foods contain protein from
the eggs and how the way to
make it are quite complicated
and can only be found at special
moments such as in the month of
Ramadan before breaking fast
until the Eid Al-Fitr.

Dadar jiwe berbohan dasar tepung terigu, sedikit telur dan gorem lalu

tambahan sedikit air kunyit yang diaduk menggunokan mixer kemudian

digoreng lalu tiriskan dan diberi isian ferlebih dahulu sebelum digulung.
sebagai p

i karena semakin

Masyarakat Palembang dulu mengggunakan air kunyi warna
alomi dari kulit dodar jiwo fersebut, namun saat
berkembangnya zaman masyarckat Palembang dapat menggunakan

pewarna buatan khusus mokanan

Selain khas warnanya yang kuning, isian dari dadar jiwo ini juga
memberi rosa gurih yong berasal dari tumisan popeye muda, cincangon
udang, bawang merah, bawang putih dan seasoning. Tak hanyaision, bagian
atas dari makenan ini pun menambah cita rasa gurih yang berasal dari
santan kelapa yang dimasak dengan diaduk terus menerus hingga
mengeluarkan minyak. Masyarakat Polembang menyebut minyak yang
dihasilkan lersebut sebagai gelundu. Selain gelundu, irisan cabai don
taburan bawang goreng ditambahkan guna mempercantik tampilan

makanan khas Palembang ini

Banyak yang bilong harganya cukup maohol, nomun hal ini dikatakon
waiar dikarenakan makanan ini mengandung kandungan protein dari telur
serfa fokior cara membuatnya yang cukup rumit den juga hanya dapot
ditemui pada momen-momen istimewa saja seperti di bulon Ramadhan

menielang buka puasa hingga hari raya I9ul Fitri

Figure 4. 51 The Philosophy of Dadar Jiwo in Final Product
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Materials for The Crust

175 grams of wheat flour

15 grams of sago flour

450 cc of water

1 teaspoon of fine salt

1 medium egg

15 grams of butter

Enough smooth turmeric for coloring

Materials for The Filling

Vakg of grated young papaya
5 red onion cloves

3cloves of garlic

1 spoon of pepper powder
Smooth dry shrimp to taste

Suplementary Material

Santan gelundu (coconut milk cooked
until thickened)
Fried onions

Chili slices
Bahan Kulit
175grtepungterigu  » 15grmentega
15 grsagu « Kunyit halus
450 cc air secukupnya untuk
1sdt garam halus e
1 butir telur
Bahan Isi

Vi kg pepaya muda
1 sendok merica bubuk
Udang kering “halus

parut .
5 siung bawang merah *

3 siung bawang putih secukupnya

Steps

1. For crust: mix all ingredients together, mix well then
filtered so that no mixture is lumpy. After that, cook the
mixture using Teflon then put in a little and cook until
done, do it until the dough runs out.

2. For filling: sauté garlic, red onion, and finely dried
shrimp that has been mashed until fragrant, add the
young papaya that has been grated, cook until
browned, then add the pepper powder then mix well, lift
and cool.

3. Addthefilling into the crust then roll, garnish with a little
coconut milk gel, fried onion and sliced chili as a
complement on top.

Bahan Pelengkap

+  Sonfn gelundu fsanfon  +  Bawang goreng
yang dimasak sampai  +  Cabeirs
mengerial)

Cara Membuat.

1. Bohan kulit: campur semua bahan menjadi satu aduk rata lalu disaring
agar fidak ada adonan yang menggumpal. Setelah itu masak adonan
dengan menggunakan Teflon kemudian masukkan sedikit lalu masak
hingga matang, lakukan hingga adonan habis.

2. Untuk isian: tumis bawang putih, bewang merah, dan udang kering
halus yang sudah dihaluskan hingga harum, mosukkan papaya muda
yang sudah diparut, masak hingga kecoklatan, lalu masukkan merica
bubuk kemudian aduk rata, angkat dan dinginkan.

- Masukkan isian ke dalam kulit lalu gulung, hiasi dengan sedikit santan

@

gelundu, bawang goreng dan cabe iris sebagai pelengkap diatasnya.

Figure 4. 52 The Recipe of Kue Mentu in Final Product

Maksuba is a wet-textured
culinary Palembang. The process
of making maksuba takes time,
because the maksuba is made
layer by layer and baked in the
oven for about 2-4 hours. In
addition complicated way, the cost
is quite expensive because it is
made from duck eggs, milk,
butter, and sugar. This cake has a
high cholesterol level because it
does not use flour.

Maksuba is usually size 20 x 20

cm. Baking the cake is
complicated. The oven is used is a
traditional oven, an oven with
ignition from charcoal or wood at
the bottom. But with the
development of the current
technological nowadays, there
are many Palembang people who
baked it with modern oven.

Although without
preservatives, maksuba can last
about four days, after four days we
can still enjoy the cake by steamed
again to keep it good.

akbuba

Maksuba cake is not served at
any time. In the tradition of the
people of Palembang, this cake is
served at special times such as Eid
and other celebrations. Serving
special dishes is believed as a
form of respect for relatives and
guests. Palembang people call
this cake an "honor food" because
the making process that require
extra patience and expensive
costs so that they are served only
on special days. This cake is
usually served as o dessert after
the main meal, because the very
sweet taste. So that the people of
Palembang believe that the
maksuba cake is also a symbol of
sweetness to keep in touch in Eid
al-Fitr moment.

Maksuba merupakan kuliner Palembang yang bertekstur basah. Proses
pembuatan maksuba memerlukan ketelatenan, dikarenakan maksuba
dibuat selapis demi selapis dan dipanggang dalam oven seloma sekitar 2-4
jom. Selain cara pembuatannya yang rumit, biaya nya pun cukup mahal
dikarenakan berbohan dasar telur bebek, susu, mentega,dan gula. Kue ini
memiliki kolesterol tinggi dikarenakan tidak menggunakan tepung

Maksuba biasanya berukuran 20 x 20 em. Pemanggangan kue ini lebih
rumit. Pemanggang yang biasanya digunakan adaleh panggangan
tradisional, semacam oven dengan pengapian dari arang atau kayu di
bagian bawah. Namun dengan perkembangan zaman teknologi saat ini,
sudah banyak para masyarakat Palembang yang memanggang nya dengan
panggangan modern dari gas.

Meskipun tanpa pengawet, maksuba dapat bertahan sekitar empat hari,
setelah empat hari kita masih dapat menikmatinya dengan mengukusnyo
kembali agar rasanya tetap enak. Mengingat komposisi bahannya yang tak
tanggung-tanggung, maka tak heran kue ini awet untuk beriahan sekitar
empat hari dan harganya mahal

Kue maksuba ini tidak disajikan semborang woktu. Dalom tradisi
masyarakat Palembang, kue ini disajiken poda saat-saat istimewa seperti
lebaran dan perayaan-perayaan lainnya. Menyajikan hidangan istimewa
memang diyakini sebagai bentuk penghormatan kepada kerabat dan tomu
Masyarakat Palembang menyebut kue ini sebagai “makenon kehormatan”
dikarenakan proses pembuatannya yang memerlukan kesabaran ekstra dan
biaya yang mahal sehingga disajikan saat hari-hari besar saja. Kue ini
biasanya dihidangkan sebagai hidangan penutup karena rasanya yang
o baohwa kue

sangal manis. Sehingga masyarakat Palembang perc

maksuba ini juga simbol manisnya bersilaturahmi di hari raya idul fitri.

Figure 4. 53 The Philosophy of Maksuba in Final Product
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. Prepare a 20 x 20 cm baking sheet, spread it with butter,
coat it with baking paper and spread it again with butter.
Beat the eggs and sugar until they blend using a mixer.

Add 1 can of sweetened condensed milk and stir again.
Add melted butter, wisman butter, vanilla and stir again.
Pour the mixture as much as 200 ml into the mold, bake
for approximately 3-5 minutes or until cooked.

Spread the surface with butter, then pour it back with a
mixture of 200 ml, bake, then do the same until the

DRt

&

dough runs out.
. After the dough is finished, bake until the cake is cooked,
lift and cool.

~

Cara Membuat.
. Siapkan Loyang 20 x 20 cm, olesi dengan mentega, lapisi dengan kertas

rofi lalu olesi lagi dengan mentega.
Kocok telur dan gula hingga menyatu menggunakan mixer.
Masukkan 1 kaleng susu kental manis kemudian aduk kembali.

cair, ga wisman, vanili lalu aduk kembali.

DS

Tuang adenan sebanyak 200 ml ke dalam cetakan, panggang kurang

™ 3 lebih 3-5 menit atau hingga matang.
Ingredients i R

&) Ol parmukonmys disngan mentege; lalls: foorig. kembali detrgan
+  25duckeggs +  25butirtelurbebek adonan sebanyak 200 ml, panggang, kemudian lakukan hal yang sama
+ 250grams of butter = 250grmentega hingga adonan habis.

«  1canof sweetened condensed milk * 1 kaleng susu kental manis 7. Seteloh odonan habis, panggang hingga kue matang, angkat dan

+ 500 grams of sugar powder == 0Cgsauiape

- 100 grams of wisman butter (butter brand)
+ 1teaspoon of vanilla powder

dinginkan
+ 100 gr mentega wisman

(merek mentegal
+ 1 sdtvanili bubuk

Figure 4. 54 The Recipe of Maksuba in Final Product

Kue S

Kue Suri is known as sponge cake in English. The word Suri means comb in Palembang language. This cake has that name
because the texture of this cake looks like comb inside.

Kue Suri has sweet taste and yellow colour inside. The colour is original from eggs that is the main ingredient of this cake. The
shape of Kue Suri is big round and has a lick in the centre of this cake. Usually, it served in small pieces. Although it will be served
in the small pieces, that does not reduce the sweetness and authentic taste of this cake.

Usually Palembang people serve this cake at the time of Eid. The reason why it only serves in special time because this cake
has big portion. In Palembang, during celebration of Eid all of family will gather so it is very suitable to serve this cake. Besides that
, the ingredients of Kue Suri is little bit expensive and make it as a luxurious cake.

Kue Suri dikenal sebagaai Sponge Cake in English. Kata 'Suri' dalam Bahaso Palembang berarti sisi. Nama tersebut didapat dari tekstur

bagian dalam kve yang terlihat seperti sisir.

Kue Suri memiliki rasa manis dan warna kuning didalamnya. Warna tersebut langsung didapatkan dari bahan dasar kue ini yang berupa telur.

Kue ini berbentuk bulatan besar dan terdapat lubang di tengahnya. Biasanya, Kue Suri disajikan dalam bentuk potongan-potengan tanpa
mengurangi rasa manis dan khas dari kue ini.
Dikarenckan porsinya yang besar, maka biasanya orang Palembang hanya menyajikan kue ini pade saat Hari Raya. Dimana Hari Raya
merupakan waktu yang tepat dimana orang Palembang berkumpul bersama keluarganya sehingga mereka bisa menghabiskan Kue Suri bersama-
sama. Selain itu bahan daser pembuatan Kue Suri pun relatif mahal sehingga Kue ini terlihat mewah dan hanya bisa disajikan di saot-saat

tertentu, seperti Hari Raya.

Figure 4. 55 The Philosophy of Kue Suri in Final Product
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ingrdients

+ 15 of medium size eggs

= 100 grams of medium protein flour

« 350grams of granulated sugar

= 1sachet (11 grams) of yeast

= 5 tablespoons (100 grams) of margarine
diluted

- 5 tablespoons (2 sachets) of sweet white
condensed milk

Bahan - Bahan Cara Membuat
m IS tolur . Campurkan tepung, ragi, dan air menggunakan
100 gram tepung ferigu protein sedang pengaduk listrik dengan kecepatan finggi. Aduk

1. Mix flour, yeast, water using mixer in high 250 e gule prkl sampai rata dan diamkan selama 30 menit

speed. Stir it until thoroughly closed and
let sit for 30 minutes
2. Stir it briefly and then put sugar, sweetened
condensed milk, eggs, liquid margarine
3. Stirit again until smooth. Then pourinfoa putih SR titaburi tepung.
baking sheet or baking pan that has been . Letakkan adonan todi kedalom tungku tanpa api
applied with margarine and sprinkled with selama 1 jam, biarkan sampai adenan memiliki
flour aelemburg
4. Place the dough pan in the oven or the Setelah 1 jom, panaskan tungku dan ponggeng
stove with no fire around 1 hour to let the odonan (160-180 €) selama kurong lebih 45

1sachet (11 gram) ragi Aduk perlahan dan masukkan gula, susu kental
5 sendok makan (100 gram) margarin yang manis, telur, don margarin coir
dicairkan . Aduk kembali sampai halus. Lalu tuangkan

5 sendok makan (2 bungkus) susu kental manis kedalam cetakan yang sudah diclesi margarin

dough doubled and have bubbles. menit
5. After 1 hour heat the oven and bake the Jangan lupa untuk menge adonan
dough (160-180 C) for about 45 minutes menggunokan tusuk gigi untuk memastikan
6. Do not forget to test with a stick after kemotangannya
cooking itup Kue Suri sap disajikan.

7. Kue Suri is ready to be served as a
delicious cake.

Figure 4. 56 The Recipe of Kue Suri in Final Product

Rue lynpang

One of other delicious cakes from Palembang is Kue lumpang. The word lumpang means mortar in English. This cake has
the name because of the shape of the cake looks like a mortar with a small round and a lick in the centre of the cake. This cake
has soft and chewy texture with its very sweet taste.

Kue lumpang typically has dark brown colour. The dark brown colour is gained from brown sugar. In the past, Palembang
people tended to use brown sugar as organic colour because the plant is easy to get and very healthy to eat. Beside that, brown
sugar has good aroma and is very suitable for baking colour.

Usually Palembangnese eat this cake for breakfast because for some Palembang people, they do not eat rice for breakfast. In
ancient time, Palembanese lived as traders in many traditional markets. Only a few of them choose to be farmers because at that
time there are no planting place. So, rice was very difficult to obtain. Until now, people serve Kue lumpang as the breakfast menu.
In order to make it more delicious Palembang people serve Kue lumpang with grated coconut on the top and accompanied with a

glass of tea or coffee.

Saloh satu kue lezat khas Palembang adalah Kue Lumpang. Kata 'Lumpang' memliki arti Mortar dalam Bahasa Inggris. Nama tersebut
didapatkan dari bentuk kue yang seperti lumpang dengan ligkaran kecil dan lubang ditengahnya. Kue ini memiliki tekstur lembut dan kenyal
dengan rasanya yang mani:
Kue Lumpang aslinya memiliki warna coklat tua yang didapatkan langsung dari gula merah. Pada zaman dahulu, orang Palembang sering

menggunakan gula merah sebagai pewarna alami karena tanamannya yang mudah di temui dan khasiatnya yang luar biasa. Selain itu, gula

merah juga memiliki aroma yang enak dan cocok untuk menjadi pewarna kue.
Pada saat sarapan, biasanya orang Palembang tidak memakan nasi karena mereka ingin segera pergi berdagang yang merupakan mata
pencahariannya. Hanya sebagian kecil orang Palembang yang bertani dan memakan nasi pada saat sarapan. Hal tersebut dikarenakan tidak
adanya tempat untuk bercocok tanam dan kesulitan untuk mendapatkan padi itu sendiri. Maka Kue Lumpang ini biasanya di makan pada saat

sarapan denga ditaburi parutan kelapa dan ditemani dengan kopi atau teh.

Figure 4. 57 The Philosophy of Kue Lumpang in Final Product
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120 gram tepung beras

+ 100 gram gula pasir

= 200 ml santan kental

= Y sendok teh pasto gula merah
+ % sendok teh gorom

- 1 sendok makan tepung kanji

+ Minyak secukupnya

Lumpang mold
pang +  Kelapa parut untuk taburan

- Cetakan lumpang

1. Mix kue lumpal
sugar in one col

Cara Membuat.

1. Campurkan seluruh bahan seperti tepung beras, tepung kaniji, gula

pasir didalam satu tempat. Aduk sampai rata

N

. Tambahkan santan kedalam adonan sedikit demi sedikit sambil diaduk

w

. Tambohken posta gula merah lalu aduk logi

o

Diamkan adonan sebentar, sambil menyiapkan tempat untuk
membungkus

mixture in
the mold

5. Olesi cetokan Lumpang dengan minyok lalu isi dengan adonan Kue
Lumpang

6. Kukus adonan dengan tingkat panas menengah (160-180 C) sampai
matang sekitar 25 menit

7. Pindahkan Kue Lumpang selagi masih hangat. Beri taburan kelapa
parut yang sudah di panggang

. 8. Kue Lumpong siop disajikan
grated coconut on top

8. )‘{mpung is ready to serve.
Y

-

The first person who makes Kamer was an Arabian who live in Palembang. The name of Kamer is derived from
the word Khamir (Arabic) which means intoxicating or from the name of the person or Arabian descent. In fact, the
name of Kamer is derived from another meaning of Kamer in Arabic which means yeast. In the process of making

Kamer the mixture must be kept overnight before cooking, so it can rise perfectly and the fermentation process occurs.

Kamer has round shape, flay, and brown colour. However, the sizes are various. The biggest one is as big as a
dinner plate and the smallest size is as small as a soucerpan. The size depends on the maker. Kamer has sweet taste
with soft texture, so and Palembang people usually serve it at breakfast.

Orang pertama yang membuat Kamer adalah orang Arab yang tinggal di Palembang. Nama Kamer diambil dari Bahasa Arab Khamir yang
berarti memabukkan atau diambil nama orang yang berasal dari keturunan Arab. Nyatanya, Kamer disini diambil dari arfi lain dari kata Kamer
dalam Bahasa Arab yang berarti ragi. Di dalam pembuatan Kamer, Kue arus didiamkan semalaman sebelum dimasak. Hal tersebut dilakukan
agor ragi yang diberikan don proses fermentasi akan bereaksi dengan baik.

Kamer memiliki bentuk bulat dan berwarna coklat. Sedangkan, ukurannya beragam. Ukuran terbesar adalah sebesar piring makan dan
ukuran terkecil adalah sekecil panci kecil. Ukuran dari Kamer tergantung dari siapa pembuatnya. Kamer memiliki rasa yang manis dan tekstur
yang lembut. Kue ini biasanya disajikan saat sarapan.

Figure 4. 59 The Philosophy of Kamer in Final Product
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+ 250 grams of medium protein flour
+ 3tablespoon of granulated sugar

+ 600 ml of thick coconut milk

+ 50 grofbrown sugar

+ Y4 tablespoon of salt

« 100 grgrated coconut

Steps

1. Pour all the ingredients and stir it.
2. Set it aside for 30 minutes

3. Bake the dough for 15 minutes

4, Kamer isready fo serve.

Bahan - Bahan

« 250 gram tepung terigu protein sedang
+ 3 sendok makan gula pasir

« 600 mlsantan kental

« 50 grbrown sugar

» 'Y2sendok makan garam

+ 100 grkelapa parut

Cara Membuat.
. Masukkan semua bahan dan aduk

. Diamkan selama 30 menit

. Panggang adonan selama 15 menit

R

. Kamer siap untuk disediakan

Figure 4. 60 The Recipe of Kamer in Final Product
oy
Rue Guyping Gemuk

Gemuk means gurih in Bahasa Indonesia or savory in English. Meanwhile, Gunjing means tidak simetris in
Bahasa Indonesia or not symmetrical in English. The cake has the name because of its taste and shape. This cake is
the combination of rice flour and sticky rice flour. It is as similar bread.

The texture is chewy inside but soft outside. The color is light brown because of pure color of its ingredients and
crescent moon shape.
The cake is served dfter or before drink teq, coffee, or milk. Most of people eat Kue Gunjing Gemuk in their
breakfast or afternoon tea time. The ingredients are easy to be found in market and the prices are affordable.
Therefore, Kue Gunjing Gemuk is enjoyed by all level of society.

Gemuk berarti gurih dalam Bahasa Indonesia atau 'Savory’ dalam Bahasa Inggris. Sedangkan, Gunjing berarti tidak simetris dalam Bahasa

Indonesia atau not symmetrical in English. Jadi nama Gunjing Gemuk diambil dari rasa dan bentuk dari kue ini. Kue ini merupakan kombinasi dari

tepung beras dan tepung ketan yang jadinya mirip sepert roti
Kue ini memiliki tekstur kenyal didalam tapi lembut diluar. Sedangkan warna kue ini adalah coklat muda karena warna asli dari bahan-
bahannya dan bentuknya adaloh bulan sabit
Kue ini disajikan setelah atau sebelum minum teh, kopi, atou susu. Kebanyakan orang menikmati Kue Gunjing Gemuk pada saot sarapon
atau minum teh di sore hari. Bahan-bahannya mudah ditemukan di pasar dan harganya pun terjangkau. Oleh karena itu, Kue Guniing bisa

dinikmati oleh berbagai kalangan.

Figure 4. 61 The Philosophy of Gunjing Gemuk in Final Product
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Ingredients Bahan - Bahan
125 grams of rice flour 125 gram tepung beras
65 grams of sticky rice flour 65 gram tepung ketan
1 head of grated coconut 1 butir kelapa parut
1 item of medium size egg 1 butir telur berukuran sedang
1 teaspoon of salt 1 sendok teh garam
250 cc water 250 cc air

Steps Cara Membuat.

Mix rice flour, sticky rice flour, grated coconut, egg, and 1. Campurkan tepung beras, tepung ketan, kelapa parut, telur,
salt. Stir it well with medium speed mixer for 15 minutes. dan goram. Adl,.vl( rata dengan pengaduk kecepatan sedang
Pour the water gradually and stir it well until the dough e e

slippery.

Pour the dough into a cake mold with 18x4cm sizes. Then,
apply the plain butter and put baking paper in the cake
mold. i o tuisgk selama 45 menit dengan suhu
Bake it in oven for 45 minutes with 180 celcius degree 180 deraijat celcius

temperature. . Setelah 45 menit, angkat dan sajikan.

After 45 minutes, lift and serve.

. Tuangkan air sedikit demi sedikit sampai adonan terasa licin
Tuangkan adonan kedalam cetakan dengan ukuran 18x4em.
Lalu, oleskan mentega polos dan letakkan di kertas

panggangan di dalam cetakan

Figure 4. 62 The Recipe of Gunjing Gemuk in Final Product

Kue Wents

Kue Mentu is an ancient Palembang snack which is wrapped by banana leaves and shaped in trapezoid. The
taste is savory outside and spicy inside. Kue Mentu fills with seasoned mincemeat.

The texture is soft of the steam rice flour as its coating. The color is white inside and green outside. The white color
is from rice flour. In past time, people utilized rice as main ingredients of cakes by make it into flour. However, the
green color is gotten by banana leaves as its wrapping .

This cake is served in special occasion, like wedding. It is because in the ancient time, Kue Mentu was only
enjoyed by Sultanate family. The ingredients of this cake is also not affordable for all levels of society since it used
meat as the filling. That is why, Kue Mentu mostly served only in special occasion. This cake is eaten as side dish. So,
people just have Kue Mentu aofter or before main course.

Kue Mentu adalah makanan ringan kuno khas Palembang yang dibungkus dengan daun pisang dan berbentuk trapesium. Kue ini memiliki
rasa asin diluar dan berbumbu didalam. Kue Mentu diisi dengan daging cincang yang sudah dibumbui.

Tekstur kue ini lembut dari tepung beras yang dikukus sebagai kulitnya. Warnanya putih didalam dan hijau diluar. Warna putih didapat dari
tepung beras yang merupakan bahan utama 'dari Kue Mentu. Pada zaman dahulu, orang memanfaatkan beras menjadi tepung untuk dijadikan
sebagai bahan utama pembuatan kue. Sedangkan, warna hijau didapat dari daun pisang yang menjadi pembungkus kue ini.

Kue ini disediakan di acara penting, seperti pernikahan. Hal itu dikarenakan pada zaman dahulu, Kue Mentu hanya dinikmati oleh keluarga

kesultanan. Bahan-bahan dari kue ini fidak ferjangkau bagi seluruh kalangan masyarakat karena bahan isiannya menggunakan daging. Oleh

karena itu, Kue Mentu hanya dihidangkan pada saat acara spesial. Kue ini disajikan sebagai hidangan pendamping. Sehingga, erang menikmati

kue ini seteloh atau sebelum menu utama.

Figure 4. 63 The Philosophy of Kue Mentu in Final Product
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« 250 grams of medium protein flour
- Vatsp of salt

The filling :
- 300 grams of mincemeat o
« 150 gr of grated coconut that has been roasted .

500 ml santan cair

+ Vi sendok teh garam

300 gram daging cincang

« 1 teaspoon of salt - 150 gr kelapa parut yang sudah di panggang
The seasoning: - 1 sendok teh garam
« 5 pcs of onion Bumbu :
« 3 pes gurlic + 5 buah bawang putih
« 4 tsp of pepper + 3 buah bawang merah
« 1 tablespoon of vegetable oil A soncok teh o)
1 sendok makan minyak sayur
P CEPS Cara Membuat

1. Adonan tipis : Campurkan telur, tepung, garam, dan tuangkan santan
encer sedikit demi sedikit sampai adonan terasa licin. Tambahkan 1
sendok makan mentega cair, aduk rota. Buat adenan tipis di wajon

1. Thin dough : Mix eggs flour, salt and pour light coconut milk
gradually until the dough feel slippery. Add 1 tbs of liquid

butter,stir it well. Make thin dough in the pan with 8 cm dengan radius 8 cm. Lalu, sisihkan.

radius. Then, put them aside | 2 tsion : Tumis bumbu sampai harum. Lolu, fambahkan daging cincang
2. Filling : saute the seasoning until fragrance. Then, add | yang sudah diberi garam dan kelapa parut. Aduk rota.

mincemeat that has been mix with salt and grated coconut. 3. Sefelah itu, beri 1-2 sendok makan isian ke tengah adonan tipis. Laly,

Stir it well. rekatkan. Letakkan adonan fadi dietas 2 heloi doun pisang. Lalu, beri
3. After that, put 1-2 tbs of the filling into the center of the thin | daun salom atou doun pandan. Bungkus dan kukus selama 45 menit.

dough. Then, get it together. Put it on the 2 pieces of banana 4. Terakhir, Kue Mentu siap untuk disajikan.

leaves. Then, give bay or pandanus leave. Wrap and steam it
for 45 minutes.
4 Lastly, Kue Mentu is ready to be served.

Figure 4. 64 The Philosophy of Kue Mentu in Final Product

The word Engkak Medok means kue yang mengembang in Bahasa Indonesia. In English, it means fluffy cake.
The cake has the name because it must be cooked until fluffy.

The fluffy texture is its uniqueness. It tastes savory because there is no sugar in its ingredients that is suitable for
diet people. The color of this cake is light brown because no food coloring added. In the past, people did not know
about food colour. People have no ability to make food color whether it is natural or unnatural. They live in a very

traditional life style with no technology and lack ability of utilizing plant into food color. So, light brown is pure color
from its ingredients after baking.

Usually, people have this cake as the complement of their tea or coffee during their breakfast or afternoon. It
because of the texture and taste which is like biscuit or snack is really delicious as tea or coffee complement.
Moreover, the ingredients are easy to be found in traditional and modern market. That is why, people used to have
Kue Engkak Medok as consumption.

Kata Engkak Medok berarti kue yang mengembang dalam Bahasa Indonesia. Dalam Bahasa Inggris, ini berarti fluffy cake. Hal itu dikarenakan, kue ini harus
dimasak sampai halus.

Tekstur halus adalah keunikan dari kue ini. Rasa dari kue ini gurih karena dibuat tanpa gula sehingga cocok untuk orang diet. Warna dari kue ini coklat
muda karena fidok ada penambahan pewarna makanan. Pada zaman dahulu, orang tidak mengenal pewarna makanan. Orang-orang tidak mempunyai kemampuan
untuk membuat pewarna makanan yang natural maupun tidak. Mereka tinggal di dalam gaya hidup yang sangat tradisional tanpa teknologi dan keterbatasan
kemampuan dalam memanfaatkan tanaman menjadi pewarna makanan. Maka, warna coklat tua didapatkan asli dari bahan-bahan makanannya setelah di panggang

Biasanya, orang menikmati kue ini sebagai pelengkap teh atau kopi ketika mereka sarapan or sore. Hal tersebut dikarenakan oleh tekstur dan

rasa yang seperti biskuit atau makanan ringan yang sangat nikmat sebagai pelengkap teh atau kopi. Apalagi, bahan-bahannya mudah ditemukan di pasar modern dan

tradisional. Oleh karena itu, orang-orang terbiasa memakan Kue Engkak Medok.
Biasanya, orang menikmati kue ini sebagai pelengkap teh atau kopi ketika mereka sarapan or sore. Hal tersebut dikarenakan oleh tekstur dan rasa yang
seperti biskuit atau makanan ringan yang sangat nikmat sebagai pelengkap teh atau kopi. Apalagi, bahan-bahannya mudah ditemukan di pasar modern dan

tradisional. Oleh karena itu, orang-orang terbiasa memakan Kue Engkak Medok.

Figure 4. 65 The Philosophy of Kue Mentu in Final Product
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« 500 grams of medium protein flour ”

=0 it Ik cosanut il + 500 gram tepung terigu protein sedang
i : ] + 250 ml santan kental
« 7 items of medium size eggs bty e
8 butir felur berukuran sedang
Steps Cara Membuat
1. Campurkan tepung terigu protein sedang, telur, dan santan kental
1. Mix medium protein flour, medium size eggs, and thick Aduk menggunakan pengaduk elekironik dengan kecepatan finggi
coconut milk. Stir it using mixer in high speed until smooth. S mEatholos
2. After that, apply plain butter on a baking fan or a cake 2. Setelah itu, oleskan mentega biasa ke cetokan dengan diameter 10 cm.
. '
mold with diameter of 10 cm. Then, pour the mixture Sl e e U
completely. 3. Selanjutnya, panggang di tungku sampai matang dan halus selama 15-
3. Next, bake it in the oven until cooked and fluffy for 15-20 =l
minutes. 4. Setelah 10-15 menit, angkat dan sajikan
4. After 10-15 minutes, lift and serve it 5. Kue Engkak Medok lebih nikmat saat masih hangat.
5. Kue Engkak Medok is more enjoyable while it is still warm.

Figure 4. 66 The Recipe of Kue Engkak Medok in Final Product

Gule Puan

Gulo puan coming from Palembang Language which means “Gula Susu” in Bahasa Indonesia, and in English we
say it as Sugar Milk. This cuisine is like a candy which is originally from Palembang. The texture of this candy is soft
and sandy. The buffalo swamp milk , which is the main ingredients of this cuisine imported from the Ogan Komering
llir region. The colour of this candy is caramelized brown, the colour is coming from the sugar that is being
caramelized along the making process.

The existence of this candy is now very rare. In the past, this candy is very famous for the nobles of Palembang.
This candy is one of the most favourite dish of the nobles, because of the sweet taste. This main ingredients for
making this candy is hard to find, that is why in the past that was only the nobles who can eat this candy. Besides that,
the making process of this candy is quite long. It took about 3 — 4 hours of boiling the mixture of the buffalo swamp
milk with the sugar, so it is considered as a special dish in the past.
Even though the existence of Gulo Puan is very rare nowadays, but people still can find this food in the area of
Great Palembang Mosque every Friday prayer. Gulo puan usually served as the companion of drinking coffee or
eating fried banana, because it can add the sweetness to the bitter taste from the coffee.

Gulo Puan berasal dari bahasa Palembang yang berarti Gula Susu dalam bahasa Indonesia dan berarti Sugar Milk in English. Makanan ini seperti permen

yang berasal dari Palembang. Tekstur dari permen ini lembut dan seperti berpasir. Susu kerbau rawa merupakan bahan dasar utama yang diperiukan untuk membuat
makanan ini, susu kerbau rawa tersebut biasanya di impor dari daerah khusus yang ada di Sumatera Selatan yaitu Ogan Komering llir. Warna dari permen ini adalah
coklat, berasal dari proses pengkaramelisasi dari gula selama proses pembuatan

Keberadaan makanan ini sekarang sangat langka. Pada zaman dahulu, makanan ini sangat terkenal bagi kalangan para bangsawan di kota Palembang

Dikarenakan rasanya yang manis makanan ini adalah salah satu makanan kesukaan para bangsawan pada saat itu. Bahan utama pembuatan makeanan ini sulit untuk
ditemukan maka makanan ini pada zaman dohulu dionggap makanan mewaoh dan hanya kalangan bangsawan yang dapat membeli bahan dasar untuk membuat

makanan ini. Selain itu, untuk memasak makanan ini juga dibutuhkan waktu 3 - 4 jam untuk proses perebusan.

Meskipun keberadaan makanan ini sangat langka saat ini, tetapi masyarakat masih tetap mendapatkan makanan ini di kawasan Masjid Agung Palembang

pada hari Jum'at. Gulo puan biasanya disajikan sebagai teman pada saat minum kopi atau menyantap pisang gorang karena makanan ini dapat menambah cita rasa

manis pada makanan tersebut.

Figure 4. 67 The Philosophy of Gulo Puan in Final Product
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5 litre buffalo milk
1 Kg granulated sugar
Pandanus leaf

‘1. Mix the sugal

Next, if the colour has been chang
the dough from the pan. ¢
. Finally, Gulo Puan is ready to be se

Bahan - bahan
5 liter Susu Kerbau Rawa
1 Kg Gula Pasir
Daun Pandan

kan gula, susu danflaun pandan kedalam panci.
alu, luk bahan - bahan tel ut hingga tercampur rata.
Rebus dengan suhu 100 derajat selama 3 - 4 jam
s aduk adonan agar tidak gosong dan sampai adonan berubah menjadi bertekstur

seperti pasir.
. Selanjutnya, setelah warna berubah menjadi kecoklatan m:

adonan dari panci.
. Akhirnya, gulo puan siap untuk disajikan.

Figure 4. 68 The Recipe of Gulo Puan in Final Product

Figure 4. 69 The Back Cover in Final Product
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4.1.6 Dissemination

Due to the limited time and budget, the dissemination of this final product
was done in a final proect report examination. In this case, the writer informed
about the product to the examiner, the appointed lecturers of English Department,

State Polytechnic of Sriwijaya.

4.2 Discussion
The discussions focusses on the inappropriate and appropriate parts as

advised and suggested by the experts of the book.

4.2.1 Inappropriate Parts
There are two parts of the trial version book that needs to be revised

according to the expert: Layout, Content, Langauges.
Layout

In this book, the media chosen was A4 paper size (21 x 29.7 cm) and
it was folded into two. According to the book layout expert opinion, the used of
the white colour for the cover and also for the background of the book was not
good since it did not look interesting for the readers. Mr. Budi as the expert also
said that the chosen font was inappropriate because it was too small. This
suggestion was not in line with to what [ CITATION Ars05 \I 2057 ] said in his
book, that a good font size for texts in a booklet is 12 points. Avoiding capital

letters was also suggested because it makes reading process difficult.

Content

In this book, there were some suggestions according to the content
of this book from the expert of content. Mrs. Maulidia as the expert of content of
this book said that there were many of the content inappropriate with the original
data of the food. For example, the picture used for the Kue Suri was not Kue Suri
but Bika Ambon. Another inappropriate content for this book was the name of

Khamir that actually was Kamer. Also some recipes, steps and ingredients that
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were inappropriate. It is in line with the statement written by [CITATION Pat12 \
1 2057 ] that writing a content inaccurately will damage your work, accurate
content builds trust for the reader. It is shown how important accuracy is in

writing something, moreover it is supposed to be a book.

Languages

On the process of writing this book, the writer got a lot of
suggestions from the languages experts. Since this book used two languages, so
there were two experts for the language which were in English and also in Bahasa
Indonesia. Mrs. Sri Gustiani was responsible as the expert of English and also

Mrs. Eviliana was responsible as the expert of Bahasa Indonesia.
English

Based on the English expert’s suggestion, this book had several
inappropriate things according to the language. For example, there were a lot of
missspelling in this booklet. On the other hand, there were quite a few wrong
punctuation and also diction used by the writer in writing this booklet. It was
stated in [ CITATION Thel2 \l 2057 ] that a good writing required a good tenses
and grammar that helps the reader easy to understand the circumstance of the
writing easily. From that statement it can be concluded that a wrong grammar use

in the writing will also guide the reader to get the wrong information.

Bahasa Indonesia

Based on the Bahasa Indonesia expert’s suggestion, this book had several
inappropriate parts according to Ejaan Yang Disempurnakan (EYD) or in English
Enhanced Speeling rules of Bahasa Indonesia. According to [CITATION Ach19 \I
2057 1 EYD will help the writer to write their sentence properly, fewer mistakes

on the punctuation, spelling and etc, because the mistakes in using those aspects
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will affect the perfect writing. For example, the sentence -effectiveness,
conjunction, and also punctuation. For example, on the sentence of “Diolah dari
susu kerbau rawa di pedesaan di kawasan rawa-rawa Sumatera Selatan,
keberadaan makanan pelengkap ini sekarang terbilang langka” that supposed to
be “Diolah dari susu kerbau rawa di pedesaan di kawasan rawa-rawa Sumatera
Selatan. Keberadaan makanan pelengkap ini sekarang terbilang langka” so the
sentence were use proper punctuation as needed to be required as a good sentence.
The other example was in the sentence of “Bedanva, bakpia menggunakan bahan

isian sedangkan kue khamir tidak.” That was changed into “Namun, bakpia

menggunakan bahan isian sedangkan kue khamir tidak.” So this sentence turns
into a good one, from “Bedanya” to “Namun”. The last, in the sentence of “Bolu
suri Palembang ini dinamakan suri yang dalam Bahasa Palembang artinya sisir
karena serat-serat dengan kue mirip sisir.” Changed into “Kue Suri dikenal
sebagai Sponge Cake in English. Kata ‘Suri’ dalam Bahasa Palembang berarti
sisir. Nama tersebut didapat dari tekstur bagian dalam kue yang terlihat seperti

sisir. " It showed that the last sentence was more effective than the first one.

4.2.2  Appropriate Parts
There were three parts of the trial version that did not need to be revised

according to the expert. There were size, layout and language.
Size

In this book, the media chosen was A4 paper size (21 x 29.7 cm) and
it was folded into two. According to the book expert’s opinion, the selection of
paper size was good and precise. The use of the media of A4 paper (21 x 29.7 cm)
made the book in precise size, because the A4 paper may be folded into two. So,
the A4 produced four pages at a time, two pages of section of the front side, and

two other sections on the back side [ CITATION Vinl6 \1 2057 ]

Layout
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Mr. Budi as the book expert said that the layout of this book was good.
The pictures in the book were clear and represented the food at it was written. The
organization of the texts was good to make the readers get the information easily.
Additionally, the use of the binding method to combine the paper was saddle stick
(stapling) method which was commented as a cheap, fast produced, and nice
looking. This statement in line with Suhardinoto, Adib, Wijayanti (2013) in their
book entitled Perancangan Buku Wisata Kuliner Pulau Lombok dan Promosinya
which mentioned that Layout was set by displaying a lot of pictures, so the reader

would not get bored in reading.

Language

Mrs. Sri Gustiani as the English book expert said that the tenses
used in this book were correct, since the writer used simple present tense to repot
the phenomena of unpopular Palembang Culinary. She also stated that, the
language used was easy to understand by the readers. This particular statement
was also in line with the article from [ CITATION Thel2 \l 2057 ] which said that
a good writing required good tenses and grammar that helped the readers
understand the circumstances of the writing easily. From the chosen tenses the
reader receives two kinds of information, one concerning time and the other

relating to whether an event or process is open or closed.
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