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Ox BIALAY CooRERY. —Malay cookery s some- |
times vory tasty ; I romombor spending » fortnght in tho
Sultan’s palace, and wo wero fe duilf from his kitchen;
sometimes tho stewed fowls woro admirable, and thore was
a particular kind of rloo cake sent in very hot, which was
deliclons, But the triumph nfﬂﬂﬁ?m ery 1s to send In
the mambals In perfeotion, particularly tho one called bla-
:hang ; the beet 18 composcd of tho very fincst prawns,
cauﬁ t, I imagine, soon after the littlo ones havoburst from
thelr ezgs, and pounded up with red chillles and a littlo
gloger, Coarser kinde aro made from the larger prawn, or
even from tho smalleat fish caught on tho river's bauks,
Sometimes tho materlal is first exposed to tho sun in order
to be completoly driad, or it would not koep or mix very
well, thou%h it is often soaked fill nearly decomposed, and
that {s perhaps the favourito way whon 1t emits a rather
powerful scent, but it is very tasty., Prawns and fish ave
cooked 1o a great varioty of waia, but roasting them over
a fro a8 abobs, 18 an oxcellont fashion, if you first sprinkle
them with curry mixture, I havomontioned the admirable
mrry which Ahtan put beforo mo; }E:prhaﬂl ought to ox-.
plain how we mako that dish In the Far t; it appears a
very different thing from what I have tastod in England
toder tho name of curry: a fowl 1s cut up into small pieces,
aud fourdried and two greon onions, five chillles, halF o tur-
merle, ono tesspoonful of carlnmiﬂr seed, ono of white
cumin, and ono of sweot cumln, aro provided, Yon muat
well pound the seeds, turmerde, and ohtllles, and slico tho
onlons fine ; then tako the sancopan, and aftor buttering it,
dlightly brown the onlous, thon add tho pounded ingre-
dients with just snfticlent wator to roduco thom to paste,
and throw fn the fowl and woll mix them up, till tho meat
Las a yellow tut, and, lastly, ndd tho cocoa-nut milk, and
boil till the curry bo thamugiﬂy cooked. I hopo my toach.-
iog 18 sufliclently clear to bo understood, but I must ndd,
the cocoa-nut milk {s mado by scraplog the meat of half of
an old nut very fine, then soaking 1t In warm water, and,
after rqueczing out the milk, throw the fibro away., X
watched the wholo process of cooking with great interest,
and almost fancy I could make & curry myaelf,—Life
w the Foreats of the Fay East,



