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1)  Jakarta & Raleigh

Jakarta is the capital and largest city of Indonesia.
Located on the northwest coast of Java, it has an
area of 661 sq.km and a 2010 census count
population of 9,580,000. Jakarta is the country's
economic, cultural and political center. It is the
most populous city in Indonesia and in Southeast
Asia, and is the tenth-largest city in the world, very
crowded, hot but dry.

Raleigh's industrial base includes

R ieigh
Sl_ﬁl.-'lr_ﬁ:':?cam

banking/financial services; electrical, medical,
electronic and telecommunications equipment; iy
clothing and apparel; food processing; paper H” '
products; and pharmaceuticals. Raleigh is part of
North Carolina's Research Triangle, one of the
country's largest and most successful research
parks and a major center in the United States for

high-tech and biotech research. A [#J 40 J7 A,
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AT, Indonesian cuisine varies by region and is based on Chinese, European, Middle Eastern,
and Indian precedents. Rice is the main staple food and is served with side dishes of meat and
vegetables. Spices (notably chili), coconut milk, fish and chicken are fundamental ingredients.

Satay Nasi Goreng Mi Goreng

Satay or Sate is a dish of marinated, skewered and grilled meats, served with a sauce. Satay
may consist of diced or sliced chicken, goat, mutton, beef, pork, fish, tofu, or other meats; the
more authentic version uses skewers from the midrib of the coconut palm frond, although
bamboo skewers are often used. These are grilled or barbecued over a wood or charcoal fire,
then served with various spicy seasonings.

Nast goreng, literally meaning "fried rice" can refer simply to fried pre-cooked rice, a meal
including stir fried rice in small amount of cooking oil or margarine, typically spiced with sweet
soy sauce, shallot, garlic, tamarind and chilli and accompanied with other ingredients,
particularly egg, chicken and prawns.

Mie goreng is made with thin yellow noodles fried with garlic, onion or shallots, fried prawn,
chicken or beef, sliced bakso (meatballs), chili, vegetables, tomatoes, egg, and acar (pickles).



Gado-gado is an Indonesian dish comprising a vegetable salad served with a peanut sauce
dressing.

Soto; One way to classify sotos is by their regional style. Many metropolitan areas have their
own regional soto versions:

Bakso is Indonesian meatball. Bakso is commonly made from the mixture of ground beef and
tapioca flour, however bakso can also be made from other ingredients, such as chicken, fish, or

shrimp.

Gado-gado Soto Bakso

Siomay is a light meal which has a similar form to Chinese Dim Sum, shaped like ice cream
cone except the bottom is flat and made traditionally from mackerel fish meat served with
peanut sauce.

Sambal is a chili based sauce which is normally used as a condiment. It is typically made from
a variety of chili peppers and is sometimes a substitute for fresh chilis.

Tandoori Chicken is a highly popular Indian and South Asian dish consisting of roasted
chicken, yogurt, and spices.

Siomai Sambal Tandoori chicken



Food is not a survival tool.

Food is created by the feeling of the people.

What we eat is what we are.

Food is influenced by the people.

The people are also influenced by food.

Every culture has a heart and food is one of the most persistent.
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