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BUMBU BALI AUBERGINE TEMPURA WITH SPRING ONION
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PREPARATION
+ Make the tempura batter.

ut into small

pie + Add the chopped aubergine to the tempura
+ 100g bumbu bali paste batter.
+ 25g oil + Fry the aubergine in oil until crispy.
+ 75ml vegetable stock + Stir fry the shallot and garlic. Add the Bumbu Bali
+ 15g chopped shallot paste and stock and cook for a couple of minute
+ 5g chopped garlic + Add the paste on top of the fried aubergine, or
+ 75g tempura batter powder use as a dip sauce.

+ 10g chopped spring onion
+ Garnish with chopped spring onion.



