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Dried pigeon peas 200 4
Shallot 4 wnits
Garlic 4 cloves
Chilli 4 unity o toss
Galangal 1on
(kencur or Kaempferia galanga)
Ginger 1on
Bruised Thai galangal 2m
(lengkuas or Languas galanga)
Lemongrass 1 g
(bruised)

Shrimp paste

Indian bay leaf

(Syzygium polyanthum)
Salt

Cooking oil
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Jukut Undis (Black Pigeon Pea Soup)

Indonesia | Medium | 2 hours | 3-4 servings | Seup
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Soak pigeon peas overnight, rinse and clean them.

Put pigeon peas, unripe jackfruit, lemongrass, Indian bay leaf and Thai galangal in a soup pan,
cover with approximately 1, 5 liters of water and set aside.

shrimp paste and salt, until the mixture turns into a fine paste.

3 With pestle and mortar (or food processor), crush shallot, garlic, ginger, galangal, chillies,

Add the paste to the soup pan, and bring all ingredients to boil.

5 Lower the heat for about 30 minutes until the beans are soft. Serve hot.

SOURCE: Sem Purba (https://thedivingcomedy.wordpress.com)



