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Beel Rendang
Top-round, Gooseneck round

Ingredients (serves three)

”Japanese Wagyu (block of top round,

gooseneck round) «:sseeeeeeseeeeennns 5009 (17 0z)
Sa|t’ pepper ........................ 29 (01 OZ) each
Salad oil ---ceeeedeeeeeeeeeeet 20cc (1.3 tablespoon)
BULEEE cocecererererereeceseseceseeicnnnens 109 (0.4 0z)
(A) :

Garlic (grated) .......................... ]59 (05 OZ)
Ginger (grated) o ge/s ¢'esoesscscensscssces 209 (07 OZ)
Oniq'n (grated) .......................... SOg (17 oz)
Salt ............................................ 39 (0‘| OZ)
Ch||| pOWder ............................... 39 (01 OZ)
Curry powder ........................... 109 (04 oz)
(B)

Water - ccecererecereneeieienines 200cc (0.8 US cup)
Lemongrass stem (chopped in half and
mashed Wlth f|at Of knlfe) .......................... ‘|
Kaffir ||me |eaves ...................................... 2
Coconut milk -------- 1 can (400cc) (1.6 US cup)
sugar ....................................... 159 (05 OZ)
(C) Rice cooked with butter and salt

Rlce ............................ ‘| Cup (]609 (5_6 oz))
BUREQE cererererereeeeseseseseseninenenenans 20g (0.7 02)
sa|t ............................................ 39 (01 OZ)
Fresh coriander leaves «---------weeeeeeeee To taste

Cooking

Level of
difficulty

How to cook

1l

3.

Make holes in the beef with a metal skewer and dice into 3cm
(1.2 in) chunks.

Put salad oil and (A) into a pan over low heat and stir-fry for 5
minutes until the water evaporates. Add (B).

Sprinkle salt and pepper over the beef cubes from step 1 and
place them with butter in a separate frying pan over medium
heat and roll the meat until the surface is well roasted. Place the
beef in the pan from step 2 and simmer for 70 minutes over
low-medium heat and stir occasionally. Lower the heat for an
additional 20 minutes and mix the substance on the bottom of
the pan.

Rinse and strain the uncooked rice. Combine the rice, butter,
salt and 200cc (0.8 US cup) of water from (C) in a rice cooker
and cook. Stir the rice well before serving on a plate. Top the
rice with beef from step 3 and add the coriander.



