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also fry it with sambal chilli or chili pounded with garlic
and onion. If you don’t like it raw, you can boil it briefly
before consumption.

The Jantung Pisang or banana flower is another
choice. It is eaten as vegetable. This vegetable is borne
at the end of the stem of banana fruits. The long and
slender male flowers emanate a faint aroma and at times
you may see wasps flying around it.

The deep purplish-crimson-coloured flower can be
cooked in various ways. The most common way of
cooking this food is by cutting them and cooking them
with coconut extract and anchovies. You can also fry it
with chilli, onion and salt fish. Or you can cook it in a
rich beef stew.

Personally | boil the banana flower, cut it open and
scoop the tender pith out. | then dip it into sambal bela-
can before eating it.

Walk to Bamboo grooves and you will find bamboo
shoots. It can be cooked in coconut extract, chilli and
chicken. Actually there are many species of bamboo
and not all of them have edible shoots. The shoots are
always harvested when they are about a foot high as
these are the best, more succulent types.

Usually, the shoots are scooped out of the ground so
that the sweet lower stems are taken out. Then the
outer layer or sheath are taken out until the white pith
inside is exposed. This is then taken and cut into
strips and soaked into rice-water for several hours
before cooking. Rice water means the water used to
wash rice.

Some people do not like it soaked in rice water.

They prefer to boil the bamboo shoot strips for ten
minutes before cooking it properly. This is to remove
toxic believed to be contained in bamboo shoots.
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It can be eat raw with sambal belacan or
shrimp paste pounded with chili. You can




