	A recipe from
	[image: image5.png]




	Dad’s Chile Cookbook
	



Heat Rating:



Beef Rendang (Rendang Daging Sapi)      
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Adapted from James Oseland, “Cradle of Flavor”
Sumatra is in the region of the world where spices abound.  This dish is quite spicy, and requires slow cooking to come out well.
Flavoring Paste:
1 nutmeg, cracked open
5 cloves
6 shallots, coarsely chopped
3 cloves garlic, coarsely chopped

5 to 20 fresh, long red chiles (Holland)
1 piece (2 in) turmeric root, chopped

1 piece (2 in) ginger, peeled, sliced

1 piece (2 in) galangal, peeled, sliced

5 unsalted macadamia nuts

Rendang:

2 lb bottom round, in 2-inch cubes

2-4 long red chiles, sliced

2½ cup unsweetened coconut milk

3 stalks lemongrass, tied into knots

1 cinnamon stick

7 fresh (or frozen) kaffir lime leaves

5 daun salam leaves

1 tsp salt

Flavoring Paste:  In a small food processor, place nutmeg and cloves.  Pulse to grind into a powder.  Add shallots, garlic, chiles, turmeric, ginger, galangal and nuts.  Pulse until the paste comes together.
Rendang:  In a large, non-stick skillet over medium heat, mix together beef and flavoring paste.  Add coconut milk, lemongrass, cinnamon, lime leaves, daun salam leaves and salt.  Stir to mix and then bring to a slow boil.  Reduce heat and simmer, uncovered, until the sauce is quite dark and the liquid is reduced about 95% (call it 3 hours).  Stir the mixture every 10-20 minutes.  Adjust heat, if necessary, to maintain a gentle simmer.
When liquid is all gone, turn heat down further and let the beef brown slowly.  Stir often to prevent sticking and burning.  Remove cinnamon, lemongrass and leaves.  Let stand for 30 minutes, garnish and serve at room temperature.
Yield:  Four to six servings
Preparation time:  30 minutes
Cooking time:  3 hours or so
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