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Flavours From Memory Past

t's commonly acknowledged that flavours and

smells invoke memories from our past - thoughts

long buried in the bric-a-brac of the present.

Kepl 100 long, these mamorias fade, and in time,
50 100 do the tastes, the flavours, and the recipes Ihat
avoke them.

That is precisely what Nurikarim Razha and his mother,
Dato Datin Dr. Wazir Jahan Karim, are fighting against.

Due to a longstanding history of international irade, Penang
i5 home 10 a great colleclion of cullures and lraditions.
Georgetown itsell is testament to the diversity of ils past
inhabitants. Colonial buildings intersect with Chinese-style
temples and clan houses, and narow streels showcase
Peranakan heritage both structural and architeclural.
Penang is a meiting pot of hentage, abundanl in Guaint little
nuances that pay homage to the ancestors of the igland’s
modern inhabitants. And if, by design and architecture, the
Pearl of the Orient is $0 varied, what eise could one say or
think of its cuising?

The only apt word to describe the cuising of Penang, then,
is diverse.
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Currently the third generation of women cooks, with both her
mother and grandmother being well-known in the istand for
their cuising, conservation anthropologist Wazir has spent
much of her ife championing the presenation of cullural
heritage in Georgetown, mainlaining the importance of the
past. This line of work reflects itself in humbile flair.

Tucked away in Armenian Street, Penang, Jawi House is at a
first glance, a humble establishment. The interior is beautifully
embellished, rendering an authentic vision of Peranakan
heritage. And whilst it was initially meant as an ant gallery
fealuring early Penang paintings, Jawi House has since
come into its own as a restaurant highlighling recipes from
Wazir's book, Feast of Penang. She forms one half of the
dynamic duo that heads the highly-rated establshment - the
other half being her son, Nuri.

Trained in French cuising, Nuril has had plenty of experience
in @ Peranakan kitchen, having grown up with two parents
ﬂmm,mﬁmmmmmhmw.
where he spent some lime working in Gilantro Restaurant
and Wine Bar, Nuril lakes both childhood experiences and
culinary education, and alongside the infinite wisdom of his
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s nol Gffatull 0 508 thal what othars do for shesr profil, he mathar-5on
duo do for kove. “Coming back 10 open a restaurant was always part of the
plan.” Muril says. “Only | didn't know exactly when it was going to hagpen,”

To thair crecit and for their offons, it's pasd off. Jawi Housa has garnened much
altention, both onfing and in local pubScations, They've been fealured in many
local papers, and are highly rated on Tripachisor, “Pecipie appreciate the fact
that it's not just a café.™ Murl remarks, "There's hislony behingd our food, and
wity Certamn loods evolved thes way, and why they're Only found in Gecrgeiown.”

*Our food is Peranakan mostly, because the book is about Jawid Peranakan,
and that’s the most inlesesting part for us, bacause people know about
Peranakan Chinesa, Baba Nyomva = and they ask us, are your spices the
SAMME, Ard YOUF recipes the same, because those are 30 wall advertised. Thers
ane 20 many Myonya restawants.” Says Ware, in Slustrating the differences

barpen Jawi Peranakan and itz vanous olher countarpans. "And v hawva
1o tell them, Nyonya spices are Chinese and Malay miced, and that our
spices are a Malay, indan, Arab and Pergian mie, We don'l use a lol of
chilies in our 00d, You Could say Jawi Peranakan cuising is similar o
MNorthern Indian, bul not really, a3 wea u3a pandan keaves and such. Jus
imagiree MNorthen Indsan fo0d with Makay berbs.”

Jawi Peranakan then, in terms of flavour and balance, works very wall on the
palate. Nuril goes on to further elaborate, "It could ba internationally accepted,
because it's not 100 Spicy o too ovenpowening.®

Essentially, then, Jawi House sirives 1o tell a story, weaving a wonderful lale
that spans the ages with spice and flavour, and Iood thal binds together a
ciose-knit community while simulfanecusly teaching those of diffening heritage.

It is a story told through the food of the ancestors of Panangs Jaw
Peranakan community.

Az Presdent of the Jawi Peranakan Henlage society, Wazir is also on a
miasion, backed with food and history, to encourage the all those with Jaws
Peranakan blood insofar as cultural identification goes. As one who is mos!
certainly proud of who ghe is, whene she comes from, and the culture and
trachtions that define her, Wazr has leck-started a movernant thal strives for
those Of Jeaea Peranakian dascant 19 dafing themaahas thrdwgh ther histony as
baing unique in Penang. s most certainly a beautiid sentiment, and one that
keeps tradibons alive, prasening them or our futurg generations 10 Come.

Today, Jawi House is closing in on ils second yvear in operation. As with
amyhing Deautiul, Jawi House and the inlicacies of i3 cusing, ane on the
road to expansion, Wazir and Murd are mosl certainly lopking to bring their
heritage furlher, to share their food, history and expenences with those who
vwould appreciate it

And whila Penang. as well as its Jowd Peranakan commuonity has most
certainly benefitted from Jawi House, this humble writer ruly belfieves that it
would ba nothing shor of a tragic shama, if the rést of the nation = and the
rest of the workd, remained in the dark about thes gem of a cultune.
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Jawi House’s foods feature an authentic taste of Jawi Peranakan cuisine,
something Wazir and Nuril strive to share with all who are interested.
Here, they share their recipes, tried and tested, for herbal lemuni rice,

served with jawi peranakan chicken curry.

Chicken Curry -
Jawi Peranakan Style

INGREDIENTS:

half a chacken

500 g red onions, chopped
30 g ginger, shced

30 g gariic, chopped

2 fresh lomatoes

120 g meat curry powder

1 stak lemongrass

50 mi coconut cream

50 mil cooking oi

100 mil waler

carots and potatoes (optional)
dry spices

2 slicks cinnamon

3 = 4 Cloves Candamom

1 tsp conander seeds

1 tsp cumin seeds

1 =2 slar anise

METHOD:

1. Remove the skin from chicken and clean any excess fat
which may add impurities 10 the dish. Cut the chicken inlo
equal portions and sal asida.

2, Heat ol in a large pot and sauté the onions. When onions
start to caramelise, add the garic and ginger, then lip in all
the dry spices and fry genthy.

3. When the aromalics starl to melt down, quarter the
tomatoes and add them in. Mix hall of the water with the
curry powder 1o form a paste and pour into the pot.

4, Spices musl be fried genlly til most of the waler
eévaporates and the ois floal to the top. This will lake al
least 10 minutes.

§. At Lhis stage. add the chicken and remaining water. Bruise
the lemongrass and if you have carots and potatoes, cut
them into chunky pieces and simmer for 25 minutes, o until
e Checkoan i3 tender.

6. Finally, add the coconut cream and season with salt and
a sprinkie of sugar.
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Herbal Lemuni Rice
(Serves: 5 -6)

INGREDIENTS:

3 cups rice

2 shaliots

oné clove garkc

20 g ginger

one stak lemongrass
5 = 6 lemuni leaves
3 cups water

1 cup coconut mik
pandan leaf

salt 10 laste

METHOD:

1. Soak the nce for at least 20 minutes.

2. Grind the lemuni lgaves in a blender with a cup of water.
3. Shoa the shaliols and ginger thinly and chop the gadic.
Pound the lemongrass and knot the pandan leaf,

4, Combing nica, coconut milk, lemuni pures, the rest of the
prepared ingrechents and the water in a rice cooker. Add
sall 10 laste, then coow uniil Gone.




