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Sarawak is more than just aplace in Borneo. Itis alandscape
of rivers, forests, and flavours that tell stories of home.
Here, food is never just eaten; it is shared, remembered,
and cherished.

An lllustrated Guide to Sarawak Delicacies is a gift from
food lover to food lovers. It was created to honour the spirit,
capturing the taste of our land and the soul behind every
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meal. Each dish carries a whisper of heritage. The smoky
An lllustrated Guide to  aroma of Manok Pansoh recalls the warmth of longhouse
KOKO Sarawak Delicacies ~ fires. The fresh tang of Umai speaks of the sea and the
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fishermen who rise with the dawn. The beloved Sarawak
Laksa, rich and fragrant, gathers all who taste it around the
same table.

Within these pages, every illustration honours the traditions,
memories, and connections that bring Sarawak’s food to life.
Sarawak’s cuisine reflects its people: diversity, generosity,
and a warming spirit.

I would like to extend my heartfelt, thanks to the lecturers of
Department of Architecture and students of class AAA550
Design 1l for their creativity, dedication, and artistry in
bringing these illustrations to life. Your passion has added
colour, depth, and vibrancy to this work.

May this e-magazine remind us that every flavour has a
story, and every story begins with a place we called home.

So, dear readers, sit back and enjoy these mouth-watering
illustrations that bring Sarawak’s culinary treasures to life!



INTRODUCTION
THE APPETIZER

YAV astelotiHHomelAn]lllustratedlGuideltolSarawak(belicacies)

Every place has a story, but in Sarawak, our stories are often told
through food. Flavours become memories; recipes become traditions;
and a single bite can remind us of home. This book began from that
simple realisation, that our delicacies are not just dishes, but pieces of
our identity.

The project began when we looked for ways to help our students
experience culture beyond the classroom. We wanted them to see how
food, like architecture, reflects identity and community.

So, we brought our students to Mukah..
To the coastline..

To the heart of Melanau culture..

To the vibrant celebration of Pesta Kaul..

Pesta Kaul welcomed us with its lively mix of culture, rituals, and local
flavours. Students explored the festival with sketchbooks in hand,
discovering local foods they were tasting for the first time, while enjoying
the vibes near the beach, playing the traditional swing game named
‘tibou’.

These illustrations, simple yet heartfelt, has became the foundation of

this book.

A Taste of Home is a small memento of that journey: the salty Mukah
breeze, the energy of Pesta Kaul, and the warmth of discovering food
that connects us to our roots. May these illustrations bring you closer to
the flavours that shape Sarawak and to the feeling of home they carry.

Welcome to the taste of home.
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How TO PREPARE.
I. Wash the engka[ak.

2. Remove the stems.

3. Hit the eng‘(alak gentlg with the
back of the spoon

4. Soak the engka|a\< in hot water for 5-10

minutes.
5. When 5(){:b:—::nedJ remove from water and

serve it sprinHed with salt or soy sauce

and chilli.

6. To eat, squeeze the flesh and discard
the skin and seed.
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* 50(15") nee flouy' J(TULA RPON(; [

) Oﬁsin : Nirah Palm A
o .5 e coconut wilk I s cither in syvup ,

form or sohd sugar.
¢ | teq SPOOT\ SGH j Hasmunrq’uoc {lql:g?' |

" (a wbdle taked caan]
* Palm sugar (gula qFomJ) | st [

* Pandan \eaf T

+ Tooth pick + palm dree (.n'lpah) leaves

_tow To PREPARE

- Ghape Hhe palm +ree leaves 4o a \mc{'angulqv
shape (usc foodhpick 4o join Hhem )
Mclt the palm sugar- Put o side -

Mix coconut milk | salt and rice flour 4ogethcy.
(Hy +he mixdue oh Jow heat , add Pandqn (cqf.
(onkinue 4o $#iy unfil it is 4hick.

Put littke bit of palm sugar in ey ws?r\j,
thon paur dhe flouy mixtuie.

. Staam for aboul 5 minutes and s DONE |

' [coco &
=2 - B

IS miInl



MEGAT FARIDRULLAH ZOLKEFLI

sambal lacan

0

i

pedas ber

and

‘‘‘‘‘‘
o

yang

Soten 9
)

An dikehk

aray) c\igs fin q

1



. Traditional Melanau
' Kuih

made b5 diP?ing _
Avved metal /7

_/\‘\C
[N

j.Rice FLour — \ cup
. coconut milk — lcup

. Gula Apong — '/2 cup
& W, Ess e '



» EMOWH AS SNAUL PRant

¥ HATIVE vRowy goutHepsT
Asip, -

¥ TEAHILMCENT sypivp

Uuses 3’

- PEeMBENTED StRWP
° BELBCEN

T CORSTAL £ gstTuesiNE’

£+ terung abHbUM = 44 cupP -
6. TePuHa peRre — 2 suRU
+- seesub FumYer - 1 supy

3 BaMING POWDER-"

sHEF/

— POTOMG SEWNMUD. BAHEN

— CAMPUR DA SEMUPR DN
6 Dalnm Apunby

T DRGNS SEHNaoah RGP {(‘ '1




BUTTEK,
—— |

— L
» CONPE
- 450 aM BUTTER
-l EGQGae

- 180 &M sUaaR
- 1le a4 oVELETTE

R

- 3FE G coneENSEDR MILK

T e

g _‘.-'I"’.--.
BY o

BLATE Lo 8o

@ APb £Ga oMNE
@ ADP VANILLA ESSENCE

NE.

@ ADP CONDENSED MILK
GrRADUALLY

ADD FlLoUuR G RADPUALLY
UNTIL. THE BATTE R
WELL MIXED

® TukN oFF THE MIXER AND
READY T bBasE !

PIWVIPE THE BATTER FOor
FEW coloukrs /¥FELAVoUR

e "

=PREAD
=5, THE
BATTER
THITH Y

ovVEH 41g80°C
WwWIiTH TeF oveEM
=i oNHLY . BARE

For TACH LAYE!

For 2-3 MINRUTES 0

i —




=
Ll
<




L. WHIPPING CREAM
2. EVAFORATED MILK
3. AULA AFONG

4 oVELETTE
C IKE cREAM CONE

CUPS)

2. EvARORATED MILIK
(WHOLE CAN)

3. qULA AFONG 7

OVELETTE (PREFCRAE]

“Food is everything we are. It’s an
extension of nationalist feeling,
ethnic feeling, your personal history,
your province, your region, your
tribe, your grandma. It’s inseparable
from those from the get-go.”

AnthonyfBourdain
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+CHILLIES
+SHALLOTS

“I believe that food is one way to
make people happy. | also believe
that food can unite people from all
walks of life and cultures. When we
sit together and eat, we promote
better understanding and harmony.
Food brings Iove, peace and
compassion to the table.”

CheflWan,
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