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MIGRATION, MEMORY & S|

AYAM
MASAK BALI

A Bugis-inspired favourite where fragrant spices

and chilli come together in a dish rich with warmth, 4
heritage and coastal influence. )

Brought to Selangor by the Bugis
community thmugh centuries of
migration and trade, Ayam Masak
Bali is celebrated for its rich
rempah and balanced sweet-spicy
flavours. Traditionally served
during wcddings, kenduris, and
festive gatherings, authentic
versions are increasingly found
only in family kitchens where
recipes are passed down through

generations.

DID YOU KNOW?

Despite its name, Ayam Masak Bali
is not from Bali. Over generationé-? N
Bugis communities helped shape &
the dish into a beloved part of R

Malaysia's culinary heritage.

Plcutres are for (huetr
All prices are subject
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FIRE, SMOKE & TRADITION

IKAN KELI SALAI

Smoky catfish meets velvety coconut
and fiery cili padi in a comforting dish
that captures the soul of traditional
village kitchens.

A defining dish of Negeri Sembilan's
Minangkabau heritage, combining

traditionally smoked catfish with rich P
coconut gravy and ﬁerv cili pach T
Authentic ikan keli salai requires hours _
of traditional wood-fire smoking,a ~— =~ =~
craft practised by fewer kitchens tod.ty A
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In traditional Negerl bembﬂan-*" v
cooking, the quality of the disﬁ /J'{_"'
was often judged by thf: arﬁrﬁa"
and flavour of its smoked ﬁah
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