Cook
VEIEVAEERS
most popular
hawker food
at a local
chef's home

BOOK NOW

Online: www.newmalaysiankitchen.com
Call: +6 012-3606 112/ +6 012-3300 112 M A LAYS I A N
Email: newmalaysiankitchen@gmail.com

il Wluion oy KITCHEN

No. 2, Jalan 11, Taman Len Seng,

Cheras, 56000, Kuala Lumpur, Malaysia C O O K | N G C LAS S

RECOMMENDED



KUALA LUMPUR
HOME COOKING

Learn to cook Malaysia's most popular
hawker food such as Nasi Lemak, Satay, and
Char kway Teow in a friendly neighbourhood
just 20 minutes away from the city.

Sara Khong, a professional cook and author
of four Malaysian cookbooks, welcomes you
to her family home to make Malaysian cuisine
together.

Explore a tropical edible garden with over 50
herbs, spices, and flowers used in everyday
Malaysian cooking. You can see, touch, smell,
and taste a variety of local plants like curry
leaves.

You will prepare five Malaysian dishes and
then have lunch together with a local family.
Go home with a recipe booklet and skills to
cook authentic Malaysian meal for your family
and friends!

EXPERIENCE

GETTING HERE

MENU

Malaysia's National Dish

Nasi Lemak (Coconut Rice with Spicy Sauce)
Malaysian Spiced Fried Chicken
Four Angle Beans Coconut Salad
Sago Pudding with Palm Sugar
Teh Tarik (Pulled Tea)

Malaysia Hawker Fare

Char Kway Teow (Fried Flat Rice Noodles)
Satay with Peanut Sauce
Rojak (Mixed Vege & Fruit Salad)
Pisang Goreng (Banana Fritters)
Teh Tarik (Pulled Tea)

Chinatown Favourites

Wantan Noodles with Dumplings
Char Siew
Five Spice Meat Roll
Sweet Potato Balls
Calamansi Lime & Plum Juice

more menu at www.newmalaysiankitchen.com



