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Bamboo Rice.
Before Hari Raya, Dad drove us back to our hometown. On the way, we saw light smoke
lingering at the side of the road. It turned out that hawkers were |burning firewood| and

making rice in bamboo tubes. "Lemang" and “chicken rendang" were written in Malay on
the cardboard.

it is not suitable to use to cook rice in bamboo tubes, instead they
should be with firewood. Making rice in bamboo tubes is not easy. The hawker must
cut the bamboo first, and then wrap banana leaves around the tube to prevent the glutinous
rice from sticking to the wall of the tube. Next, glutinous rice, coconut milk and salt are
{oured in, and finally the tubes are grilled over a firewood.

Not for sale — distributed freely for education purpose.
More resources at https://multilingual-malaysian. github. io/SRJKC resources/



https://multilingual-malaysian.github.io/SRJKC_resources/

kdo shu hou de

W 3G 69 R IR

mi fan

néngxiang pd  bf

KA 4

bi da pei ren hé

%%m&ﬁ

jiang liao

], Lk

chi qi &
9

o bu
H, A

yé& rang rén [chun

ik A5

chi lid  xia

-‘f—ﬁﬂ%ﬁ

zht tong fan shén

Zaok S % . X&A&ﬁﬁ wn B

fu dan de

i 421

£

cha le

ma

shou ge zU rén

lai  rén wai

you xié rén zé ;T: huanyong| xin de ga Ii da pei zha tc“)gg fan

ﬁ%A%ﬁmm#%%W@%m%%mo

min  xi ér qié | jia qlap hé If yi ban min zhong ddu
e, —HR R AR AR

wd gud de yI ban zu kda da& shan za déng yé hul zhi zuo

BT BRAS, REGFIEA, FALESLLHE

zht tong fan

/{_&/—/—/,

dai bin ke

FEE

o

zhe dao zhu ming de méi shi ping shi néan jian

td men zai ging

A A2 K AL

B FLER

zhi zuo |

FAE

é

n qr jian

T B HAE,

zhao

12

hé jli ban han yan shi hul i zhd tdng fan

Fo R USSR, A VAT E IR

zhu [féng shou jié

FHT

da dou zai J|e rn dao lai shi cai da liang

FEEL, RALETHIREF KR

suf chu ké jian gé z40 rén min pai dui ma zhu tdong fan zh( téng

[ 48 5T &k A RHERAE AT H 4R 45 1

fan k& shuo sh|

guangshou huan ying

PRT LA

~ 2
J

U

de méi shi a

fy & R0 !

/The grilled rice is , and it does not need to go with any to tastes

ethnic group

Others like to serve bamboo rice with spicy| curry. Bamboo rice is loved by people of all

s, and the

, so that ordinary people can afford it.

In addition to the Malays, the Iban and Kadazan people in our country also make rice in
bamboo tubes. When they celebrate the ’harvest festival‘ and hold wedding banquets, they

will [entertain guests| with bamboo rice.

This famous dish is rarely seen in normal times, and they are mostly produced in large
guantities during festivals. During that time, people of all ethnic groups line up to buy

meoo rice. Bamboo rice is indeed a lvery popular| dish!
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Every year when the ‘Dragon Boat Festival‘ comes, | wait eagerly to enjoy the

made by my grandma. Knowing that | love to eat her dumplings, my
grandma always kried every way possible‘ to ask someone to bring me dumplings from
Ipoh. Every time | take that big bunch of\heﬂ/‘ rice dumplings, my heart feels heavy
too, it’s full of warmth and love.

When she was young, my grandma could wrap hundreds of dumplings in
one go. From the washing of dumpling leaves and drying them, cutting and marinating
the seasoning, wrapping the rice dumplings to steaming them, all while keeping the
charcoal fire going, she did it all on her own. The most challenging thing is: glutinous
rice that has not been ‘soaked in water‘ is difficult to cook. It must be boiled
continuously for nine hours, not a minute less. Therefore, wrapping dumpling is EI

in the family. When the Dragon Boat Festival comes, the family "abandons
all business", only the fragrance of dumplings is important.
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‘For convenience|, others usually soak the glutinous rice for some time in order to
shorten the cooking time; but grandma does not, she believes that glutinous rice can

when directly cooked without being soaked in water first.

My M grandma sticks to the of “either to give your best or not try at
all” (direct translation is: rather a broken piece of jade than a whole piece of tile) when
it comes to wrapping dumplings. Without rest or sleep, she squatted in front of the fire,
added charcoal, fanned the flame, and kept watch for nine hours. When the unique and
of the dumpling wafted out of the pot, her wrinkled face flashed a satisfied

smile.

!n fact, any good piece of art in this world is not produced by ‘cutting corners|. /
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