Cooking in the jungle



here Nacure Meets cthe Flavours of Bali




Discover che soul of Balinese cuisine
in an incimace couking experience set withina tmpicul iungl(‘.
Your journcy hegins wich harvesting fresh vegerables,

aromuatic herbs, wild spices, and organic eggs straight from nature.

Foraging is the arc of gachering
wild, edible ingredients from nacure. At The Ridge, every cooking journey begins
with this auchentic experience in the heart of the jungle.



From duck eggs to freshwater catehes, discover the ilavors of the wild

-

Fresh duck eggs, gathered seraight from che souree.

Txperience the simple joy of collecting ingredients in
nature, just as they have heen enjoyed
and prepared in Rali tor generations.




As parc of your

Cooking in the Jungle experience,
enjoy a peaceful encounter

with our resident goats and cows.
A gentle reminder

thac every memorable meal
begins with a connection ca

the nacure that surrounds ic.



ins in the trees.

round, fresh palm sap is

continuing a tradicional Ralinese practice pa




1e pond.

swr hand at fishing and eacchi
ng the ingredients for your meal one step closer
to the kitchen.




A raste of Bali, made by hand.

l.earn to prepare and grill sate lilic
alongside our chet, discovering

the techniques and flavors hehind

one of Bali’s heloved traditional dishes.



Gather. Cook. Share. Savour.

After a morning of gathering fresh ingredients, learning traditional cooking techmiques,
and preparing your meal alongside our chef, take a moment to slow down and enjoy the fruits of your own work.
Surrounded by the sounds of nature, share a freshly prepared lunch, good conversation, and a moment to remember.



COOKING EXPERTENCE

BATLINESE

BUMBU BATLI
{A tradisional Balinese spice mix with fresh local herb and spice from Bali soil)

LS
SAMBAL MATATT

(A simple homemade sauce, made from e shallor relish and bound with kecombrang)

s
SATE LILIT AYAM
(Minced chicken, with shredded young coconur, and mix Balinesc spice)
st

TIMBUNGAN AYAM [/ IKAN
(Chicken or fish cooked in bamboo with Balinese spice)

FEs
LAWAR BATL

(Minced chicken with Ralinese spice and coconut mikl with young pepaya)

e
TKAN&UDANG BAKAR JIMBARAN
(Balinese grill fish and prawn)

e

KOILAK SINGKONG

{Poached cassava in palm sugar sauce and coconur milk )



BUMBU BALI
(Balinese Spice)

Ingredient:

« 40 gr salloc

« 20 gr chili

«20 gr Lemon grass

- 20 gr garlic

«20 gr ginger

« 20 gr galanggal

« To gr aromacic ginger
« 10 gr cameric

« 10 gr candle nuc

« 2 pes lemon caviar and leaf’

« 100 gr oil

Method of cooking:

+ Clean and wash all ingrediant. cur all ingredient in small dice

< Vlear ofl in a saucepan saured all ingredient until soft
and smile is good
+ And then, Blendor carsed uneil smaath

BALINESE RAW SAMBAL
(Sambal macah)

Ingredient:

+ 30 gr shalloc

» 30 gr lemongrass

+ 20 gr Red chili big

10 gr Kecombrang

5 pes Kafir lime leal’
+ 10 gr Coconut oil

3 gr Salc
3 gr Mushroom powder
5 gr Shrimp paste

Method of cooking:
o Cppon i ik, lamsmmgrns, delmard sl
o i i s, il o oo v s o

< Niix all ingredient unril well and seasaning with salt add coconur oil

LAWAR BALT
(Balinese salad)

Ingredient:

+ 40 gr Long bean

+ 35 gr Minced chicken
+ 30 gr Grated coconuc
+ 15 gr Balinese spice

+ 5 gr Fried shalloc

+ 3 gr lemongrass
+ 5 pes Kafir lime leat

* To gr wager

Method of cooking:

o Szl el lmspptes oo e,
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lime leaf and reduee until chicken welldone.
AT N i ——-—— p—
JRTHS SN O i S
gl exaso i dhallbon

i O———— A ——— P

TRAN&UDANG BAKAR JIMBARAN
(Balinese grill fish and prawn)

Ingredient:

» 1whole Local fish

* 200 gr prawn

+ 35gr shalloc

+ 1587 garlic

3oml Sweer soy sauce
15ml Lime juice
20ml Cooking oil

3gr Salc

ragr Chilli (oprional)

Method of cooking:

o e il b el e s

o Wit v g s st el sl
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« Served hot



SATE LILIT AYAM
(Balinese Chicken Skewers)

Ingredient:

« 250 gr Minced chicken breast
« 50 gr Coconut milk

- 10 gr Graced coconut

- 100 gr Balinese spiced
«3 pes Kafir lime leat

« 10 gr Fried shalloc

+5 gr Salc

+5 ar Papper powder

« 5 gr Mushroompowder
« 10 pes Bamboo scick

Method of cooking:

o €Trmppalldbiihen el mived

« Mix all ingredient in the bowl, in crush until smooth

« Pur on hamboo stiek, then you make Tike same skewers
« And then grill unril the browen color

o Al b s 70 sl ] ez crvead

TIMBUNGAN AYAM / TKAN

(Chicken or fish cooked in bamboo wich Balinese spice)

Ingredient:

« 200 gr Tish or chicken
2r Balinese spice
«3 pes Bay leat’

«3gr Salc

- 1pes Bamboo

Method of cooking:

o Nirsdbtd it ol Pl e vl e
S ——

o g 580 et i s

KOLAK SINGKONG
(Poached cassava in palm sugar sauce
and eoconut milk)

Ingredient:

« 250 gr Cassava

- Gogr Coconuc milk
«200ml Palm sugar
- 250gr Water

- 1pes Pandan leaf”

«2gv salc

Method of cooking:

PR N £ T —

o SEenng it

o gt bt i s

« Cook over wood fire for ahout 6o — 90 minures until fullv
SNl e s

o Sariggfhe

« Cook over wood fire for ahout 60 — 90 minutes until fully cooked and smoky

 Serving hor



