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Essilz___

ebaran, or ldul Fitri, the
biggest Musfim celebrs
Liwm Iy Indionesi

1 the comer. Tl
e arks the ened of the fis
g month of T
sou know food plays
tant roli, perlags o
tn with other celebrations
In the tradithon of Indonesian
sociuty, one of the foods served
during Ful Fitri is heftyurt.
Ketupat Is a compr il
viee dish couked in dimmond-
dped  parcels made  from
coconut fronds. 1t has o very
bland taste and is normally
sorved with other dishes such
s rending a drked beef curmy.
Ketupat is wwy tu make at
Jome, with tie exception of the
parecls, which require a bit of
kil Thie best place to buy ker-
apaf parcels ane of truditional
nrkets.
S foods hat use ketupal
s others kagaat fufits (Sun-

(Ml
do. Kutpat e also be served
alongwith sitay. though bnfoiy
(v k) §S more eommn,
During |4ul Fitd, kerupar
i not only & distinetive menu
offered to visiturs but alsu it
lias deep ineming not only in
terine of religion but it alsoat-
taches cultural meaning to the.

HAPPY LEBARAN,
ENJOY ‘KETUPAT’

BY DOWNY SYOF VAN

jtwas Introduced bva Jvanese
Muelim snisshonary cilled Su-
an Frapwen

11y this tradition, ketupot be-
comes tie i menu on offer
when Muslims celebrate Tdul
Fitri as the perfect moment
to apologize 1 each other and
o admit niistakes. The way t
slice fetupat s o particular
mennlng Ketupat is ustially
sliced into four parts with four
g (obunu,  fuberon,
fedwprem amad lediirun.

Laburan mwans to  cln.
Hosttses e chastad and repaint-
wl s the dirt Is goe ond the
liouse will look like new. Luber-
@1 refers o all fypes of nenius
which are overflow thelr co)
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