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Sotong Masak Hijau, a splcy dish from Sabah.

‘The Sup Tulang Rawan Is a must-try.

Gulai Tempoyak Ikan | Paun, which is famous in the East Coast.

Treats from around Malaysia

Chef prepares a special buffet menu with dishes from all over the country for fasting month

story by
JAROD LIM
Jarodlim@thestar.com.my ¥ rel
- BEIT street food or traditional who is also known as chef Sherry
dishes, diners can taste said diners could have the best of
them all at GTower Hotel both watldn ‘with local cuisines
Lumpur’s Ramadan Buffet Dinner.  and street food all under one roof.
buffet spread b “The is ue this
er some famous local dishes because we have local dishes from
across the country as well aspop-  different states as well as invited
L pare et pouirdihes hre.
T s here.
_ GTower senior sous “The hugt hoasts of
Sharifah Norani Syadznnudln. 80% Malnydm dkhet ‘while the

20% include salads and
ection that have a

mb
Thailand as

ence, as !

Western cuisine,” she
‘Several live cooking stations are
erected for the street food such as
poylah busah. roti  jala, putu bambu
d apam

One efthe hlghugm.s in the huﬂ
fet spread is Manuk Pansuh, a dish
Dot e prepared fo e

t en pre) for s
cial occasions, Eclnl]y on é::;ml

ginger, red chilli, bird’s eye chilli,
onion and lemongrass for about
four hours while mploca leaves
are boiled until soft before being
addedto the chicken to cook.

en with soft tapioca leaves offer a
distinctive aroma with a spicy
aftertaste due to the inclusion of
bird's eye X
Diners must also try the all-time
favourite Sup Tulang Rawan at
GTower,

The sumptuous hot Australian-
lm orted beef spare u;:rhs s«:’up

a good aj an

warm the stompipcoim

The meat, boiled for four hours,
is rich in flavour as the chef adds
in cardamom, clove, cinnatmon
stick and star anise aswellassaw

it was a little oily, I
dnwne‘:l“t%alho ‘bowls of soup vy:’uh

erous famm\ing of:
.g-:xl‘nn and fried shnnntsﬁms

just too good to be missed.

Another local favourite is the
Gulai Tempoyak Ikan Patin, which
is famous in the East Coast,

Thanks to the fermented duri-
an’s mild taste, those who do not
fancy the fruit can give this a try
as Xl ‘was not pungent.

My personal favourite was the
‘S'(l)tm\g Masak Hijau which hit all

‘The squid itself was well-mari-
natedandccoked with 4 mixture

gumgar and lime to

er traditional dishes such as
Ayam Masak Kuzi, D; Goreng
Kunyit, Pucuk Paku Goreng and
Sayur Masak Lontong are also

Sharifah topping up one of the dishes on the buffet.

av%lhhhh on u\efguﬁel. o
0se op! r something dif-
ferent can 1'33‘{ forward to
Western treats such as the chicken

lasagne and a variety of
m Ramadan B er is
gM at RM98 nett for adults and
49 nett for children and senior

lt wm take place at the GTower
Mezzanine Floor from June 9 to
July 3, from 7pra to mpm

GTOWER HOTEL, 199, Jalan Tun
Ruak, Kul!a lumm:ﬂik.

7pm m 1npm l-lau l.
This is the writer's personal

observation and not an endorse-
ment by StarMetro.




