
Waroeng Jajanan 
Come Check out our booth, we will have Indonesian appetizer, snack, drink and sweet 

treats. You can have “Risoles”, “Bakwan”, “Nasi Goreng”, “Rempeyek Kacang”, “Kerupuk 

Pangsit” with a nice cold mango drink.  

 

  

     

 

Nasi goreng is a rice dish that has been fried in a frying pan or 
frying pan and is usually mixed with other ingredients such as 
eggs, vegetables, seafood, or meat. These foods are often eaten 
alone or accompanied by other dishes. Fried rice is a popular 
component of East, Southeast and South Asian cuisine in certain 
regions. As a home-made dish, fried rice is usually made with 
ingredients left over from other dishes, leading to an endless 
variety. 

“Nasi Goreng “ Indonesian Fried Rice 

“Bakwan” Indonesian Vegetable Fritter 

Indonesian deep fried vegetable fritters. Found nationwide, 
mostly sold by street food vendors, the most popular version 
uses a mix of cabbage, carrot, and mung bean sprouts. Some 
regions in Indonesia call this as bala-bala, though it is more 
widely known as bakwan sayur. 

“Perkedel Jagung” Indonesian Corn Fritter  

Indonesian corn fritters, a type of gorengan, are not sweet but savory. 
They have a more granulated texture, as the corn kernels are not finely 
ground and blended into the dough, so they retain their kernel shapes. 
The fritter is made from fresh corn kernels, wheat flour, rice 
flour, celery, scallion, eggs, shallots, garlic, salt and pepper, and deep 
fried in coconut oil. They are a popular snack and are often served as 
an appetizer.[6] 



 

   

  

 

 

 

 

“Risoles” – Indonesian Potato 

Risoles is a popular Indonesian snack originating from the 13th 
century. It has a delicate, savory flavor which makes risoles ideal for 
breakfast or an afternoon snack. Risoles consists of a small croquette 
that is typically wrapped in pastry, rolled in breadcrumbs, then deep-
fried until golden brown in color. Usually, it is filled with ingredients 
such as seafood, minced meat, or vegetables. Sometimes, it can be 
filled with sweet ingredients and served as a dessert. The name of the 
dish stems from the traditional Portuguese rissole. This tasty snack 
can be found throughout Indonesia, in numerous markets, bakeries, and 
on street stands. 

Chip from Indonesia, the crunchy sound you hear when you eat 

this snack. 

“Kerupuk Pangsit” Fried Dumpling Crackers 

“Rempeyek Kacang” Peanut Rice Cracker 

Rempeyek is a good cracker for eat with rice or Vegetable. 
Crunch with spices taste.  

“Ubi Singkong Goreng” Fried Tapioca 

Fried tapioca, eaten as snack or appetizer  



 

 

    

 

      

 

 

Indonesian Chili Sauce 

Indonesian Sweet Tea 

Mango Juice  

Es Kacang Ijo – Mung bean Popsicle 


