[bookmark: _GoBack]Recipe for making Cabuk:
Ingredients:
· 75 grams Black sesame 
· Ash from burning rice straw mixed in water
· 1/2 grated coconut 
· 10 cayenne pepper 
· 3 large red chilies 
· 3 cloves garlic 
· A handful of basil 
· Brown sugar, to taste 
· salt 
· Banana leaves for wrapping
How to Cabuk:
Sesame seeds are roasted and then cooked in the ash water for 30 minutes. Then ground until it becomes a smooth sesame paste. After cooling down it is transferred into bamboo baskets, where it is left to ferment for 36 – 48 hours.  Before consumption it is mixed with grated coconut, chili, garlic, basil leaves, brown sugar and a pinch of salt. After the dough has been mixed evenly wrap it in banana leaves then steamed until the package is burned. Then it is unwrapped and eaten as chips. 

