
Take your pick of chicken, beef, squid, prawn, 
several varieties of fish and more, marinated, 
barbecued and served Indonesian-style.
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Barbecue with a Balinese twist
Ahmad Fairuz Othman 
2009/07/28 

FEAST on a spread of barbecued meats and seafood -- the latest offering from Indonesian 
Corner Fast Food in Taman Desa Cemerlang.

The names for the barbecue dishes are coined 
from places on the island of Bali.  
 
Thus, diners will be tucking into Kuta kepak 
ayam, udang bakar Uluwatu, sotong bakar 
Jimbaran, terong bakar Nusa and ikan pari 
Kusamba on these dishes. 
 
The ikan bakar Candidasa (RM32), a large ikan 
merah grilled in aromatic herbs served with a 
squeeze of lime, comes highly recommended. 

There are four types of sambal to go with the 
dishes: sambal belacan, sambal kicap, cencalok 
and a spicy version of kuah kacang.  
 
Rice and servings of vegetables are also available 
to go with the dish of your choice if it is a 
stomach-filling meal you are after. 
 
A must-try in the barbecue selections is the 
chicken or mutton satay. The portions of meats 
are generous and marinated to perfection. The 
satay is served with peanut sauce 
 
It is priced at RM1.50 per stick, or RM4.30 for a 
thee-stick set. 
 
Seafood lovers should try the sotong bakar 
Jimbaran, which is barbecued squid rings served 
on fragrant lemon grass stalks. The dish is priced 
at RM14. 
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Indonesian Corner Fast Food in Taman Desa 
Cemerlang has a new menu offering meat and 
seafood barbecue dishes for dinner.

 

Restaurant manager K. L. Chan says the barbecue 
menu will also be available during Ramadan.

Restaurant manager K. L. Chan said the new 
barbecue menu was to cater for families and 
working professionals. 
 
"The barbecue menu will also be available during 
the fasting month.  
 
"We also plan to have a set menu for the 
barbecue dishes soon," said Chan. 
 
The barbecue dishes are available from 6pm to 
10pm daily. 
 
The restaurant is known for its signature dishes 
like ikan berisi istimewa, tauhu telur, golden 
crisps appetisers and kambing bakar sedap. 
 
The ikan berisi istimewa is stuffed milkfish fried 
and served with vegetables. The fish, which is 
medium-sized, is priced at RM28. 
 
Tauhu telur is a tower of fried tofu and egg 
smothered in peanut sauce. It is priced at 
RM9.50 for a large serving and RM4 for a small 
one.  
 
Golden crisps is a sweet appetiser of fried finely-
chopped potatoes and peanuts, It is priced at 
RM4. The kambing bakar sedap, which costs 
RM18, lives up to its name by being one of the 
tastiest dishes from the grill. 
 
Indonesian Corner Fast Food is located at No 42 
and 44, Jalan Rawa 2, Taman Desa Cemerlang, 
Ulu Tiram. 
 
Indonesian Corner Fast Food also has branches in 
Taman Molek, Taman Seri Tebrau, Taman Johor Jaya and Kampung Seelong Jaya. 
 
The main restaurant is in Jalan Bayu 2, Taman Perindustrian Tampoi Jaya, near the main traffic light 
junction in Kampung Ungku Mohsin 
 
The first Indonesian Corner Fast Food restaurant was opened in Tampoi more than 30 years ago. A 
modest operation, it is run by Rina Taniwan, who was born in Medan, Indonesia, and her husband, 
Robert Lew.  
 
The Lews continue to run the business, and their youngest son, Johnfy Lew, is the director at the main 
outlet. 
 
For information and bookings, call 07-861 9628 (Taman Desa Cemerlang) or 07 -232 8366 (main 
restaurant).
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Magical offerings to the deities•

Faster aid delivery with opening of new depot•

Creative way to express patriotic spirit•

Extra ingredient that should not be inside your food•

Tenaga puts together 10 teams to patrol substations•

Villagers feel jittery over river pollution•

Programme to protect waterways in Parit Sulong•

Society wants tax exemption for donors•

Stringing it all together•

Police chief: There's enough personnel to ensure safety•

Kidney patients not left out in festive cheer •

» more

  

An eye for threading needles•

Perakian by birth, Johorean by choice•

Turning passion into a money-spinner•

Nothing like being your own boss •

Steering Sungai Terap to prosperity•

Make rides in the city blissful•

Jacko's tribute concert no thriller•

Seeing Iskandar Malaysia taking shape •

A cup of coffee to perk up the day •

Ahoy, matey! It's the Johor Pirate ahead! •

A sales job that works out well •
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