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Rescue 2000 is an

organisation that partners
with local charities to
provide food oid, build
houses, and support

education on Bali.

(rescue_2000)

5 dollars from

every PLII’Cl‘lGSQ

goes to the

charity Rescue

2000.
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BALI BUDA

A DELICIOUS PLACE FOR LUNCH AND DINNER
WITH FRESH VIBES AND VIBRANT DESIGN

Bali Buda has been around for more than 2 decade, we started Bali Buda
because as a qui|y we saw limited markets for organic produce. Bali
Buda started to connect with local farmers who were using organic
practice. We even’rua”y evolved into mqking homemade recipes for meals,
bakery goods and all the menu you find Jrodc:y! We Jrru|y believe in
supporting an eqr+|1-1crienc“y |ifes’ry|e and local artisans whether it is
farmers or local products for your daily needs. When you come to Bali

Buda, you are supporting our people, Bali, and the Earth.

WHY DID | CHOOSE BALI BUDA?

Bali Buda has great heath variety of food. | especiq”y like the variety of
their salads. | love their storel My favourites are their home made cookies

- peanut butter or the coconut onesl! They are very addictive, be careful :-)

The fresh food

and bui|ding |oyc||

customers that

share with us

Location: Ubud, Kerobokan, Conggu, Bukit & Batubulan

Price range: 2
First dish ever prepared:
Best seller dish:

Top secret information: Our recipes are communal. Brought down from
our grondporerﬁs, friends and even customers who gh“red us with delicous
ideas.

Specia| coo|<ing TIP: Our tip is that you use the best ingredierﬁrs from your
local farmers because Jrhey grow it with love and passion and the flavors

will reflect upon your dish!



PURPLE SWEET POTATO SOUP

SERVES PREPARATION COOKING DIFFICULTY
) peop|e 30 minutes 1 hour

We love the local Purple Sweet Potato and we wanted to do a twist
of a dish. If you can't find purp|e sweet potato, you can substitute

with any sweet potato that is available where you are.

INGREDIENTS:
250 gr Purp|e Sweet Potato
25 gr Beetroot

50 gr Cashews

3 pcs Bay Leaves
2 bunches Fresh Rosemary

2 Kaffir Lime leaves
80 gr Onion

3 cloves Garlic
4 gr Ginger
Olive oil

Salt



DIRECTIONS:

Peel your purp|e sweet potatoes and beetroot, chop them into
cubes. Prepare a pot of water and bring it info boil.

Once water is brougm to boil, out in your purp|e sweet
potatoes, beetroot, cashew, |ooy leaves, rosemary and a bit of
salt. Boil all ingredierﬁs JrogeJrher until sweet potato & beetroot is
soft. Then drain the water, take out the boy leaves and
rosemary, then leave them to cool. Set a side a bit of the water
for later.

Chop onion, gor|ic & ginger Fine|y, then roast them with olive oil
until caramalized and Frogr0n+.

Prepore blender or food processor. Add in all ingredien’rs into
the blender, add a little bit of the water from the earlier boil if
needed, blend until smooth. Add more salt to your |il<ing.

Enjoy them hot, add a little bit of yogurt or coconut yogurt if
you'o| like.



GOJI TUMERIC SUPER DUPER
(JAMU)

SERVES PREPARATION COOKIN

= 5]

G DIFFICULTY

| person 30 minutes 15 minutes 2/5

An extra boost to your a|reqdy super heath

berry is a great addition of antioxidant to

& delicous jamu. Goji

a jamu thats anti-

inﬂamma’rory, hea|ing & full of vitamin C.

INGREDIENTS:
20 gr Goji Berry
130 ml Water

30 ml Lime juice
30 gr Tamarind

D6 dalli [ Urmeric

30 ml Honey (or coconut

nectar)
| pinch Salt & Cracked black

pepper corn

DIRECTIONS:

cave to soak while you prepadre the other

o ARl 1 your water in your blender and add your goji berry,

ing redients.

e Peel your furmeric and cut into cubes (if its fresh, you can use

powdered turmeric but we recommend fresh).

e Add the turmeric, lime, honey, tamarind & salt (make sure

there are no seeds) into the blender with -

O Blend until all ingredierﬁrs are smoorT

the water and goji

h.

e Put it in your cup, add a dash of cracked
top for extra health benefits.

O|CICL< Pepper corn on



MEGA MAGNESIUM
SMOOTHIE

SERVES PREPARATION COOKING DIFFICULTY
| person 30 minutes 10 minutes

We wanted to create a smoothie that was nu+riona||y packecl and filled

with magnesium from the most natural and raw resources. It+'s tasty,

heath & super easy to make, we hope you enjoy it as much as we do.

NGREDIENTS:

100 gr Ripe Avocados

100 gr Ripe Banana

200 ml Brown Rice Milk

15 gr Cacao Bean

1.25 gr Cacao Powder

90 ml Yogurt (plain or vanilla)
I gr Pitted Dates

35 gr Fresh Kale

10 gr Fresh Mint

2 gr grQJred Avocado seed

lce (op+ion0|)

DIRECTIONS:
e Add in all ingredierﬁrs in a blender, blend until all ingredierﬁrs

are well mixed. Put it in a glass and enjoy!

CHEF'S TIP: Put it in the freezer until frozen, blend agadin to make a
super duper heloy smoothie bowl.




FLUFFY BANANA CASSAVA
PANCAKES

SERVES PREPARATION COOKING DIFFICULTY
2 peop|e 15 minutes 20 minutes
We don't just want any orclinary poncokes, we love them speciq|, like

this recipe. |+'s g|u’ren free & can easi|y be made vegan |:>y swi’rching the
eggs to flaxseeds. We love the tropics here in Bali and we wanted to

reflect it Jrl'mrough these delicious pancakes.

INGREDIENTS:

3500 gr Ripe Bananas
2 Fresh Eggs

5 ml Lime

10 ml Honey (can be
substituted with Mop|e SYrup
or coconut nectar)

5 ml Coconut Oil

10 gr Baking Soda

100 gr Cassava Flour
30 gr Cinnamon Powder




DIRECTIONS:

e |In a bowl, mash JrogeJrher bananas, eggs & lime juice. Tip . Don't
mash too smooth to leave some banana chunks
e Add in honey, coconut oil & boking sodo, mix until well

incorporo+ed.

e |n another bowl, stir cinnamon & cassava flour until well mixed.

e Add in flour into the wet mix and fold until batter is even.

e Heat pan on low heat, add a dash of coconut oil onto pan. Pour
Or SCO0p the batter onto the pan, using opproximoﬁre|y 1/4 cup
for each pancake. Cook until it is fully cooked and golden

brown. Serve hot and enjoy!

CHEF'S TIP: Enjoy it with grilled pineapple, shredded coconut, lime

juice & coconut nectar for o Jrr0|oic<1| twist.




NIKOL FROM SLOVAKIA (@nikol.ness)

"I mostly love about this place
the eco-frieno//y opproach (also

gojek o/e/ivery) and variety of

eco/ogica/ proo/ucfs and dishes.
My absolute favourite is cheese
samosa, vegan pasta and

coconut-mango cake.

Mino/b/owing././”

How do you inspire other people: | always try to live the life with the smallest
possi|o|e impact on our |o|cme+, hoping that peop|e can follow my lead. | o|w0ys
try to share alternative eco—FrienoHy solutions and focus on less materialistic life.
| try fo motivate peop|e and show, that there is o|woys an option, how to do

Jrhings more sustainable without the need to ruin your o|oi|y comfort.

Dai|y habits for balanced life: | O||W0|ys start my o|0y with my cacao oatmeal
with fruits. I+ charges me with incredible amount of energy. Then I'm all set up
to follow my d0i|y work tasks, train yoga, take a dance class or go surfing.

Those activities he||o me to mainfain my posifive mood in any situation.

App / Website that he|ps me: 50 doys |o|cml< cho”enge, Nike fraining,
Headspoce, W imhoff

Favourite book: The A|chemys+

NIKOL'S SUCCESS TIP:

The recipe for balanced life it has been said and

repea’red all over again and | can't agree more - to eat

hethy, to do sports regu|ar|y and most of all - don't

stress out. Just focus on the Jrhings you can influence

and let the rest flow.




NATALIA FROM

RUSSIA (@nataliashimarova)

"I love Bali Buda because they

have a great menu and | never

geJr bOFQCI. There IS C1|SO a Sl’]Op

where you can o|woys find

healthy products such as super

food, organic fruits or qu0|i’ry
vitamins. They have good desserts

that are very healthy and so
tasty. | think this is the place that
many people associate with Balj,
so | advise you to go there during

lunch time . You will love it too."

How do you inspire other peop|e: Lucki|y, my hobby is my job, i'm a model

and yoga teacher.

Dai|y habits for balanced life: Most of the time | practice yoga, w hich he||os a

ot to find balance and hormony. it is also very important for me if | have time

to spend time by the ocean. books are another huge part of my life, | just like

to read and drink coffee, gooo| and accessible meditation.

NATALIA'S SUCCESS TIP:

You must q|ways believe in yourseH:, even if someH‘\ing

seems impossib|e. every’rhing is possi|:>|e! do not give

up, the path to a dream is always not easy. and |

would say that you need to be honest with yourself and

the people around you.




CELIA FROM EAST TIMOR (@celuiouiouioql)

"Been here so many times recemL/y,
they are actually cafe and healthy
food shop. They have a lot of branch
in different area of Bali and the one

"1 usually like to visit is the one in
Bukit since | live nearby there. |
could come over very often to just
have a tea, dessert and just sit
doing some work and /isfening into

their fy/oico/ Balinese calm music,

really love the tea and desert, also

the heo/fhy food fhey have, very
calm and the peop/e here are very
friendy as well. Do highly

recommend this place, its one of my

. 11
favorite.

>

How do you inspire other people: | am helping people to live healthy in o daily
bases Jrhough nutrition, fitness and heloy |i1ces’ry|e. | am also currenHy erudying
denJrierry and hopefu“y will finish soon in less than two years from now and

w hile erudying | am aso Working in the social media health area such as
b|ogging and inﬂuencing peop|e to live healthier Jrhrough my |iFes’ry|e |oy
shoring Jrhings about nutrition, fitness and my overall hecﬂ’rhy |i1(es’ry|e o|0|i|y.

in|y habits for balanced life: My o|oi|y habits that | think has he|peo| me to a
ot recenHy to balanced & hoving a better life is exercise, Jrc:king care of what |
am putting inside my body (Food &omp; Nutrition), journcﬂing, medi’roﬁng,
exercise, |is+emng into motivational & positive affirmation podcos+, practicing
gro+i+ude also connected into the nature has he|peo| me a lot in my self
deve|opmen’r men+o||y, physico“y and emo’riono”y to feel better and more
oeaceful in life. Since we cant share ourself if our own cup isn't full yet, so by
o|oing those exercise has he|peo| me a lot to be mindful, present and focus to

balance more on what | have in life.

CELIA'S SUCCESS TIP:

Dream big, believe in yourse|1c, be passionate and never
think "l can't do this". Even when it seems impossible,
just try to achieve your dream, work hard for it and in
the end you'll end up way closer to achieving your

dream. On top of that you'|| learn a lot on the way.




e
JOSHUA DISTRICT

INSPIRATIVE PLACE FOR CREATIVE PEOPLE WITH
GREAT CUISINE AND AMAZING VIEW

The story begins about 5 years ago when Lukas and Martina were
|oo|<ing for a p|ace to build their own house. She found a perfec’r spot
in the middle of rice fields with a stunning ocean view, Lukas had an

idea to build a house made of shipping containers, and Petrus, their
friend, and now a business partner supported the idea "Why don't we

build it in here? House that is made of shipping containers!”. I was
never a business p|qn or a desire to build the best restaurant, Jrhey
were just doing some’rhing cool, smart, and creative for themselves.

Once Jrhey built two villas and the third one was on the way, Jrhey

realized that they need to have a place to host their friends. So the
restaurant was a |ogica| step. Now it is a community of rea”y creative

peop|e from all over the world with a cool p|ace built of shipping

containers, with great food and delicious drinks.

WHY DID | CHOOSE JOSHUA DISTRICT?

First of all - the owners come from Czech where | come from and Jrhey
serve some amazing Czech food. Sometimes | can even have there a

Jrypic:c1| Czech dish "Svickova". This p|ace inspires me a lot!

Location: J|. Kebo Iwa, Pangkung Tibah, Kec. Kediri (Tabanan)

Price range: 2
First dish ever prepared: Gulash - traditional Czech beef soup
Best seller dish: Beef burger

Top secret information: Cooperation with a lot of artists from all over
the world, who pemcorm their art here live and keep it in here. So you

can |ouy it if you want to. Also, you can express yoursehc almost
omywhere in JD, we have all and every’rhing you need for that. Co-
Working space is O||reody filled with art from our guests who are not

professiomﬂ artists at all. Just bring your imagination and createl
Special cooking TIP: Stay focused and confident. Do not be afraid to
make a few dishes at the same time, just manage time and space --

start from those that are Jrcﬂdng more time and keep the easiest till the

QHCI.



TUNA SASHIMI

SERVES PREPARATION COOKING DIFFICULTY
| person 5 minutes 5 minutes

Be careful with: cook fast and eat fast, as it is a raw dish, do

not keep it outside for too |ong.

Origina”y came from Korea, this dish

became beloved in whole Asia and far beyond this region.

INGREDIENTS:
100 gr Fresh tuno
20 gr Wasabi

30 gr Pickle ginger
50 gr Carrot

50 gr Cucumber
50 gr White radish
30 ml Kikkoman soy

10 gr Moyonoise
50 gr Baguette

DIRECTIONS:

e Slice the thin slices of tuna with o shorp knife.

o Arromge the fish on the p|o+e. Garnish with cucumber, carrot, white
radish.

e Put wasabi and pick|eo| ginger on d side of sashimi. Kikkoman SOy

Sauce ds WQH

TO SERVE:

e Put a few slices of tuna on a p|O|Jre.
e Slice cucumber and carrot and put them on aside.

e Pour soy sauce info a small cup and put it into the p|o+e.



FRIED MOZZARELLA

SERVES PREPARATION COOKING DIFFICULTY
1-2 persons 15 minutes 10-15 minutes

Be careful with: Mozzarella, not to overcook it

Originq”y this dish is from France where it is made as a stick. While
in the Czech Republic and Slovakia fried cheese is a common street

food and it is made as thick slices of cheese, is first breaded with
flour, eggqg, and bread crumbs and then fried either in a pan or deep

fat fryer and served with tartar sauce or mayonnaise.

INGREDIENTS:
150 gr Mozzarella block

20 gr Al -purpose flour
40 gr Bread crumb

] Egg
200 gr Potato

40 m| Cooking cream
30 ml Fresh milk

20 gr Butter (unsolted)
5 gr Onion

3 gr Garlic

5 gr Salt

70 gr White and red cabbage
50 gr Mayonaise

20 gr Gherkin
5 gr Copers



DIRECTIONS:

Boil the potato until it is soft. Boil egg as well.

Moking tartar sauce. Chop onion, gherkin, capers, and egg w hite.
Combine JrogeJrher then add seasoning with salt, and black pepper.
Cut the mozzarella block in half size Jrriomg|es, then breaded it.
Heat @ Frying oan, put the breaded mozzarella and cook it until

go|o|en-|orown CO|OI’.

Mash potato with herbs.
Cut white and red ccbbage and mix it.

TO SERVE:

On a big p|o+e out mashed potato and make a pi||ow for
mozzarella.
ut fried mozzarella on top of the potato.

urt cobboge salad aside.

ut tartar sauce aside.



PORK RIBS

SERVES PREPARATION COOKING DIFFICULTY
| person 90 minutes 15 minutes 3/5

Be careful with: During boi|ing the ribs, take a fork and make sure
that the meat is soft. The meat should be soft after boi|ing to have

a chance to be removed quick|y and eosi|y from the bones.

Hard to determine one specific p|o|ce because peop|e have been
mqking por|< ribs all over the world since ’rl‘mey started to hunt
animals. Historics are saying that homo sapiens tasted cooked meat
about a million years ago for the first time. Back in the Czech
Repub|ic pork ribs are one of the traditional dishes and usua”y called
ZEBRAK. Usua”y marinated (smoked or with a pepper marinade)
and cooked to the point that it's fa”ing from the bone so it's not
expec’red that you will eat it with your hands.

INGREDIENTS:
150 gr Mozzarella block

20 gr Al -purpose flour
40 gr Bread crumb

] Egg
200 gr Potato

40 ml Cooking cream
30 ml Fresh milk

20 gr Butter (unsolted)
5 gr Onion

3 gr Garlic

5 gr Salt

70 gr White and red cabbage
50 gr Mayonaise

20 gr Gherkin

5 gr Copers



DIRECTIONS:

Cut the pork ribs into |orge pieces. Then seared.

Boil the potato, then cook and make the hole in the potato then
deep—lfry the spin part to make it crispy.

Saute bacon, add gor|ic, onion, and potato and out inside potato
HIl the skin, Jropped with mozzarella cheese.

Boil water with herbs, star anise, black pepper, gor|ic, Kikkoman
soy, thyme, rosemary. Then put in pork ribs, kept simmering
aboard. About 90 minutes, until the sauce is a bit ericky.
Combine mayonnaise and turmeric to make the aioli.

Make julienne. Cut veggies and roast it. Add salt, pepper.

TO SERVE: Put pork ribs on a big plate, put julienne, sauce, and

veggies on a side covered with mozzarella. Serve.



LN b EEEEES

BEEF BURGER

SERVES PREPARATION COOKING DIFFICULTY
| person 30 minutes 15 minutes 3/5

Be careful with: Clean all the ingredienJrS proper|y.

The first stirrings of what came to resemble a hamburger, this
ground- (minced-) meat dish contained pine nuts, pepper, and
flavorings of wine and garum, came from Rome in 1 century AD. But
as we know it, hqmburgers were imp|emen’rec| in the USA and it is

an iconic dish in American cuisine.

NGREDIENTS:

150 gr Mince beef

| pc Ban burger

100 gr Tomato

100 gr Cucumber

50 gr Red cabbage
50 gr W hite cabbage

150 gr Potato
S Thyme

5 gr Rosemary

3 gr Garlic

EREN Solf

3 gr Black pepper

| pc Rice paper

40 gr Onion

30 gr Bacon

50 gr Mayonnaise

50 gr Chilli mayonnaise



DIRECTIONS:
o Chop Jrhyme, rosemary, and gor|ic. Marinade.

e Make the mince beef flat round size (Fojr’ry burger)

o Cutting julienne potato than blanch it while Qdding turmeric
powder.

e Slice tomato and cucumber.

e Slice red and white cobbage Jrogejrher then wash it with cold
wafter.

e Cook onion rings with fempura. Better deep—Fried, which is about
2 minutes.

e Combine mayonnaise and chili salsa to make chilli mMmayo.

o Cooking hot deep Fryer 250 degrees, out the french fries.

e While cooking french fries, start to marinade FOJrer burger, with
salt, black pepper, and marinade.

e Heat the opan, put in FQHy burger till requeered.

TO SERVE: Combine the burger and put it on the |o|c1Jre, add french

fries and sauces on aside.



CZECH DISH "SVICKOVA"

SERVES PREPARATION COOKING DIFFICULTY
| person 30 minutes 15 minutes 3/5

This delicious beef dish is one of the best-known food of Czech

cuisine. It is made with marinated braised beef, usua”y tenderloin,
served in a creamy vege’rab|e sauce. I he dish was found in 1805 and
was influenced by Bavarian cuisine and traditional French cooking

Jrecl‘miques that were adding into their meals generous amounts of

butter and cream.

INGREDIENTS:
200 el Beef s+rip|oin
100 gr Carrots

50 gr Onion

I pc Bay leaf
sl Black pepper
50 ml Cooking cream

100 ml Lemon
AS O el A||—|our|oose flour

] Egg
2 gr Yeast

100 gr Red cobboge

5 ml Rice vinegar

100 gr Sugor

DIRECTIONS FOR DUMPLIGS:

e Combine flour, egg, and yeast.
e Mix it all Jrogejrher with your hand.

e Give it a rest for 1 hour to improve the dough.

Make |ong size and boil it for a minute.



DIRECTIONS CHOPPED ONIONS AND CARROTS:

Heat cooking oil, and put the onion.

Sauteed till brown color.

In carrot coutine saute till carrot touten.

Add sugar to make it caramilize, then add water and boil it

together.

Seared beef tenderloin than into the pot boiling together with
onion and carrot for 2 hours.

Once the beef is reody, remove it from the pot.

To make the sauce, blend the rest of the |iquid JrogeJrher with
Cooking cream, salt, lemon juice.

Sauce red Cabbage, add vinegar, salt and flour to make the

sauce thick and with a lot of texture.

TO SERVE:

ot (- Uhe dump|ings in three slices then steam them to make them

hot. Reheat the sauce.

e Cut the beef in two slices Slice lemon Wedges.

e Pour sauce in the middle of the p|o+e, then arrange the

o|um|o|ings, slices of beef and top it with the sauce, and
cobbage on the side.

e L emon Wedge on the side as o garmsh as well.



TEAM'S SUCCESS TIP

,,// \ \
— /)

We were growing very noJruroHy and with no rush. The trick is to
stay calm, be creative and have more fun.
As we came to Bali a few years before bui|o|ing the first villa and the
restaurant, we 0|reoo|y learn a bit bahasa Indonesia and had a lot of
friends here. Friends he|ps a lot, as well.

Our main advice is be Fucking cool and create whatever!



CHITRA FROM JAKARTA (@chitrachef)

"A convenient and very fromqui/

p/oce. | feel the peace and

passion everyfime i gof here.

The food and the p/ace moved
me. | love the spirits and the
soul of the owner and the

staffs, it's very inspiring []'

How do you inspire other people: My scoop of work is in the F&B business

since 2007, i have Bakery & Pastry company (Chef's Kitchen) and just opened
my own coffee shop (@soul_jakarta). | am also a restaurant consultant and a
TV personality as celebrity chef. | am passionate and consistent about what i

am doing, i hope MYy passion can inspire others.

Dai|y habits for balanced life: | have been promoting heloy eating |o’re|y,
whether in my digital platform ( Instagram, YouTube, etc ). | shared a lot of
my roufines, from recipes to workout. | also encouraging all mothers out there,

to keep up their daily life with good healthy habits.

App / Website that helps me: sesa.id - buy healthy groceries and ingredients

CHITRA'S SUCCESS TIP:

Dare to dream, never give up and always

consistent to whatever you're c|oing. Success

does takes times.




EWA FROM POLAND (@ewamatyija)

www.ewamatyja.com

"Joshua District is a /o/oce where

art meets food, design and

nature. It's a must go p/oce if

you look for a piece of art filled

with passion to be served for

I

you.

How do you inspire other peop|e: | am Ewa Matyja. Few years ago, at age of
31, | turned my life |ong passion and became full time confemporary abstract
artist. With every stroke of my poin’rbrush 'm hoping to spreod d message on

how important is to follow our dreams and that it's never too late.

in|y habits for balanced life: To stay in peace with myseh( | remind myseh(
every doy how much art gave me in life. Morning sunrise walks on the beach
followed with o|0|y filled up with painting are my ways of meditation. It's
important to be kind with yoursehc, give yoursehc a break, stop to think, to

learn, to reflex, to rechqrge.

EWA'S SUCCESS TIP:

Dream big, work hard, learn every dqy,

make mistakes, do not limit yourse|f and

believe in yourse|f is the the best

combination on the way to achieve your

clreclms.




240 more pages of delicious

recipes of best /o/aces in Balli

are waiting for you w hen you

purchase the full version of
Cocobeli Cook & /nspirm‘ion
Book.

W ith every /ourchase you

donate 3 dollars to charify —~—

- Rescue 2000. The chorify
that he//os /oeop/e in hunger
in Bali

Because of your curiosity
about this book, | give you
5% discount for your

PUI‘CI’TGSG.

THE DISCOUNT CODE
IS:
"EATPRAYGROW"

Thank you for reading. |

hope we stay connected.

Jana (@jana.feliz)






