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CHAPTER I 

INTRODUCTION 

 

A. Background 

Indonesia is an extremely rich country that has over 17,000 islands 

with variant cultures in each location. It is the home to hundreds of ethnic 

groups and cultures (Statistik Indonesia 2018, 2018). For that reason, the 

writers are aware that there are a bunch of different cuisine spreads all over 

Indonesia that have their uniqueness in flavor and beauty which intrigues 

and interest visitors who are culinary enthusiasts. The fact that most people 

only recognize Bali island instead of Indonesia as a country, whereas Bali 

is only one of the thousand islands that the beauty of it can compete with 

any other larger islands. Therefore, preserving culture and heritage in 

Indonesia is essential. One of Indonesia's national motto ‘Bhinneka Tunggal 

Ika’ which means ‘Unity in Diversity’, shows that we should reflect the 

variety of ethnic, cultural and linguistic varieties that can be established in 

one nation.  

Indonesia is not only rich in its natural beauty but also famous for 

its delicious and varied traditional snacks. The richness of the cultures made 

this country have a variety of culinary delights with exquisite flavors. Not 

only the main dishes but there are also plenty of sweet Indonesian snacks 

that attract foreign tourists to try and even a few of them even become the 

target of foreign tourists while visiting Indonesia. Nowadays, the food and 

beverage industry in Indonesia has developed rapidly. When compared to 

other industries, the food and beverage sector has a great opportunity to keep 

on continuing to grow. 

Nowadays, the food and beverage industry in Indonesia has 

developed rapidly. When compared to other industries, the food and 

beverage sector has a great opportunity to keep on continuing to grow. 

According to data from the Ministry of Industry, the food and beverage 

industry contributed 6.35 percent to the growth of Gross Domestic Product 

(GDP) until the first quarter of 2019. The culinary sector is categorized in 
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bread, cake and pastry contribute to enriching the culinary trends of 

Indonesia. One of them is with various types of desserts that keep on up 

more and compete with cake trends (The Jakarta Post, 2019). 

Based on the fact that Indonesia is unique and rich in culture, to 

preserve the culinary heritage in Indonesia, a book about Nusantara delights 

experimented through a few recipes is hoped to contribute more variations 

for the Indonesian gastronomy desserts. This recipe book is called 

“Delightful Desserts of Indonesia 15 Fusion Recipes”. It is about homemade 

pastry and desserts based on indigenous Indonesian dessert from all regions 

spread in Indonesia. Many aspects of culture are difficult to learn just by 

reading, going to the museum, etc. The underlying idea about the recipe is 

that the recipes are using the local product of Indonesia, as a tool to be one 

of the efforts of preserving Indonesian cuisines. A lot of Indonesian dishes 

have the potential to be developed and improved to be served into 

gastronomic dishes in the form of fusion. Gastronomy is more than just a 

culinary, it concerns both culinary elements such as food equipment, food 

and food preparation methods and a food philosophy that is to be considered 

as an integral from gastronomy (Kivela & Crotts, 2006). By combining two 

European Dessert flavors: Tart, Panna Cotta, and Choux with Indonesian 

Dessert flavors.  

Unlike recipe books in local bookstores, this cookbook has its 

uniqueness. Namely, each recipe has its background story explained also 

about the common knowledge about the dish. Also, this book is available in 

two languages, Bahasa Indonesia and English, therefore, people around the 

world will be able to understand the meaning of our book. This cookbook 

has the purpose to create innovations and Indonesian dessert creations with 

an international flavor. It is aimed to inspire people for these recipes to be 

applied into hotel industries as their desserts or such, thus, the taste of 

Indonesian cuisine can be brought and become more popular in the hotel 

industry. Certain research has been done to create recipes that could be made 

from scratch and presented into fusion pastries and desserts.  
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The book recipe contains more than one type of desserts. 

Therefore, innovative recipes are to be made for pastry choux, eclair, 

panna cotta and tart with the taste of Indonesia. Each type of desserts 

consists of 5 different flavors that will sum up into 15 dessert recipes in 

one recipe book. The reason why it contains these three categories of 

desserts is that because each one has a different level of difficulty to make. 

Such as panna cotta can be considered as the easiest dessert category to be 

made, then followed by tart and lastly choux, as it needs to more attention 

during the making process. This is because the consistency the pastry 

dough must not be too thick or too runny during baking, as it would not 

result with a hollow part inside of it to be filled with custards. 

 

B. Objectives 

 There are several purposes of this recipe book. A lot of people are 

unknowingly 'enchanted' by international products or dishes that they 

believe these products surely have better quality than local products. 

International dishes somehow have the image of being more interesting and 

impressive to local people, thus it is more popular in the food & beverage 

industry to produce international dishes rather than local dishes. Even 

though it has a much higher price, not a few people are willing to buy it. 

More and more people are willing to hunt for food from other countries such 

as America, Korea, Japan, etc. 

Firstly, the creation of this book aims to share the background stories 

of Indonesian traditional dishes with the readers. Therefore, people would 

not only enjoy and know the taste of traditional dishes but also keeps the 

history preserved. 

Secondly, it would be a way to present unique innovations of 

Indonesian sweet dishes in a modern way or namely in fusion desserts. 

Therefore, it is hoped to gain people’s attention on how local dishes have 

the potential to be presented in an elevated presentation. 

Thirdly, this book aims to create more richness in the taste of 

Indonesian sweet dishes. To show how traditional dishes could be 
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developed or ‘levelled up’. Since it is commonly known that traditional 

dishes in traditional markets were not using clean materials or any hygiene 

requirements for people to consume during the making progress. 

Therefore, this recipe book would like to teach and serve how Indonesian 

cuisine can be served into something elegant and fresh. 

Fourthly, this book has a purpose of preserving Indonesian cuisine 

in this modern era where international dishes are becoming more and more 

popular whereas local dishes are getting dominated by them. 

Fifthly, it is hoped to gain the recognition of Indonesian cuisine to 

people around the world. It shows how Indonesian desserts can be enjoyed 

by anyone, not only the local people. 

Sixthly, this book has a purpose of sharing basic baking knowledge 

and tips for readers. 

Lastly, it is hoped that this book could provide convenience for the 

readers, especially those who have a hobby of baking and interested to try 

something new. 

Therefore, the main goal in making this recipe book is to wish that 

Indonesian dishes will gain recognition as something that is not less 

delicious than other countries famous dishes. 

Moreover, a recipe book has more to give than just recipes as anyone 

could get on the internet. They have their permanence. It could also be 

passed from generation to generation, which is important as we attempt to 

maintain and emphasize the significance of Indonesia culture in the world 

today.  

 

  


