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Cooking up a storm

1.

Siapkan bahan-bahan 
pelengkap soto seperti 
tauge segar, soun, telur 
rebus, kentang rebus, 
bawang goreng, seledri 
dan jeruk nipis yang 
dibelah-belah.

2.

Rebus ½ kilogram 
ayam yang telah 
dibelah dua hingga 
matang tetapi tidak 
terlalu lunak. Sisakan 
air rebusan sebanyak 
1000 mL / 4 gelas.

3.

Masukkan 1 bungkus 
Bumbu Soto Ayam Jawa 
Food, aduk rata dan 
kecilkan api.

4.

Masak selama kurang 
lebih 15 menit agar 
bumbu meresap. 
Angkat dan cabik-
cabik daging ayamnya.

5.

Hidangkan panas-
panas dengan tauge 
segar, soun, kentang 
rebus, bawang goreng 
seledri dan potongan 
jeruk nipis.

Exercise 1

1.1 Highlight the verbs used in the recipe and then list them in the fi rst column of the table below:

Resep soto ayam

1.2 In the second column of the table, write down where each of the verbs is positioned in the sentence  
 (see completed table below).

1.3  In the third column write down what you think is the meaning of each of the verbs (see completed  
 table below).

Verb Position in sentence Meaning

siapkan at the beginning to prepare

rebus at the beginning to boil

dibelah in the middle to be cut in half

sisakan at the beginning to set aside

masukkan at the beginning to put into

aduk at the beginning to stir

kecilkan at the end to make smaller / to lower

masak at the beginning to cook

meresap at the end to seep into

angkat at the beginning to lift

cabik-cabik in the middle to strip into pieces

hidangkan at the beginning to serve
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1.4 What did you notice about the structure of 
the verbs used in the recipe?

Sample answer:

The imperative form of the verb is used in giving 
cooking instructions, so the meN~ prefi x is dropped. 
The only exception to this is the verb meresap which, 
although beginning with a meN~ prefi x, represents the 
intransitive form of the verb in common usage.

1.5 What strategies did you use to work out the 
meanings of the verbs?

Sample answer:

I noticed that the vast majority of the verbs were 
positioned at the beginning of the sentence. We have 
learned that the imperative form of the verb is used 
in recipes, so it is logical that the verbs appear at the 
beginning of the sentence because they are telling the 
reader what needs to be done. Even where the verbs 
do not appear at the beginning of a sentence, they 
still introduce a secondary instruction. Only the verbs 
kecilkan, which means ‘to lower’, and meresap, which 
means ‘to infi ltrate’ or ‘to penetrate’, appear at the end 
of a sentence and, in the context of this recipe, it is 
apparent why they are in this position.

Exercise 2

Arrange the instructions in the correct order in 
the numbered spaces provided.

Answer:

Cara memasak nasi goreng istimewa

1. Panaskan 1 sendok makan  minyak sayur dengan 
api sedang.

2. Goreng telur, sambil diaduk-aduk. Angkat ke piring 
dan biarkan menjadi dingin.

3. Tumis bawang merah, daun bawang dan bawang 
putih beberapa menit.

4. Tambahkan daging ayam, daun kol dan wortel lalu 
goreng sampai setengah masak.  

5. Tambahkan garam, merica, cabai, kecap manis dan 
saus tomat.

6. Masukkan nasi dan aduk baik-baik.

7. Tambahkan telur yang telah digoreng.

8. Hidangkan di piring.

Exercise 3

Rewrite two of the steps in object focus 
sentences.

Sample answer:

The two steps in Peter’s recipe that are able to be 
written in the object focus construction are Step 1 and 
Step 3. When written in the object focus construction, 
they will be as follows:

Step 1: Bawang bombay dirajang dan digoreng 
dengan mentega.

Step 3: Kaldu sayuran dituang dan diaduk untuk 
20 menit.

Exercise 4

Help Peter remember the steps given to him by 
Ardi for frying an egg.

Sample answer:

Cara memasak telur mata sapi

1. Wajan diisi dengan 3 sendok makan minyak goreng 
lalu dipanaskan.

2. Telur dipecahkan, dimasukkan ke dalam minyak 
goreng di dalam wajan lalu diberi garam dan merica 
sesuai dengan selera.

3. Masak sampai bagian putih telur mengental dan 
pinggir gorengan telur mata sapi menjadi keriting.

4. Sesudah itu, angkat dan letakkan telur mata sapi di 
atas piring dan hidangkan di atas makanan apa saja.


