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EDITOR’S NOTE

PALATE is a food magazine which focuses on the
human sense of taste. Palate is define as an ability

to differentiate and appreciate different flavors of
food.

This magazine become to fruition due to my love
for food in general. The privilage to taste various
types of cuisine in my country of Malaysia is the
major reason why 1 started this project.

From my friends, online platforms and my working
experience in the food and beverage industry has
made this into a reality. I am able to look at both
side, as a customer and a person who works behind
the counter

My main goal is to introduce everyone to a variety
of food that each country has to offer from tradi-
tional to mordern dishes. This makes people come
to this place to have a good meal on any day or oc-
casion and of course to have the readers to

“TASTE THE VISUAL”

as if the food is right in front their eyes and able to
taste it.
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Asian cuisine is one of the most popular cuisine
around the world. Asian countries are known for
their variety of flavours from sweet to savoury
food which is many people would pay a good
amount of money to eat it.

Asian countries such as China and Malaysia are
one of the countries where their cuisine is wide-
ly received by customers in the UK, especially
Malaysian cuisine because there are so many
influences from different cultures in their dishes
that makes it so unique.

Roti King and Wox Noodle Bar are some of the
good representation from both countries from
how the food is being served to the flavours of
each food presented.



Taste af Authenthic Mnlu/gsiﬂm
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" Located near Euston Station, this
place will definitely hit your taste
buds especially for Malaysians
who miss Malaysian food. They
will feel right at home

- Serving malaysia’s famous Roti Ce

~ and Nasi Lemak as well as its drink, Teh
- Tarik- which is a malaysian signature

drink can be served hot or cold.

-

Roti Canat Specid £4.50)
(Z ]yieces of Roti Canai with
choices af chicken, beef or
Lamb cui 1y

vicken Cu rry
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There is no other place that serves
a variety of food in any part of the
world except neighbouring country
Singapore. Malaysia will be forever
known as “Food Heaven" for locals
and tourists a like. Streets food will
always be the best.
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hinese cuisine is one of the most

famous food around the world in-
cluding the UK. Finding a “Halal” food
is definitely tricky for muslim people
like me because most of the chinese
dishes have pork in the, which we are
not allowed to consume.

After a few stations away, | found Wox
Noodle Bar which serves halal chinese
food located in Paddington, London.
Here | am with my friend standing in
front of it, located between a convini-
ent store and a kebab shop.



This shop gives the hawker style

vibe that usually can be found

in Malaysiasand it certainly does
the big sign and the red
>or with some chinese




You can choose to order from what tﬁ:ey
offer on the counter which are ready to eat
or take away, or order from their selection
of menus whether you want soup, stir fry
or mix dishes at a reasonable price.
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BRITISH

In the United Kingdom, the country is known for
some of theiriconic places such asThe Buckingham
Palace, Big Ben Clock Tower and Stonehenge.

The country is also known for its food and drink like
Fish & Chips and Tea which makes it "Typically Brit-
ish” because how easy it is to find fish & chip shops
and tea shops around the UK.

Finding a good place that serves it can be difficult
because a lot of people have different opinion in
determining which one is the best.

Morgan'’s Traditional Chippy in Wales to Twinings:
Coffee and Tea Merchants in London will determine
whether it can live up to its potential or not.
Smack Lobster Roll, on the other hand satisfy peo-
ple craving for lobster in which real lobster meat is
served for customers to enjoy.
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The Traditional Food of UK
“FISH 5 CHIPS”
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Fish & chips is a traditional delicacy
consisted of a fried battered fish and
chips (for most people, they called it
fries) which was founded in the 1860's.
Now it is mainly for take away or din-
ing a restaurant.

In the country where Stonehenge exist
and the famous Big Ben, fish & chips is
a must try when you are in the United
Kingdom.

GA NS Established V

As | am currently residing in Carmarth-
en, Wales, a friend of mine who was
here before me suggested to visit
“*Morgans Traditional Chippy” located
in the town of Camarmathen.

This place serve the best fish and chips
in Carmarthen which makes me believe
it is the best in town that is until i visit-
ed and tasted the food myself because
everyone have different taste on how
the food should taste.
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England is well known for their tea
culture which has been associated
mostly with “Tea Time"” where a group
of people would gather and have tea
and cakes or biscuits. This usually hap-
pened during evening or on a week-

Having spent some time in London,
my friend and | decided to visit Twin-
ings: Tea & Coffee Merchants instead
of going to a cafe for tea, why not just
buy a tea at Twinings. It was the per-
fect choice.

Twinings is not your regular tea shop.
It is one of the oldest tea shops in the
world and their flagship store in Lon-
don, which was their first store and
still exists today. Entering the store
puts a smile on my face. The smells of
tea coming from inside the store defi-
nitely would lift up anyone’s mood

Twining offers a variety types of tea
from everyday tea to premium which
definitely is going to excite your taste
buds. It is a tea heaven for tea lovers
like myself. The crowd in this shop defi-
nitely shows how popular the brand is
around the world.

TWININGS
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winings is one of the most famous tea 4
brands in the world. Being able to vis-

it their flagship store which is more than
300 years old established in 1706. All of
my expectation about this store deﬁnltely
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Fish and chipsis one of British delica-
cy and is what the country famous
for. You can purchased it every where
you go in the UK,

A lobster however is one of the sea-
food items that most people want to
eat but it so hard to find a place that
serve real lobster meat at a reasonable
price even though some of the seafood

PROPERTY OF BT
1Ffound pleose call

FREEPHONE
08007316171

FEARNOT!

Smack Lobster Roll got you covered.
They serve only real lobster meat, so
rest assured that you are getting the
real deal and not a fake a lobster.
















THE TRUTHS

Smack Lobster Roll definitely lives up
to the expectation in terms of the taste
of food, how the food was presented
looks nice enough to take a good pic-
ture.

The portion of the roll was statisfying
and definitely will fill you up, unless
you have a-big appetite like me which |
ended up ordering a lobster soup even
though | want another lobster roll.

The price however is a different story.
If you want it as a guilty pleasure or
as a meal, it is definitely worth to buy,
but if you want to eat as a daily lunch,
you might wanna check your wallet
first. The price range for a lobster roll is
around £8 to £14 depending what type
of roll you order since they have three

Overall, the rolls that | ordered was
definitely spot on and you get real lob-
ster meet serve in a good amount. The
place looks nice and well maintained
from the decor to the wall painting
where a huge lobster art can be seen
from the window. Not to many things
going on whichireally like in a restarant

Unfortunately, you have to come to
London to taste this. So do drop by this
place and see what you think about it.
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KECIFE

Readers can try to get their hands on the recipe
provided once they “taste the visual” in the mag-
azine and start making food of their own with the
help of the recipe provided.

A simple Malaysian local snack known as “Cucur
Udang” or Prawn Fritters which is served usually
during tea time. Dip it in chili sauce, it is simply
delicious.

Finish your meal with a Welsh Traditional Bread
“Bara Brith”. A rich fruit loaf made with tea, dried
fruit and mix spices. Serve it in slice, spread with
butter and enjoyed with tea.







RECIFE

A WELSH TRADIONAL BREAD
“BA'KA' BKIT:H'”

Ingredients:
450g/11b dried mixed fruit
250g/90z brown sugar
300ml/'2 pint warm black tea
2 tsp mixed spice
450¢g/ | Ib self-raising flour
| free-range egg, beaten

by
Cieran Edwards

METHODS

|. In a large bowl soak the fruit and sugar in strained
tea and leave overnight.

2. Next day preheat the oven to 170C/325F/Gas 3.

3. Line a 900g/2Ib loaf tin with baking parchment.

4. Mix the remaining ingredients into the fruit mixture
and beat well.

5. Pour the mixture into the loaf tin, put in the oven
and bake for 12 hours or until a skewer inserted
into the middle comes out clean.

6. Leave to stand for 10 minutes before turning out the
cake onto a cooling rack.




RECIFE

MALAYSIAN LOCAL

INGREDIENTS

Flour (200grams)
Prawns (300grams)
Chili paste (2tbspn)

Salt (1/2 tspn)

Red Onion (one)

Water (| cup)

Egg (one)
Oil

by
Trisyia Halim

SNACK

“CUCUR UDANG”

METHODS

2.

Cut | Red Onion into small pieces and pour it into the mixing
bowl.

Pour the flour, salt, chilli paste, egg and water into the mixing
bowl.

Mix all the ingredients until the mixture is smooth. It should be
thick and not watery.

Pour in the prawns and mix until the mixture covered all the
prawns.

Heat a large wok and pour in the oil enough for dip frying. Once
the oil is heated, you can pour in the mixture.

Scoop a spoonful of the cucur udang mixture and drop it slowly
into the oil. Fry 5 pieces at a time for 3 to 5 minutes until it is
golden brown. Repeat until the mixture is finished

Put the Cucur Udang onto a plate and serve it with chilli sauce
for dipping.
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“JUST LIVING IS NOT
ENOUGH. ONE MUST HAVE
SUNSHINE, FREEDOM AND
ALITTLE
DESSERT"”

- SHUGATORI CAFE-
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