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LESUNG BATU
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Lesung batu, also Rnow . as a mortar
and pestle, is a tra-di_t_ioﬁdl tool made of
stone used fof'grind?i—lg spices and herbs
in cooking. In Southeast Asian
countries, the lesung batu is a familiar
sight in almost every Ritchen. |
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‘adjust the consiste
edients to be more ih,._,_
amount of water to the ingredients whi - - .
L - Tipsfor Caring for a Lesung B

* Make sure to thoroughly wash t

or surface while pounding the lesunl,.g b2y aﬂs:ﬁ'éh ulsee-m_remo
e cloth helps absorb the sound anySliae-ocor, colQiRel, i
= For stubborn residues, the mort

can be washed with ac
substances like lime or tamarinc
Invert or dry the inner surfac

purchased lesung batu, mortar to prevent wat

e rice in it to clean off poolliiE]
S e hen ~* Store the lesu

cloth underneath theki lesung
oud noises and friction on the

edients (such as shallots, ginger,
that need to be pounded into
avent them from flying out.
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ong-lasting and
~niovable cookins exnerience. ..
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