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Open-Ended Response Answer Key

1. Spices play a vital role in Indonesian cuisine by adding depth,
aroma, and flavor to dishes. They are often used to create rich
and complex tastes, and different spice combinations are
tailored to regional preferences.

2. Responses may vary but could describe the anticipation of trying
nasi goreng, the burst of flavors, and how it reflects the diversity
of Indonesian cuisine, with various ingredients and seasonings.

3. Food in Indonesia is more than just sustenance; it is a cultural
cornerstone. It is present in celebrations, rituals, and dalily life,
signifying hospitality and connection among people.

4. Answers will vary, but students may choose dishes like rendang
to explore the rich flavors of Indonesian spices, or they might be
curious about trying a traditional dessert like klepon to

experience the sweet side of Indonesian cuisine.
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