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 Nasi Goreng Dendam kesumat 
 

Nasi Goreng Dendam Kesumat is fried rice that was created to soothe resentment in daily activities. 

 As it is, we know that Revenge is something that is hard to forget. So, that was how Nasi Goreng Vengeance 

was created, with the aim of making Nasi Goreng Dendam Kesumat into a food that is very difficult to forget. If 

we eat this Fried Rice, all the grievances and complaints that we keep in our hearts will disappear instantly. 

This Fried Rice was created because of the many complaints about the fried rice menu that is just like that, both 

taste, aroma, and the presentation is the same as other fried rice in general. This Fried Rice was made as an 

innovation of fried rice that presents a new taste, aroma and presentation that has a characteristic that will not 

be easily forgotten. 

The innovation of nasi goreng revenge kesumat, presents a variety of new menus with unique and interesting 

names. There is no other fried rice that has a menu with this unique name, taste and appearance. 

There are four variants of the Nasi Goreng Nasi Goreng menu, namely Nasi Goreng Si Botak Genit, Fried Rice 

for Revenge Kesumat Revenge One Night, Fried Rice for Revenge Kesumat 7 Derivatives, and Fried Rice Buto 

Ijo. Each menu of fried rice has its own characteristics and uniqueness. 

The four menus above Judging from the level of spiciness, sorted from non-spicy to spicy are as follows: 

 Nasi Goreng Si Botak Genit, Nasi Goreng is fried rice that is not spicy with a sweet taste, with the addition of 

meatballs and the right portion of soy sauce. So that makes it taste even more delicious. And also this flirty bald 

fried rice which describes the character of the bald-headed man who is very flirtatious, because the majority of 

people with bald heads are flirtatious. If eaten by the 

connoisseurs who used to hold back their feelings of resentment, like to be angry with anger, and impatient 

because of the grudge or complaining that they hide, by eating fried rice the bald lost. 

Nasi Goreng Dendam Satu Malam, this fried rice is fried rice that is not too spicy. What distinguishes the spicy 

taste of this fried rice is only added with chili sauce. If you can't eat spicy food but want to eat spicy food this is 

perfect. 

Nasi Goreng Dendam Kesumat Seven Derivatives, this Fried Rice is fried rice that is quite spicy compared to one 

night's revenge fried rice, this fried rice has an additional combination of sambal matah and chili sauce. 

Hereditary. The connoisseur of grudge fried rice. These seven derivatives will feel the satisfaction of seven 

derivatives. Revenge, everyday frustration that has been held for so long will disappear instantly without a 

trace. This taste gives an impression that connoisseurs of persistent grudge fried rice will not easily forget. 

Buto Ijo fried rice, Buto Ijo fried rice is fried rice that is green in color. what distinguishes this green buto fried 

rice is fried rice which is processed using a mixture of green pasta and anchovies. The level of spiciness of this 

gorang rice is very spicy compared to other persistent grudge fried rice 

Judging from the menu that most buyers are interested in is fried rice, namely: 
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1.Nasi Goreng Dendam Tujuh Turunan  

2. Nasi Goreng si Botak Genit 

3. Nasi Goreng Dendam Buto Ijo 

4. Nasi Goreng Dendam Satu Malam  

The Soken Kitchen team will continue to create other new fried rice menu innovations with unique and 

interesting characteristics. 

Besides giving a sense of satisfaction, this fried rice generally provides other benefits besides the decision. The 

benefits include the following: 

• 1. Maintain healthy skin 

Maintaining healthy skin is not difficult and requires a lot of money. Because you can maintain their health just 

by consuming fried rice. Fried rice is believed to help the healing process of vitiligo, a disease that causes the 

skin to lose its normal pigmentation. In addition, because it is rich in vitamin C, fried rice can also lighten the 

skin. 

• 2. Rich in antioxidants 

Apart from maintaining healthy skin, fried rice also has a high antioxidant content. As is well known, 

antioxidants are anti-bacterial and anti-viral which can protect the body from various diseases. Apart from that, 

it is also able to prevent the development of tapeworms in your body. 

• 3. Increase muscles 

If you are doing a muscle building program, one of the recommended foods for consumption is fried rice. 

Because, it has a high protein content which can help accelerate the development of your muscles. 

• 4. Maintain bone health 

As you get older, the bones will experience loss. To prevent this, fried rice is recommended for the elderly. 

Because, it contains high calcium which is good for bones. Children are also advised to consume it. Because 

during its growth period, bone formation can be arranged properly when added with calcium, one of which is 

obtained from fried rice. 

• 5. Provides energy 

Because it is made from rice, fried rice also has an equivalent energy value. So it is very good for consumption 

to support daily activities such as school and work. So, if your child or family is bored with white rice, fried rice 

can be an alternative. In fact, with added soy sauce and fried, the nutritional content will be greater because 

soy sauce is rich in nutrients. 

 


