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Backgrounds



Bandung city ranked 
among the top 10 
cities with the best 
cuisine according to 
Taste Atlas in 2023



The popularity of 
Wikibooks among 
contributors



Project Ragam 
Jajanan by 

Wikimedia Bandung 
Community in 2022 



The lack of 
information about 
culinary topics in 
Wikimedia projects

Masakan Khas Sunda oleh Dudygr | CC BY-SA 4.0



Timeline



Brainstorming Writing recipes Creating book 
cover Creating a report

06-10 Nov 2023 13 Nov - 14 Dec 2023 19 Dec 2023 20 - 31 Dec 2023

Total: 2 months



Result



100 Recipes

50 dishes 50 snacks

Masakan Khas Sunda by Dudygr | CC BY-SA 4.0 Ragam Jajanan by Hayati Mayang Arum | CC-BY-SA 4.0



Dishes

Ampas kecap, bakakak hayam, bapatong, 
besengek, bubur ayam bunut, bubur Cianjur, 
burbacek, ceker goreng pedas, cobek ikan mas, 
cumi asin tumis cabe hijau, dendeng sapi, 
docang, empal gentong, geblog, geco, gepuk, 
golono, hucap, kadedemes, kupat tahu, lotek, 
lotek atah, mi glosor, mi koclok, mi ragit, nasi 
kasreng, nasi lengko, nasi timbel bakar, nasi tutug 
oncom, pais peda, pais suung, pedesan entog, 
pencok kacang panjang, pepes oncom, pindang 
gombyang, pindang gunung, rujak kangkung, 
sambal Cibiuk, sambal oncom, sangu liwet, satai 
maranggi, sayur oyong, serabi oncom, serundeng 
kelapa, soto Banten, soto bongko, soto kuning 
Bogor, soto Tasik, tumis picung, dan urab iwung. 

Snacks

Ali agrem, awug, bala-bala, bandrek, bandros, 
basreng, batagor, bir kotjok, bugis, Chocodot, 
cilok, cimin, cimol, cimplo, citruk, colenak, 
comet, comring, cungkring, dodol Garut, 
dorokdok, emplod, es cendol Bandung, es doger, 
es goyobod, es lilin, es oyen, es pala, galendo, 
gehu, gula cakar, jalabria, jalakotek, jojorong, 
kalua jeruk, katimus, kecimpring, kerupuk 
melarat, kolontong, kremes ubi, ladu, mochi 
Sukabumi, papais, peuyeum, putri noong, siomai 
Bandung, tahu gejrot, tahu Sumedang, ulen 
bakar, dan wajit Cililin. 



Dishes



Snacks



Cover



Obstacles



The unevenness of information 
regarding the quantity of 
portion specifications in the 
references used. 

Therefore, some recipes we 
write only contain information 
about ingredients and 
preparation methods.

The unevenness of information in 
the additional notes section, 
where this part contains 
information about variations or 
food presentation suggestions.

Nevertheless, we believe that this 
deficiency can continue to be 
improved over time with the 
involvement of other contributors.

1 2



Impact



This project will 

have an impact on 

the preservation of 

Sundanese culture 

in the current era of 

modernization.

This project will 

have an impact on 

the advancement 

of gastronomy 

science.

This project serves 

as a platform to 

introduce 

Sundanese cuisine 

both nationally and 

internationally.
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Plans



Writing recipes 
for all Indonesian 
culinary 

Workshops, meetups, 

etc. with the Wikimedia 

community throughout 

Indonesia.

Writing recipes 
for Sundanese 
culinary in 
ancient 
manuscripts

Documenting 
Sundanese and 
Indonesian 
culinary on 
Wikimedia 
Commons 

Development of 

culinary content in 

greater depth on 

Wikibooks

Development of culinary 

content on Wikimedia 

Commons in the form of 

photos and videos 
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Let's discuss and 
collaborate!



Hatur nuhun!
Terima kasih!

Thank you!


