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'I t’s all about 
offering choice,” 
says Chris Walker, 
owner of the 
award-winning 
Selkirk Arms Hotel 

in Kirkcudbright, about his 

INGREDIENTS (SERVES 4)

For the Nasi Goreng Paste
l ½ tsp nutmeg, freshly 
grated
l ¾ tsp black peppercorns
l 30g shallots, finely 
chopped
l 35g fresh ginger, peeled 
and finely chopped
l 2 tsp turmeric
l 1½ sticks lemongrass, 
chopped
l 2 garlic cloves, finely 
chopped
l 1 red chilli, finely  
chopped
l 1½ tsp brown sugar
l 1 pinch salt
l 30ml of coconut milk
l Juice of ½ lime

For the stir fry
l 1 carrot
l 1 aubergine

Food for all
l 1 courgette
l 1 stem of celery
l 6 button mushrooms
l 1 large Spanish onion
l 1 clove of garlic
l 20g of beansprouts
l 1 cup of cashew nuts
l A bunch of finely chopped 
parsley or coriander
l Two cups basmati rice
l 4 eggs

METHOD
1 To make the Nasi Goreng 
paste, put all the paste 
ingredients in a food 
processor and blitz until 
smooth. The paste will keep 
for up to two weeks in an 
airtight jar, to use as and 
when required.
2 Cook off two cups of raw 
basmati rice, drain and leave; 
ready to add to the stir fry.
3 Finely slice the carrot, 

aubergine, courgette, celery, 
button mushrooms, onion 
and garlic, and add to a wok 
containing sizzling hot 
sesame seed oil to sauté, 
along with the beansprouts. 
Stir fry for two minutes, then 
add two teaspoons of the 
Nasi Goreng paste.
4 Stir in the cooked basmati 
rice and stir fry for another 
two minutes, until piping hot.
 Stir in the cooked basmati 
rice and stir fry for another 
two minutes, until piping hot.
5 Finish by adding cashew 
nuts and chopped parsley or 
coriander. Top with fried egg 
to complete the dish.

Owner Chris Walker and 
head chef Ryan Millar

decision to introduce a 
vegetarian and vegan menu 
to the hotel’s food offering.

Chris and head chef Ryan 
Millar launched the Green 
Menu as an addition to their 
regular menus earlier this 

year and have been 
delighted with the feedback.

“It’s been a tremendous 
success,” says Chris. “We 
now regard vegan and 
vegetarianism as 
mainstream. Once upon a 

time when we had a vegan 
in the restaurant, we’d all 
look up to the sky and shrug 
our shoulders: now we’re 
always looking for new ideas 
and dishes that will appeal 
to vegans. 

“Vegetarianism has 
become a lifestyle choice 
and is growing in popularity 
with a younger generation. 
We’re finding that both 
carnivores and pescatarians 
are sometimes opting for 
dishes from the Green Menu 
just for a change.”

Ryan adds: “We want 
everyone to enjoy the menu; 
it’s exciting and something 
we need to offer to the 
growing number of 
non-meat eaters.”

Here Ryan shares his 
recipes for Nasi Goreng  
Stir Fry and Cheese & Onion 
Pie for you to make at  
home.
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The rise in vegetarianism and veganism has prompted The Selkirk Arms Hotel in Kirkcudbright 
to create a new menu. Here owner Chris Walker and head chef Ryan Millar explain why it’s been 

important to ‘go green’ and why they’re always looking for new ideas and new dishes

Nasi Goreng Stir Fry
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