Pikiran Zenbi
Hello!!!!!!
This time I would like to introduce my hometown.
Where is it?
Yes, Indramayu.
Indramayu is the capital of Indramayu Regency in the West Java province
of Indonesia, and located in the north coastal area of West Java, east
from Jakarta, north-east from the city of Bandung, and north-west of the city
of Cirebon. Indramayu is situated below sea level, which means that it is risky if
there is high tide in stormy conditions. The town is only protected by some dunes
and barrages at the seaside. The climate is quite dry.
Indramayu is famous for the sweet mangoes, so known as one of mango
producers in West Java. There are many kinds of mangoes in Indramayu such as
Cengkir, Harum Manis, Golek, Gedong, etc.
Almost all houses in Indramayu have a Mango tree, and many people have a
mango plantations.
Currently in Indramayu being harvested mangoes, so that the supply of mangoes
has increased.

Mangoes can be processed into a variety of foods such as the following:
1. Rujak Mangga (Mango Salad)

Rujak mangga (Mango salad) is the spicy food, ingredients for rujak
mangga are slices of mango and sambal (sauce).
Sauce for rujak mangga is made from peanuts, brown sugar, chili and salt.
2. Manisan Mangga

"Manisan mangga" is one of the processed mango fermented with salt then
mixed with chili. This food has a spicy taste, sour, and salty.

3. Sambal Mangga (Mango sauce)

Mango sauce is a sauce that is different from sauce in general, use young mango
as a main ingredient. This sauce is usually served with main food, such as grilled
chicken, fried fish, and other foods. It’s very spicy but has a sour taste because
there is young mango.
And when you visited to Indramayu you will meet with the Mango
monument, as below:

