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The brood of the oriental honeybee, Apis
cerana indica is used as a food in East Java,
Indonesia. The full-grown larvae and pupae of
the insect are boiled in water and steamed in
coconut with salt, peppers, chillies, garlics,
kaffir lime leaf and zest, shallots and other ad-
ditions, and these are wrapped in banana
leaves. The combs with alive brood are sold on
the market at a price of 20,000 rpr per 100g,
which is far higher by several times than that
of beef. Also in East Java the larvae and pupae
of some Vespa species are cooked in a similar
way.



