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Enggi Holt
Chairwoman of ISME UK
-------------------------------------------
Owner of Enggi’s Kitchen
Bristol, UK

Welcoming Message to All Indonesian SMEs in the UK

Greetings to everyone.

On behalf of the Indonesian SMEs Community UK, I welcome you all to the first edition of this 

newsletter.

The Indonesian SMEs Community UK, also known as ISME UK, is a non-profit organization founded 

on March 5, 2021. The goal and aspiration of this organisation is to bring together small and 

medium-sized entrepreneurs in the UK who use Indonesian products, goods, and services to join, 

stimulate, support, and develop together. Our aim is to allow Indonesian products, goods, and 

services to be even more commonly available in the UK market.

Despite the fact that it was only recently established, ISME UK worked hard to provide the best 

services, particularly in knowledge and self-improvement, through workshops and seminars, in 

the hope that those who are willing to participate will reap the benefits. Whereas if opportunity 

arises, ISME UK will plan an offline activity in the expectation that these types of meetings will 

bring us closer together.

To conclude, I implore you to become a member of this organisation. Let us strive to achieve ISME 

UK's goal and aspiration, which will undoubtedly benefit all of us.

Happy reading.
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ISME UK Activities

ISME UK plans a variety of activities for both members and non-members who are keen to join the 

ISME UK family.

As Indonesian SMEs in the United Kingdom, we are well aware how we need to develop a great 

deal of knowledge in order to improve our ability to trade in the UK. Especially in the age of e-

commerce, whether we like it or not, whether we understand it or not, we need to enter it.

Based on this awareness, ISME UK has designed a number of workshops that can assist members 

in directing their business sails in the right direction.
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I. Workshops:

The first workshop was held on Sunday, February 28th, 2021 at 13.30, ISME collaborated with the 

Indonesian Embassy to launch the monthly workshop series and for the first time present the Digital 

Presence workshop program consisting of several sessions. The first session was Product 

Photography by Stefano Malachi, a successful Social Media Influencer from Indonesia in the UK.

With over 100 participants, the workshop was lively and got full of enthusiasm from the participants, 

judging by the many questions posed by Mr. Desra Percaya, the Ambassador of the Republic of 

Indonesia to England, Ireland, and the IMO. The workshop was moderated by Wahyu Wiwoho, a well-

known Metro TV News Anchor and Coventry University alumnus who made a 90-minute workshop fly 

by.

Before the next workshop session, Stef assigned some homework in the form of a "Product 

Photography" photo contest. The winner will be announced in the next session.

The next workshop session will be held in April, with a date and time to be announced later. The topic 

is "Product Styling."

Those interested in participating the next workshop session can do so by liking ISME UK on Facebook 

or following us on Instagram @Ismeuk

Digital Presence: 
Product 

Photography
In collaboration with Stefano Malachi 

(UK Social Media Influencer)
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I. Workshops:

Is branding the same as a logo? How important is it to have a brand for our product, service, or 

business?

Do you want to learn more?

Well, on April 11, 2021, Sunday 11.00-12.30 London time, ISME UK invited everyone to meet Pak 

Subiakto or Mr. Bi, a branding practitioner with 51 years of experience, to introduce what will be 

taught later in the Workshop Branding, Marketing, and Selling Sessions.

Come on, don't miss it, write down the date and adhere to Mr. Bi's analysis; it's a guarantee that 

you'll want to engage in the workshop.

Branding, 
Selling & 
Marketing:
In collaboration with Pak Bi 
(Indonesian Branding Expert)
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II. ISME UK Goes Digital

Video 
Launching

Instagram 
Account Facebook 

fanpage
With the vision and mission, we want to achieve, it is 

impossible for us to work without embracing digital 

platforms.

This digital platform will serve as a social hub for 

Indonesian SMEs who live in various regions in the UK, to 

connect Indonesian SMEs in Indonesia and the UK.

The board is currently working hard to develop a portal 

that can address the challenges of SMEs so that all can 

benefit from it in the future.

ISME UK also participated in the International Women's 

Day #choosetochallenge by presenting Indonesian SMEs 

activists in the UK. How does it look? Pay us a visit on 

ISME UK Instagram Account.
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III. Collaboration

On Thursday, March 18, 2021, at 13.30, the Indonesian Embassy and Bank Indonesia (BI) hosted 

a webinar on the Market Penetration Strategy of Indonesian Coffee SMEs to the UK Market. 

ISME UK presented Ngupi UK and Stefano Malachi to share their experience of opening a 

coffee business and the market needs in the UK, while the Indonesian SMEs were assisted by BI 

to receive information on how to sell their products online.

Indonesian 
coffee                   
in the uk
In collaboration with KBRI London, 
Ngopi UK, and Stefano Malachi



© Copyright 2021 @isme.uk @hello.ismeuk www.isme.uk hello@isme.uk

IV. Bimonthly Member’s Talk

ISME UK has a regular program where members can share their experience, knowledge, and 
success in their fields with fellow members.

The first Bimonthly session was held on Sunday, March 28, 2021, at 11.00-12.00 London time, and 
featured Chef Budiono, an Indonesian diaspora who has worked at the Four Seasons Hotel 
Jakarta, London, Hampshire, Dubai, The Savoy Hotel London, The Langham Hotel, and Marriott 
International. In addition to questions, answers and sharing of knowledge, Chef Budi held a 
cooking demonstration with the topic "Creating a nutritious dish under £ 10 in under 15 minutes“. 
This session was to inspire members to have variety of menus before Ramadan starts.

Do you want to know the recipe? Have a look at the hits/tips column in the last page of this 
newsletter.

Bimonthly 
Member’s Talk

In collaboration with Chef Budiono
(International Chef)



This month, the board launched a FGD (Focus Group Discussion) per industry with the goal of 

honing the introduction and gaining a better understanding of its members' needs. So, friends and 

members, please express your willingness to participate so that we can all truly complement and 

support one another.

When the fasting month begins, the management will virtually invite all members to gather; this 

activity is expected to be done when conditions allow it to be done off-line.

Upcoming activities

1. “Let’s talk about Branding” by Mr. Subiakto

2. Social Media Presentation with Stefano Malachi
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V. Updates
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VI. Hits & Tips

Chef Budi ‘Bali eats’ Recipe

Pan seared seabass recipe Served 2 
Ingredients - 2 seabass fillets 
- 3 tbs cooking oil 
- 60 gram butter
- 20 gram butter 
- 1 bunch asparagus 
– peel and cut the bottom part 
- 1 cup brown rice
- 3 cup water 
- 2 garlic cloves with skin - crushed 
- 2 shallot chopped 
+ 1 peeled garlic chopped 
- 5 each cherry tomato – cut into halves
- Salt and pepper to taste 
- Thyme and rosemary
2 springs each 
- 2x Lemon wedges
- Sambal terasi ready made 

Method:
1. Cooking rice - Wash rice an put in a pot with water, simmer until water evaporate, check 

seasoning and add 20g butter and mix well, take out from the heat and put lid on. It should 
take around 30 minutes.

2. Cooking seabass - Make a slice mark on seabass skin and season both side with salt and 
pepper - On non-stick pan, put cooking oil and bring to warm - Add seabass, skin side. If oil not 
enough, you can add oil add crushed garlic, thyme and rosemary - Keep pan fried until 75% 
cook, you can see the edge of the skin slightly golden brown - Put butter and flip the fish for 30 
second and do the basting - Finish with squeezed lemon juice - Take out and rest

3. Cooking asparagus - On a pot with boiling water. - Add salt. Put asparagus in and close the pot 
with a lid - Cook for 2 minutes. - Take out and season with salt, pepper and lemon juice 04. for 
tomato Sauteed shallot and garlic using seabass cooking fat. Add tomato and gentle with the 
heat. Season with salt, pepper and pinch of sugar 

Enjoy.


