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CHAPTER 1 

THE HISTORY OF ANAK DEPOK RESTAURANT 

This restaurant is located in the middle of Holland, called Den Dolder, which is near 

Utrecht. In this woody environment, surrounded by a very nice neighbourhood, this 

place used to be a meat store. The owner had the idea to change this place to a 

restaurant, and because she has Indonesian blood, she decided to run an Indonesian 

restaurant When she was in Indonesia, she lived in small village called Depok, with 

her family before they moved to Holland. She put the name of that village for this 

restaurant and for ANAK, it is Indonesian term for child, so the name ANAK 

DEPOK shows us that the owner is a child from Depok. 

This restaurant is a family business, the owner are Mrs N. Borenkamp and her son Mr 

G. Borenkamp. She started with one restaurant which she is still organising the 

kitchen until now, namely Spandershoeve, in Hilversum before she opened this 

restaurant, ANAK DEPOK, and both of them are running very well now. This 

restaurant includes in SIR (Selected Indonesian Restaurant) which is an organisation 

for lndonesian Restaurant in the whole of Holland. 

Restaurant ANAK DEPOK itself has existed for 18 years now, and become one of 

the famous Indonesian restaurant in Holland. The capacity of this restaurant has been 

increasing since the first time they opened, and some renovations were also made by 

the owner in order to fulfils the guest’s needs. Now, the capacities are 80 seats and 

there is a special room extra for groups of guests around 30 guests. This restaurant is 

only offering a dinner from 17.00 until 12.00 PM but every Tuesday this restaurant is 

closed. The kitchen working hours is from 14.00 until 21.30 PM. There are around 10 

until 12 staffs who work in this restaurant including the temporarily workers like part 

timer and the training students. Most of the permanent staff worked in this restaurant 

for many years, around seven until twelve years. They know each other very well, 

and also with the owner. That is why no wonder they know and recognise their guests 

very well. Since The SIR has a program with 2 hotel schools in Indonesia, namely 

STP Trisakti Jakarta and Petra Christian University in Surabaya, every year some 
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restaurants receive training students from Indonesia to learn restaurant operational 

and kitchen operational, also to learn how to work in a different culture. 

The target markets of this restaurant are established people who would like to have a 

different taste in dining with the family, friends, or working colleagues. The guests 

who come to this restaurant mostly are regular guests for several years, so they know 

exactly about the taste of the food, the people who work in this place and also the 

type of the service. 

The cuisine in this restaurant have the tendency to West Java taste following with 

selected wine list which is suitable for Dutch guests to have dinner. The atmosphere 

of the restaurant is like the other Dutch restaurant but we can feel that the Indonesian 

touch is still there, like the ornaments which are put on the side of the window, 

tradtional painting from Bali, the pictures of Indonesian fruits, and so on. Beside 

that, the service staff are also wearing kebaya to present Indonesian traditional 

costume. The interesting phenomena is, the restaurant is almost fully booked every 

evening, that is why reservation is always suggested. 
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