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The festive period of Chinese New Year is a time for celebration with family and a
well-deserved break from work. However, for chefs, this season means long hours of work
in the sweltering heat of kitchens, serving up enormous numbers of dishes at a brisk pace.

We salute your dedication. We hope this book of 30 Chinese New Year recipes will
provide inspiration to your menu and help ease your workload. The recipes are created
by the Society of Chinese Cuisine Chefs (Singapore), and show how traditional dishes
can blend with modern palates.

From all of us at UFS, Happy Chinese New Year and THANK YOU CHEFS!

MEETEERHENEF, LRILRT —BFG, AJFFRSNNGRE, AmxdEnisR, ¢
NPARRE DRI EGEIROERE, EXIRREUPA, RiEtnE —BiEE —BRERES.

BRZSBABHILBAIR ALY, FEXS0FRIBEFTHEER, AHMALRERE, RIEHINK
PEMSHE, BT TEARBUIMINGR, HYSIATRSGS.

BREMERBERUWEER L THEAARTIERT, KRERM!
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TRADITIONALTEOCHEW "YU SHENG"  YUSHENG
XA KK EFE R

“Yusheng” is a must-have on every Chinese New Year menu, as it encourages diners to have fun while
relishing the festive spirit of tossing prosperous ingredients (like salmon and shredded vegetables) into
the air as they shout festive phrases for good luck. Topped with Knorr honey and tamarind sauce, the
result is a dish that's absolutely “huat ah”!

MEETERADATEAN"HaL", RSN sXE, —DAFRESHIE. SEEFFE
gggi tRENNRRL, BRELRFEABENTETE, ERIJOZR, BB ERHFIK

INGREDIENTS (for 10 pax) Bt (10A1R)
Ingredients A: 1H1A:
Sea Bream/Sai Toh Fish 50 slices moe 80K
Mandarin Orange 4no. BT 4R
Peanut 309 eE 309
Sesame Seed 20g 31’}:"} ) 20g
Spring Roll Skin 10g MEEOEZ 109
Ingredients B: Mﬁ?: =
Deep Fried Shredded Yam 30g REF=2K22 309 [ESGe ong
Chinese Leek 20g :It@i—i 20g ER
% h2z 20g Executive Chef
Shredded Carrot 20g FEy o0g [
Shredded Young Ginger 20g A3 20g Swatow Seafood
Shredded Iceberg Lettuce 20g iﬁz 30g
Shredded Preserved Radish 30g EI?T\é 20g
Shredded White Radish 20g i snE
Coriander Little A 20g
Local Celery 20g
RIRRLA:
Seasonings A: REKIEE 155
Knorr Rock Sugar Honey Sauce 159 RRIRGEDLEFE 155
Knorr Concentrated Tamarind Sauce 159 EAMNEE 307
Teochew Plum Sauce 30g 5 305%
Lemon Sauce 30g
ARk #LB:
Seasonings B: 28K 30%
Board Bean Paste Water 309 &M 603
Scallion Oil 60g
HE:
Preparation: o ELRRARES, RRBES, A,

)& R IEENEE,

F—RAE, BHRETEIRFERER D,

B EZMAEER, BRI HEeR L, #RERE L,
BINBIRARIBERAB, SEMNEHK, PAEHEE

plate. IINEIREE, DIFHALEERIE, DB MRETE,
e Prepare a big round plate, lay the

ingredients in mentioned order in circles
round the plate starting from the centre.

e Sprinkle sesame seeds and ground peanuts,
squeeze lime juice onto the fish slices and
stack them in the centre of the plate.

e Drizzle seasonings A and B, finally scatter
the spring roll skin. After placing all the
ingredients onto the plate, you may start
to offer auspicious wishes as you toss the

Ing redients together. Knorr Rock Sugar  Knorr Concentrated
Honey Sauce Tamarind Sauce

RRKEETE RRARETLEFE

e Mix Seasonings A well; mix Seasonings B
well, set aside.
e Lay Sai Toh fish slices on a small round







ABALONE "YU SHENG" NG
e s ML

Abalone “Yusheng” symbolises guaranteed success. And this “Yusheng” recipe boasting premium
ingredients like abalone and salmon roe coupled with the traditional ones make this a “guaranteed
success” for your Chinese New Year service.

‘BEBLRIEEHMN—FRE"GR . RTELNERER, JEELEERATZMRER/M, N
BN=xXa&l, “SF THNRENGENEKE,

INGREDIENTS (for 10 pax) B (10 A7)
Ingredients A: HA:
Smoked Salmon 150g NEEEE
Small Abalone 10no. Oh==REY
Fish Roe 30g =t 5t
Lime 2no. iy
Pepper 39 BiLit)
Scallion Oil 50g &l ]
7INFal
Ingredients B: #444B: Igf\e:ixhen
Deep Fried Shredded Dried Scallop 20g YEFIl22 SREIER
Shredded White Radish 100g SE 22 Senior Sous Chef
Shredded Carrot 100g 4% | Morcure Sinpoore
Shredded Green Radish 100g EEN2
Shredded Deep Fried Yam 509 WEF ka2
Crispy Rice Vermicelli 50g WER) 24
Shredded Ginger 20g E-322
Shredded Chilli 10g FRizz
Shredded Spring Onion 20g Rz
White Sesame Seed 20g =27
Crushed Peanut 30g AE
Seasonings: s
Knorr Rock Sugar Honey Sauce 30g RRKIEET 305
Knorr Concentrated Tamarind Sauce 19 RKRTEFE 152
Best Foods Honey Mustard Dressing  60g TP & TTRIVhIE 60%%
Preparation: HiE:
e Mix well the seasonings and set aside. o ARKES, B,
e Place the smoked salmon slices and abalone s [HESHeNeme R BE—/ =,
strips on separate small round plates. o H—KEE, BE bz, 42 M HBFZ MRTFHE.
e Prepare a big plate, place the white radish, BEROBM BN FERER L,
carrot and green radish in the centre. Lay o BLZHMAEAER, REMIFEERL, TaHeE—iE
the rest of ingredients B in the mentioned WRES b2 t,
order in circles round the plate. o SHAEBAMY, BERNABKREREAH, sEMATFRL,
e Sprinkle sesame seeds and ground peanuts, FRE MR ZI R ER, BRI FREast,

squeeze lime juice onto fish slices, place the
abalone and fish slices on the radish.

e Sprinkle pepper, drizzle seasonings and
scallion oil, lastly scatter dried scallops.
After placing all the ingredients, you may

start to toss the “Yu Sheng”. -

L=

'u;ﬁ 4

Best Foods Honey Knorr Rock Sugar Knorr Concentrated
Mustard Dressing Honey Sauce Tamarind Sauce

TFEETAR REKEETE REREFETFE
IDRIEE







DOUBLE HAPPINESS APPETIZER PLATTER PR
o 5 e

This Lunar New Year, double the indulgence with this Double Happiness Appetizer Platter. Let your
guests savour the fruits of the sea with this deliciously refreshing lobster salad alongside pineapple
chicken wings glazed in Knorr’s signature honey sauce.

XD ROFMENE FLEIDAR T X8 BRI RIRISR, BRI ORI AL
TE, BMZITHRENEHE, TRERSHINEER,

| BEK LRFE

INGREDIENTS (for 10 pax) B (10A1m)

A. Pomelo and Peach Lobster Salad: A. Y EMFZER LT

Lobster Tno. Tkg A 1=SVNis

Pomelo Pulp 50g HWFRH 5052

Peach Cubed 200g IKZ WKL 2007

Flying Fish Roe 20g k@i 205%

Seasonings: R

Best Foods Honey Mustard Dressing  100g TR B+ Rk 1008

Preparation: BGE: Wu Hai Feng

Use a bamboo chopstick and poke the
lobster from the back through its head, place
it in the steamer and steam for 25mins.
Soak the steamed lobster in ice water and
let it cool. Use scissors to cut open the soft
shell at the belly and remove the flesh. Cut
the flesh into slices.

Arrange the lobster slices layer by layerin a
small mixing bowl, then lay the peach cubes.
Place a plate upside down over the bowl

FRTTHRF MESFR R B
FIREIKE, REMANREZ
2599,

o EEGFRBINENKK, 1EE
IRIE B R B TIERL RV RIT,
ERELIA.

EERTREE

Director of Kitchen
EERIE

Imperial Feast Restaurant

o B HEDF A REFA— /A AR E BN KE

PR

o EMNFROLERP RADERR LM ETTUFRETRIDHIE,

and flip the plate and bowl over so that the HFARMEFEENA,
ingredients are transferred onto the plate.

Drizzle Best Foods Honey Mustard Dressing, B. JKIE R BLHFIE

scatter pomelo pulp and fish roe. G 101 (500%2)

il

RES ) 30577
B. Pineapple Chicken Wings =k 573
Chicken Mid Joint Wing 10pcs (500g) R 5%
Pineapple Cubed 30g A 575
Sesame Seed 59
Chopped Garlic 5g AR
Corn Flour 59 RFMKTEE 30g
S : R RhEISH 29
easonings:
Knorr Rock Sugar Honey Sauce 30g o
. . )78
Knorr Chicken Seasoning Powder 29 " psnaammmnto iy FHIB B R R0 T R BN,
Preparation: . iﬂitﬂﬁﬁ‘%i_‘%@ﬁP}%?)@)ﬁﬁﬁR%*ﬁ*ﬁ%ﬂi%—ﬁﬂ%iﬁd\ﬂﬁ,
e Push down both sides of the flesh of chicken AR R
mid joint wings with a knife. Ensure the flesh ¢ i%iﬂ;ﬁa}EE@?%E@?%T%&?&’EE%%%&@o N
is still attached to the bones at the bottom. o BERIFRISIKEE T R ERBEIMAIE PN KA

—iE SRR,
B FROS REBIRTE AL EFRIEID, T Z MEDR

¢ Rinse the chicken mid joint wings, marinate
with chicken seasonings powder and corn °
flour for 30mins, set aside.

e Deep fry chicken mid joint wings till cooked

and golden brown. -
e Sweat Rock Sugar Honey Sauce, add the | ==
chicken mid joint wings and pineapple cubes s
and stir fry till fragrant. .;';,
e Plate chicken mid joint wings beside the L — ]
lobster salad, sprinkle sesame seeds and b
serve. Best Foods Honey Knorr Rock Sugar Knorr Chicken

Mustard Dressing

6 TR AREE TR
Wi

Honey Sauce
RRKEETE

Seasoning Powder
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SPRING "FRUIT BAGS" o TER
¥ ERIERENE e

Surprise your diners with these Vietnamese-inspired spring rolls stuffed with healthy goodness, and
bursting with sweetness in every bite. It's so easy to make, you'll want to keep this dish as a permanent
feature — or you could introduce it as a seasonal special to keep diners excited.

ZHUEMEENELR, XBGEREREAREHHIVEIIKRMEPIFK, REXESF, S8—O#HILEHN
BRERARE. BRWEES, E53FFEENBERN, 2T HITER,

INGREDIENTS (for 10 pax) Bt (10A13)
Fresh Prawn 15no0. FELIS 151
Vietnamese Rice Roll Paper 10pcs R T A2 103K
Apple Cubed 30g R 3052
Nut 30g R mF) 30%%
[M_elon Seed) H=E 3033
Pineapple 30g & 633003
Lemongrass 6 stalks, 300g = 421505
Spring Onion 4 stalks, 150g X 300 [
#BIFER
Water 300g Chang Soon King
ARl B/
Seasonings R R EHG (=M Sous Chef
Knorr Lime Flavoured Powder 10g =k 10055 el
Water 1009 - Grand Copthorne
Sk 1005 Waterfront Hotel
Sugar 100g ZEH 203
Custard Powder 20g TFresh FE L 1005
Best Foods Real Mayonnaise 100g TR 1003
Mango Puree 100g
) Hi%:
Preparation: o o BRIEHRE, MA300FAEISHMELLE, BUHH,
e Slightly crush lemongrass with knife blade, =,
cook in 300g of water for 15mins till o BHEEMEIEESKENEE, By, &,
fragrant, remove lemongrass and set aside o %EH%@%H%DD)\%K%‘\% DD,)\E*E’ EENERES
to cool. EEEmH, o ' E '
e Dip the Vietnamese rice roll paperin o IEEHIFEEMESZE,
lemongrass water swiftly and remove, o IEEHT, TR BIT. MR FREEMET,
setaside. o o EHIFIIKRBANHUEEHE, 4 LEERFMMERE,
e Dissolve the lime powder in boiling water, ORISR 309)6h,
add in sugar and custard powder, stirring o BIMFRAEESHMNERBRAS, MEERIES
into a sauce, set aside and let it cool. WEEth BlEI=FA.

e Blanch prawns and remove shell.

e Dice cooked prawns, apples and pineapple,
mix in melon seeds and dress with lime
sauce.

e Wrap the fruit and prawn mixture with rice
roll paper, tie with spring onion strip into a
bag, place in refrigerator and chill for
30mins.

e Mix Best Foods Real Mayonnaise with mango
puree, plate the “fruit bags” and serve.

Best Foods Knorr Lime
Real Mayonnaise  Flavoured Powder

8 TR E R E & SORERH D






PHOENIX CLAW SOUP WITH SHARK'S FIN BALLS

RUE PR E

SOUP

New Year marks a new beginning. Celebrate with a new take on this tasty, nutritious and collagen-rich
soup that's chock-full of flavourful additions like shark’s fin and squid paste. Simply the perfect start to

any dinner menu.

WMEMAR, RETALHFIRGIREBEESIMERNTIE, XE
R, BIZECRBOEAR,

RIRER, B L/IHaREa

, BERFENEIZ, B8

INGREDIENTS (for 10 pax)

Kampung Chicken Tno. 1.3kg
Chicken Feet 10no.
Chicken Frame 2pcs.
Minced Meat 200g
Squid Paste 100g
Shark’s Fin 80g
Wolfberry 10pcs.
Coriander sliced 10 stalks
Spring Onion 20g
Sliced Ginger 20g
Water 4L
Marination:

Knorr Chicken Seasoning Powder 39
Pepper 29
Sesame Oil 159
Corn Flour 5g
Seasonings:

Knorr Concentrated Chicken Bouillon  30g
Knorr Chicken Seasoning Powder 5¢
Caster Sugar 39
Salt 39
Preparation:

e Mix minced meat, squid paste and shark’s
fin with marinade till smooth. Roll 25g of
mixed paste into an abalone-shaped ball,
then spoon 8g of shark’s fin place the ball
on the shark’s fin. Steam for 5mins and set
aside.

e Wash Kampung chicken and cook in a pot of
water for 3mins together with chicken frame

and chicken feet. Remove and wash the
cooked chicken, strain dry and set aside.
e Place Kampung chicken, chicken frame and

chicken feet into a claypot, add 4kg of water,

bring to boil for 1 hour. Remove Kampung
chicken and set aside. Remove chicken
frame and chicken feet and stir fry with

spring onions and ginger slices till fragrant.
Return to the claypot and bring to boil till the

remaining soup reduces. Remove
ingredients and strain soup base.

e Add seasonings, Kampung chicken and
shark’s fin balls. Bring to boil for 3mins.
Garnish with wolfberries and coriander.
Ready to serve.

B (10A15)
R
G
B
g
LER
&1
Gl
Byl
SR
=3
BIK

Bk
itk
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i

th
m

ﬁil,i:\

181.3AT
10
2R
20052
10052
803%
10411
1018
205
20%%
/N

3%
25
1552
5%

30%
5%
3%
3%

Cin)y)

Teo Ah Chye

Head Chef

R EBE

Hua Yu Wee Seafood
Restaurant

KRN S RMABEHEHERR, L8RS @MA
DRENER25 5 NIRIERER B N AR &3 EH
NSO RE L&A .

o IERENGFE, FFRAIXGTIGH
W, REEA.

—ERNBRAHEID

o ERENSHINGTGHMMARE, MANAAFEEK, KX
WHRRLAVNY, BUHRENSEA, SHNSREIE/E, BMA
WRNIEBRNZER —ERE. BXNMARE, LRIER
ERBRAE . BH2EAVRHEEZE.

o DINVEIRAL

IERESHEHBEMARLE

R, BHE

o, Bl FHSHEIFTEA.

Knorr Concentrated

Knorr Chicken
Seasoning Powder

Chicken Bouillon
RFRIEIS T






"ABALONE" PUMPKIN BOWL - S00P
SR EFESE ?%& <<<<<<<<<<<<<<<<<<<<

The Lunar Year is a time for abundance. Give it whole new meaning with this hearty and heavenly
pumpkin bowl of goodness that's overflowing with fruits and other Chinese New Year delights that
diners know and love.

IR ZAE /N, 1§/£7iijﬂb2§k§£}ﬁﬁ\ CETEMBEENATARBNEM, M ERUNEIR
BNF, RIEENN—FE=EEH, SHENE.

INGREDIENTS (for 10 pax) B'B# (10 A1)

Small Pumpkin Bowl 10no. INER & 101

Spanish Pork Collar Minced Meat 200g iR RIS 200%%

Squid Paste 3009 FEBRITR 300%%

Scallops 10pcs R (/%09 101

(steamed) TEE (%19) 107

Bamboo Pith 10pcs e F 3041

(soaked and drained) EEXKERR 10F/ !

Wolfberry 30pcs. FHE comr) 207 [

Sliced Chinese Ham 10pcs Aaron Tan

Morchella 20pcs. SRR GRS

(soaked overnight] RRIRGENGH 30%% ﬁ:ef d; ::uhiSin]e

RFRABIERL T 3077 [y

Seasonings: R REINRIKES LSO Conrad Centennial

Knorr Concentrated Chicken Bouillon  30g BEh jei-—Jll Singapore

Knorr Concentrated Scallop Bouillon  30g Eyd EE

Knorr Basic Stock Reduction 109 IEL) EE

Sea Salt To taste BIK 2)8F

Brown Sugar To taste FHEH PET=<]

Pepper To taste

Water 2L

Chinese Cooking Wine To taste gt

Bh EE

Marination: RRAGIEN EE

Sea Salt To taste 1 EB=

Knorr Chicken Seasoning Powder To taste ES) EB=

Sugar To taste [RH BE

Potato Starch To taste

Sesame Oil To taste 135(,%

BNEMFTRENT, %, REZ2008, E06], A8

Preparation: T2, AEER.

e Cut a lid off the small pumpkin, remove o CEUIERAEINARE, DINBRSIFE & IR —EFTREIR,
seeds to make a bowl. Steam for 20mins till B E AR, ﬁ%ﬂ% 109050, HEBTEA,
slightly cooked, ensure that the pumpkin is o JEKEZEBEE, MMTAKS, HIKE, WEXNE., FREEE
not overcooked. Set aside. %H.

 Add the pork collar minced meat to the . 4—1}5ﬁ7§7ﬂ7|<47‘7§iﬂ, EJ—;M?H HW)\/J\EE\E K259,
squid paste, add marinade and mix well into o

a smooth paste. Mould the paste into
abalone-shaped balls. Steam for 8-10mins
till cooked, set aside.

e Bring water to boil in a pot and add the
seasonings. Season till you get the desired
taste, maintain heat and set aside.

e Steam all the ingredients and place them
into the pumpkin bowl. Steam pumpkin bowl
for Smins.

e Add warm soup into pumpkin bowl and

Knorr Basic Knorr Concentrated Knorr Concentrated  Knorr Chicken

serve. Stock Reduction  Scallop Bouillon Chicken Bouillon  Seasoning Powder
KEFMRRE?Z RFRBEDT RFIRIEIS T EXRE )






BRAISED PORK RIBS INSEAFOODSAUCE e’
e e

Looking for a way to transport your diners to umami heaven? A sure answer is these melt-in-your-
mouth braised pork ribs that has a perfectly balanced sweet and savoury flavour. Perfect on a bed of
steamed rice.

REPR BT T EC_EDMKRROER, S KIEEXNE, S/ T XEACEMHNENES ., 1&
BIRNAR—EZAH, —OX—O8XIEBNEENETRFE,

INGREDIENTS (for 10 pax) B'B# (10A13)
Pork Spareribs Rack 2kg BhHE Vi/Nay
Spices: X R
Old Ginger Slices 25g ZZkR 255
Baby Red Onion 30g T2 30%%
Spring Onion 509 A 5052
Star Anise 2pcs. (2g) I\ 2% (232)
Cinnamon 1 small stick (5g] e 1h (53%) BiE
Steven Liow
Marination: g £
Baking Soda 25g G ZIST A Head Chef
Corn Flour 40g E=) 405% ’B:?ﬁon
i i g Palace
Knorr Chicken Seasoning Powder 10g R RIBFEH UM Restaurant
Seasonings: TR :
Light Soy Sauce 809 4 807%
Rock Sugar 60g IKHE 505¢
Rice Wine 100g JETi] 1007%
Dark Soy Sauce 60g Zi 60%%
Red Yeast Rice 20g AESP N 205%
Hoi Sin/Seafood Sauce 60g B 605
Knorr Chicken Seasoning Powder 109 RRIGHE 1052
Knorr Concentrated Scallop Bouillon  40g RRIREEMET 4038
Water 3L BIK YNy
Preparation: fiE:
e Trim the ribs into riblets, wash and strain, o FHHEIEET, HuEhT, hABREAaNE, E8.
add marinade for 4 hours and set aside. o [EFETIN220E, EXHANHE, MABFERL200HERE,
e Preheat oven to 220°C, roast marinated ribs BHER.,
for 20mins till slightly charred and set aside. o PVRINDVEH, TIATREANE, MABRERR, A
e Heat up a little oil in a pan, add in spices BhHE, 1B XEASDMER, ENHAE,

and stir fry till fragrant over low heat. Add WRENRZTMMR, AT MEAEEL, BIF LR,
in seasonings and bring to boil. Simmer ribs
in the sauce for 45mins till thoroughly
cooked and softened. Remove and plate.
e Heat the leftover sauce in the pan, fold in a
slurry till the sauce thickens. Pour sauce

over ribs and serve.

Knorr Concentrated Knorr Chicken
Scallop Bouillon  Seasoning Powder

14 RRIRIEIEAET RRGHER






CHARGRILLED RIBS
—RMFB T &

PORK

Who can resist smoky, tender and finger-Llicking sticky ribs? Add a delicious Asian twist to it and your
guests will not only be nibbling these ribs right down to the bone, there's a good chance they'll be

fighting over the last piece.

NEWENEENZ T, BERIFLANAIE? INKIRNEHEETEE, LHIEKLETERERE, RIE
BHRFIZEIBMERFIE, TE2EATRE,

INGREDIENTS (for 10 pax) B (10A1%R)
Spain Prime Ribs 2kg NEHEE YN
Soda Powder 70g BITRD 7057
Romaine Lettuce 200g BEER 20032
Knorr Concentrated Tamarind Sauce  30g 553§¥£~ 3052
Knorr Rock Sugar Honey Sauce 30g RRKEETE 305
Seasonings: 'EEJ'HHSI: . b
Knorr South-East Asian Spice Paste 50g i'ﬂﬁ’i’:‘r’ﬁmmﬁ% 507 H{Ess
Knorr Concentrated Chicken Bouillon 50g é%gfﬁﬁfl’ ggg Yip \A7I';i Weng
Knorr Chicken Seasoning Powder 50g %ﬁ%%‘ . 100 ?—‘;Iﬁ%l_ﬁ
Black Pepper TR on |Eyre
Gourmet Powder 35¢ & 104 755 LT
Golden Syrup 759 Lpig (IO Scup Restaurant
LP Sauce 1309 Aol 305
Light Soy Sauce 30g HPZ%& 505
HP Sauce 50g KB 3058
Chopped Leek 30g b 307
Chopped Coriander 30g e 13052
Minced Garlic 130g i) 505
Chopped Celery 509 AR+ 507%
Teriyaki Sauce 50g
1B0A:
Preparation: o RBHFBTTANOM, MANBITMEE2/NET, HK3NENRT,
e Chop the ribs into 10 pieces, add soda EEL‘DD)\\H%*JH@%U@J\ET P
i ® AHFB E > ¥, M.
e o+ B0, IARNEH RIS,
dry, set aside. + BB, REKTR BHABRASEIZCHNE
e Marinate the ri.bs with seasonings for . gb}%};m)\gz%#g, BOENSE, 12 FHESE
6 hours, set aside. AFS.

e Preheat the oven to 100°C, roast marinated

ribs for 15mins.

e Remove ribs and glaze it with rock sugar
honey sauce, return it back to the oven and
roast for another 3-5mins till golden brown.

e Dress romaine lettuce with tamarind

sauce. Plate ribs and serve with lettuce.

Knorr South-East  Knorr Concentrated Knorr Chicken Knorr Rock Sugar  Knorr Concentrated
Asian Spice Paste  Chicken Bouillon  Seasoning Powder Honey Sauce Tamarind Sauce
FR R R LR RFIRAEIS T EGIEIE) RRKEETE RRRBEFLEFE
ERE






ROASTED DUCK WITH FRESH FRUITS - DUCK
RER# SN ?%ﬁ ,,,,,,,,,,,,,,,,,,,,

For a festive occasion, wow your guests with crispy, mouth-watering roast duck cooked to perfection
and complimented with refreshing fruits. This combination of presentation and flavour is just perfect.

MEETERDATEHEE, XERANRKBAERSE LRIRY THiEs, EHEFEBINESK
R, ES—ERNRERE, MEFRAONHR, EEE EAERILENEE(NENAE.

INGREDIENTS (for 10 pax) B'B# (10A13)

Roasted Duck Tno. (2.2kg) yeaie) 12 (2.2 )

Mango Tno. (200g] =R 1L (2005%)

Kiwi Tno. (140g) TER 141 (1403%)

Strawberry 5no. (200g) 25 5% (200352)

Black Grape 3no. (60g) REE 3% (6032)

Honeydew 200g FEMN 200%%

Rock Melon 200g BHEMN 2007%

Seasonings: WERES - ﬁﬁgﬂiﬂ Tio

Knorr Rock Sugar Honey Sauce 20g REFKEETE 205 JEEE

Knorr Concentrated Tamarind Sauce  15g RERRETEFE 155% ﬁH,fid Chef

Mango Juice 30g TR 305 _,ﬁ;,zéen Concepts

Knorr Pronto Tomato 20g REEAFENS 2052

Preparation: HiE:

e Wash all the fruits and wipe dry, set aside. o BAAKRLEHRT, &,

e Peel off and cut the mango skin, kiwi, o IBTEREREW, IR0, SRRERKIOH, BEEY)
honeydew and rock melon each into 10 BMRARR. REEURNA. &, BENETIRI0R.
portions. Halve the strawberries. Slice the o BUNFRIKRAREFEEREFARER. BERES,
black grapes into small pieces. BIERAE,

* Plate the cut fruits layer by layer to make o [EFSHGANERE, BN T. ESRTIEIENL, YIRRIR,
the fan shape of a phoenix tail. Mix well BARPRIEIR, BEBRES, TIBRIRIEEFE,
the seasonings and pour the mixture onto BiFf LR,

the centre of the plate.

e Deep fry roasted duck till crispy, drain off
excess oil. Cut out the breast meat and slice
into thin pieces, lay it into the shape of
wings. Debone the drumsticks, slice the
meat and place it in the centre. Garnish
and serve.

Knorr Pronto Knorr Rock Sugar Knorr Concentrated
Tomato Honey Sauce Tamarind Sauce

18 REBATIENE RFEKEETE RFERBZLETFE






DEEP FRIED SMOKED DUCK ROLLS UGk

EEEE}& i% ?‘%ﬁ;‘é ....................

A tantalising addition to any Chinese New Year menu, this dish of sweet and juicy duck rolls will delight
both your diners and kitchen staff - because of how delicious, yet easy to prepare - it is. All thanks to
one secret ingredient - Knorr Rock Sugar Honey and Knorr Concentrated Tamarind Sauce.

RIBEMOIESE CEIKREMTEE, LR TRABAENTEFENEN, MEENBEEEFI=
NEBSFNRIIIEHE, ERRMBEMNAFMERHRSE LHER!

INGREDIENTS (for 10 pax) B (10A15)
Ingredients A: HIA:
Smoked Duck Breast 10 pcs EA5HY 101
Mango 5no. (1kg) =2 50 (1A FT)
Kiwi 5no. (750g) SR 5% (7505%)
Honeydew 500g mREM 50052
Knorr Mashed Potato 800g REFIEH 80035

: 7#B:
Ingredients B: = . '
Knorr Mashed Potato Tkg i’cﬁgﬁ*ﬁ 1%5 RIEX
Water 2kg (E7J<” . 2T ChooEKan Mun

EEM 5005 [R2BEIESS]

Wheat Flour 5009 ok VISl r. Sous Chef
Hot Water 7509 'QE“;_L{JQEEH 300 e
PLANTA Margarine 300g BARH PIlslll [csorts World Sentosa
Shortening 4009 RFIAEIEY 605
Knorr Chicken Seasoning Powder 60g £h 105
Salt 10g

_ SR
Seasonings: KR KIEE T 2007,
Knorr Rock Sugar Honey Sauce 200g RRIRIEB LB T3 15075,
Knorr Concentrated Tamarind Sauce 150g = an 3005
Mango Juice 300g sty 2005%
Sour Plum Juice 200g

B0
Preparation: o MPRIBEIRMINBKEHYS, BEMIMARUKZZAF
e Whisk mashed potato powder thoroughly 195,
with water. Add hot water to wheat flour till N 4?;&%163‘}35&}9@%5@%7111)\Eléﬁﬂiﬁ, BiRiE, XSHEHlE%
well mixed and cooked. W9, %ﬁﬁ o . o

e Mix well 2 portions of mashed potato o BBEAVIMAY, —FOFIR, S—FIEA, &M,

with PLANTA margarine, shortening, chicken « &X, ?f%%ﬂﬂé@)’[&@%ﬁtﬂ&%ﬁ, =M,
Seasonings powdgr and salt. Set as%de © BMBORTE, EEJZ%/A%XB/A@(%H’ B ERIBRAAR
. . PARRN N g N
e Portion smoked duck breast into two, cutting %GJﬁgﬁﬁﬁﬂzfﬁﬂ%ﬁﬁﬁ%fﬁiﬁﬁﬁﬁﬁ AT
one half into strips and the other half into 7o OPXHNIITA, AT, RAGRERE, HeilhT,

e ha _ &,

frhln slices. Set aside. _ o UIFMEMRIZERS, EIEFINERREY N MERIZINE
e Take 80g of mashed potato and mould into R E B FE

15¢m x 15cm portions, lay smoked duck o EREBEESS . WERE L, BELS,

strips and fruit strips on top and wrap into
rolls. Coat with mashed potato powder and
set aside.

¢ Ina pan, heat oil to 60% hot, deep fry the
smoked duck rolls over low heat till golden
brown. Drain off excess oil and set aside.

e Laythe smoked duck slices in the centre
of the plate, halve the deep fried smoked
duck rolls and place them on the duck
slices.

e Mix well the seasonings and pour over
the duck rolls. Ready to serve.

Knorr Mashed Knorr Chicken  Knorr Rock Sugar Knorr Concentrated
Potato Seasoning Powder  Honey Sauce Tamarind Sauce
EE Ve ENVELEL) RFKEETE RERBZLFE






SPICY ROASTED CHICKEN WITH HERBS  CHICKEN
SBERIBIRE S

There are few things more prosperous than feasting on a whole roasted chicken at a reunion dinner.
Include this roasted delight in your Chinese New Year menu and indulge diners with a dish that
tantalises with a rich mix of Knorr Italian Herbs, chili, garlic, shallots and dark soy sauce.

ERERE ERE—RRBEES, BMETEVZFREERNTS. RAXKTEEE. Al maAk
{%/E%ﬁ&ﬂg TR AXEERNFRIER T SRRNIRE, FXERMAHEEREF, BNLENERE
RS

INGREDIENTS (for 10 pax) B (10 A7)
Chicken Tno. (1.6kg) L 12 1.6
Fried Shallots 2009 WER AT 2007%
Fried Minced Garlic 50g YEFRK 505
Sesame Seed 30g Z iR 3052
Spring Onion sliced 109 fxia 1072
Marination: Rt
Knorr Italian Herb Paste 509 RRRBEEANEESE 50%¢
Minced Garlic 20g EE N 2072 RS
Sugar 10g N L Cheah Kok Lai
Z&
Colouring for Chicken: BE: Assistant Head Chef
Maltose 300g =g 3005 Rkt
Water 200g =0k 2003 Peony Jade Restaurant
Chinese Cooking Wine 50g TR 5052
Red Vinegar 509 Al 507
White Vinegar 5009 Sk 5007
Seasonings A:
Knorr Italian Herb Paste 200g RRFIA:
Fried Minced Garlic 50g RRRBEANEER 2003%
Sugar 509 WEFRk 507
Knorr Chicken Seasoning Powder 20g E 5052
Water 400g R RACHE 205¢
Dark Soy Sauce 10g B7K 4007g
Zi 105%
Seasonings B:
Chilli Oil 50g IRARREIB:
Black Vinegar 300g PRI 507
Sugar 3009 e 300%
Chilli Powder 20g 1E 300%
Sesame 0il 100g PRI 20%%
Shallot Qil 100g AR 100%¢
70 1007%
Preparation:
e Blanch chicken and strain dry. Dye chicken #i%:
with colouring. Brush chicken’s stomach o WERACHTF, EBEK, BEAEAXIR, BT,
with marinade and hang to air dry. Set aside. .
e Preheat the oven to 160°C, roast air dried o FIHIEFE160E, KR TR IEFEE28,H, B,
chicken for 28mins. o BEIRNAMBER £, RBIEFNSITHREESET L,
 Portion whole chicken into pieces. Pour o WRNBIIANEZRLF, WEFRRFZRFS, MEXLHF L,
seasonings A on a plate, place chicken parts REMERE, BT LR,

on sauce.

e Add fried shallots, fried minced garlic and
sesame seeds to seasonings B and mix well,
drizzle the sauce onto chicken. Garnish with
spring onions and serve.

Knorr Italian Knorr Chicken
Herb Paste  Seasoning Powder
REFRBEBAF  HEIGHEN
EEE






CHICKEN ROLL WITH LOTUS FILLINGS

TIEE L EHIA

CATEGORY

CHICKEN

Bring an Asian street food vibe to your menu with this delightful chicken roll. Packed with juicy
chicken, crisp veggies and aromatic seasoning, your guests won’t be able to stop eating them, over

and over again.

FXEE AN E L EBREIETE,

DHERMEABEARENERE, \ERLEE-OHES 7

WZITHIRGA, FRRROMNGERULAREZETSE, MR, OREE, ‘RENDEZKIRFRE.

INGREDIENTS (for 10 pax)

Chicken Thigh 1.2kg
Leek, sliced 1509
Green Capsicum, diced 100g
Red Capsicum, diced 100g
Chinese Mushroom, diced 40g
Lily Bulb, diced 20g
Lotus Seed 20g
Chestnut 20g
Marination:

Knorr Italian Herb Paste 20g
Salt 5g
Iced Water 300g
Sugar 40g
Knorr Chicken Seasoning Powder 15g
Corn Flour 55g
Egg White 2no.
Sesame Oil 69
Seasonings:

Knorr Concentrated Tamarind Sauce 10g
Knorr Rock Sugar Honey Sauce 10g
Knorr Basic Stock Reduction 40g
Knorr Chicken Seasoning Powder 10g
Water 20g
Sesame Oil 5g
Chinese Cooking Wine 20g
Preparation:

e Debone chicken thigh and extract meat.
Remove skin and set aside.

e In ablender, blend the chicken meat.

Then add in marinade and blend into a
smooth paste.

e Soak chestnuts and lotus seeds for 30mins,
drain off excess water and dice.

e Ina pan, sweat leek in oil till fragrant, add
in chestnuts, lotus seeds and other
ingredients, slightly stir fry. Add in
seasonings and stir fry till well mixed,
set aside.

e Lay cling wrap on table, place chicken skin
on film and spread chicken paste evenly on
skin. Lay fried fillings onto paste and wrap
into a roll. Steam for 10mins.

e Remove cling wrap and brush roll with rock
sugar honey sauce. Preheat oven to 160°C
and roast roll for 1T0mins.

e Cutroll into portions, garnish with leftover
ingredients and serve.

&’ (10AR)
PR 1.2
ABRL 15052,
BEMAL 10052,
AR b 1007%
BLERL 40%%
BEH 2058
EF 20%%
EF 20572 &
REBIS
fass - Er Jin Hong
RERBERFEEE 205  [EERETE]
PN 55 Executive Chef
Kok 3007 (Rl
i 4055 ei Siong Group
ERI 1)) 1552
G 555%
&R 281
i 6%
FRIIRASE:
REREZEFE 105,
RERKIEETE 1058
G NETEL ST 405%
KRB 1072
Bk 20%%
9! 55%
TERER 20%%
fiE:
o XORRARER, IECKEIKFEA, BEERH,

Knorr Basic
Stock Reduction

REBNRIKES RFKEETE RFERESEFE RFRBEAF

S AMAZRGRE, MNFEEHE T EISAHR,
SRAMEFSB302H, BEHT, TIAKLA,

PUR TV, MAXBRIRE, ENARTF, EFHNHEE
MEEIO R Z, AR S, BHEA.

BREFAH TR L, TSR TFAEREA L, BIEBH
BREAEGKR LT, MARIFOME, SMEEIR,
ANZEEZF0D .,

BEBAE, EEEREH, REOKEETE, BAF6E0
EREFEIE10 #hBI P,

?Eﬁ%ﬁ’\ﬂ%%tﬂﬁ, SRMBRREN, BLEXE, 89

Knorr Chicken
Seasoning Powder

Knorr Rock Sugar Knorr Concentrated Knorr Italian
Honey Sauce Tamarind Sauce Herb Paste

BEH






BRAISED LAMB SHANK LAMB
18 =1 S TH7E G

Seeking a lamb recipe that requires little effort and is restaurant-worthy? Moist, fall-off-the-bone
tender and braised to perfection, this Asian-styled lamb shank is sure to please even the most
discerning of lamb lovers out there.

—EAESHATARASEHEARZESENFARIE? XETEET/ N EMSRIITL, HERE
—R, FRESMELLBTR, TERZ il’?ﬂ’]?ﬁlﬂ]%\mm/\ﬁin}uﬁi

INGREDIENTS (for 10 pax) B'B# (10A13)
Lamb Shank 2pcs (Tkg) F/\BB 2RV T
Old Ginger Slice 60g EZZkR 605
Shallot 30g Rk 307%
Fresh Chestnut 100g [ 1005%
Bean Curd Skin 8pcs (200g) [&17T 8k (2003g)
Flower Mushroom 5pcs (150g) w5 e 5% (15052)
(Sliced] A 505
Spring Onion 509 ' =
B gk M
Seasonings: BR PE FEINSEESR
Black Cardamom 29 J\A& 2% SCCC Commitee Member
Star Anise 29 TEREH 505¢
Chinese Cooking Wine 50g KHE 2052
Rock Sugar 20g il 1552
Dark Soy Sauce 15g RRIGIEN 85
Knorr Chicken Seasoning Powder 8g EER 2052
Fermented Bean Curd 209 REREEAFIEESE 505¢
Knorr Italian Herb Paste 80g BIK 2T
Water 2kg
Hi:

Preparation: o FRRAZK, REmENT, &R,
e Blanch lamb shank, wash and strain dry, o ZENFLINANESR, BRI, &,

set aside. o PMRINAMEHE, NIAZE, mAFEILEE, MARERER
e Sweat old ginger slices and shallots, drain FRRANER, FIENE2NNEFRER, MNETT,

off excess oil and set aside. REMBRBRN0S%, BIFEA.

e Heat up some oil in a pan, stir fry ginger,
shallots and fermented bean curd till
fragrant, add in seasonings and lamb shank.
Bring to boil, reduce heat and simmer for 2
hours until lamb shank softens. Add bean
curd skin, flower mushrooms and spring
onions and simmer for another 10mins.
Ready to serve.

Knorr Italian Knorr Chicken
Herb Paste  Seasoning Powder
REFRBEAF  REGIHEN
BEE






ROASTED LAMB RACK WITH HERBS

=FHEZRAEN

LAMB

Start the year right by taking your roast to new heights. Impressive to serve on special occasions and
yet simple to prepare, your diners will absolutely love this tender, roasted lamb rack that's infused with

a perfect mix of spices.

THESHIRESFENE IR S, MXELEENBANEONRE, REFERFMHARBIMNR
BINXIREIEER, FREZEIMENRIR, BRUESIRCFERE, HERNFRBRZ—RERI

B,

INGREDIENTS (for 10 pax)

Lamb Rack 1.5kg
Ground Pistachio 20g
Ground Green Melon Seed 20g
Ground Almond 20g
Marination:

Knorr Italian Herb Paste 159
Soda Powder/Bicarbonated Soda 29
Sugar 20g
Water 50g
Ground Black Pepper 50g
Fish Sauce 159
Light Soy Sauce 10g
Oyster Sauce 10g

Knorr Concentrated Chicken Bouillon 10g
Chilli Flake 4g
Seasonings:

Knorr South-East Asian Spice Paste 159
Thai Red Curry Paste 10g
Knorr Chicken Seasoning Powder 10g
Sugar 5g
Water 100g
Coconut Milk 150g
Lemongrass 1 stem (50g])
Thai Basil 10g
Preparation:

e Marinate lamb rack for 2 hours, set aside.

e Flatten lemongrass with the dull side of the

knife. In a pot, simmer all the seasonings

till the sauce thickens, turn off heat and
remove the lemongrass. Set sauce for
later use.

Sear marinated lamb rack till both sides
are fragrant, roast in the oven at 160°C
until medium well, glaze with sauce and
sprinkle ground pistachio, green melon

seeds and almonds evenly over lamb rack,

roast for another 2mins till well done.
Plate lamb rack, heat leftover sauce and
pour lamb rack. Garnish and serve.

B (10A15)
ERDHE

FFORAZRE
BMTRE

BITH

Bk

RRRBEANEEE

BITH

*Fg'

7K

B RS

B8

=5

B SH
RRRGENG
FRIT 1

HElZ S8
RREERBILE
RELT MR
e

7K

il

5%

hEE

fHiE:

1552

1052

1052

5%%

10052
15052

1% (50%%)
105

REBE

Leong Wei Hong

[E0T

Chef de Partie

EERIE

Imperial Feast Restaurant

o EEMHNBIF IR EE 2/ 15 .
 BEFADER—M, RAERBMEETHMERIARA,
R/NKEEREBUGT, RERIEEFMEEM.

o BEFNFHRAREMEME, RERAERE,

FA160E

BELHAME, RERFNEDILFORCHE, SMF

{CRE, BT, BREMDMER,
B, AREEREES, MIEHEERD

o M EFROHEE,
AR,

Knorr South-East Knorr Concentrated Knorr Italian
Asian Spice Paste

EHE

Chicken Bouillon
RFREIST RFEREEAF

Knorr Chicken
Herb Paste  Seasoning Powder

BEH






BAKED LOBSTER IN CREAMY CURRY  SEAFOOD
RS e

How do you spice up Chinese New Year occasion? Easy. Just follow this recipe of crustacean perfection
in a sea of creamy curry oomph that all your guests will savour forever.

WEET —MRSEMBIMFEEE AR, PEEFMAERAME, SRAER? XERVIHERLLF
ﬁ%ﬁﬂé‘?ﬂﬂﬂﬂﬁ*ﬁ\ HBANRYD, REBIETREFEIENIRIS IR, FREHIIELEHNER
W,

INGREDIENTS (for 10 pax) B'B# (10A13)
Lobster Tno. 3509 T4 133507
Ginger Flower 1g AEL 08) 152
(minced FBRM e 1% (352)
Chilli Padi 1pc (30g) AN OE N+ 258
[minced) RESRER 205%
Curry leaf 29 E2) 552
Knorr Mashed Potato 20g B
Corn Flour 59 VELRA - | KiEH
A={4H 1505 Francis Chong
Seasonings: =R 3005 e
PLANTA Margarine 150g e 252 ;ﬁge’ B
Evaporated milk 300 BHE S -
Knorr Chicken Seasoning Powder 23 IANOE Ry 15 :::::J?:::re chinese
Sugar 5g
Curry Powder 19 #G%:
o AR HFEYIRFLFEREIMN M FEMER.

Preparation: o MARRSREREEFRA/NIEDEMAMIERD I ZE
e Halve lobster into two sides, wash and coat EEEH.

with corn flour, set aside. o EFA—HERGH, ASERIMDHGHREER.,
* Ina pan, slowly sauté mashed potato powder s BRAEMAR=ZMFHEBMA=TLAPNEERLE,

on low heat, add in curry powder and stir fry RS IMIEH —EEF EIALEME K BA5D HEEH

till crispy. Set aside. KB, REEVIFNRFSREEBELIFA LEIF LR,

e Heat up an oil wok and fry lobster briefly. Set
aside for later use.

e Melt PLANTA Margarine in a pan and add in
evaporated milk, minced torch ginger, chilli
padi and curry leaves. Bring to boil. Add in
lobster and bake on low heat for Smins.
Plate lobster and sprinkle mashed potato
powder. Ready to serve.

Knorr Mashed Knorr Chicken
Potato Seasoning Powder

E e RRGHER






LOBSTER WITH SALTED EGG GOLDEN LAVA  SEAFOOD
Eﬁaﬁ{*ﬁ*ﬁ_ﬂz U

Looking for a heavenly seafood creation with an Asian twist for your guests? Look no further than this
recipe of lobster chucks coated with Knorr Golden Salted Egg Sauce golden lava. Certain to deliver an
unforgettable taste of the sea.

LLW%JTE/WEEHE*NEEHJJEEPE’J %, FRRBRETIEER a’a’jJZEFE’J@/‘I'J?IBR BAEREHRIA
REEE, RLEERNELRWEE, BEWAD, AEVEHERSITEXEEZEN0E.

INGREDIENTS =37

Local Lobster 10no. AUIAF (Brm) 2507 101

(extract meat) 2.5kg BE (mEm) 10%

Egg 10no. B ( tJJJmHHAO)#) FH

[extract egg yolk) MET (Fz%R) 3005%

Turnip 2 no. %%EZ (BRI 55K

(cut into 10pcs of rectangular slices] BFE 305%

Green Bean 300g BREE DF

(trim ends and strings]

Spring Roll Skin 5pcs Al A Cao Yong

(rolled into cylinder and deep fried) R RHERBEN 2405% FHFEER

Caviar 309 R RREIGHE (O Chef Owner

Edible Flower Little RRAERAERG 107 ekt

KRS ES (O ;oro X ra calEating

Seasonings: sl 21

Knorr Golden Salted Egg Powder 240g 4 20057%

Knorr Chicken Seasoning Powder 209 1 1207%

Knorr Concentrated Chicken Bouillon 10g

Knorr Basic Stock Reduction 10g HiE:

Evaporated milk 2 cans o ERME: MEZFE) BRIFABMAERTRH, MANF

Butter 200g %FF\EW%%?%/%, BRANGSEMNHEZANAEEZE

Sugar 1209 3015 H.

. iﬁfﬂiﬁﬂl}i (BREE: FEMABBUHEC2E 15

Preparation: ) BAHEEER, MARREDREN, REGHEN,

e Golden Dragon Method: (Sous Vide Cooking) /)\w-j, M, RREIANRWHERSHBBEHE L
Place lobster meat in a vacuum bag, add WO, BERHEREEENSE T, BTsHEEER
Knorr Basic Stock Reduction and placeitina  * WEMIOUFIZHKEHE, AMFRELE. IIADFN
Sous Vide Cooker. Cook at 68°C for 30mins. X8 RIRYEXG T ERIREN AT,

 Play with Pearl Method: (Salted Egg Golden . 49;//'\% =T, RIFR, BREEH, RASERLEF
Lava: Roast egg yolk in olive oil at 62°C for &, BEFNEEFRELTLE, BMUNERTEERK
15 mins, set aside for later use.) Melt butter Ble],

in a pan, add Knorr Golden Salted Egg
Powder, Knorr Chicken Seasoning Powder,
evaporated milk and sugar. Bring to boil
and transfer the sauce into a cooking
syringe. Slit a tiny opening on top of the egg
yolk, use a cooking syringe to remove the
filling and inject the sauce into egg yolk.

e Blanch turnip and green beans. Heat up
some oil in a pan, sauté turnip and
green beans till fragrant, season with Knorr
Concentrated Chicken Bouillon.

e Plate turnip, green beans, lobster meat,
salted egg golden lava in mentioned order,
top with caviar, scatter deep fried spring
roll skin on lobster meat, garnish with edible

flowers. Ready to serve. Knorr Golden Knorr Basic ~ Knorr Concentrated ~ Knorr Chicken
Salted Egg Powder  Stock Reduction  Chicken Bouillon Seasoning Powder

KEEREN  REBWRIEE?Z  RRREGHT Eticy)







DOUBLE FISH IN CRISPY BASKET FISH
WIS T=58 Rra

Imagine this. Chunks of deep-fried tender fish coated with buttery, salted egg yolk sauce, finished off
with the perfect balance of sweet, spicy, aromatic, hot and savoury. Well, that's now a delightful reality
for your next dinner guests!

BIENFE /R RS ES . /ﬁﬁﬁﬁﬁﬂtiﬁ_ﬁﬂﬁﬁh, SARR LA EFRE, —MEH
BRMZE, DER—ITEERHECRNBEENNNKE

INGREDIENTS (for 10 pax) ‘it (10A1R)
Grouper Tno. 1.2kg Ala 1801281
Lady’'s Finger 4 stems ES= =] 4%
Tomato 4no. =5 4351
Crispy Basket Tno. e AN
Seasonings A: Nonya Sauce b A - S
Ginger Flower Tpc ﬂEﬁA' IREE
Red Chilli 40g A= 1
Chilli Padi 30g ZTERM 40% &
Blue Ginger 30g FER M 30%% $?_E'f$§
Lemongrass 20g [FEES KON Lee Teck Chuan
Shallot 15¢ BX 207 EEEEEIETE
Pineapple ] 1009 BT 1555 Banquet Chef
Knorr Concentrated Tamarind Sauce  40g HE (O York Hotel
Knorr South-East Asian Spice Paste 109 %cj—_gtﬁ;g 407
Knorr Chicken Seasoning Powder 20g ﬁ',j—:?%mmu*g 0%
Fish Sauce 50g Rk i
Sugar 30g %'(/ii—%*ﬁ*ﬁ 205%
Water 1009 R 5058
POHE 3057
Seasonings B: Golden Lava Salted Egg Powder B7K 10052
PLANTA Margarine 25¢
Knorr Golden Salted Egg Powder 25g BREB: £ EER
Knorr Mashed Potato 259 B A5 5%
Knorr Chicken Seasoning Powder 5¢g REREY 05
Sugar 15g = AES
Curry Leaf 29 %E_E%i%%*ﬁ 22%
. Rh i 155%
Preparation:
e Inafood processor, blend seasonings DR 25
thoroughly. Stir fry till fragrant, set aside.
* Mix well seasonings B, roast in a preheated ﬁﬂl,f N
oven at 150°C for 20mins to form Golden AIRPAS I, TRER, BHEER.
Lava Salted Egg Powder, set aside. o AREBRES. RGO EHE205 6,
e Cut lady’s fingers and tomatoes into slices. RS REY, &8,
e Wash grouper, remove head and tail. Fillet . XTI, EHIE
grouper and portion flesh into slices. . NI =Y A
e Place grouper head and tail together with g%@’%@’ ARINER, ESERRATRES,

?Sgﬂorfst?ﬁlfggfgges in a steamer, steam for e NEEeLTER, KO EEEI0NMER,

° Deep fry the remai-ning fish slices till Crispy ° %_l—‘ﬁ@ﬁ?iﬂ;ﬁﬂ/{%yﬁgﬁﬁ@iﬁﬁ, ?73#11'_/}_:{: ﬂﬂ)\%UT’E

and golden brown. Strain dry. Toss fish slices IFROERRBH S, BAERE,

with Golden Lava Salted Egg Powder till o FRIUMRZKR, HEhT,

evenly coated, place in Crispy Basket. s MHEFNER, K&k, FASNEMNFEEE LS
* Briefly fry and blanch lady’s fingers, E—E.

strain dry. o WREDVEH, MABHRNAZZR, MEBRL, Bl LR,

e |Lay steamed fish slices, lady’s fingers and
tomato slices in mentioned order around the
Crispy Basket.

¢ Ina pan, heat some oil and add in
seasonings A, bring to boil. Pour sauce
over fish slices and serve.

Knorr Mashed Knorr Golden Knorr South-East Knorr Concentrated Knorr Chicken
Potato Salted Egg Powder Asian Spice Paste  Tamarind Sauce Seasoning Powder
ERA ) REEEEN  RKEFEINGR RERETEFE  KROHEH
ERE






DEEP FRIED SALTED EGG FISH FILLET FISH
SEXNBEITFE ;m <<<<<<<<<<<<<<<<<<<<

Fish at the dinner table is a Chinese New Year tradition to usher in a healthy and prosperous year
ahead. Welcome your guest in the same manner with this deep-fried fish recipe that will bring them an
abundance of joy.

MELRBLZNIFEAZEANEAIE, SEIEFE, B FHUIEDN T RIEFFHRNSHER
B, XESDHEENR T BEAREEER, BRMENOBDLEREFRENNED.

INGREDIENTS (for 10 pax) B4 (10A%)
Dory Fish Fillet 600g a¥E R @0s) 600%%
[cut into 10 slices) ) 1] Ly 458
Curry Leaf 4g IINET FRAIRE 453
Chopped Chilli Padi 4g
ik R
Marinade: th 2%,
Salt 29 NE 25
Sugar 29 PEF= N
Egg 2no. EH%E*/ZI\ 'Iﬁ Derek Chin
Pepper g i 5% Ela
Sesame Oil 59 %?%sultant
AR N :
Seasonings: B =i 1057 ke
PLANTA Margarine 125g REEIVEEN 603
Knorr Golden Salted Egg Powder 60g RRIBIEN 2052
Knorr Chicken Seasoning Powder 20g R EET 4R
Minced Hard Boiled Salted Egg 4no. i 1205%
Sugar 1209 WA 200%%
Evaporated Milk 200g VN 1005%
Water 1009
YEEH:
Flour Mixture: E# 1207%
Flour 120g EY) 200%%
Corn Flour 200g EEH 4057
Custard Powder 40g
ﬁillf
Preparation: &R IR, &,
e Marinate fish slices for 15mins. Set aside. o BRGLIEER, KE, BABREEEHCENE, Hik
e Coat fish slices evenly with flour mixture. In ﬂﬁ:Fo
a pan, deep fry fish slices till crispy and o BERIAB=MMECE, MNERAIMEMIRE, M
golden brown. Drain off excess oil. ’_‘E% FIE KO ERE, BINBEN, 15@‘, ]')(WJ*DJWK%E
e Inapan, melt PLANTA Margarine, sauté RHE, AN E R, #8S, BEEEE, Bl kSR

chilli padi and curry leaves till fragrant.

Add minced hard boiled salted egg and

stir fry on low heat till foamy. Whisk in Knorr
Golden Salted Egg Powder, sugar,
evaporated milk and water and cook till
sauce thickens. Add fried fish slices and stir
fry till well mixed. Plate and serve.

Knorr Golden Knorr Chicken
Salted Egg Powder Seasoning Powder

REFMEERN Eticy)






REUNGN = A
SAUTEED ASPARAGUS WITH FRESHSCALLOPS  SGiiiop
e SCALOP

Sweet, buttery, delicious and surprisingly easy to cook, scallops are a true seafood treasure. Paired with
zesty sautéed asparagus and the ingredients of this recipe, you get a match made in culinary heaven!

wFEEHAE, RBEST, MREARMENEBHEE, BRREEE. SEBINEF, AREXE

éo
INGREDIENTS (for 10 pax) B (10A1m)
Fresh Scallop 300g T 3005%
Asparagus 600g B 6007,
Carrot 50g A 50%%
Chinese Mushroom 100g & 100%
Seasonings A: TREIA:
Knorr Concentrated Scallop Bouillon  10g RRRAEEET 10%%,
Knorr Chicken Seasoning Powder 5g KRG iER 5%
Knorr Basic Stock Reduction 80g R REINRIKES 807 Wk
Chinese Cooking Wine 10g IEE 1052 ;72 A3
Sesame QOil 5g [MRH 557 He‘?d Chef
Sugar 10g #E 1072 Ben
Fish Sauce 2q ==k P Boon Tong Kee
Corn Starch 5g =y ) 55 (Balestier Outlet)
Seasonings B: BRB: [WEEEA
Marinade for Chinese Mushrooms RFRABIEAET 105
Knorr Concentrated Scallop Bouillon  10g EH ) 557%
Knorr Chicken Seasoning Powder 59 R REAIRIREZ 200%%
Knorr Basic Stock Reduction 200g I 105
Chinese Cooking Wine 10g e 105
Sugar 109
FéEA -
Marination: £ 5%
Salt 5g EAHAD 1%
Pepper g Gy 55%
Corn Starch 5¢
1B

Preparation:

e Patdry scallops, season with salt, pepper

and corn starch. Set aside.

e Rinse asparagus, peel off skin and remove

the harder portion at the top end. Divide

each stalk into 4 portions.

e Peel carrot, cut into flower shaped slices,

o HFHRTADTFESAMM LB —BEA,
o PFERE, HIREIELEEENEML, BEFYIM4IRE

&R,

o AZ MARWEUIBARZHKEREEM.

#H.

B KSR T KN R ZEREHERER

. %%’J@%*WF}EHE%L/E%%_% BAIE S RAVHDEE

cook in water till softened. o 4B T/FHTS Eﬁ?ﬁ?ﬁuEﬁﬁﬁﬁ’\%i’éqﬂ)\ﬂﬂ)\ﬁﬁﬁﬂ
e Soak Chinese mushrooms in water, remove Dﬂi?HAiﬁ?’ﬂ AR, ﬁﬂﬂ)\_)g%, a2 N, BEREK

stalks and squeeze out excess water. Add KGRI DA 2
marinade and cook till soften. Cut into strips
and set aside.

Stir fry asparagus briefly with oil and rinse
with hot water to remove excess oil.

Retain a small portion of oil in the pan

and pan fry scallops till both sides are
golden brown. Reduce heat and whisk in

all the seasonings A. Simmer for around
Tmin before adding in asparagus, carrot
slices, Chinese mushrooms. Turn up the
heat and stir fry till sauce is evenly mixed.
Ready to serve.

Knorr Chicken
Seasoning Powder

Knorr Concentrated
Scallop Bouillon

KREMRERSE?Z REREEET

Knorr Basic
Stock Reduction
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"POMEGRANATE" SCALLOP BALL  SCALLOP
= 3 =85 ﬁ% ....................

There's something special about combining a bunch of ingredients like scallop, crab, egg white and
veggies, and having the result turn out to be far greater than the sum of its parts. Try this recipe to see
what we mean.

AEAKERETF. BEARTHESNGRE, REFTFABKMERLY, ERAE, BEHAR
BEENEWETE, ORMLE, RERE EI?E%BE, [EIRTTSS

K’%H

INGREDIENTS (for 10 pax) B (10A)

Ingredients A: 7HRA:

Fresh Scallop 10no. diced (250g) B F 10R D4 (250%2)

Crab Meat 300g ) 300%%

Asparagus 30 stalks (300g]) P 30% (3005%)

Egg White 1009 E{= 10057,

Fresh Milk 120g 25 1205¢

Ingredients B: #7#1B: B*Sz

Water Chestnut 5no. diced (120g) =y ST (12055) [P

Asparagus 120g, diced =k = 1205804 WE

Carrot 75g, diced AR Uy Chef .

Celery 75g, diced fii)as 7552 IR &::g ﬁ?;gs—jafood

Egg White Mixture: EBRH:

Egg White 6no. E{= 611

Corn Starch 5g S} 55%

Seasonings: ERES -

Knorr Concentrated Chicken Bouillon 150g RFRIENG T 1505%,

Salt 29 th 25%

Sugar 39 i 3%

Corn Starch Mixture 5g EME 55%

Preparation: HiE:

e Blanch scallops and pat dry. Blanch o BT, BRARKRDET, FE=FKIEKHT, &R,
crab meat and strain dry. Blanch 3 stalks of o EMMMANEEKHS, DD)\M@L%EE} 195, Wu?r
asparagus and strain dry. W, ;LR BEAE 18 XFINERK,

 Mix corn starch with water, whisk in 4 egg . "\TEE/M/EE 7]D)\1OO%5El“—_'liﬁ;”iZ B ZZRIIR, Tmi/}_:F
whites and mix well. Heat up a little oil in a o PMRIAMEHE, NAMRBIRE, BIMAWF, BA,
frying pan, slowly pour in egg white mixture, %Eé*ﬂﬁﬂﬂi*ﬂ%ﬂ’k’/"i@’g, BEMAENHEEIRTAER,
pan fry over low heat till it sets into an egg %H.
white skin. o BRUFERREFE, MAEREMRAREIKIA,

e Slightly heat up some oil in a pan, add 100g o BEFXEMNBEL, MIMFNAMEIK, BT LR
of egg white, stirring lightly to form egg
white strips. Drain off excess oil and set
aside.

e Stir fry ingredients B in an oil pan till
fragrant, add scallops, crab meat, egg white
strips and seasonings and stir fry till well
mixed. Lastly, whisk in fresh milk and cook
till mixture is reduced.

e Fill egg white skin with sautéed seafood
mixture and wrap into a pomegranate-
shaped ball.

e Lay stalks of asparagus on plate and place

“pomegranate” on top. Ready to serve. Knorr Concentrated
Chicken Bouillon

RRIRAENG T







HAINANESE STEWED ASSORTED DELICACIES  yegeragte

EEEALRE e

Chinese New Year is a time for togetherness and warmth. And few dishes bring families together like
a hearty stew. Add this dish to your menu and truly capture the essence of the season - as loads of
auspicious ingredients mix together to create a harmony of flavours that's simply satisfying.

EFT“AE’JM/’J\EPEﬁWxE’JM X, TAREE, HEETHNET, ERARBADATIHKER

18, XE BEERE RoRBEAERE TERLE, CETI6MEM, BHIE—EXWRELENRE, 433
EFERER LHNERA,
INGREDIENTS (for 10 pax) Ba# (10AMR)
Dried Cuttlefish 30g Foe oms) 30%%
[stri!Jped] . FIFK cam) 205%
Dried Shrimp 20g AEA @) 50%¢
(soaked) SER L2 307
Pork Belly 50g ﬁ)# 1075
[sticed) FRE (18) 505
Shredded Onion 30g gm (EH ) 3003
Sliced Garlic 109 EEmE e 10052
S{ig}c Shoot 509 LHE (2IH) 3% (8032)  |Eadiiargin

BT wam) 1005g Bt
[Sabbage 509 KE z808) 50%% Director Chef

and shredded) Wiy (2 1003 g

Deep Fried Pig’s Skin 100g o =
(soaked] iﬁ:_,_ SOl Tasty Court
Dried Chinese Mushroom 3pcs (80g]) ;IZWH 3052
(soaked and shredded) ’£:‘7 MR . 203¢
Bean Curd Skin 100g iR 15 (10052)
[portioned and soaked) . e
Black Fungus 50g ﬁﬂ*:}#: X
(soaked and sliced) RRIRGENSH 207
Glass Noodle 100g RFRAGEERT 10%%
(soaked) RRIGTEM 2%
Snow Pea 30g B2k 10%%
Sliced Red Pepper 30g 1 5%
Sliced Carrot 20g EAMA 15
Sliced Chinese Sausage Tno. (100g) FF5m 3%

77K 200%%
Seasonings:
Knorr Concentrated Chicken Bouillon 20g ﬁillﬁ
Knorr Concentrated Scallop Bouillon  10g T, IIASLETIIRKIES, B OLANEE
Knorr Chicken Seasoning Powder 29 kg% MANATEREOEZES.,
onmented Bean burd pe . MER, EE, T8, B, KEEREILI0SHE

B,

pepper Powder i * AL 3 ETEEREHHNT, RENNITA
Preparation:

e Heat up an oil pan, sauté dried cuttlefish and
dried shrimps till fragrant, add shredded
onions and sliced garlic, lastly add in pork
belly and stir fry briefly till aromatic.

e Add in cabbage, deep fried pig’s skin,
Chinese mushrooms, bean curd skin, black
fungus and seasonings, braise for 10mins
till cabbage is soft.

e Addinrice noodles, carrot slices and garlic
shoots and cook till stock is reduced, lastly
add in red pepper, snow peas and Chinese
sausage slices and stir fry till well mixed.
Ready to serve.

Knorr Chicken
Seasoning Powder

Knorr Concentrated Knorr Concentrated
Chicken Bouillon Scallop Bouillon

RRIRAENG T RFIRGBET






STEAMED FUNGUS BALL

S E AKX

CATEGORY

VEGETABLE

This Lunar New Year, vegetarian lovers now have one more thing to look forward to: this recipe. Black
truffle, fungus and beetroot come together to form healthy and yummy goodness all around. Even meat

lovers will enjoy these. Promise.

MEEDOATREAR, ANEEERRMNHR, EFFENRFILMOBE(HRIROMK, BHEN

. SEH., BE. FHEFSMREEXAMNEY, EREERKREBTZEEMLISHET,

REEZEZABREIENE.

N

B A Bel/=

u

INGREDIENTS (for 10 pax)

Diced Black Truffle 100g
Diced Yellow Fungus 150g
Diced Elm Fungus 150g
Diced Wood Ear 150g
Morchella 150g
Beetroot 300g
Chinese Cabbage 20pcs
Bean Curd Skin 10pcs
Chicken Stock 1.2kg
Seasonings A:

Knorr Chicken Seasoning Powder 10g
Knorr Concentrated Scallop Bouillon  30g
Sugar 5¢
Seasonings B:

Knorr Concentrated Chicken Bouillon 50g
Knorr Concentrated Scallop Bouillon  30g
Knorr Chicken Seasoning Powder 5¢
Sugar 39

Preparation:

e Dice black truffle, yellow fungus, Elm
fungus, wood ear and morchella, blanch
and drain off excess water.

e Ina pan, heat up some oil and stir fry
drained ingredients and seasonings A till
well mixed. Set aside.

e Blanch chinese cabbage till soft, remove
and rinse with iced water. Soak bean curd
skin for 10secs, remove and drain off
excess water.

e Wrap fried fungus mixture with bean curd
skin, then wrap with Chinese cabbage to

form a pomegranate-shaped ball. Set aside.

e Add beetroot to 2kg of chicken stock and
steam for 15mins, remove and strain. Add
seasonings B and mix well.

e Steam fungus ball for S5mins till cooked.
Remove and plate.

e Heat up seasonings B sauce mixture and
whisk in a slurry to thicken the sauce into

gravy. Pour gravy over fungus ball and serve.

B4 (10A1R)
BIREEHI
EEAR
PEYSRZE
p=E ]
FHE
BHIRAR

SE

&5

3837

RRRLA:

R RIGIEM
KRR T I+
BE

AREIB:
RRRGEIG
RERET I
HiE

A

o BRI,

10038
15078
15078
15078
15078
3005
205
10/
128

105%
305
55%

505
305
5%,
3%

FHEE

Victor Lee

*&

Chinese Head Chef
RIEPEIE

Jia Wei Chinese
Restaurant

®=EH, WEE, ZEHRFHETMALR, BA

BRIKRERZ, HEhT, &8,
o FERIIDVER, DN TR EAIEIREA, #0155,

=R,

o BXRAVKER, BHBANKKRE, BEISEI10Y, Bt

nT, &R

« EEPFIMRELEER, BELEARABAHEKIR,

=H.

o HHEARMA2AMIGZZ5D%, BHTIR, MABEREB

"y, &8,

o RBEIFNAREIRMANZEZRLD

WEN, REENER,

o RBHIFAREIRRBROR DR BIKT, MIEAIEIK_ ERNR]

BH.

Knorr Concentrated Knorr Concentrated

Chicken Bouillon

RRIRAENG T

Knorr Chicken
Seasoning Powder

Scallop Bouillon
RFORGEEET






LEAF MUSTARD STEAMED RICE RICE
EAFEEREER e

This leaf mustard steamed rice is comfort food at its finest. It has the peppery goodness of the greens,
the sweetness of pork belly and a pungent umami kick from the dried shrimp and oysters. Who says
festive eats and healthy options can’t exist together?

XKELFFBREZIUARER, EREE—ESKRTENERRRENANMN, ARNLXE S RFRAMIR?
RERNE. ETFAICRAELR, BEETTRABD, IHRNARZ(MEEINZIEEER E—H.

INGREDIENTS (for 10 pax) aB# (10AR)

Jasmine Rice 5009 %ﬁk 5005%

Leaf Mustard 350g TRE (98) 3507%

[chopped) AEA %) 100%¢

Pork Belly 100g YT o2, KER) 10052

[stripped) iRK 28, k&M 2052

Dried Oyster 100g ZEEN 1007%

[soaked] TR 505%

Dried Shrimp 209 FRATE 505e |

[soaked) 7K B00=EH SRR

i i James Aw

Diced Chinese Mushroom 1009 2l

Dried Shallot 509 RFS: e A

Minced Garlic 509 RRIRGENGH S0EHA EdgE

Water 600ml KFRGET I C{O1-=F2ll Bee Heong Palace
E L) 205

Seasonings: Zi 155%

Knorr Concentrated Chicken Bouillon 30ml A 10%%

Knorr Concentrated Scallop Bouillon 30ml 1EH 253

Knorr Chicken Seasoning Powder 20g SH 155¢

Dark Soy Sauce 15g NE 10%%

Light Soy Sauce 10g

Five Spices Powder 29

0il 159 ﬁﬂ/f

Sugar 10g BARERNT. TN, BERK, PIEENFREIR,
o HBIREIMADIEHE, AKX, T8, mokEE. A

Preparation: A&, BT, LEMTEHDES,

e Wash and strain jasmine rice. Dice leaf o IIANEXK, iﬂﬂiﬁﬂ*ﬂﬂﬁﬁmﬁioo%%, AIRFA &R,

mustard, briefly blanch to remove bitterness. . hﬁiﬁi’no YHEWTFKD, BARHYS, HERY
e Add some oil in rice cooker, stir fry dried o, BIRTBHA.

shrimps, dried shallots, minced garlic till
fragrant. Add pork belly strips, dried oysters,
Chinese mushrooms and leaf mustard and
fry till well mixed.

e Add jasmine rice, seasonings and 600ml
water to improve flavour.

e Cover the lid and cook for 30mins till water
is reduced. Remove heat and mix gently,
cover the lid and let it sit for another 2mins.
Ready to serve.

Knorr Concentrated Knorr Concentrated ~ Knorr Chicken
Chicken Bouillon Scallop Bouillon  Seasoning Powder

4Lé RRRIBEIS T FORRIBIEAET RRGHER






KNORR CLASSIC FRIED RICE
EEHERFIX

RICE

Diners love new takes on familiar dishes, and this recipe is a spin on a popular classic that's sure to
delight crowds. Just follow this quick and easy-to-make recipe featuring the golden touch of Knorr

Salted Egg Powder, and turn ordinary fried rice into

an extraordinary classic.

RBENEBIIRARZAL, N7 RREDHER, SHENRIEIAR, ZR2EET BB

H, BDESURBREIRII—=,

B (10A1R)

INGREDIENTS (for 10 pax)

Ingredients A: MHA:
Knorr Mashed Potato 100g REDRER 10052
Water 200g FHK 20057
Wheat Flour 50g SEEY 505
Hot Water 759 K 755
Ingredients B: HB:
White Rice 5009 B3R 5005 o
Diced Prawn 759 N 755 EElH
Diced Scallop 759 -y vyl Zhang Long
Corn Kernel 30g g 305 F5
Green Pea 30g == A i)
. =i 307 NreR
Diced Carrot 30g o
. AERN ] SOl Joyden Hall
PLANTA Margarine 259 B b3 0535
Knorr Golden Salted Egg Powder 30g —r Ql\ e,
Fish Roe 3g z?ﬁ//ﬁ@*ﬁ sg%
Seasonings A: e
ng TEARAIA:
Shortening 40g L
PLANTA Margarine 30g B 405
Knorr Chicken Seasoning Powder 6g E:@/,Hﬂ“ 305¢
Salt 1g E ) 65
#h 152
Seasonings B: . N
Knorr Chicken Seasoning Powder 8g TRIRFB:
Salt 29 EGE ) 8%
Sugar 29 #h 2%
Pepper 19 NE 25
ERHRD 152
Preparation:
e Mix well Knorr Mashed Potato with water. WeE:
Mix wheat flour with hot water evenly. o MRADRERMNEKSSS, BEMMNROKE
* |na mixing bowl, add mashed potato, 15945,
wheat flour mixture and seasonings A and o BHITOERAEEPRNARE, MABRRARE
mix thoroughly. Set aside. 1945, 45,
e Mould mashed potato into a ring. He_at a o BEREMEI, IEHEEI50E, BERE TIRIEER
pan of oil to 150°C, deep fry potato ring and TR HRTESSE, BAES,
ensure the centre is hollow, set aside on o iR, BF, EAMBIIEK, EHRFF.
a plate. . ABFEERD, MARFDORENEE, MAKE

e Blanch prawns, scallops, corn kernels and
green peas. Drain off excess water.

e Melt butter in a pan, shallow fry salted egg
powder till fragrant, stir in rice and add
prawns, scallops, corn kernels, green peas,
carrots and seasonings B. Stir fry till evenly
mixed.

e Transfer fried rice to the centre of the potato
ring. Garnish with fish roe. Ready to serve.

B, BIAIMZ, HF, K, FE, 42 MIANEK
HBEI Z195,
BOFNIRBNERA, ML&aF, BIFLER,

Knorr Mashed

Knorr Golden Knorr Chicken
Potato Salted Egg Powder Seasoning Powder
KRB REFMEERN Eticy)






STIR FRIED MEE SUAWITH CRAB MEATAND PRAWN G~
Sl tdveh omes

Chinese New Year just wouldn’t be complete without meesua. Chuck in succulent crab meat, prawn and
the ingredients of this recipe, and the result is a noodle dish that not only symbolizes long life, but one
everyone will remember for a long time.

EEANERE, fiE. 0. FESFEXRES, HLEVA ATV —EBXE, BLREERE. &
? ﬁ%ﬁf@f—uﬁﬁﬁ?ﬁ\ BAREAREEX., XEERIFKOEZ, EMEESZHE, $IESEET
CE=y R—IEEE

INGREDIENTS (for 10 pax) B'B# (10A13)
Mee Sua 400g [k 400%%
Prawn 10pcs 2509 §FEK 10R2505¢
Crab Meat 1009 B 10057,
Egg 2no. (80g) pEES 2 (80%)
Shredded Green Pepper 20g BFEAMLL 205
Shredded Red Pepper 209 AR e22 207%
Shredded Chinese Mushroom 20g Kz 207
Shredded Carrot 20g A= 4 2058
Bean Sprout 309 REFH 3052 iﬁ‘?ﬁnd Sui
Sesame Seed 109 Z Ik 105 [pesiforts
Executive Chef
Marination: FiE#st: BADL
Knorr Chicken Seasoning Powder 19 K RIGFER (B Eat Dim Sum Pte Ltd
Salt 0.5g th 0.55%¢
Sugar 19 i 152
Egg White Tno. (30g) E{= — (30%%)
Corn Flour 29 a7 2%
Seasonings: WREIRES:
Knorr Basic Stock Reduction 100g R REINRIKES 1005
Knorr Chicken Seasoning Powder 29 ER 1)) 25
Knorr Concentrated Chicken Bouillon  10g RRIRGEIS T 1057
Rock Sugar 59 IKHE 5%
Thai Fish Sauce 109 ZESE 105
Dark Soy Sauce 4g Zi 458
Water 1009 BIK 10032,
Preparation: HiE:
e Deep fry mee sua under low heat till golden s BEATEBHEERERE, BEHhT, &F.
brown, drain off excess oil. o BHMAER, MAZEEZI0DH, BEFHE,
e Steam crab meat, ginger and spring onion . ﬂﬂ:ﬂ?ﬁ‘ﬁ@ﬂi:ﬁ FEY—7], BUERRE, MR
for 10mins. Set aside. D, &
e Rinse prawns and pat dry. Devein prawns . FEHWJ( ESU\@Q%% WER, 1HEER.
and marinate for 20mins. Set aside. . mm/E NI, HRh+t, &/,
 Boil a pot of water, add mee sua and cook till . TN, IMASSENE, BDA@%*DMD*H 12 KELD,
slightly soft. Drain and set aside. EDD)\Pﬁﬁ R 22 FNEFER R BN I B E TR T, BB
e Heat up a wok of oil, briefly fry prawn and fi==i
drain off excess oil. Set aside. o EERIFNEBERKNERSZ L, MEZH, BIF LR,

e |napan, heat up some oil and stir fry eggs,
add mee sua and seasonings. Sauté over
low heat before adding all the shredded
vegetables and prawns. Swiftly stir fry till
sauce is reduced. Plate mee sua.

e Scatter steamed crab meat on mee sua,
sprinkle sesame seeds and serve.

Knorr Basic Knorr Concentrated Knorr Chicken
Stock Reduction Chicken Bouillon ~ Seasoning Powder
REEIMRKES RFRGEIGT E )






MINCED PORK NOODLES . NOODLES
i1 3 s S

Wonderful stir-fry dishes do not have to be complicated with too many ingredients, as this recipe
shows. Here, bright fresh veggies, minced pork and noodles are tossed together to create a simple and
delicious wok of art.

RANRFEHLIEX, TfE'I’?E*E’JiHI]ﬁ# Rt ANER, XEXRERTAZE b BEM. BF
W, SESZMEY, HEEE, A% B ERETIH. IS REAR T SRROET, Z
HIFE, WERE, SRS H’AETT ATED B,

INGREDIENTS (for 10 pax) '/ (10AR)

Ingredients A: 7HA:

Noodle 500g [EIES 500%%

Diced Onion 59 ERRL 55%

Minced Ginger 59 ZH 5%

Minced Garlic 5g TREL 5%

Spring Onion 59 it 55

Ingredients B: MﬁBi B

Pork Belly 100g FHIEA (OIS \ang Yonghu

Chinese Mushroom 509 =35 50% [EIEEEA

Carrot 50g AR SO Chef OW’:e\'M

Potato 100g :DL 10032 iiﬁ?ajhﬁa?xiao Long

Yellow Pepper 20g ER 20572

Green Pepper 20g M 205¢

Tofu 30g TIE 3055

Seasonings: ijﬁl];kslésl'

Knorr Concentrated Scallop Bouillon  20g RRRGET I 205¢

Knorr Concentrated Chicken Bouillon  10g RIRIRGEIG 105%

Knorr Pronto Tomato 10g KEBAFH 1052

Salt 59 th 55%

Dark Soy Sauce 10g ZH 10%%,

Sesame 0il 59 R 55

Corn Flour 159 Gy 155%,

Water 500g BIK 500%%

Preparation: HiE:

 Dice all the ingredients in B, set aside. o RBMRBRERMECHNEE AN, &R,

e Heat up an oil wok, sauté onions, minced o IRERINH, MNER, EENREES, AR
ginger and garlic till fragrant. Add minced HEMR—20YS, BIAERNEZRORMRFE,
pork and other ingredients, stir fry till well W EROR, &,
mixed. Add seasonings and whisk in slurry o EFPUKER, BHHT, BABP, MLERFBRFE,
till mixture thickens into minced meat sauce, WERE, B LR,

drizzle sesame oil and set aside.

e Blanch noodles, drain off excess water and
potion into bowls. Pour minced meat sauce
over noodles, garnish with spring onions
and serve.

Knorr Pronto Knorr Concentrated Knorr Concentrated
Tomato Chicken Bouillon Scallop Bouillon

REBAFIENE  RERBGH REFRBERT






PAN FRIED CARROT CAKE WITH CHINESE SAUSAGE SAVOURY DESSERT

—+— = 73 ST —
*.'/:f/ I_.Iﬂ'l:lEE:m REDHE

The Lunar New Year is a time to honour tradition. And one way to do so is with this savoury carrot cake
recipe, which will bring back many fond childhood memories. Pan fried to golden perfection, this dish is
a must-have on any Chinese menu.

2 MERIES S e, B BEIEITAARDNER, REFRBEKE ME, ®RETE MEER
ZRERNE, A5, LEETERE 1I]E’J)LE]‘@IZ,O

INGREDIENTS (for 10 pax) B (10A17)
Shredded White Radish 600g SESNNIES
Diced Chinese Sausage 100g RER AL
Dried Shrimp, soaked and diced 100g LI ey 31k )
Rice Flour 175g P )
Corn Flour 40g £
Wheat Flour 40g STERD
Knorr Chicken Seasoning Powder 15g R RHEIGTEN
Sesame 0il 109 9! g
Sugar 50g 1 E:;lai Kok Ngean
Water (for sturry) 2509 K (F5m) RILER
Boiling Water (for cooking white radish strips) 400g K (BE huf) Dim Sum Head Chef
The St Regis Singapore
Preparation: HiE:
e Add 2509 of water to rice flour, corn flour, o SOREAER. ER. JTEM. RRMEGHEM. FM.
wheat flour, Knorr Chicken Seasoning ¥EF2505E/KFFS),
Powder, sesame oil and sugar. Whisk well o BiRK. RBRIEE FIAFFFHMIZE,
till flour mixture is smooth. o JB400mKEE N —FERREEHAMKE, ARENER
e Stir fry dried shrimps and Chinese sausages L0 HHENE], BMURERUHEKFEER.
till fragrant, stir into flour mixture. o HVHE M, URBIOAHUR, MARE, 1EXFIEREE,
 Boil shredded white radish in 400g of water BNEFREIT ER

and fold into flour mixture. Pour mixture
into mould and steam for 50mins. Set
aside and let it cool. After the carrot cake
is completely cooled, let it set overnight in
the fridge.

e (ut carrot cake into 4 squares. Heat up oil
in a frying pan and pan fry carrot cake till
both sides are golden brown, plate and
serve.

Knorr Chicken
Seasoning Powder
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SEAWEED SIEW MAI  SAVOURY DESSERT
%%E;EEHEE? ;%ﬁ;‘é ....................

Big flavours come in small packages. And this siew mai recipe proves that. These seaweed-wrapped
gems filled with juicy pork and crunchy vegetables will leave your diners’ taste buds crying out for more
with every bite.

REMAIRF RO RESERETIANIGLR, BHYEMAATRRIER., KRXOREHHS T
BAFMRHIEDNREK, B LABEHENTMER, LENASRBLENZERNR, METEE.

INGREDIENTS (for 10 pax) Bt (10AR)
Ingredients A: MHIA:
Glutinous Rice 200g TR 20052
Minced Pork 200g AT 2005%
Chinese Sausage 100g HEHZJ . 1005z
g 2052

Ground Peanut 20g =% 0%
Minced Ginger 20g B 0%
Minced Shallot 20g i_%% 24 (90%)
Egg 2no. (90g] w3 TN E
Seaweed 10 small pcs =y 205 =
Tapioca Flour 209 E;?Tan

_ HHEB: e
Ingredients B: IFEMA 2052 Head Chef
Sliced Red Pepper 20g EEMA 2052 FEER (&%)
Sliced Yellow Pepper 20g BFEMA 2057 Qian Xi Group (Blossom
Sliced Green Pepper 20g Y Garden Restaurant)
Seasonings A: %;Ei%*ﬁ*ﬁ 305
Knorr Chicken Seasoning Powder 30g Eéﬁ 58%
Sugar 20g e 55
Light Soy Sauce 20g i 5%
Sesame Oil 5g o
salt %9 TEREB:

. REEARES 1003
seasonings B: R R 20%
Knorr Pronto Tomato 1009 RRIRGEIEH 10755,
Knorr Concentrated Scallop Bouillon  20g HiE 4078
Knorr Concentrated Chicken Bouillon  10g 57K 405
Sugar 40g R
Water 40g ERAC:
Seasonings C: UL
Knorr Chicken Seasoning Powder 19 gﬁ%’%ﬁ 1?%
Sugar 19 UM
Chinese Cooking Wine 109 @’% 28%
Pepper 1g B
Sesame Oil 5g e
Soup Stock 209 - EKEET, BRAT, MAEETE0NW, 5
Preparation: o CRHERMFIROMBIABINAR, INBIRSARB
» Soak glutinous rice for 2 hours, strain dry. . BEZUHEZOELER, MAL0EMIEHEMESE

Steam for 30mins and set aside. IR, BNEIEZE20DHEER,

 Ina mixing bowl, add glutinous rice, BEWREIBRRE RN, BTFEERE.
ingredients A and seasonings A. Mix well. RERINDVEM, IIAFRIBAIERMCHOISY, BA
e Trim seaweed into 10cm diameter circles. 2, BEZRFNERKES, BT LER.
Wrap 30g of fillings with seaweed to form a -
“siew mai”. Steam for 20mins till cooked.
e Bring seasonings B to a boil till it forms a
thick sauce, use it to garnish serving plate.
e Heatupoilina pan, stir fry ingredients
B and seasonings C till well mixed. Lay the
vegetables on the garnished plate and place

steamed seaweed “siew mai” on top. Ready
to serve. Knorr Pronto Knorr Concentrated Knorr Concentrated ~ Knorr Chicken
Tomato Chicken Bouillon Scallop Bouillon  Seasoning Powder

RERBAFENSE  FRRGEIGHT RFIRBIEAET Eticy)
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SESAME YAM BALLS WITH SALTED EGG FILLING  sweeroessear

ﬁiﬁ }= I —J ;T;%ﬁ;‘é ....................
R

Whether or not you believe eating sesame balls during the new year will expand your fortune, one
thing’s for sure. Your diners’ palates will take pleasure in chomping on these bite-sized morsels oozing
with Knorr’s luscious salted egg lava.

FHOH LHmHIZ I, SHIFEEHERE, —DM"F%E’@@E%AE’J 1B, WMESNEETEEHENY
bk, FMEAARRNZEESET —TX—1, AT—BX—8, =2EA~T0.

INGREDIENTS (for 10 pax) a# (M0AR)
Glutinous Rice Flour 125g P N 1257
Wheat Flour 15g VEHEM 1552
Water 93ml Bk 93=Ft
Sugar 60g S 605
Sesame Seed 1009 Z IR 10052
Filling A: BRA: ]
Diced Yam 125g ES= 12557 -
Sugar 40g fbiE 405 |vaJr; Ehee
Pure Rapeseed Qil 159 A 1557%  EOViIE
Dim Sum Chef
Water 10g 7K 1058 P
Filling B: BB The American Club
Knorr Golden Salted Egg Powder 100g RKREVEIEN 100%¢
Evaporated Milk 25¢ oAl 2558
Butter 259 4H 2558
Sugar 10g g 10%%
Filling Preparation: TERHHIfE:
e Stir fry filling A continuously in a wok on low o CEMEBABNGRAE, ARTLAF IX)\Tf?E’]J(”‘EjJiLISZ:FEJZ¥
heat till it reduces to yam paste. Remove Bk, BERRANE, BIeJERERDRIER,
from heat and let it cool. Roll into balls and o BIERBHMHIIS, BNKFERAD, 1—_rﬁﬁ
set aside. o RIERABRIENB, EREFR,
e Whisk filling B till well mixed, place in fridge
to chill. Set aside. HiE:
e Wrap filling B with filling A and roll into ball o JKINAFERIR, MAZIBKMAEEMPESS, BIEMK
shaped fillings. Set aside. Bz, Y8305, BFEMEMKIR, BFER, W
A—RIBEFNER, SRR, &2k,
Preparation: o ERAR¥H, FAGER, BAERZ, BEFNERIKENH
e Add water to sugar and bring to boil. Whisk FIEEEEE, BRIEASEEEEBRIAER, HTREAER
sugar mixture into glutinous rice flour and LR,

wheat flour and mix well to form dough.
Roll dough into cylinder shape and cut into
30g portions. Roll each portion into a ball by
hand, flatten and wrap filling, coat with
sesame seeds.

e Heat up oilin a wok on low heat, turn off
heat and wait for a while. Deep fry wrapped
balls in wok till balls start to float in oil, turn
on low heat and fry till golden brown.
Remove from heat and drain off excess oil.
Plate and serve.

Knorr Golden
Salted Egg Powder

58 RFMRE






SNOW BIRD’S NEST YUZU BALLS  SWEET DESSERT

IR IRE AT S
#S

New Year is a time for fresh starts. And now with this delectable dessert recipe, a refreshing and sweet
ending. Add this gem to your menu and delight diners with these crunchy and citrusy balls of goodness,
infused with luscious vanilla.

%Tﬁﬂ’])ﬁ?ﬁ)[ﬂ@ﬂiﬂ%ﬁ’]éﬁﬁ STEMEABIRKT, INEEERERE, B LEEEDARMLKEEM
RS, REHAEE LEHLERS, NEHERSE LHEAS.

INGREDIENTS (for 10 pax) B (10A)
Ingredients A: 7HA:
Snow Bird's Nest 50g £k (28) 50%%
(soaked and cleaned) HEMTE 10058
Korean Yuzu Sauce 100g EENERN 307
Carte D’or Vanilla Flan Mix 30g
###iB:
Ingredients B: EE 11052
Wheat Flour 110g K 130%% sam
Hot Water 130g SREN IO | Jin Yong
Potato Starch 40g R7K 3057  [EiEl
Cold Water 30g LT AT 435 4475 g:;es%ll;;tﬂ
Crisco Vegetable Shortening 4bg H=fhH 2257 (R
PLANTA Margarine 22g
1B
Preparation: o MRIBEEMMARVKRAHYS, BRRMIMANBKHH
e Whisk wheat flour with hot water till smooth. 55,
Whisk mashed potato powder with water till o IEMHHSONEENZRME—E, MAREETAYIHA
evenly mixed. H=fthIZEH, MNKFE, &R,
e Mix wheat flour mixture with mashed o HFEAMMFEMIHS, ESU\HME <H, BH.
potato, fold in Crisco Vegetable Shortening o« BHEE, A20n#ERER, 8 L1575/,
and PLANTA margarine. Roll into a dough o ARACHRZIFEIK, BRAXNEEZEZHEEHE. Hik
and let it chillin fridge. Set aside. T, BARR, W EBREIFY, BIFJ LR,

e Mix well snow bird’s nest and yuzu sauce,
let it chill in fridge. Set aside.

¢ Roll 20g of dough into a ball, flatten and
wrap 15g of bird’s nest mixture into a ball.

e Deep fry bird’s nest balls on medium heat,
turn up heat and deep fry till golden brown
and crispy. Drain off excess oil and plate.
Sprinkle Carte D’or Vanilla Flan Mix over
bird’s nest balls and serve.

Carte D'or Vanilla
Flan Mix

Carte D'or HEY
R
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