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A simple yet well-balanced savoury light bite packed
with high fibre and protein.
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CHICKEN CABBAGE ROLL
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150g Chicken Breast, minced
100g Cabbage Leaves
10g Carrot, Onion dice (each)
1stalk Spring Onion, finely
chopped
1tsp FishSauce
Marinate,
Dash Sesame Oil
Dash Light Soy Sauce
Dash White Pepper
2 tbsp Sunflower Oil
Sauce,
1tbsp Oyster Sauce
1tsp Light Soy Sauce
1tsp Chicken Bouillon
(with 100ml water)
ltsp Corn Flour with water
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. Combine chicken, carrot and spring onion in a bowl.

Add the ingredients for the marinate, stir thoroughly
and set aside.

.In a pot of boiling water, lightly blanch the cabbage

leaves for a minute till slightly soft. Remove and run
under tap water, drain and set aside.

. Dry the cabbage leaves with kitchen towel. Place a

tablespoonful of the minced chicken mixture into one
cabbage leaf and roll up. Repeat with the rest of the
cabbage leaves and chicken.

. Transfer the rolls to a steaming dish and steam for 10

minutes on high heat.

. Place the ingredients for the sauce into a mixing bowl

and mix till well combined.

. To serve, drizzle the sauce over the rolls and garnish

with coriander.

EBRICA LA EFTREERYIVICANEE S,
2. RYR—ROMBENMA T ZL2IIHDERE RICTEWNT

H<o

SRDOBELICEHZ T F NV DPPROSNLGDET,

B TR, ANDEHAL. KEKE R KEY>T
[CBEWTHL,

FYF T BEITHFIRY DEEHLS D FHRADELH)

REC1%Z F ANV DE-MICDETEE LTS, 75
DFYNYDELERNLRCLOICNIET S,

5. 5E LIFfcbDZZEKDIID#ICFE L FRANTL109%5

_3_0

6. YV —ADMRZEZREF (RVI ICLON KCREDETE

TEabts,

7. F 4y -O—)UICY—REDNF. VT Z—%8>T

EChE T 2o



A rich South-East Asian style curry packed with micro-
nutrients and minerals for greater sustenance.
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Sunflower Oil Meat Curry Powder
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CURRY GIZZARD & LIVER with Vegetables
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1.5 tbsp Sunflower Oil

1no Onion, chopped

2nos  Garlic Cloves, minced

2tbsp Meat Curry Powder

450g Gizzard, bite size

1tbsp Fish Sauce

480 ml Filtered Water

10no Baby Carrot, diced

450g Chicken Liver, bite

size

140g Frozen Peas, thawed

10nos Quail Egg, boiled

240 ml Coconut Cream

TT Salt and Pepper
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.Inapan, heat oil over medium heat and add onions

and garlic. Cook till fragrance.

.Add gizzard and cook, stirring regularly until lightly

browned. Add fish sauce and cook for another 2 to 3
minutes. Add water and bring to a boil. Cover the pan
and cook for further 25 to 30 minutes on low heat or
till the gizzard is fork-tender. Add water occasionally
to maintain 1 cup of liquid.

. Add quail eggs and vegetables, cook till half done.
.Addin the chicken liver, DO NOT STIR; cook for2to 3

minutes or until firm.

. Add green peas and coconut cream, stirring gently to

combine. Season with salt and pepper to taste.

. Continue to cook for further 4 to 6 minutes, or until the

sauce is slightly thickened. Serve hot with steamed-rice.
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A traditional Indonesian meat stew with a twist by adding
deer meat with a spice-sweet goodness.
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Rice Bran Qil Venison Meat Beef Bouillon
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3tbsp RiceBran Qil .Heat oilin alarge, deep skillet over medium heat. Add
1no Onion, sliced onion and cook until translucent, about 5 minutes.
3 cloves Garlic, crushed Add in garlic and ginger and cook for another 1 minute.
lcm Ginger, peel &julienne . Raise heat to medium-high, add the meat and cook
300g DeerMeat Cube/ Strip until brown for about 7 to 10 minutes.
1tsp  Coarse Black Pepper . Stirin the rest of the ingredients except for the beef
3pcs  LemonLeave stock. Cook and stir for 5 minutes.
1Stick Lemongrass, smashed | 4. Pour in the beef stock and bring to a boil. Cover and
1no Cinnamon, Cardamom let it simmer on low heat for 45 minutes.
Pot, Clove, Star Anise . To serve, garnish with coriander leaves and best serve
(each) hot with steamed rice.
30ml  Kicap Manis
1/5tsp Light Brown Sugar
2tsp  Beef Stock (with 250ml
water)
20g Carrot Roll, Potatoes
(each)
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Arich, smokey yet mildly sweet soup with all
the goodness in one bowl.
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Rice Bran Qil Vegetable Bouillon Tomato Paste
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Nisshin Shokai Co Ltd Nisshin Shokai Co Ltd Simplyhalal International
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EGGPLANT & TOMATO SOUP
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2tbsp RiceBranOil .Heat ovento 200°C. Pour oil to coat the center of the
1no Medium to large baking sheet. Season the scored eggplant with salt
Eggplant, halved and pepper, then arrange the cut sides down.
1no Garlic, peelonends cut | 2. Drizzle the garlic with oil and season with salt and
2tbsp  Fresh Thyme, chopped pepper. Wrap in a foil pouch and roast along with the
l1tsp  RedPepper Flakes, eggplant until very tender, at least 40 minutes.
crushed .Heat 2 tablespoons oil in a cast iron pot over medium-
1no Onion, chopped high heat. Add the thyme, crushed red pepper flakes,
2tbsp Tomato Paste onions, salt and pepper. Stir to soften for 5 minutes.
309 Vegetable Bouillon . Add the tomato paste and stir for 1 more minute. Add
(with 1L of water) the stock, wine and tomatoes.
240ml  Red/ White Wine . Scrape the eggplant away from the skin. Add the flesh
9009 Roasted Tomato into the pot along with the garlic, removing the peel.
TT  Salt&Pepper Add the basil.
TT Fresh Basil

1.5tbsp Ricotta Cheese
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. Puree the soup with animmersion blender, simmer to

thicken. To serve, top with basil and cheese.
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A classic combination of East and South-East Asian
spice mix to create a well-balanced palate along with
many anti-viral properties.
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KONNYAKU NOODLES with Prawn Singgang
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0.5kg TigerPrawn

180gm Plate Konnyaku, strip

3 cloves Garlic

5cm Blue Ginger & Ginger

3nos  ChilliPadi, halved

2nos  Green Chilli, halved

5cm Turmeric, sliced

1tsp Turmeric Powder

50g Assam Paste, with
600ml water

1pcs  RedOnion

5tbsp  Sunflower Oil

2 stalks Coriander Leaves

5g Belacan (Shrimp paste)
50ml  Water
TT Salt
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1.Inasmall pot, set water to boil. Blanch the konnyaku
noodles for 3 to 5 minutes. Drain the noodles and let
it run under tap water. Set aside in a serving bowl.

2. Chop allingredients, and mix the assam paste with
600ml of water. Set aside.

3.Inapan, add the prawn and all ingredients, except the
turmeric powder and salt. Add 200ml of assam juice
and let it simmer for 15 minutes.

4. Add a spoonful of assam juice to prevent the prawn
from drying as it simmers. Add the remaining assam
juice, turmeric powder and salt. Bring to a boil.

5. Let it simmer for another 5 minutes.

6. To serve, pour the prawn singgang over the serving
bowl and serve. Garnish with coriander as desired.
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Steaming dedicate seafood with healthy oil and citrusy
YuKoSu mix to enjoy all the benefits for that perfect
Umami.
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Rice Bran Oil 100% Sudachi Juice  100% Yuzu Juice 100% Yuko Juice
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Nisshin Shokai Co Ltd Bando Farm Bando Farm Bando Farm
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STEAMED FISH with Yuzu-Soy Sauce
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1no Whole Red Snapper
2.5tsp Himalayan Salt
Needed Filtered Water, for
for steaming
1stalk Green Onion,2inch

lengthwise
1no Zest of Yuzu
Sauce,
2.5 tbsp YuKoSu Mix*
1tsp  SesameOil
2tbsp RiceBran Qil
2tbsp Light Soy Sauce
1tsp Honey
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1. Use clean and dry whole fish. Score both sides.
2. Season with salt on each side, rubbing in if necessary.

3. Place on a plate and into a steamer or large covered
wok with a stand and water. Steam for 7 to 10 minutes.

4. Remove from heat and leave covered for 5 minutes.
(Fish is cooked when meat is flakey.)

5.In a small saucepan, warm YuKoSu Mix, soy sauce,
sesame oil, rice bran oil and honey.

6. Plate fish and sprinkle with green onions and yuzu
zest. Then, drizzle the warm yuzu-soy sauce.

7. Serve immediately with steamed rice.

*YuKoSu Mix:

Yuko Juice = 65%
Yuzu Juice =25%
Sudachi Juice = 10%
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The Japanese and Mediterrenean fusion inspired Aioli
sauce creates a perfect balance of freshness.
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TUNA TATAKI with Miso Aioli
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100g Sushi Grade Ahi Tuna | 1.Rollthe ahitunainthe sesame seeds, pressing light

15¢g White Sesame Seed that the fish is evenly coated with sesame seeds.
15¢ Black Sesame Seed 2. Heat the rice bran oil in a pan over high heat and add
3tbsp  RiceBranOil 3/4 of the thinly sliced garlic and fry till golden brown.

Be careful not to burn the garlic, remove and set aside.

Miso Aloli, . 3. Add the tuna to the pan and sear for 15 to 20 seconds
2 cloves  Garlic, pressed per side, then set aside on a plate.
0.5tsp  FreshMiso 4. To make the miso aioli, mash the garlic and a pinch of

4tbsp  Mayonnaise

2tbsp  Olive Oil

ltbsp  FreshLemon Juice
Pinch Salt & Pepper 5

saltin small bowl until it forms paste. Combine fresh
miso paste and whisk in the mayonnaise, olive oil and
lemon juice. Season with salt and pepper.

. Thinly slice the tuna and divide between the plates.
Drizzle the aioli over the tuna, serve with frisee and
salad.

6. Enjoy immediately.
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A simple and fuss-free healthy cake for all to enjoy.
Full of goodness yet versatile as it can compliment
any sweet sauce, honey or even berries compote.
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Sunflower Oil Yuzu Flavor Tea
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YUZU STEAMED CAKE
HWFDELT—F

©

SERVES | H3E_EHW

{(f =y

[O)

PREPARATION | i

MINUTES | 32

2-3 15 5
Wet, . You need ramekins or small bowls. Place a muffin/
1no Egg cupcake liner into each small bowls and set aside.

1tbsp Sunflower Oil

3tbsp YuzuTea

55¢g Natural Yoghurt

Needed Filtered Water, for
steaming

Dry,
75¢g Unbleached Plain Flour
ltsp Baking Powder
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. Filla steamer or wok with water, and bring to a boil.
3.Inabigbowl, beat the egg lightly with a fork. Add in

other wet ingredients and mix till well-combined.

. Sift dry ingredients into the mixture and mix well with

spatula to combine. Ensure no lumps and a smooth
batter. If the yuzu peels are too long, use a scissors to
snip it.

. Scoop the mixture into the muffin/cupcake liner till

2/3 filled. Steam on medium low heat for 10 miuntes.

.Remove and cool on arack.

T LAVIIDINE WD E, RBRICI T4V 1HY T

—#@qﬂsﬁﬁﬂ?’&%&b\f% CES,
I5onsl, EfcldFRERIOKERICT, K%
elvN 7K7&/3¥ﬂ§*’d%>

KREBRVIVC TH—Ihart (fe®o Tz H %<

HOEREEIL T MDITNTDKDE LR ZIA
—HEICRE A ED. BLIDIDILLRETHEREES
REFEL RS> TONIEEKL,

KD EZAT Y T1DREMIHELE T NATHAET

B CLCEE D SHFEDLEE T A GLLOHOSH G
MILET . EHAETENE FvF U IEEHTT>TEHEL
L/\O

HERICEB DN T4 1hy T
—FDHRHEDRITT VAN, 2/31FE /=T, 55N
T1097 9,

BOLETAHET,



