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As a B2B partner to chefs from around the world, we don’t just offer products
but also other services to help develop chefs. On our global website
UFS.com, we house thousands of recipes, practical kitchen and team
solutions, content for inspiration, and free training modules.
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Ingredients:

-Butter 309
-Finely Diced Onion 80g
-Minced Garlic 1tsp
-Sliced Mushrooms 300g
-Plain Flour 2 tbsp
-Full-Fat Milk 4 cups
-Knorr Professional Chicken Stock Powder 2tbsp
-Cooking Cream / Fresh Cream 100ml
-Ground Black Pepper 1/2 tsp
-Parsley for garnish 5g

Method:

Melt the butter in a pot over medium heat, then add the onion and sauté for 2-3 minutes until translucent. Stir
in the garlic and mushrooms, cooking for 5-6 minutes until the mushrooms are browned and their moisture has
evaporated. Sprinkle the flour over the mushrooms and cook for 1 minute to form a light roux. Gradually whisk in
the warm milk, ensuring there are no lumps, then add the Knorr Professional Chicken Powder and stir until fully
dissolved. Bring the soup to a gentle simmer and cook for 5 minutes, stirring frequently, until it thickens slightly.

Reduce the heat to low, stir in the cooking cream and black pepper, and avoid boiling after adding the cream. Taste
and adjust the seasoning if needed. For a creamy soup with mushroom pieces, blend half of the mixture, or blend
it completely for a smooth texture. Serve the soup hot in warm bowls, garnished with chopped parsley and freshly
cracked black pepper, alongside garlic bread or croutons.
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Ingredients:

For the Dressing: For Assembly:

-Hellmann's Real Mayonnaise 1/2 cup -Chopped Romaine Lettuce 1 head
-Knorr Professional Chicken Stock Powder 11/2tsp -Caesar Dressing

-Knorr Professional Lime Seasoning Powder 59 -Garlic Butter Croutons 1 cup
-Finely Grated Parmesan Cheese 30g -Shaved Parmesan Cheese 20g
-Minced Garlic 1tsp -Black Pepper Pinch
-Dijon Mustard 1tsp

-Worcestershire Sauce 1tsp

-Freshly Cracked Black Pepper 1/2 tsp

-Cold Water 1-2 tbsp

Method:

Whisk together Hellmann's Real Mayonnaise, Knorr Professional Chicken Stock Powder, and Knorr Professional
Lime Seasoning Powder until smooth. Add the grated Parmesan, garlic, Dijon mustard, Worcestershire sauce, and
black pepper, then whisk until well combined. Gradually add cold water, 1 tablespoon at a time, until the dressing is
creamy and pourable.

Adjust the seasoning with additional Knorr Professional Chicken Stock Powder for savoury depth or KnorrLime
Seasoning for extra citrus, then chill for 10 minutes. Wash, thoroughly dry, and chop the romaine lettuce into
bite-sized pieces. Toss the lettuce with three-quarters of the dressing until evenly coated, adding more dressing
if desired. Serve immediately, topped with croutons, shaved Parmesan, and freshly cracked black pepper.
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Ingredients:

For Chicken Topping - Blended: For Crostini Base:

- Chicken Breast Boneless 300g - Sandwich Bread (cut into 2 inch circles) 10 slices
- Minced Garlic 2 cloves - Butter 2 tbsp
-Hellmann’s Real Mayonnaise 3tbsp - Garlic Powder 2 tsp
-Knorr Professional Chicken Stock Powder 1tsp - Salt a pinch
- Black Pepper 1/2 tsp

- Salt to taste

- Oil 1 tbsp

- Grated Cheddar Cheese 1/2 cup

- Fresh Herbs/ Parsley 2 tbsp

Method:

Cut sandwich bread into 2-inch circles and shallow fry in butter or oil over medium heat until golden and crispy on
both sides. Season lightly with salt and garlic powder, then set aside.

Sauté the garlicin oil, add the shredded chicken, and cook with Knorr Professional Chicken Stock Powder, black
pepper, and salt. Allow the mixture to cool slightly, then blend with Hellmann's Real Mayonnaise until smooth,
taking care not to over-blend. Fold in the grated cheddar cheese and half of the chopped herbs.

Spread the chicken mixture onto each crispy bread round, garnish with the remaining herbs, and serve immediately
while crisp, either warm or at room temperature.

e3>

ot =S et (a3 55 - =t S Sl oS Sy

BUPLIPIRR (Bow S Lo 03388 Jods S gl ©) iy gyl P& ¥ Sy OS> ud O3
o =S Slase oasa (Oud) 29> € i Vo LS S5
o S Dl § 535k G T =S Slas Y Sigie oty ey
S Sl S o IS Jls ) 33L Sl S Jididg 599
P ERR VA E)AuJ\S

A5 S

e 1S Slas\ s

%S \VAY ,.3.;_;):\.1_3.\3..,.\.15‘_,:455_\5

o =S Slas € (s901) ZLanly 7 Su5m 035

gyl 1S

s s 0] G i 3510 09393 S ST Ol e 528 B3 ISL (e T Ly e 5o T Bleass sl ol IS (ue 0955 Jo S il T 58 oy o i
S 5 A G S gy o B R el g gt B3 Sl g im0 o e S b0 e
ey Sy iy S by oy Byl o o s SO B n R iy 8 Tl S Bl 5
=555 ol Gare) 0ldisr G33 dom IS sl sy s 1o LS G508 OB iy - 53yS i iy 0315 s (g s w8 Sy JLs — Sl gy lpay

—oS puSa

— b8 ks ASE (0,8 Gl 19 5l B8 islanis man S ke Bl e Gy 5y 2 3K8 oo oS Dy wiens s oS sanenSla oS3 2L
o U o S gt o rs o5 e e

11



Ingredients:

For Chicken Broth: For Noodles & Assembly:

-Lukewarm Water 4 cups -Fresh Ramen Egg Noodles 180-200g
-Knorr Professional Chicken Powder 4 tbsp -Soft-boiled Eggs (cut in half) 2
-Knorr Professional Chicken Powder (additional) 1g -Sliced Scallions 15g
-Smashed Garlic 3 cloves -Chili Oil 1tsp
-Sliced Ginger 1-inch piece -Sesame Seeds 2g
-Soy Sauce 2 tbsp

-White Vinegar 1 tbsp

-Sesame Oil 1tsp

Method:

Add the lukewarm water and Knorr Professional Chicken Stock Powder to a pot, whisking until the powder is
fully dissolved. Stirin the garlic and ginger, then bring the broth to a boil. Reduce the heat and let it simmer for 5-7
minutes to infuse the flavours. Strain out the garlic and ginger, return the broth to the pot, and add the soy sauce,
white vinegar, sesame oil, and the remaining Knorr Professional Chicken Stock Powder. Stir well and keep the
broth at a gentle simmer (85-90°C), ensuring it does not boil.

Bring a separate pot of water to a rolling boil and cook the noodles until al dente—2-3 minutes for fresh noodles or
3-4 minutes for dried noodles. Drain immediately, then divide the noodles evenly between two deep serving bowls.
Pour 400-450 ml of the hot broth over each portion, ensuring the noodles are fully covered. Top with soft-boiled
eggs and sliced scallions, then finish with a drizzle of chili oil and a sprinkle of sesame seeds, if desired. Serve
immediately while hot.
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For Red Bolognese Sauce: For Bechamel Sauce:

-Chicken Mince 3009 -Butter 159

-Olive Oil 2 tbsp -Plain Flour 15g

-Minced Garlic 1tsp -Warm Milk 250ml

-Minced Onion 2 tsp -Oregano a pinch
‘ -Finely Diced Carrot 2 tbsp -Black Pepper 1/2g

-Finely Diced Cabbage 2 tbsp -Knorr Chicken Stock Powder 2tsp

-Knorr Professional All-Purpose Tomato Ketchup1 cup

-Dried Oregano 4 tsp For Assembly & Baking:

-Bay Leaf 1 -Lasagne Sheets 4-6

-Knorr Professional Chicken Stock Powder 2tsp -Red Bolognese Sauce

-Salt 1/2 tsp -Béchamel Sauce

-Black Pepper 1tsp -Grated Mozzarella Cheese 509

-Chili Flakes 2tsp -Grated Cheddar Cheese 15g

-Vinegar 4 tsp -Chopped Fresh Parsley 3g

-Water 4 tbsp

Method:

To prepare the Red Bolognese Sauce, heat the olive oil over medium heat and sauté the garlic and onion until
softened. Add the chicken mince and cook until browned, then stir in the carrot, cabbage, Knorr Professional
All-Purpose Tomato Ketchup, oregano, bay leaf, Knorr Professional Chicken Stock Powder, salt, black pepper,
vinegar, and chili flakes. Add the water and simmer briefly until the sauce thickens slightly. Remove the bay leaf
before use.

To prepare the Béchamel Sauce, melt the butter and stir in the flour to form a roux. Gradually whisk in the warm
milk until smooth, then add the oregano, Knorr Professional Chicken Stock Powder, and black pepper. Cook over
low heat until thickened.

To assemble the Lasagna, lightly oil a baking dish and spread a thin layer of bolognese sauce on the base. Layer the
lasagne sheets with bolognese and béchamel sauce, repeating the layers twice. Finish with the remaining sauces,
mozzarella, and cheddar cheese. Cover with foil and bake at 180°C for 20 minutes, then remove the foil and bake for
another 8-10 minutes until golden and bubbling. Rest for 5-7 minutes, garnish with chopped parsley, and serve.
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Chicken Steak
with Mushroo

Ingredients:

For Chicken Steak: For Mushroom Sauce:
- Chicken Breast (Boneless) 200g - Butter 1 tbsp
- Knorr Professional Chicken Stock Powder 1/2 tsp - Minced Garlic 2 cloves
- Black Pepper 1/2 tsp - Sliced Mushrooms 100g
- Salt to taste - All Purpose Flour 1 tbsp
- Garlic Powder 1/2 tsp - Milk 1 cup
- Olive QOil 2 tbsp - Chicken Stock 1/2 cup
- Butter 1 tbsp - Knorr Professional Chicken Stock Powder 1/2 tsp
- Black Pepper 1/2 tsp
For Chicken Stock: - Salt to taste
-Hot Water 1/2 cup - Cream 2 tbsp
-Knorr Professional Chicken Stock Powder 1/2 tsp - Chopped Parsley 1tbsp

Method:

Pound the chicken breast to an even %-inch thickness and marinate with Knorr Professional Chicken Stock
Powder, black pepper, salt, garlic powder, and oil for 15 minutes. Sear in a hot pan with oil and butter for 4-5
minutes per side until golden and fully cooked, then let it rest for 5 minutes.

In the same pan, sauté the garlic in butter, add the mushrooms, and cook until golden. Stir in the flour, then
gradually whisk in the milk and chicken stock made with Knorr Professional Chicken Stock Powder. Season with
additional Knorr Professional Chicken Stock Powder, salt, and black pepper, simmer until the sauce thickens,
and finish with cream. Serve the chicken topped with the hot mushroom sauce, garnish with chopped parsley,
and accompany with mashed potatoes or sautéed vegetables.
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