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Get #Prepped for Tomorrow with 
Unilever Food Solutions
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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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Chicken Manchurian
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Heat oil in a wok and sauté the 
chopped garlic and fried crushed red 
chili. Add the Knorr Professional 
All-Purpose Tomato Ketchup and cook 
on medium heat for 2 minutes. Pour in 
the chicken stock and cook for 1 more 
minute, then add the Knorr 
Professional Chicken Powder, salt, 
and black pepper, cooking for another 
2 minutes. Finally, add the chicken, 
carrot, onion, and capsicum, cooking 
for 1 minute on high flame. Garnish 
with chopped spring onions before 
serving your ready Chicken 
Manchurian.

Preparation Method:

Oil --------------------------------As needed
Garlic Chopped------------------------ 10 g
Fried Crushed Red Chilli ----------------1 g
Knorr All-Purpose Tomato -------150 ml
Ketchup
Chicken Stock Broth-------------------30ml
Knorr Chicken Powder------------------2 g
Salt -----------------------------------------1 g
Black Pepper Powder------------------- 1 g
Vinegar ---------------------------------10 ml
Chicken (julienne, pre-fried) ---------80 g
Capsicum (square cut)----------------30 g
Carrot (square cut)---------------------30 g
Onion (square cut)--------------------- 30 g
Spring Onion (chopped)------As needed

  :�����Ingredients:
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Hot & Sour Soup
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Cooking Oil---------------------------2 tbsp
Garlic (minced)-----------------------1 tbsp
Chicken (minced or julienned)------200g
Carrot (cubed)----------------------1/2 cup
Capsicum (cubed)-----------------1/2 cup
Cabbage (shredded)--------------1/2 cup
Black Pepper---------------------------1 tsp
Salt --------------------------------------1 tsp
Red Chili Powder (Lal Mirch)------ 1/2 tsp
White pepper------------------------1/2 tsp
Sugar----------------------------------1/2 tsp
Knorr Chicken Powder------------ 2 tbsp
Water ---------------------------------6 cups
Knorr All-Purpose Tomato ---1 1/2 cups
Ketchup  -  
Soy Sauce-----------------------------3 tbsp
Vinegar------------------------------- 2 tbsp
Chilli Flakes-----------------------------3 tsp
Cornflour -----------------------------2 tbsp
Water (for cornstarch mix)-------- 4 tbsp
Egg White -----------------------------------1
Sesame Seeds ------------------As needed
Scallions (chopped)----------- As needed

To prepare the soup, heat oil in a pot and 
sauté minced garlic. Add minced or 
julienned chicken and cook until browned. 
Stir in carrots, capsicum, and shredded 
cabbage, followed by black pepper, salt, 
red chili powder, white pepper, sugar, and 
Knorr  Chicken Powder. Pour in water, 
bring the mixture to a boil, and simmer for 
5 minutes. Next, add Knorr All-Purpose 
Tomato Ketchup, soy sauce, vinegar, and 
chilli flakes; mix well and bring to a boil 
again. Combine cornflour with water, stir 
this slurry into the soup, and cook until 
thickened. Finally, add beaten egg white 
and stir to combine.

Ingredients:

Preparation Method:



Spaghetti Bolognese
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Olive Oil ------------------------------2 tbsp
Garlic (minced) -----------------------1 tsp
Onion (minced)-----------------------2 tsp
Knorr All-Purpose Tomato --------1 cup 
Ketchup
Oregano ------------------------------- 4 tsp
Bay Leaf ------------------------------------1 
Salt -----------------------------------1/2 tsp
Black Pepper (ground)---------------1 tsp
Chilli Flakes----------------------------2 tsp
Vinegar--------------------------------- 4 tsp
Knorr Chicken Powder-- ------------2 tsp
Water --------------------------------- 4 tbsp
Beef (minced)------------------------- 300g
Carrot (finely diced) --------------- 2  tbsp
Cabbage (finely diced) ------------ 2 tbsp

To prepare the sauce, heat olive oil in a 
pot over medium heat, then sauté 
minced garlic for 10 seconds before 
adding minced onion for another 10 
seconds. Add minced beef and cook 
until browned. Stir in each of finely 
diced carrot and cabbage and sauté 
until tender.
Add Knorr All-Purpose Tomato 
Ketchup, oregano, bay leaf, Knorr 
Chicken Powder, salt, black pepper, 
vinegar, and chili flakes. Mix well and 
cook over medium-high heat, stirring 
constantly until simmering. Finally, add 
water, reduce heat to low-medium, 
and cook for 1 minute. Remove the bay 
leaf and serve the Bolognese sauce 
with noodles or your preferred pasta.

Ingredients:

Preparation Method:
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Bazukka Wings
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Chicken Wings -------------------12 pieces 
All-Purpose Flour----------------------500g
Knorr Crispy Coating Mix------------15g
Knorr Thai Sweet Chilli  Sauce--14 tbsp
Soy Sauce ---------------------------- 3 tbsp
Vinegar -------------------------- 1 1/2 tbsp
Knorr Chicken Powder ---------------3 tsp
Chopped Garlic-------------------2 1/2 tsp
Chopped Ginger ----------------- 1 1/2 tsp
Chilli Flakes -------------------2 1/2 tsp tsp
White Pepper --------------------------1 tsp
Water---------------------------------- 6 tbsp
Oil --------------------------------------2 tbsp
Sesame seeds------------------ As needed

Mix the flour with the Knorr Crispy 
Coating, then coat the wings, dip them 
in ice water for 5 seconds, and re-coat 
with a 15-second massage. 

Fry the wings at 145°C for 12 minutes. 
For the sauce, sauté garlic and ginger 
in oil, then stir in Knorr Thai Sweet 
Chilli, soy sauce, vinegar, and water. 

Add the Knorr Chicken Powder, chilli 
flakes, and white pepper to simmer 
before tossing the wings in the glaze 
and garnishing with sesame seeds.

Ingredients:

Preparation Method: ���­ہ:  ک�  �����ے 
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Crispy Thai Dynamite 
Chicken
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For the Chicken:
Chicken thighs (Cut into cubes) ----250g
For the Coating:
All-Purpose Flour ----------------------500g
Knorr Crispy Coating  Mix------------ 15g
For Thai Sweet Mayo Sauce:
Hellmann’s Real Mayonnaise -----160g
Knorr Thai Sweet Chilli Sauce ------60ml
Knorr Chicken Powder ------------------3g
Black Pepper ------------------------------2g
Garlic Powder -----------------------------2g
Vinegar -----------------------------------1ml
For Garnish:
Sesame Seeds ------------------As needed
Green Onion --------------------As needed
Knorr Chicken Powder ------------------3g
White Vinegar ---------------------------1ml

Mix all-purpose flour with Knorr 
Crispy Coating to prepare the coating. 
Dredge the chicken in the mixture, dip 
briefly in cold ice water, then coat 
again, lightly massaging to create 
texture. Shake off excess and fry at 
145°C for about 8 minutes until crispy. 
Meanwhile, mix the sauce ingredients 
and warm in a preheated oven at 
180°C for 2 minutes. Toss the fried 
chicken in the sauce and serve hot, 
garnished with sesame seeds and 
green onions.

Ingredients:

Preparation Method: ���­ہ:  ک�  �����ے 
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Fiery Thai BBQ Crispy 
Korean Wrap
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 8 Í�Î��Ï� �� 

����
������  کے  ��  ک��Ì� ہ� ���ے۔ �ھ�� ���� �¡

ک¯ ک��� ��� ½ھ ڈ� �کھ ے  کے ��ے ��
 ¯�� Ð���� 

�کÄ ���۔ Ñ Ñ ک�� �ھ�� ڈ��� گ ک� ہ�ک� �� ��
 Æ��° 
 گ�� ک���۔ ½��½�¨ ک� ہ�ک� �� گ�� ک���، �� �� �ھ��


������ �¾����، ہ���� � ��� � ¬� گ��ھ� �� ¡� ���� 

	 ک���۔�� ��� � ڈ����، �ھ� ���Å �ے ک��Ì� �ک� ��

 Ñ Ñ ک�� �ھ�� ڈ��� گ ڈ�� ک� ½��½�¨ ک� ��� ک���،

��± �ے ک�½�� ��� گ�� گ�� ��� ک���۔��

� ������� � ���� � ��� � ��� �ٔ���� ��� ���� �� 
����� � �� �������

For the Chicken:
Chicken thigh, cut into cubes -------250g
For the Coating:
All-Purpose Flour ---------------------500g
Knorr Crispy Coating Mix -------------15g
For the Thai Sweet Chilli Mayo:
Hellmann’s Real Mayonnaise -----160g
Knorr Thai Sweet Chilli Sauce-------- 60g
Knorr Chicken Powder ------------------3g
Black Pepper ------------------------------2g
Garlic Powder----------------------------- 2g
Vinegar -----------------------------------1ml
For the BBQ Thai Dressing:
Knorr Thai Sweet Chilli Sauce --------80g
Knorr BBQ Sauce ------------------------12g
Knorr Chicken Powder------------------ 2g
Black Pepper ------------------------------2g
Garlic Powder -----------------------------2g
For Assembly:
Tortilla wraps, 10-inch---------------- 2pcs
Jalapeño, chopped ---------------------40g
Cabbage, julienned --------------------60g
Cheese slices ---------------------------2pcs

Mix all-purpose flour with Knorr Crispy 
Coating. Coat the chicken, dip briefly in 
cold ice water, then coat again and fry 
at 145°C for about 8 minutes until 
golden. Prepare the sauces by mixing 
the Thai Sweet Chilli Mayo and keeping 
it chilled, and warming the BBQ Thai 
Dressing slightly. To assemble, warm a 
tortilla, spread the mayo, add 
jalapeños and cabbage, top with crispy 
chicken and cheese, drizzle with 
dressing, then roll, cut, and serve hot.

Ingredients:

Preparation Method: ���­ہ:  ک�  �����ے 

  :�����



  :�����

Beef Chilli Dry with 
Oyster Sauce
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گ���  250  -------  (����(½� ڈ  ¯Å¥��  À��
­�� ک�  کھ��ے   1  -----------	�� ک�   Â��Ô�
��ہ  1  ------------- �ہ��  ہ��  ک��  ��ک ��
­�� ک�  ���ے   1  -------- �ک �� ہ��  ک��  ��ک ��
��² 1-2 ------------- ����
�Õک �� 
­�� کے  ���ے    1-2  ---- ��ک¯ ° کے    ��
  �� ک�
��� ��� 60 ------------��� ������ ��� ک�

:��� ����� ڈ� À��
���  ���  60  -----------  ���  ������  ��� ک�
¥��  ��
  6------------  ��� ���ے  ڈ��ک 
گ���  25  ------------------- ��کہ 
گ���  9  ---------------------  � ��
��� �ک� ���ڈ� --------------- 10 گ��� ک�
گ���  3  -------------------  	�� ک�   	�
Ï��Öہ  ¡¢�£  ---------—  ��
 ک���   ��� ��ک 
ہ�� ���� --------------- گ����  کے ��ے

�� ک���: ک��� ������� �¢ �ے �ہ�ے ��� 
 ���، ڈ��ک ���� ���، ��کہ، �� �،  ک���

�	 ک� ��	 ��ھ� ·�¶ �ھ� � ک� � �ک� ���ڈ� ��
���
�� ��

ک¯ ک���۔ ��ک �ک �� �ڑ� کڑ�ہ�  

��
��� ��­ �� �Â��Ô ک� ��	 گ�� ک���۔ ��  
�ک ڈ�� ک� ����Î ��ے �ک °����� � �ہ�� ��

 ک���۔ �ھ� ��À ک� ����Â ڈ���� ��� � ہ�� ہ��ے
��� �� ��
�� ہ�� ��  �ک �ک����۔ ��  کے ��� ک� 

� ک�� ہ�������ک¯ ڈ�� ک� ہ�ک� �� °��� ک���۔ ° 
��	 °��� ک��ے �ہ�� �¢ �ک�
 � ��� ڈ���� ��

 �ہ گ�ڑھ� ہ� ک� ��À �� ��ھ� ·�¶ ک�½ گ �ہ ک�
��
 �ے۔ ��� 
�� £�¢¡ Ï��Öہ ��ک ��� ک��� 

ڈ���� ��� ک�� ہ�� ہ�� ���� �ے گ���� ک���۔

���­ہ:   ک�  �����ے 

Beef Strips Tenderloin 
Vegetable Oil 
Minced Garlic
Minced Ginger
Dried Red Chilies 
Crushed Chili Flakes
Knorr Oyster Sauce 

Beef Chilli Dry Sauce:
Knorr Oyster Sauce
Dark Soy Sauce
Vinegar
Sugar 
Knorr Chicken Powder
Sesame Oil
Salt and Pepper 
Green Onions

Whisk together Knorr Oyster Sauce, 
dark soy sauce, vinegar, sugar, Knorr 
Chicken Powder, and sesame oil until 
well combined. Heat vegetable oil in a 
wok or large skillet over medium-high 
heat. Add garlic and ginger, stir-frying 
until aromatic. Then, add beef strips 
and cook until browned. Toss in 
crushed red chilies or chili flakes and 
stir-fry briefly. Pour in the prepared 
sauce and continue stir-frying until it 
caramelizes and coats the beef evenly. 
Season with salt and pepper to taste, 
and finish by garnishing with chopped 
green onions.

----------------250g
------------------------1 tbsp
-----------------------1 clove
-------------------------1 tsp

------------------------1-2
----------------1-2 tsp
------------------60ml

----------------- 60 ml
------------------------ 6 ml

---------------------------------25 ml
-------------------------------------- 9g

----------------10g
--------------------------------3g

----------------up to taste
------------------for garnish

Ingredients:

Preparation Method:

���� ��������� ��ِ �ٔ���� �� �� ��� �� �� ���



��� ��� ���� �� ��� ���
  :�����

Chicken Dumplings
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گ���  250 �ک�-------------------- 
��ک ک�� ہ�� ہ�� ����----- 1 کھ��ے ک� ��­��
��ک ک�� ہ�� � ¬� گ��ھ�--- 1 کھ��ے ک� ��­��
���ے ��� ------------- 1 کھ��ے ک� ��­
�	 ک� ��	 --------------- 1 ���ے ک� ��­
�ک ک� ���� ------------ 1 ���ے ک� ��­��
�ہ�� ک� ���� ----------- 1 ���ے ک� ��­
��ک ��� ک��� 
��------------ £�¢¡ Ï��Öہ
24  --------------  �×�� � گ Ì
 x-20ڈ
� �²

:���
ک»  2  ------------------------  ���
��� �ک� ���ڈ� ----------- 1 کھ��ے ک� ��� ک�
�ک ک� ���� ---------- 2 ���ے  کے ��­��
�ہ�� ک� ���� ---------- 2 ���ے  کے ��­

�� -------------- ½ ���ے ک� ��­ ��®�
ک��ک� ک� ہ�� گ�����---------1/2 ک»
� ��� ------- 4 کھ��ے  کے �������� ��� ک�
��ک¯ ------------ 2 ���ے  کے ��­° ���
­�� ک�  ���ے   1  -----------------  � ��
�� ---- 1 ���ے  کے ��­ ���� ±�
ک¯ ک�� ہ�� ک�
��� ------------------ 2 کھ��ے ک� ��­

 �ک� ¿��ہ ک� ہ�� ����، � ¬� گ��ھ�، ���� ���،
��ک ��� �ہ�� ک� ����، ��ک ���� ،	���	 ک�  

×��� گ Ì

ک¯ ک���۔ ہ� ڈ Ä� ک��� 
��  کے ��

�� ��ک ��­ �ھ��� ڈ����، �ھ� °��ڈ ک�کے ��ھ� 

�����  ·�¶ ��	 ک���۔ ��ہ�� �ھ�� 
�� �ک���� �� ��
� �ہ ہ� �����۔ ������ �� ��ک 
ک�	 ·� ¢� 

 کے ��ے ��� 
�� ک��� �ک� ���ڈ�، ���ک ��� �ہ��
��ک ک�� ہ�� گ������� ��� ��
 ک� ����، �®�� 

�� ہ�� �����۔ �ھ� ک��� ����� ���، ک�  ڈ�� ک� ��
±�
�� ک� ��� �
	 ک���، ���� � �� ��� ��
 �� 

� ک� ��� 
�� گھ�� ک� ڈ���� ��کہ �����° 
�����
� ¾� ک� �� Ì
 گ�ڑھ� ہ� ���ے۔ گ�� ڈ

���  کے ���Ä ��� ک���۔

���­ہ:  ک�  �����ے 

Chicken
Finely Chopped Green Onions
Finely Chopped Cabbage 
Soy Sauce 
Sesame Oil 
Ginger Paste 
Garlic Paste 
Salt and Pepper
Dumpling Wrappers

Sauce:
Water
Knorr Chicken Powder 
Ginger Paste
Garlic Paste
White Pepper
Grated Carrots 
Knorr Oyster Sauce 
Chilli Flakes
Sugar
Mixed Cornstarch 
Water 

Mix ground chicken with green onions, 
cabbage, soy sauce, sesame oil, ginger 
and garlic paste, salt, and pepper. 
Place a tablespoon of filling in each 
wrapper, then fold and seal. Steam or 
boil until cooked. For the sauce, boil 
water with Knorr Chicken Powder, 
ginger and garlic paste, white pepper, 
and finely-chopped carrots. Add Knorr 
Oyster Sauce, chilli flakes, and sugar, 
then thicken with cornstarch mixed in 
water. Serve the hot dumplings with 
flavorful sauce.

---------------------------------250g
-----1 tbsp

----------1 tbsp
-----------------------------1 tbsp

-----------------------------1 tsp
----------------------------1tsp

-----------------------------1 tsp
------------------- to taste

-----------------20-24

----------------------------------2 cups
-------------1 tbsp

----------------------------2 tsp
----------------------------2 tsp

------------------------1/2 tsp
---------------------1/2 cup

---------------- 4 tbsp
----------------------------2 tsp

------------------------------------1 tsp
--------------------1 tbsp

----------------------------------2 tbsp

Ingredients:

Preparation Method:



Supreme Soy Noodles
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گ���  200  ------------- ��ڈ��  ���ے  ��ڈے 
�Â��Ô ک� ��	 ---------- 2 کھ��ے  کے ��­
��ہ  2  ------------- �ہ��  ہ��  ک��  ��ک ��
ک»  1  ------------------  Â��Ô� 
ک¯ 

(��
�ہ ��(� ¬� گ��ھ�، گ�����، 
� ��� ------- 2 کھ��ے  کے �������� ��� ک�
­�� ک�  کھ��ے   1  -----------  ª�� ���ے 
­�� ک�  ���ے   1  ----------  ���§ڈ �ک�   ��  ک¡
­�� ک�  ���ے   1  --------------  	�� ک�   	�
Ï��Öہ  ¡¢�£  -----------  ��
 ک���   ��� ��ک 
��ک ک�� ہ�� ہ�� ���� ----- گ����  کے ��ے��

 ��ک� ک� ہ����� کے 
Ø��Ù ���� ��ڈ�� �ک����،
�کÄ ���۔ ��ک �ک �� È�· ھ� �ھ�± ک� ��ک� 

� �ہ���� ���� ���	 گ�� ک��� �� ��
 �ڑ� کڑ�ہ� 

ک¯ ��
 ڈ�� ک� ����Î ��ے �ک �ھ����۔ �� 

 �Â��Ô ڈ���� ��� ہ�ک� ک��Ú ہ��ے �ک °���
� ک����� ��� ���� ،��� � ک���۔ �ھ� ک��� ����

�ک � 

��� ��­ �� 1 �ے 2 � �ک� ���ڈ� ڈ�� ک� �
 �ک����۔ �کے ہ��ے ��ڈ�� ڈ���� ��� ��ھ� ·�¶

	� ��

	 ���ے۔ ���  Äکہ �¢ ک���
ک¯ ک���  
 کے ��	 ک� ہ�ک� �� �ھڑک�§ ک���، ��ک ��� ک���


�� ڈ�� ک� Ï��Öہ ���Á ک��� ��� ک�� ہ�� ہ�� 
���� �ے گ���� ک�  کے گ�� گ�� ��� ک���۔

���­ہ:   ک�  �����ے 

���� ��� ��� ��ٔ��� � ���� ���ُ

Egg Noodles
Vegetable Oil
Minced Garlic
Mixed Vegetables 
(Cabbage, Carrots, Capsicum) 
Knorr Oyster Sauce
Soy Sauce
Knorr Chicken Powder
Sesame Oil
Salt and Pepper
Chopped Green Onions

Cook soy noodles according to 
package directions, then drain and set 
aside. Heat oil in a wok or large skillet 
and sauté onion and garlic until 
fragrant. Add mixed vegetables and 
stir-fry until tender-crisp. Stir in Knorr 
Oyster Sauce, soy sauce, and Knorr 
Chicken Powder, cooking for 1–2 
minutes on medium heat. Add the 
cooked noodles and toss until well 
combined. Finish with a drizzle of 
sesame oil, season with salt and 
pepper, and garnish with chopped 
green onions before serving.

---------------------------200g
------------------------2 tbsp
----------------------2 cloves

--------------------1 cup

-----------------2 tbsp
-----------------------------1 tbsp

-------------- 1 tsp
-----------------------------1 tsp

----------------up to taste
------for garnish

Preparation Method:

  :�����Ingredients:



KNORR PROFESSIONAL SAUCES GUIDE:
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