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Curated recipes to ma
your Iftar menus stand out.
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The Future Menus XRamadan 2026 Recipe Book by Unilever
Food Solutions combines global food trends, chef insights,
and locally inspired recipes to help restaurants elevate their
Ramadan menus. It translates international flavors and
modern techniques into practical, easy-to-implement ideas
that enhance customer experience while keeping menus
relevant and competitive.

The guide also shows how local restaurants are adapting
these trends to refine offerings, improve presentation, and
create memorable dining moments. Supported by trusted
UFS Products, chefs and restaurants are able to streamline
f operations, maintain consistency, and deliver impactful
Ramadan experiences with confidence.

Head Chef ShahBaz Siddique
Unilever Food Solutions,
Pakistan.

#Prepped for tomorrow
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#PreppedForTomorrow at www.unileverfoodsolutions.pk

Executive Summary 01
UFS Product Overview 04

This Ramadan, UFS and its Head Chef partnered with local
restaurants to introduce new dishes, refresh menus, and elevate
the dining experience in line with global trends.
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Chicken Cheese 08 Chicken Donuts 32
Drumsticks
Mangolian Rice 10 Chicken Dynamite 34
with Beef Tempura
Orange Lime 12 Lime Mint Mojito 36
Mojito

Foods Inn 14 Ox % Grill 38

Chicken Wing 16 Chicken & Potato 40
Lollipop Pounches

Asian Tacos 18 Beef Steak 42
Electro Lime 20 Apple & Basil 44
Lemonade Lemonade

MEeG 22 ash 46
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Volcano Chicken 24 Mixed Vegetable 48
Crispy Fritters

Crispy Chicken 26 Beef Paratha Tacos 50

Burritos

Hawaiin Coconut 28 Cucumber Lime 52

Punch Cooler
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Product
Overview
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Unilever Food Solutions offers a wide portfolio of professional kitchen products, such as stocks, sauces, seasonings, coatings, and mayonnaise, developed by chefs
for chefs to support efficiency and creativity in foodservice operations.

Their solutions help chefs streamline prep, save time, and maintain consistent taste across dishes, making it easier to execute menus during high-pressure periods
like Ramadan service. With ready-to-use bases and standardized ingredients, chefs can confidently develop new recipes, experiment with global and local flavors,
and deliver reliable flavor quality in every plate served.
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For more information visit
www.unileverfoodsolutions.pk
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Cafe Imran

Located on the National Highway in Gharo near Karachi, Café Imran is a well-known
roadside restaurant that evolved from a humble dhaaba into a full-fledged dining
destination serving travellers and families alike.

The restaurant is known for its mix of Pakistani comfort food, breakfast items, snacks,
and grilled dishes, complemented by a broader menu that spans regional and fast-food
favourites, from kebabs and curries to sandwiches and coffee. With its warm ambience,
fresh ingredients, and all-day service, Café Imran positions itself as a community-driven
space where guests can pause, connect, and enjoy familiar flavours with a contemporary
touch.

This Ramadan, Café Imran re-imagined its culinary offering through a future-forward
iftar menu that blended tradition with innovation. The aim was to provide guests with
thoughtfully curated dishes that reflect evolving tastes while preserving the authenticity
the restaurant is known for.
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Chicken & CHeese

Drumsticks

Ingredients:

1pc Half Boiled Drumstick

20g Potato

30g Pizza Cheese

1/2g White Pepper Powder

1g Knorr Professional Chicken
Powder

20g Bread Crumbs

5g Plain Flour

1pc Egg

30g Knorr Professional Thai Sweet
Chilli Sauce (for dipping)

Method:

Prepare a potato and cheese
mixture and stuff it evenly into the
chicken drumsticks.

Lightly coat each stuffed drumstick
with flour.

Dip the drumsticks into beaten egg
to cover completely.

Roll them in bread crumbs to create
an even outer coating.

Cook until golden brown and fully
done.

Serve hot with Knorr Professional
Thai Sweet Chilli sauce.

£nerr Prefessienal
Thai Sweet Chilli Sauce
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Mongolian Rice
with Beef

Ingredients:

200g Thinly Sliced Beef Strips

2 tbsp Soy Sauce

1 tbsp Vinegar

1 tbsp Cornstarch

2-3 tbsp Oil

2 Cloves of Minced Garlic

1 tsp Minced Ginger

2-3 De-Seeded and Sliced Green Chilies
1 Sliced Capsicum

5g Sliced Onion

2g Knorr Professional Chicken Powder
Black Pepper to taste

4 tbsp Knorr Professional Oyster
Sauce

Chopped Spring Onions (for garnish)

Method:

Marinate the beef by mixing it with soy
sauce, Knorr Professional Chicken
Powder, vinegar, and %2 portion of
cornstarch. Set aside to rest.

Heat oil in a pan and stir-fry the
marinated beef until browned. Remove
and keep aside.

In the same pan, sauté garlic, ginger,
and green chilies until fragrant.

Add onion and capsicum, and cook for
about 2 minutes.

Add the cooked beef back into the pan
and mix in Knorr Professional Oyster
Sauce, salt, and pepper.

Stir well and cook briefly until
everything is combined and heated
through.

Serve hot with rice.

£nerr Professional
0?81‘@1* Sauce
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Ingredients:

200ml Nestle Orange Keenu Juice
3g Knorr Professional Lime
Seasoning Powder

4pcs Ice Cubes

2g Chopped Fresh Mint Leaves
Fresh Lime Wedge (optional)

Method:

Pour Nestlé Orange Kinnow (Keenu)
Juice into a shaker.

Add Knorr Professional Lime
Seasoning Powder and chopped mint
leaves.

Add 4 ice cubes to the shaker.

Close and shake vigorously 10-15 times.

Strain the mixture into a serving glass.

Garnish with a fresh lime wedge, if
desired.

Serve immediately and enjoy!
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Foods Inn

Based in the SMCHS area of Karachi, Foods Inn is a popular casual-dining restaurant
known for its lively ambience, family-friendly setting, and wide-ranging menu. Since its
establishment, it has positioned itself as a versatile dining destination offering indoor,
outdoor, and rooftop seating, making it suitable for everyday meals as well as social
gatherings and celebrations.

Foods Inn serves a diverse selection spanning Pakistani and international favourites,
from BBQ, karahi, handis, and seafood to Chinese, burgers, sandwiches, steaks, pasta,
and fast-food staples. This variety allows it to cater to a broad audience looking for both
comfort food and contemporary dining options under one roof.

For Ramadan, Foods Inn introduces a future-forward iftar experience that blends familiar
flavours with new culinary ideas. The focus was on curating an offering that felt progressive
yet rooted in tradition, combining classic Ramadan favourites with refreshed recipes, lighter
options, and modern presentation.
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Chicken Wing
Lollipop

Ingredients:

5pcs Lollipop Wings

15ml Sriracha Sauce

5ml Mustard Paste

1/2g White Pepper

3g Knorr Professional Chicken
Powder

50g Flour

30-40ml Knorr Professional Thai
Sweet Chilli Sauce(for glaze)

Method:

In a bowl, mix sriracha sauce,
mustard paste, white pepper,
and Knorr Professional Chicken
Powder to prepare the marinade.

Add the lollipop wings and coat
them evenly with the mixture.

Lightly dust the marinated wings
with flour for a thin coating.

Bake in a preheated oven until the
wings are cooked through and
lightly crisp.

Remove from the oven and toss
or brush with Knorr Professional
Thai Sweet Chilli Sauce to glaze.

Serve hot for the best flavor and
texture.

£nerr Professional
Thai Sweet Chilli Sauce
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Ingredients:

3pcs Taco Shells

30ml Oil

5g Garlic

100g Egg Noodles

20ml Knorr Professional Oyster
Sauce

1/2g Crushed Red Chillis

2ml Dark Soy Sauce

1g Knorr Professional Chicken
Powder

1/2g White Pepper

20g Spring Onion

Method:

Boil the egg noodles according to
instructions and set aside.

Heat oil in a pan and sauté garlic
until fragrant.

Add Knorr Professional Oyster
Sauce, dark soy sauce, crushed red
chillis, Knorr Professional Chicken
Powder, and white pepper.

Toss in the boiled noodles and stir
well until evenly coated.

Fill taco shells with the prepared
noodles.

Top with crispy chicken shots and
finish with a light glaze.

Garnish with chopped spring onions

and serve hot.

tnorr Professional
0?81‘@1* Sauce
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l
ectro Lime

Ingredients:

150ml Soda

6g Knorr Professional Lime
Seasoning Powder

20ml Monin Blue Syrup

2 tbsp Icing Sugar

8-10 pcs Ice Cubes

Fresh Mint Leaves (for garnish)
Lemon Slices (for garnish)

Method:

Measure soda, Knorr Professional
Lime Seasoning Powder, Monin
blue syrup, icing sugar, and ice
cubes.

Add all ingredients to a blender.

Blend briefly until the ingredients
dissolve and theice is crushed to a
slushy texture, avoid over-blending.

Pour the mixture into a serving
glass.

Garnish with fresh mint leaves and a
lemon slice.

Presentation: Serve immediately and
enjoy the refreshing Electric Blue
Lemonade!
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Based in Lahore with locations including DHA Raya and Igbal Avenue, MEG is a
contemporary fast-casual dining concept known for its premium burgers and modern
take on comfort food. Established in 2023, the brand positions itself as a flavour-focused
restaurant offering a youthful, energetic dining environment with quick service and a
quality-driven menu.

MEG serves a variety of Western-inspired fast food including signature beef and chicken
burgers, loaded fries, wraps, tacos, pasta, wings, and desserts, along with beverages
and specialty drinks designed to complement the meal. The menu emphasizes premium
ingredients, bold sauces, and indulgent combinations, catering to diners looking for a
casual yet elevated fast-food experience.

This Ramadan, MEG explores a future-forward concept for iftar that blends its signature
flavours with evolving dining preferences. The focus was on creating a menu that balanced
familiarity with innovation, introducing curated sharing platters, lighter bites, and
contemporary flavour pairings that reflect how younger audiences break fast today.
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. Volcano
Chi

Ingredients:

200g Hellmann's Real Mayonnaise
150g Knorr Professional Tomato
Ketchup

4g Knorr Professional Chicken
Powder

1 tbsp Mustard Paste

1 tsp Black Pepper

80g Milk Cream

60g Sriracha Sauce

1/4 tsp Paprika

1/4 pinch Knorr Professional Lime
Seasoning Powder

Method:

Whisk all volcano sauce
ingredients in a bowl until
smooth and well combined.

Add cooked crispy chicken and
toss to coat evenly with the
sauce.

Serve immediately with Chicken
& Lime Fries.

Optionally, garnish with lime
wedges and fresh herbs.
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Crispy Chicken
Burritos

"

Ingredients:

2pcs Tortilla Wraps

2pcs Cheddar Slices

20g Jalapenos

50-60g Fries

50g Shredded Mozzarella Cheese
300g Chicken

For the Chicken:
6 pcs Chicken Strips

For the Coating:

500g All-Purpose Flour: 500g
15g Knorr Professional Crispy
Coating Mix

For the Mayonnaise:
80g Hellmann's Real Mayonnaise

4g Knorr Professional Chicken Powder

20g Sriracha Sauce
3g Chilli Flakes
1g White Pepper

Method:

Coat chicken strips in a mix of
all-purpose flour and Knorr
Professional Crispy Coating Mix,
dip briefly in ice water, coat again,
and fry at 145°C for 8 minutes.

Combine Hellmann'’s Real
Mayonnaise, Knorr Professional
Chicken Powder, Sriracha Sauce,
Chili Flakes, and White Pepper
until smooth.

Sprinkle mozzarella on the wrap
and heat in the oven for 2 minutes.

Layer crispy chicken, fries, cheddar,

and jalapenos; wrap, brush with

butter, and heat for 3 more minutes.

Cut and serve immediately,
optionally adjusting spice level
and garnishes.
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Ingredients:

300ml Pineapple Juice

8g Coconut Powder

5g Knorr Professional Lime
Seasoning Powder

8-10 Mint Leaves

3-4pcs Ice Cubes

Method:

Add pineapple juice, coconut
powder, Knorr Professional Lime
Seasoning Powder, mint leaves,
and ice cubes into a blender.

Blend until the ice is crushed and
the mint is well incorporated.

Pour into a glass.

Serve immediately!
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QNF Masalawala

Located in Gulberg lll, Lahore, QNF Masalawala (by Qasar-e-Noor) is a contemporary
desi dining restaurant known for celebrating traditional Pakistani flavours in a modern,
family-friendly setting. The restaurant offers dine-in, takeaway, and delivery, and positions
itself as a space where guests can enjoy authentic home-style meals with the convenience
and ambience of an urban restaurant experience.

Masalawala’s menu focuses on rich Pakistani cuisine — from karahis, handis, biryani,
and BBQ platters to tandoor items, appetizers, and desserts — all prepared with fresh
ingredients and traditional spice blends that reflect regional culinary heritage. The
restaurant emphasizes time-honoured recipes and daily-prepared dishes, positioning
itself as a place that blends nostalgia with consistency and quality.

For Ramadan, QNF Masalawala presents a future-forward iftar menu that respects tradition
while embracing evolving dining preferences. The focus was on curated platters, refreshed
takes on classic Ramadan staples, and contemporary presentation that enhances the
communal iftar experience.
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Chicken
Donuts

Ingredients:

6 large Boiled Potatoes

1/2 cup Finely Diced and Boiled Carrots
1/2 cup Finley Chopped Green Onions
1 cup Shredded Mozzarella Cheese

2 tbsp Cornstarch

Salt to taste

1 tbsp Black Pepper

1 tbsp Garlic Powder

1tbsp Knorr Professional Chicken
Powder

2-3g Oregano

1 tbsp Chopped Fresh Parsley

Oil, for frying

300g Cooked and Shredded Chicken
Breast (for chicken filling)

1 large Egg (for coating)

Bread Crumbs (for coating)

Method:

Mash boiled potatoes and mix with
carrots, green onion, mozzarella,
cornstarch, seasonings, and herbs.

Fold in shredded cooked chicken into
the potato mixture.

Shape the mixture into donuts and
coat with beaten egg and bread
crumbs.

Deep-fry in hot oil (350°F / 175°C) until
golden brown.

Drain excess oil and serve hot.

415

: s bies ¢

02528 Ger bl ysl S Sasb S v/

e B Sk S v/F

o2 Wolee oy LS (iS9uS &S

298 O ez S SLS Y

& u’lfwgcﬂlg )

R e )

OSe Jidid gy e IS Slas
BETY

Sl pl,S vy

0‘9,Q.f>|u3‘9.3u550)5@wl5c)l.65 \
Jo = S b

05z 152 WS ~do) 03l 192 5 S s 05 e
(= & Sl §52) Conn

(=d =S SEBgS) 1) 15 SOy
(= =5 SESS) eyoz S Loy

ki sl 1S L

028 e il 38l 0258 Glwe ST Ssr L
23) =dlan sk )8 Gy Moslise Sl 6
—o2S dels ul3e 5=

S IS $Se Se =5 iy S Sy

é%:%)ﬁ‘%adiﬁéaéiss%&

~025S OsS o0 3058 Loy 9l < Ll

oo Jd S (V0-F / \WO°C) (6982 (S e
—oli S SO S

—oS G £S5 S sl LIS U Bl

£nerr Prefessional
Chicken Powder




Chicken Ingredients: bl g

250g Chicken breast or thighs, cut =S e G WS b Eaw pp oSz 6l vO-

i L D
into 1.5 cm chunks R S v 0SS R
P

®
500g All-Purpose Flour % ok 0o ﬁo
15g Knorr Professional Crispy uSea ST9S (i pS Kb g ) y93 V0 e (
Coating Mix (o S S35) b @ilhas oS g0 Q’D

Water as needed (for coating) JS o S b (
Oil for frying
i) S oo hssed
, For Tempura Sauce: TP I INY DS ilaS (
m p u ra 8tbsp Hellmann’s Real o Shralen e éf,js_,h 2 @E%
Mayonnaise fidd iy FCY las
. 6tbsp Knorr Professional Tomato Thiioi i_,ifjj\;, 7 QQ

< -

Ketchup T T NS
4 tbsp Honey . w;w; es ng :g R
3 tbsp Sriracha Sauce )5 3 &= s | |

3 tbsp Milk Cream e (et

Method: iy ylo 1S L

o~
Prepare the crispy coating by mixing diss 55 (S SiG9S (i yS Jidiud g 3 )90 BQAE?(

—

Knorr Professional Crispy Coating S 0%z 025 H KBS ewryS S Yo gl S N
Mix with all-purpose flour, coat the 0255 GsS 0)ligs y9l piend us S &S COLTT(
chicken, dip in water, and coat again. : ; ﬁop
Deep-fry the coated chicken until e wﬁ’j&fﬁi‘“ 3SL0“]‘S’ ":’fi AN (
golden and crispy, then drain excess e 2 GO oty o m<>a
oil. s e e / .

Ssabe Sl e ) S Sy pusw LS (
Make the tempura sauce by oo 2l il S yilad Jidid g 5 )9 (
combining Hellmann’s Real —0255 S pugw Jlsay ;S Mo oS 02,5 She 9l AT
Mayonnaise, Knorr Professional ; @
Tomato Ketchup, honey, Sriracha ek o4z S IS e pise S S gy B Q(
sauce, and milk cream until smooth. 30 O8S 3 ysb OluSy 5SS 5 ASE (10,5 uSe Q

)
o2 Ui i sl Sl >
Toss the fried chicken in the sauce to O Oﬂg
coat evenly and serve. bnorr Professional | |
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Ingredients:

4 tbsp Sugar Syrup

1/4 cup Water

1/4 tsp Salt

3-4 Mint Sprigs

6g Knorr Professional Lime
Seasoning Powder

3-4pcs Ice Cubes

200ml 7up or Sprite

Method:

Blend sugar syrup, water, salt, mint
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sprigs, and Knorr Professional 025 Sids S 535y i juuu 03 Jidiudg
Lime Seasoning Powder until well —o8l 9 0SS b Lzl L AS ST Ul
combined.

s S5 Ser byS 9l dolss € 555 S &
Add ice cubes and blend until crushed. = < Gy - Ciujg

Pour in 7up or Sprite and blend briefly

; iy Lo 8y sl 35S ool Sl b O O3
to mix.

-Sle 5 1S b ezl SB (2 )S
Serve immediately, garnished with
lime wedges or mint.
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Ox & Grill
SteakHouse

Ox & Grill Steak House is a growing Pakistani steakhouse concept with outlets in Islamabad,
Lahore, and Rawalpindi, known for its casual-chic ambience and focus on grilled meats and
continental cuisine. In Islamabad, it operates in F-7 Markaz and surrounding commercial
areas, offering dine-in and takeaway for guests seeking a relaxed steakhouse experience.

The restaurant specializes in sizzling steaks and grilled dishes, alongside burgers,
sandwiches, pasta, seafood, and Mexican-inspired options. Signature offerings include
ribeye and pepper steaks, grilled chicken entrées, wings, mozzarella sticks, seafood platters,
desserts, and specialty coffee, creating a broad menu that blends Western comfort food
with hearty portions. It's presentation style and emphasis on quality cuts position it as a
dependable mid-range steakhouse for families, couples, and casual dining.

This Ramadan, Ox & Grill Steak House experiments with future-forward iftar offerings that
build on its signature grilled identity. The focus was on curated sharing platters, lighter
grilled options, and contemporary pairings that cater to evolving preferences for communal
and balanced iftar meals.
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Chicken & g gt 0
500g Chicken Drumsticks or Wings 339 b puSiul 35 oSz pliS 0 Q
1 large Egg TGl T O
1 cup All-Purpose Flour : odes &S Y ﬁ
1/2 Cup Cornstarch S sk Sl vy =
1 tsp Knorr Professional Chicken OS> Jidid g 5y 590 e S S ) N
Powder )43‘-4
1/4 tsp Black Pepper L e Sz B S VP
1/4 tsp Red Chilli Powder 233h g WY ez 5 Sz V/¥
1/4 tsp Garam Masala ’@‘Lm;)s goz B Sz V/F V<>
1/4 tsp Ginger Paste Couy 5 Syol ez 5 Sl /¥ by
1/4 tsp Garlic Paste Couy 5 e oz B Sl V/F Q
Vegetable Oil for frying L 5B s o S B it
Knorr Professional Chilli Garlic > Jidd gy y90 o S S et
Sauce for serving g SIHls ﬁ
v,
Method: iy oIS Sy
g e = bt
Shape chicken drumsticks into I e IS S 09y Y 55 Sl 035 Sz V<>
lollipops and marinate with egg, 289 Gy 5 G 59l SHal J D) ol 9l (10,5 N
ginger & garlic paste, Knorr 09l e UY @ I 3ok (S Jidid g Q
Professional Chicken Powder, = S L ¥ oS 3 eS gle S asdlas oS O
black pepper, red chili, and garam o2y Sl yue
masala for at least 30 mins.
Coat the marinated chicken in a & 358 )8 ol puse 3 35 s @:ﬁ %
k4 o J
mixture of flour and cornstarch. 025 255 b gl o on 2
Deep-fry until golden brown and 1S S5 D2 S 09l Sa92 S 0 U5 £S5
crispy. ~oels V<>
Serve hot with Knorr Professional S uguwn SHIS Ll Kidodyp yoi oS oS b
Chilli Garlic Sauce. obsS o ail Q
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Beef Steak

Ingredients:

250g Beef Undercut

Salt and Pepper to taste

120g Butter

10g Knorr Professional Demi
Glace Base

10g Crushed Black Pepper

4g Knorr Professional Chicken
Powder

30mlKnorr Professional Oyster
Sauce

5ml Sesame Oil

2g Garlic Powder

40ml Peppercon Sauce

Mixed Vegetables for serving

Method:

Shape beef undercut into fillets
and marinate with salt, pepper,
and oil.

Grill the steak for 4 minutes on
each side.

Prepare the sauce by melting
butter, adding Knorr Professional
Demi Glace Base, crushed black
pepper, Knorr Professional Oyster
Sauce, Knorr Professional Chicken
Powder, sesame oil, garlic powder,
and peppercorn sauce; reduce until
slightly thick.

Serve the steak on a bed of mixed
vegetables and pour the sauce
over it.

Garnish with fresh herbs or

sesame seeds (optional) and serve

immediately.
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pple & Basil

200ml Nestle Apple Juice wsz 5 Cow Lt J2d e Ve QQE
4pcs Fresh Basil Leaves Lty S Gulioiisde o F O Oa(
3g Knorr Professional Lime Y it 9 ) 593 ‘abé Y ﬁOE
Seasoning Powder S5l K N\

4pcs Ice Cubes AU RE A e eg e
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Juice, fresh basil leaves, and Knorr S i 03 B9 5 595 33l o 5 e
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Add 4 ice cubes to the shaker. codl3 a5 S G b e Sl
Shake vigorously 10-15 times. —oM b ezl HL VOV w59y S S @Eg
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Basha lstanbul

Located in F-7 Markaz, Islamabad, Basha Istanbul is a Turkish and Middle Eastern restaurant
that brings the flavours and dining culture of Istanbul to Pakistan through a warm,
family-friendly setting and contemporary ambience. The restaurant focuses on authenticity,
using traditional recipes and imported ingredients to recreate a genuine Turkish culinary
experience in the city.

The menu features a range of Turkish and Mediterranean favourites, including Adana
kebabs, lamb shish, shawarma, mezze platters, maqluba, kabsa, pides, and desserts like
kunafa and Umm Ali. Designed around shareable platters and charcoal-grilled meats, the
offerings emphasize rich flavours, generous portions, and communal dining, making it a
popular choice for families and groups.

This Ramadan, Basha Istanbul explores a future-forward iftar experience that blends
classic Turkish hospitality with evolving dining expectations. The focus was on curated
platters, lighter mezze options, and thoughtfully reimagined Ramadan staples that
balance indulgence with variety.
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Ingredients:

8pcs Boiled Sliced Carrots

8pcs Lage Slice Cuts of Eggplant
8pcs Onion Rings

8 Leaves Spinach

8 Sliced Mushrooms

500g Besan (Gram Flour)

250ml Water

10g Knorr Professional Chicken Powder
2g White Pepper

4 Eggs

Bread Crumbs as needed

Oil for frying

Knorr Professional Lime Seasoning
Powder

Chicken Seasoning

Method:

Make a smooth batter by mixing
besan, water, Knorr Professional
Chicken Powder, and white pepper.

Coat the vegetables with the besan
batter, then dip in beaten eggs and
press bread crumbs on top.

Heat oil in a pan and fry the coated
vegetables until golden brown.

Drain excess oil and sprinkle chicken
seasoning and Knorr Professional
Lime Seasoning Powder.

Serve hot and enjoy!
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Ingredients:

6-8 pcs Mini Taco Tortilla Bread
6-8 pcs Cheddar Slices (1 pc per taco)
200g Beef Undercut

For the Beef:

200g Beef

2 tsp Black Pepper

1tsp Knorr Professional Chicken
Powder

1 tsp Oregano

1 tsp Garlic

8g Chopped Garlic (for cooking)
30ml Oil

For the Mayonnaise:

80g Hellmann's Real Mayonnaise

4g Knorr Professional Chicken Powder
15g Knorr Professional Bbq Sauce

2g Black Pepper

Method:

Mix beef with black pepper, Knorr
Professional Chicken Powder,
oregano, and garlic, then sauté
garlic in oil and pan-fry beef until
medium well.

Combine Hellmann's Real
Mayonnaise, Knorr Professional
Chicken Powder, Knorr Professional
Bbqg Sauce, and black pepper until
smooth.

Lightly sauté mini taco tortillas in
vegetable oil.

Place cooked beef and a cheddar
slice on each tortilla, then drizzle
with the prepared mayo.

Serve hot and enjoy!
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£nerr Professional
Barbeque Sauce
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Cucumber Ingredients: P1)eY o

1 large Peeled and Grated g3 LS iS9uS 59l Sg 159 dus Y Q

Cucumber I8 OCOZ

(
- 5g Knorr Professional Lime @Y Jdia® gy 595 phs o OP(

3 Seasoning Powder 95k G @
il INVZ (

L

200ml 7up ) s g Am e

, ' f |
o .

2 tsp Sugar Syrup (or to taste) (Blhao S ABIY) 0,0 5 Lz oz S Sl ¥
1g Salt S plS ¢ (
6g Chopped Mint ~i3dgy Iy US a5 : r;<>4|:><

4 pcs Ice Cubes AR L T & (20 QQ
G

Method: ady o S Sy OL9

Peel and grate the cucumber, and G A3 036 y9l S iS99S S g IS
chop the fresh mint. ) L

In a blender, combine the < Y Jidid ; 7 (
cucumber, Knorr Professional Lime o 'T’i p é#?y |,T&S o ’1\“\1_” Q@b
: ~3393 99 Oy O (g ) Ugw I
Seasoning Powder, 7up, sugar R O Ovc
syrup, salt, and mint. i ﬁoép
Blend 3-4 times until well mixed T b gl e S S5 ol 028 Sk b e (
and the cucumber is crushed. -S 5 0S LS sl bl 9 e I;<>A|:>
Pour into a glass, add ice cubes, T)s_é ol s NN S S S T M e NS (
and serve immediately. SR (

£norr Professional ®
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