ALL-PURPOSE
TOMATO KETCHUP
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Introduction

Get #Prepped for Tomorrow with
Unilever Food Solutions

All-Purpsse Dips with Fried [toms

A creamy, flavorful dip made with mayo and ketchup,
perfect for sides and fried snacks

Manchurian with Vegev‘aéle Dico

A spicy chicken dish served with vegetable rice,
ideal for buffet or combo meals

§/9a ghoti Bo/ognesa

ced beef cooked in tomato sauce with herbs,
ready to pair with any pasta offering

Shasnlik

Tender chicken cooked in a tangy sauce with
vegetables, perfect for platters and grills

Fizza Sauce
A rich tomato-based sauce with herbs and spice,
made for pizzas, pastas, or dips

Hot % Seur Se

A bold-flavored soup With chicken and vegetables,
great as a starter in Pan Asian menus

Get #Prepped for Tomorrow with
Unilever Food Solutions

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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All-Purpose Dips with

Fried Items

Ingredients
Olive Oil -----=====mmmmmmm oo 2 tbsp
Garlic (minced) --------===========-——- 1 tsp
Knorr All-Purpose Tomato Ketchup
1cup
Oregano ----—-Seaeai= 4 tsp
Bay Leaf ------------ooommme 1
Salt ---------esoc-sciECEEE s - V2 tsp
Black pepper ------==-===--o-—sceoac 1tsp
Chili Flakes ------------------o oo 3 tsp
Vinegar -———— 4 tsp
Knorr Professional Chicken Stock
Powder 2 tsp
water ---------mmmmmm o 4 tbsp

Hellmann’s Real Mayonnaise 1%z cups

Dip Sauce Preparation Method

In a pot, heat 2 tbsp olive oil over
medium heat. Add 1 tsp minced garlic
and sauté for 10 seconds.

Add 1 cup Knorr All-Purpose Tomato
Ketchup, 4 tsp oregano, 1 bay leaf, 2
tsp Knorr Professional Chicken Stock
Powder, 2 tsp salt, 1 tsp black pepper,
3 tsp chili flakes, and 4 tsp vinegar. Stir
well to combine.

Cook the mixture over medium-high
heat, stirring constantly, until it begins
to simmer.

Add 4 tbsp water and reduce the heat
to low-medium. Cook for 2 minutes or
until the sauce thickens. Remove the
bay leaf.

Let the sauce cool for about 10
minutes.

Mix the cooled sauce with 1%2 cups
Hellmann’s Real Mayonnaise until
smooth and creamy.

Serve chilled with fries, burgers, or as a
delicious dipping sauce.
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Pizza Base Sauce L AN
) gty
Ingredients .
Olive Oil ----- "
Garlic (minced) -----------=-==------.
Knorr Professional All-Purpose
Tomato Ketchup -1cup
Oregano ------- -- 4 tsp 4
Bay Leaf ---- --- 1leaf | sae 1 ————- --
Salt -------mmmmmmmmmm e V2 tsp
Black Pepper ---------=-------=----——-- 1 ts
Chili Flakes -- — |k
Vinegar ------ iy s
Knorr Professional Chicken Stock
Powder mmmmmmmemmnann -2t

Water -

Heat 2 tablespoons of oj‘.ivéfm ir
over medium heat. Add 1 teasp
minced garlic and sauté for akb ’
seconds until fragrant. |
Stir in 1 cup of Knorr Professional |
- # =, }p‘ r,_ e
All-Purpose Tomato Kei -!f 4 1

teaspoons of oregano, 1 bay

teaspoons of Knorr F
Chicken Stock Powder, ¥:
salt, 1 teaspoon of black p
teaspoons of chili fla f:’:;.
teaspoons of vinegar. Mix thc
Cook over medium-high heat
continuously, until the mix
to simmer. B Ay
Once simmering, add 4 tablesp
water and stir to combine.
Reduce the heat to low-meﬂ:i n
let it cook for 2 minutes, or unt
sauce thickens to the des
consistency. Remove the bay
before serving.
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Ingredients dl

& e V=77, ’J :
Cooking Oil --=----=----==mmeem - 2tbsp | ey S S ———- .  In] =
Garlic (minced) -------=====-=====--—- Ttbsp | 1S JlaS 1 ——eao-
Chicken (minced or julienned) ----- 200g- i A Z "
Carrot (cubed) -----------------———-- 1 CUD ™ Z o
Capsicum (cubed) -------------—---—- V2 cup 2?22/2?:'-: _:; o
Cabbage (shredded) --------------- Yacup | T — "’f’"
Black pepper —-—-—————=———— oo 1tsp | 75271 “"."%"1" (G 5
SQlt ~m-mmmmm e Ttsp | e52/1-——==——- (U & ‘
Red chili powder (Lal Mirch) ——— 1 tsp | g IS Sl "
White pepper ----------------—--—- Vo tsp | mes 1S Jils 1 -
cffelelgl St - - o Y2 tsp

Knorr Professional Chicken Sto;.}(__ ‘

Powder ’ftpﬁ )
Water ----------- --—-6 caé, /

Knorr Professional All-Purpose |
Tomato Ketchup ——- ﬁ “
Soy sauce --- o e 3
Vinegar ------------=mmmmmmmmee -——- '2-“ _-

Chili flakés -----—---—-—-Setetera LB
Cornflour ----------- ol A

Water (for cornstarch mix) -----—--- 4 t

Egg White --------nmomooomeo oo =
Sesame seeds —---------—---—-—- s needed
Scallions (chopped) ---------- As needed

e g P
Soup Preparation Method

" .; - -
.-_‘__{..- it Tt

Heat 2 tbsp oilin a pot and sauté 1 tbsp
minced garlicc. Add 200g ch
(minced or julienned) and cook unti
browned. Add % cup each of cubec
carrots, capsicum, and shredd:
cabbage. Stir in 1 tsp black pepper

tsp salt, ¥ tsp red chili powder, ¥ tsg A

white pepper, %2 tsp sugar, and 2 tbsp | "
Knorr Professional Chicken Sto’érl(: .

Powder. Pour in 6 cups water and bring |
to a boil; simmer for 5 minutes. .

Add 1% cups Knorr Professional

All-Purpose Tomato Ketchup, 3 tbsp
soy sauce, 2 tbsp vinegar, and 3 tsp
chili flakes. Mix well and bring to a boil
again. Combine 2 tbsp cornflour with 4
tbsp water, stir into the soup, and cook
until thickened. Finally, add 1 beaten
egg white and stir to combine. °
Garnish the soup with scallions and oil

and serve. 14




