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Introduction

Get #Prepped for Tomorrow with
Unilever Food Solutions

Beef Chilli Dry With Oyster Sauce

Crispy beef strips glazed in a bold chili-oyster
blend, served sizzling hot.

Chicken Damp/ings

Delicate parcels of seasoned chicken, steamed or
pan-fried to perfection.

Chicken Er/'gak/ Sauce with Oystor 10

Sauce

Sweet and smoky teriyaki meets rich oyster glaze
over grilled meat.

Supreme Soy Neodles

Silky noodles coated in a rich soy reduction,
topped with crisp veggies.

12

Og&‘er Prawns 14

Succulent prawns in a tangy chili sauce with hints
of lemongrass and lime.

Spicy-Thai Chicken 16
Fiery Thai-style chicken with bold spices and a
touch of basil.

%&‘er Sauce % Poasted Garlic 18
aye Dip

A deep umami blend of oyster sauce and

caramelized garlic over stir-fry.




et #Prepped for Tomorrow with
‘Unilever Food Solutions

As a B2B partner to chefs from around the world, we don't just
er products but also other services to help develop chefs. On
global website UFS.com, we house thousands of recipes,
Ictical kitchen and team solutions, content for inspiration, and

e training modules.
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Ingredients:

Beef Strips Tenderloin --——---————————- 2509
Vegetable Oil —--ommcommm 1 tbsp
Minced Garlic —————cemeeeem - 1 clove
Minced Ginger ——---c— oo 1tsp
Dried Red Chilies ——--ocmmmeoee 1-2
Crushed Chili Flakes-----—-—-——————- 1-2 tsp
Knorr Oyster Sauce ——————__________ 60ml

Beef Chilli Dry Sauce:

Knorr Oyster Sauce - 60 ml
Dark Soy Sauce --———-cmmome - 6 ml
WREE AN e 25 ml
ol L T T 9g
Knorr ChickenPowder - ——______ 10g
Sesame @jlfssooa:: S ___ SSeesEe 3g
Salt and Pepper--————ccee————- up to taste
Green ONioNS ——-mmmmmmmeeeeee for garnish
Preparation Method:

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.
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Ingredients:

Chicken —eeeeeeeeee 250g
Finely chopped Green Onions----- 1 tbsp
Finely chopped Cabbage ---------- 1 tbsp
S QYIS GIU G O S S 1 tbsp
Sesame Oil - 1tsp
Ginger Paste - 1tsp
Garlic Paste oo 1tsp
Salt and Pepper -&==-__ ________ to taste
Dumpling Wrappers —---——---———————- 20-24
Sauce:

Water - eeeeem e 2 cups
Knorr Chicken Powder . 1tbsp
Ginger Paste———————— T 2 tsp
Garlic Paste ——ac——————— L . __ 2 tsp
White Pepper ———ce—eeeee 1/2 tsp
(€] o1 =Te [ @o [ f (o] /-] ——— 1/2 cup
Knorr Oyster Sauce - 4 tbsp
(@] o] o Lo = —— 2 tsp
SUGAr — oo 1tsp
Mixed Cornstarch ---co- oo 1 tbsp
water - 2 tbsp
Preparation Method:

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, chili flakes, and sugar,
then thicken with cornstarch mixed in
water. Serve the hot dumplings with
flavorful sauce.

ph% 250 —mm e OS>
o 8 SlasS 1o Sl G dsw S Sk
T IS SlaS 1 - LoD ah dow S Spb
S PlasS e b g
T 8 Sl 1 Jols b
DaNls (. 1 SEEE_ SRS B <.
o 8 Sl 1o iy S G
A k> — e e G)A‘_,J\SJQ‘GSAJ
Sdis PAL—2)(0) e e e e — )J:HJLS.I.LM.}

L).HLHJ
LI e dly
gorS Slasi = - - ———=—- 235k (S 9iS
TV S | S — e (< <,
> = il 2o - iy 1S Gpaangd
s S - T Sl
S W —m oo oIS dow S LAS9aS
T =S SlesS4 - ool gl 59iS
o S P2 uSeld Sl
o B - —————--—- o
o> =S Slo 1 - oo gLl Oy18 g LS GuSe
B S A —————— "%~ 3k

cowbas g « oo o Gl S 55 neud S
Lol Sad iy IS G d Hol SHal (LSS 45
iy Siliald - S GuSe il S zpe SIS
ol =S58 b pay 3 Gl o ol e
oI b G180 s lan Gl = 02sS Jus oo
ol — il g i L 9 ysde JaSte ST
Oruand o) O3l 33 (S 9iS e dly ) S
uﬂp\é@}g@&db)j@m‘%s
G AS « ubas s 9l 5938 sy — I y1 S I3
WIS a5 yal e gayS Jalds G ol e JY
sl aSU 135S Jsals ia Gl 5S Hsld
Slsa Gl oS SEilal py5 _ il gy sa5lS
oS g il Sl




Brown Sugar

Rice Vinegar ----—--—mmmmmmeeeee - 5 tbsp
Knorr Oyster Sauce - 2tbsp
Knorr Chicken Powder - 1tsp
Grated Ginger ————————— - 1tsp
Minced Garli€ - 1tsp
water - 1/4 cup
Preparation Method:

To make the sauce, combine soy sauce,
water, brown sugar, Knorr Chicken
Powder, rice vinegar, Knorr Oyster
Sauce, grated ginger, and garlicin a
small saucepan.

Whisk until the sugar dissolves, then
bring the mixture to a boil over
medium heat. Reduce the heat to low
and let it simmer for 5-7 minutes until
slightly thickened. Remove from heat,
stir in additional water, and allow the
sauce to cool to room temperature
before using.

Finally, pour or toss the sauce with
your preferred protein for arich,
flavorful finish.
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Ingredients:

Egg Noodles --cmmemmmmmeeeeeeee e 200g
Vegetable Oil - 2 tbsp
Minced Garlic -----mmmmmmmmmmee oo 2 cloves
Mixed Vegetables —————————ccceeee - 1 cup
(Cabbage, Carrots, Capsicum)

Knorr Oyster Sauce - 2tbsp
Soy SauCe —-——mm e 1 tbsp
Knorr Chicken Powder - 1tsp
Sesame Oil ——-mmmmmmmmmmmeee e 1tsp
Salt and Pepper-----—----cee—- up to taste
Chopped Green Onions ------ for garnish
Preparation Method:

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.
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Ingredients:

Prawns (16/20 size) - Tail on----- 8 pieces
Lemongrass (finely chopped) ------- 259
For Cooking:

Ol e 30 ml
Chopped Garli€ -----———ceeee 15g
Chepped Chilli —-—====-___SSse-= = 159
Thai Chilli Paste ----=——————-cc - 1 tbsp
Knorr Oyster Sauce - 40 ml
SUgAr — = 1tsp
Knorr Chicken Powder - 1tsp
White Pepper -------—ocoeee - 1/2 tsp
Preparation Method:

To prepare this dish, heat oil in a wok
over high heat and sauté garlic and
chopped chilli until fragrant. Add
lemongrass and toss briefly to release
its aroma. Then, add the prawns and
cook until they turn pink on both sides.
Stir in Thai chilli paste, Knorr Oyster
Sauce, sugar, chicken powder, and
white pepper, tossing everything
together until the prawns are evenly
coated and cooked through.
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Ingredients:

Chicken Thigh (cut into strips) ------ 1509
Sticad Capsicum -3 -2 o< Ee . 25g
Baby Corn - -8 R 15¢g
Spring Oxniom ——-£-1-tdit i .1 __ 9 20g
Ol ~m e 30 ml
Chopped Garlic --=-———cceemee 15g
Chopped Chilli -+ 18- __ 15g
Soy SauCe ——mmmm e 11/2 tbsp
Knorr Oyster Sauce -~ 30ml
Knorr Chicken Powder —---———-——- 1-2tsp
Preparation Method:

Heat oil in a wok over high heat until
hot, then stir-fry garlic and chopped
chili until fragrant. Add chicken strips
and cook until nearly done. Toss in
capsicum, baby corn, and spring onion,
stir-frying briefly to keep the
vegetables crisp. Mix in soy sauce,
Knorr Oyster Sauce, and Knorr
Chicken Powder, coating everything
evenly. Continue cooking for a few
minutes until the chicken is fully cooked
and the sauce slightly thickens. Serve
hot with steamed rice or noodles for a
flavorful meal.
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Ingredients:

A Ol === 2tsp

‘ Garlic ~---=m=mmmmememememm e eee 4g
Hellmann’s Real Mayonnaise------ 60g
ey Slell g5t st 39
Knorr Oyster Sauce ----------------—- 10 ml
Knorr Chicken Powder ---------------- 10g
White Vinegar ----------------------—-—- 2ml
Preparation Method:

Heat oil in a saucepan and sauté
chopped garlic until fragrant, then
transfer the roasted garlic to a mixing
bowl. Add Hellmann's Real
Mayonnaise, soy sauce, Knorr Oyster
Sauce, Knorr Chicken Powder, and
white vinegar, whisking until smooth
and creamy so all ingredients are well
incorporated.

Store the mixture in a sealed container
in the refrigerator and use as a
flavorful wrap mayo or a versatile
salad dressing.
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