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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

/I’h‘f‘&dt{&ﬁ&ﬂ kitchen and team solutions, content for inspiration, and free
Get #Prepped for Tomorrow with training modules.
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Thai Chilli Noodles

Ingredients

Egg Noodles -------------------e-—- 200g
Knorr Professional Thai Sweet Chilli
Sauce 8tbsp

Knorr Professional Chicken Stock

Powder 2tsp
Soy Sauce -------------mmmmoeme - 2 tbsp
Vinegar -------------mommmmmmmme - 1 tbsp
Chopped Garlic ---------------mmmmm- 1tsp
Chopped Ginger ------------------ 1/4 tsp
Chilli Flakes ---------------mmmemmm - 2tsp
White Pepper ------------ommceeeme 1/4 tsp
Dark Soy Sauce ----------------—-—- 1/2 tsp
Water -------------— - 4 tbsp
Oil === 2tbsp

Preparation Method

Boil 200g egg noodles for 4 minutes,
drain, rinse with cold water, and toss
with 0.5 tbsp oil.

Heat 2 tbsp oil in a wok, sauté chopped
garlic and ginger for 1 minute.

Add Knorr Professional Thai Sweet
Chilli and water, mix well. Then add soy
sauce, vinegar, dark soy sauce, Knorr
Professional Chicken Stock Powder,
white pepper, and chilli flakes. Simmer
for 2 minutes.

Add noodles to the sauce and toss to
coat.

Serve with grilled chicken, beef, or
prawns.
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Crispy Chunks

Ingredients
Chicken thigh, 1.5-inch cubes ----- 250g
All-purpose flour -------------------- - 5009
Knorr Professional Crispy Coating
Knorr Professional Thai sweet cll?lﬂ
8 tbsp
Knorr Professional Chicken Stock
Powder 2tsp
Chopped garlic —---------------mmmmo—- 1tsp
Chilli flakes —----------=------ccmmo- 2tsp
White pepper —------------------——-—- 1/4 tsp
Water --------------e -4 tbsp
Oil - 2 tbsp

Sesame seeds and Green onion

Preparation Method

Mix all-purpose flour and Knorr
Professional Crispy Coating in a bowl.

Coat chicken pieces in the flour mix.
Dip in cold water for 5 seconds. Re-coat
in the flour mix and massage for 15
seconds. Shake off excess and fry at
145°C for 8 minutes.

Heat oil in a pot. Add garlic and sauté
briefly Add Knorr Porfessional Thai
sweet chilli and water, cook for 10
seconds. Add Knorr Professional
Chicken Stock Powder, chilli flakes,
and white pepper. Simmer.

Toss crispy chicken in the sauce.

Serve topped with sesame seeds and
green onion.
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o
Crispy Burger
Ingredients
Chicken thigh fillets ------------ -2 (2409)
All-purpose flour -----------=-=------ -500g
Knorr Professional Crispy Coating
15g
Thai sweet chilli ------------------- 14 tbsp
Soy sauCe —---------------mmmm - 3 tbsp
Vinegar —-----------cmmmmmmmmm - 1.5 tbsp
Knorr Professional Chicken stock
Powder 3tsp
Chopped garlic -------------------- -25tsp
Chopped ginger —-------------—————- 1.5tsp
Chilli flakes —-------------ccccceeee v 251tsp
White pepper —------------------------ 1tsp
Water —---------mmmmmmmm oo 6 tbsp
Oil —-------—m 2 tbsp
Burger buns and Iceberg lettuce
Thai Sweet Chilli Sauce and
Hellmann's mayo
Pickled cucumbers _—

reparation Method

all-purpose fl
Professional Crispy Co

igh filletsin t
ter for 5 seco
massage
f excess and fr
until crispy.

Coat chick
dip in cold
coat agai
conds. S
for 8

Heat oil in a pot, sauté garlic and
ginger for 20 seconds. Add Knorr
Progessional Thai sweet chilli, soy
- sauce, vinegar, water, then stirin Knorr

Professional Chicken Powder, chilli
flakes, and white pepper. Simmer until
slightly thick.

Toss the fried chicken in the sauce, then
assemble in a burger bun with iceberg
lettuce, Knorr Professional Thai Sweet
Chilli Hellmann's mayo, and pickled
cucumbers.
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Bazukaa Wings
[

Ingredients
Chicken wings ------------------ 12 pieces
All-purpose flour ------------------- - 5009
Knorr Professional Crispy Coating 159
Knorr Professional Thai sweet chilli

14 tbsp
SOy SAUCE —---------—mmmmmmmeee -3 tbsp
Vinegar —----------=o-mmmmm 1.5 tbsp
Knorr Professional Chicken Powder

3tsp

Chopped garlic --------------------- 2.5 tsp
Chopped ginger —---------------—— 1.5tsp
Chilli flakes —--------------------——-- 25tsp
White pepper —---------------=s#Ss=-== 1tsp
water —-------------—ogit -l --==- 6 tbsp
Oil = 2 tbsp

Sesame seeds

Preparation Method

Mix all-purpose flour with Knorr
Professional Crispy Coating in a bowl.

Coat chicken wings in the flour mixture,
dip in cold ice water for 5 seconds, then
re-coat and massage for 15 seconds.
Shake off excess and fry at 145°C for 12
minutes.

Heat oil in a pot over low-medium heat.
Sauté garlic and ginger for 20 seconds.
Add Knorr Professional Thai Sweet
Chilli, soy sauce, vinegar, and water;
cook for 10 seconds. Add Knorr
Professional Chicken Stock Powder,
chilli flakes, and white pepper. Let it
simmer.

Toss crispy chicken wings in the sauce
and serve hot, garnished with sesame
seeds.
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Firey Prawns
Ingredients
Prawns —------------comeoooeeeeeee 12 pieces
Rafhan Corn flour 500g
Knorr Professional Thai sweet chilli
14 tbsp
SOy sauCe —--------------mmmmmm - 3 tbsp
Vinegar —-------------mmmmmeeee 1.5tbsp
Knorr Professional Chicken Powder
3tsp
Chopped garlic —---------------————- 25tsp
Chopped ginger —-------------—————- 1.5tsp
Chilli flakes —--------=---mmcceeeev 25tsp
White pepper —-----------------——————- 1tsp
water —-------mmm e 6 tbsp
Oil === - 2 tbsp (for sauce)
Oil —=-======mmeee 1 cup (for frying

Sesame seeds
Wooden skewers

Preparo

Coat

Chilli,
cook for 10

Add Knorr F
Powder, chilli fla kes 0
Let it simmer.

Coat the fried prawns in the sauc
Serve hot, garnished with sesa
seeds and skewered on wooden sticks.
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Pizza Fries
Ingredients . i
Large potatoes (cut into fry shapzes) 3-2 (g S e s 3152 e SLA)
"""""""""""""""""""""""""" o B e ——— L 1S ()
Olive gl ~---=---m-em-me-teooo oot 2 tbsp Gf‘:’.é % o
Salt'-—-2=msam st a el s to taste [ 28
For the Pizza Toppings: R __ (! isé) yb ik,
Mozzarella cheese (shredded) ----1cup | ° 59 LS) 54 )9
uS 2/ e (‘H J‘S)yé')-‘-ﬁ'

Cheddar cheese (shredded)
Pepperoni slices (or favorite toppings)

———————————————————————————————————————— 1/4 cup
Onions (diced) ----------------———-- 1/4 cup
Bell peppers (diced) -------------- 1/4 cup
Mayonnaise --------------—----ooo——-- 1cup

Knorr Professional Thai sweet chili

sauce 1/2 cup
Tomato ketchup --------------------- 2tbsp
Cheddar cheese (grated) ------------ 80g
Mozzarella cheese (grated) -------- 1509
Dried oregano ---------------—-——————- 2tsp
Garlic powder --------------—oooee - 1tsp

Knorr Professional Chicken powder
1tsp
1tsp

Chili flakes

Preparation Method
Preheat oven to 400°F (200°C).

Cut potatoes into fries, toss with olive
oil + salt, bake 20-25 mins until crispy.
Prep toppings: slice pepperoni, dice
onions + bell peppers.

Top fries with mozzarella + cheddar,
pepperoni, onions, bell peppers. Bake
5-7 mins until cheese melts.

Mix dressing: mayonnaise, knorr
Professional Thai sweet chili sauce,

ketchup, cheddar, mozzarella,
oregano, garlic powder, Knorr
Professional Chicken Powder, chili
flakes.

Drizzle dressing over hot pizza fries and
serve immediately.
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Thai Sweet Chilli x
Hellmann’s Dip

Ingredients

Knorr Professional Thai Sweet Chilli

6 tbsp

Hellmann's Real Mayonnaise --- 5 tbsp
Soy Sauce —--------mmmmm e 1 tbsp
White Pepper —----------—--—-——————- 0.5tsp
Knorr Professional Chicken Powder
1tsp

Preparation Method

Mix all the ingredients according to
your taste in the dip. This dip can be
served with fried items, fries, as a pizza
topping, or in burgers.
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Dips
Thai Sweet Chilli & Mustard Dip
Ingredients

Knorr Professional Thai Sweet Chilli
----------------------------------------- -4 tbsp

Hellmann's Real Mayonnaise --- 4 tbsp

Mustard Sauce -------------------—---- 2 tsp
Knorr Professional Chicken Powder
----------------------------------------- 0.5tsp

Thai Sweet Chilli, Mustard and
Lemon Dip

Ingredients

Knorr Professional Thai Sweet Chilli

e e 4 tbsp
Hellmann's Real Mayonnaise --- 4 tbsp
Mustard Sauce ---------------------- - 2tsp
Lemon Juice —--------------mmme—_afc 1tsp
Knorr Professional Chicken Powder
---------------------------------------- - 0.5tsp

Preparation Method

Use the same preparation method for
each dip: mix all the ingredients
according to your taste in each dip.
These dips can be served with. fried
items, fries, as a pizza topping, or in
burgers.
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