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������ ک���: �� کے �	ے ��ک ہ
 ����ہ ����  ہ� ڈ�
��  ����� ک­ �� ے ����ے  کے ����� �ک� ک���۔ �ہ ڈ�
�	� ����� گ �� ��گ��  کے �� ��	� ،����� ،����� ���� 

ک	ے �� �ک�ے ہ	�۔

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.

����ہ   �ک ��ے � �Preparation Method
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�� ڈ�
Thai Sweet Chilli & Mustard Dip

Dips

Thai Sweet Chilli,  Mustard and 
Lemon Dip

� 
، ���ڈ ��� �	�� ڈ��� ��­� ���ھ

�����

Ingredients


��  ��­�  ���ھ  � �	����  ک ­� 
¡�-------------------  4 کھ��ے  کے �
¡���­�	� -------   4 کھ��ے  کے �� �¤�� ¥�2 ���ے  کے ��¡  ہ	�  ------------ §����ڈ �
¡�� �1 ���ے ک  ------------- §� ��­© ک	�
¡�� ���ے ک� �ک ­� ����	� � �ک� ��¬ڈ� --- �»ھ

� 
 �� ڈ ���ڈ ڈ��� ��­� ���ھ
�����


��  ��­�  ���ھ  � �	����  ک ­� 
¡�-------------------  4 کھ��ے  کے �
¡���­�	� -------   4 کھ��ے  کے �� �¤�� ¥�ہ	�
¡�2 ���ے  کے � ------------ §����ڈ �
¡�� ���ے ک� �ک ­� ����	� � �ک� ��¬ڈ� --- �»ھ

Knorr  Professional Thai Sweet Chilli 
----------------------------------------– -4 tbsp
Hellmann's Real Mayonnaise --– 4 tbsp
Mustard Sauce ------------------------ 2 tsp
Knorr  Professional Chicken Powder 
-----------------------------------------   0.5 tsp

Ingredients
Knorr Professional Thai Sweet Chilli 
–----------------------------------------- 4 tbsp
Hellmann's Real Mayonnaise –-- 4 tbsp
Mustard Sauce ----------------------–  2 tsp
Lemon Juice –-------------------------- 1 tsp
Knorr  Professional Chicken Powder 
----------------------------------------–  0.5 tsp
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Get #Prepped for Tomorrow with 
Unilever Food Solutions

��	�� ک�  کے �	ے �� �­° �	­� �­ڈ ��­¯¥  کے �
�	��ہ­ �

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.

���  �ہ  ،��  ��� کے    ����� ک�������  ��ک  
ے 	 کے    ���� کے    ��ھ  �
�� 
ک�  ����  ��  �
ہ ک��ے   ���ہ� �ھ�   ��� ­  ���� ��کہ   �
�ہ ��ڈک�� � 

� � � ���� ہ
�۔ ہ���� ��	� ��� ���� ����� ��� ڈ�� ک��� ���� 
���  ��� 
ڈ���، ��  ��
�¡  ،¢£  ���� کے    �
�  ��� ک¥¤   ،�
¦
��� ہ����§   �� 

��©©گ ��ڈ��	� ����� ہ
�۔�
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DIP 1
picture 

in bg 

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

��� ک�� �� �ک�� ہے۔

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.

��ہ �� ک�  �����ے 

	����
���  ��
� �ھ��   ��������  �
 ک�
------------------- 6 کھ��ے  کے ���

��� ------ -  5 کھ��ے  کے ������ ���ہ���� �
�� ��� ------------- 1  کھ��ے ک� ���
�
�¥�¤ ��£ ------------- ­¢ھ� ���ے ک� ���
ک�
� �������� �ک§ ��¦ڈ� ----- 1 ���ے ک� ���

Ingredients

Preparation Method

Knorr Professional Thai Sweet Chilli 
-----------------------------------------– 6 tbsp
Hellmann's Real Mayonnaise –-- 5 tbsp
Soy Sauce –--------------------------- 1 tbsp
White Pepper –----------------------  0.5 tsp
Knorr Professional Chicken Powder 
–------------------------------------------- 1 tsp

× ��� ��
 �ھ�� �
�  × Thai Sweet Chilliہ���� ڈ�

Hellmann’s Dip

16 17

#

#

4

�����گ ��ڈ�� ----------------- 200 گ
���  
��  
��� �ھ�	   ��������  ک��� 
------------------- 8 کھ��ے  کے ���

��­ڈ� ����ک  �ک�   �������� �ے  کے ��� ک��� ��2  -------------------–
���� ��� ------------ 2  کھ��ے  کے ���
�کہ ----------------   1 کھ��ے ک� ����
ک�� ہ�� �ہ�� ------------  1 ���ے ک� ���

���ک ----------- 4/1 ���ے ک� ��� �ک�� ہ�

 ���ک� ------------  2 ���ے  کے �����

�ے ک� �����4/1  ------------ ��� ����
ڈ��ک ���� ��� --------   2/1 ���ے ک� ���
��� ----------------- 4 کھ��ے  کے ���
��� ----------------- 2 کھ��ے  کے ���

Egg Noodles  -------------------------  200g
Knorr Professional Thai Sweet Chilli  
Sauce  ---------------------------------  8 tbsp
Knorr Professional Chicken Stock 
Powder --------------------------------- 2 tsp
Soy Sauce ---------------------------- 2 tbsp
Vinegar  ------------------------------ 1 tbsp
Chopped Garlic  ---------------------- 1 tsp
Chopped Ginger  ------------------ 1/4 tsp
Chilli Flakes  --------------------------- 2 tsp
White Pepper  ---------------------- 1/4 tsp
Dark Soy Sauce  -------------------- 1/2 tsp
Water  --------------------------------  4 tbsp
Oil  ------------------------------------  2 tbsp

�����Ingredients

���، �ھ�ڈے 200 �¡ ¢� 
��گ ��ڈ�� ک� 4 �� ��� گ
�£ ک � ��� �ے �ھ� ک� 0.5 کھ��ے ک� ��� ��� ڈ

�ک� ک���۔
���ک 2 ��� کھ��ے  کے ��� ��� گ�� ک���، �ہ�� 

ک� 1 ��
 ¡ھ����۔
��� ��� ��� 
�� 
 ک��� �������� �ھ�	 ���

 ¨��� ک���، �ھ� ���� ���، ڈ��ک ���� ���،

�کہ، ک��� �������� �ک� ����ک ��­ڈ�، ��� 

2 ��
 �ک �ک����۔ ��� ڈ�£ ک� ���� ������ک� 
�ª �ک� ک���۔« 
��ھ ��� �����ڈ�� ¨��� ک

 گ�£ ک�ے ہ��ے �ک�، ¡�¯ �� �ھ��®�¬  کے
�� ک���۔� °���

��±ہ  « ک�  Preparation Method¡���²ے 
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.

Thai Chilli Noodles �ھ�	 ��
 ��ڈ��
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������  کے �کڑے ---- 250 گ 1.5 ،�
�ک� �ھ�	
���
�ہ -------------------    500 گ�
���
­�   ک���� ک���گ   ----    15 گ���ک����

��
­�  �ھ�� ���� ���� ک��� �
------------------  8 کھ��ے  کے ���

­�  �ک� ���ڈ� --   2 ��	ے  کے ������ک�� ہ�� �ہ�� -----------    1 ��	ے ک� ���        ک��� �

ک� ----------- 2 ��	ے  کے ����� ���
�� -----------   4/1 ��	ے ک� ���� �
��
��� ---------------    4 کھ��ے  کے ���

  ---------------    2 کھ��ے  کے ����

��
� ����� ہ  �

Chicken thigh, 1.5-inch cubes –---- 250g

All-purpose flour --------------------– 500g

Knorr  Professional Crispy Coating 
–--------------------------------------------  15g
Knorr  Professional Thai sweet chilli 
-----------------------------------------– 8 tbsp
Knorr Professional Chicken Stock 
Powder –-------------------------------- 2 tsp
Chopped garlic –---------------------- 1 tsp

Chilli flakes –--------------------------- 2 tsp

White pepper –---------------------- 1/4 tsp

Water --------------------------------– 4 tbsp

Oil –------------------------------------ 2 tbsp

Sesame seeds and Green onion

���¡�Ingredients

¢

�ہ ��� ک��� ک���� ک���گ ک� ��ک �
��ے �� 
�ک� ک��¢۔


¢ ک�¥ ک��¢۔� ��ک�  کے �کڑ�§ ک� �
�ہ �ک�¦
¨ ک��¢۔ 5 
ک�ڈ کے �
ے �ھ�ڈے ��� �
¢ ڈ©� 

15 �
ک�ڈ ��� ¢��
¢ ک�¥ ک� � ¬�»��ہ �
�ہ �ک�¦
��� کے �
ے ���° ک��¢۔ �¯��� ک���گ ¡ھ�ڑ ¬�¢ 

145°C ۔¢���� ک�� 8 ��� �ک ��

¢��
  گ�� ک��¢۔ �ہ�� ��²  ک� ¢
� ��
��ک �³ 

­�  �ھ�� ���������� ہ�ک� �� »ھ��
¢۔ ک��� � 
10 �
ک�ڈ �ک �ک�	
¢۔ ،¢����� ��� ��²  ک ��� 

���
ک�، �� ��
­�  �ک� ���ڈ�، ���� ک��� �
»�¶ �µے �ک ·��� ��²  ک��¢۔ ��¸ ک� � �
�� 

�ک�	
¢۔

�¹ �ک�º ھ��� ¢
 ک���� �ک� ک� ��¸ �
ک��¢۔


« ک��¢۔� �
�� ڈ�¶ ک� ��� �ے �  ��� ہ���

��½ہ  º ک�  Preparation Method»�¾��ے 
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.

Crispy Chunks ���� ��ک�
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(������� --------- 2 (240 گ �� ��
�ک	 
ھ�
���ک���گ      ���ہ --------------------   500 گ  ����ک   �­�����  ک��� 
���------------------------- 15 گ
���  ���� 
ھ��    �­�����  ک��� 
------------------   14 کھ��ے  کے ���
���� ��� ------------   3 کھ��ے  کے ���
�کہ --------------   1.5 کھ��ے  کے ����
ک��� �ک	 ���ڈ� ----------  3 ��
ے  کے ���
ک�� ہ�� �ہ�	 ----------  2.5 ��
ے  کے ���
���ک ----------  1.5 ��
ے  کے ��� ���� ���ک� ----------  2.5 ��
ے  کے ��� ک�� ہ�

ے ک� ����� 1 -------------- ��� ����

��¡ ----------------- 6 کھ��ے  کے ���

�  ----------------- 2 کھ��ے  کے ���

�گ ���¢¤ �
¥ ���  ¦¤ �
ھ�� ���� ��� ہ���¦ ���� ¤�گ  �­����ک��� �
��ے کھ��ے� ����

Chicken thigh fillets ------------– 2 (240g)
All-purpose flour --------------------– 500g
Knorr Professional Crispy Coating 
-------------------------------------------–-  15g
  
Thai sweet chilli –------------------ 14 tbsp
Soy sauce –--------------------------- 3 tbsp
Vinegar –---------------------------- 1.5 tbsp
Knorr Professional Chicken stock 
Powder –-------------------------------- 3 tsp
Chopped garlic --------------------– 2.5 tsp
Chopped ginger –------------------- 1.5 tsp
Chilli flakes –------------------------- 2.5 tsp
White pepper –------------------------ 1 tsp
Water –-------------------------------- 6 tbsp
Oil –------------------------------------ 2 tbsp
Burger buns and Iceberg lettuce
Thai Sweet Chilli Sauce and  
Hellmann's mayo
Pickled cucumbers

¨��©�Ingredients

 ���ہ ��� ک��� �����­�  ک���� ک���گ ک� �ک�
5 ،«�� ک��»۔ �ک	 
ھ�
�� ک� �� ��» ک�¬ ک

¯ ک��»، ��¤��ہ ک�¬ ��ے ��¡ ��» ڈ�� °� ��ک�ڈ ¤
��� 15 ��ک�ڈ ���´ ک��»۔ �³��� ¥�� ©ھ�ڑ «�� ک

145 ��� ک��»۔ C°ک�
ک � ��� 8 ��

���ک ¤ھ���»۔ 
ھ�� ���� ک��»، �ہ�	 �
�  گ 
�کہ، ��¡، ک���� ،��� ���� ،��� ���� 

��� ���� �������­�  �ک	 ���ڈ�، ��� ���ک� � 
¹��  ک��»۔ ��� ک� گ�ڑھ� ہ��ے 
ک �ک�
�»۔

«�� 	¤ ��گ¤ ��� «�� �ک	 ک� ��� ��» ک�¬ ک
����گ ���¢، 
ھ�� ���� ��� ہ���¦ ���� ¤ �
¥ 

��ے کھ��ے کے ��
º ��¢ ک��»۔� ����

��«ہ ¼ ک�  Preparation Method¤�½��ے 
Mix all-purpose flour with Knorr 
Professional Crispy Coating in a bowl.

Coat chicken thigh fillets in the mixture, 
dip in cold ice water for 5 seconds, then 
coat again and massage for 15 
seconds. Shake off excess and fry at 
145°C for 8 minutes until crispy.

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

��گ¤ ����Crispy Burgerک
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�����ک� ���Bazukaa Wings

��� 12   ------------------ ��� ��
ک� 
��
���ہ --------------------   500 گ
��
� ���� ک
��� ک���گ -----     15 گ
ک��� ­

� ���� �ھ�� ����
 ک��� ­
��

��---------------   14 کھ��ے  کے 
��
���� ��� ------------ 3 کھ��ے  کے 
��

کہ -------------- 1.5 کھ��ے  کے �

��

ک� ­��ڈ� ---   3 
��ے  کے  ���� �
ک��� ­
��
ک�� ہ�� �ہ�� ---------- 2.5 
��ے  کے 
��
ک�� ہ�� ���ک ----------  1.5 
��ے  کے 
��

��  ��ک� ----------  2.5 
��ے  کے 
��

��ے ک�  1  -------------- �
� ����
��
­�¢ ----------------   6 کھ��ے  کے 
��
��� ----------------   2 کھ��ے  کے 

�� (���¥ ��ڈ�)

Chicken wings ------------------  12 pieces
All-purpose flour -------------------–  500g

Knorr  Professional Crispy Coating 
-------------------------------------------–- 15g

Knorr  Professional Thai sweet chilli 
–---------------------------------------  14 tbsp
Soy sauce ---------------------------– 3 tbsp
Vinegar –---------------------------  1.5 tbsp
Knorr Professional Chicken Powder 
–-----------------------------------------  3 tsp
Chopped garlic --------------------- 2.5 tsp
Chopped ginger –------------------ 1.5 tsp
Chilli flakes –------------------------  2.5 tsp
White pepper –------------------------ 1 tsp
Water –-------------------------------- 6 tbsp
Oil –------------------------------------ 2 tbsp
Sesame seeds

10

���
� ���� ک
 ��ک ­���ے ��§ ���ہ ��� ک��� ­
ک���گ �ک� ک
�§۔

5 
�� ک� �ک�¬
 ��§ ک�» ک
�§، ­ھ� ��
ک�  
® ���ے ­�¢ ��§ ڈ� ¯
 ��ک�ڈ کے ��ے �ھ�ڈے �

�� 15 ��ک�ڈ �ک ہ�کے� §�
 ک
�§۔ �����ہ ک�» ک
 ہ��¶ �ے ���µ ک
�§۔ �´� � ک���گ ³ھ�ڑ ��§

145 ���°C ۔§�

 12 ��� �ک  
�� ک­


 گ
� ک
�§۔­ �� ��ک �
�� ��§ ��� ک� �����¢ ¸
 �ہ�� ��� ���ک ک� 20 ��ک�ڈ �ک �ھ���§۔ ��

���� ،��
� ���� �ھ�� ���� 
 ��§ ک��� ­

کہ ��� ­�¢ ���¹ ک
�§، 10 ��ک�ڈ �ک� ،��� 

ک� ����ک ­��ڈ�، ���� �
 ­ک���§۔ ­ھ
 ک��� ­


� ���¹ ک
�§۔ ��� ک�� ���� ��
��  ��ک� � 
�ے �ک ­ک���§۔¸ º�� »�

�� ک� ��� ��§ ک�»� ��
�� ک�ے ہ��ے 
ک�   

 �ے �� ڈ�º ک
 گ
� گ
� ­�¼ ک
�§۔½�� ��� §�
ک

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.


�¾ہ ¿ ک�  �ے �À��Preparation Method

Á��³�Ingredients
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�ے ������Firey Prawns �ھ�

�ے   ------------------- 12 �����ھ�

����� ک��� ���� ------------- 500 گ��

���  ���� �ھ��   �� ��­��  ��� ک
------------------   14 کھ��ے  کے ���
���� ���  ------------ 3 کھ��ے  کے ���
��کہ --------------  1.5 کھ��ے  کے ���
�� �ک� ���ڈ� ---- 3 ���ے  کے ��� ��­�� ���ک
ک�� ہ�� �ہ�� ---------- 2.5 ���ے  کے ���
ک�� ہ�� ���ک ----------   1.5 ���ے  کے ���
��� ���ک� ----------   2.5 ���ے  کے ���
���� ��� --------------  1 ���ے ک� ���

��� ----------------- 6 کھ��ے  کے ���
��� ------- 2 کھ��ے  کے ��� (����  کے ��ے)
��� --------------- 1 ک¡ (���ے  کے ��ے)

�� (���¤ ��ڈ¢)
�کڑ� ک� ��¦�¥

Prawns –--------------------------  12 pieces
Rafhan Corn flour –------------------ 500g
Knorr Professional Thai sweet chilli 
–--------------------------------------  14 tbsp
Soy sauce –--------------------------- 3 tbsp
Vinegar –---------------------------- 1.5 tbsp
Knorr Professional Chicken Powder 
------------------------------------------– 3 tsp
Chopped garlic –-------------------- 2.5 tsp
Chopped ginger –------------------- 1.5 tsp
Chilli flakes –------------------------- 2.5 tsp
White pepper –------------------------ 1 tsp
Water –-------------------------------- 6 tbsp
Oil ----------------------– 2 tbsp (for sauce)
Oil –----------------------- 1 cup (for frying)
Sesame seeds
Wooden skewers

¨�©��Ingredients

��» ک� ����� ک��� ���� ��¥ ���ª ک�� �ھ�
�±��� °¯� �ھ�ڑ ��¥۔

�ªہ�� �­� ک��� �ھ�ڑے ��� ��¥ ������ °�� �� �
ہ��ے �ک ���¥، ������ ��¥ ��� ��¥۔

 ��ک ���µ ��¥ ��� گ�
 ک��¥، �ہ�� �­� ���ک ک�
ہ�ک� �� µھ���¥۔

�� �ھ�� ���� ��� ���، ���� ��­�� ��� �ھ� ک
�� �ک� ���ڈ�، ��­�� ��� ���، ��کہ، ���، ک

��� ���ک� �­� ���� ��� ·��� ک��¥۔
��� ک� ہ�ک� °�� �� ��µ¸ °�ے �ک �ک���¥۔

��» ک� ��� ��¥ ک�¹ ک��¥، �� �ھڑک�¥� �ھ�
�� ک� گ�
 ��º ک��¥۔� �� «�¦�� �­�

¼��«ہ  ک�  �½��ے µPreparation Method

Coat the prawns in Rafhan Corn flour 
and shake off excess.
Shallow fry in 1 cup of oil on 
medium-high heat until golden brown, 
flipping halfway.

Heat 2 tbsp oil in a pot.
Sauté chopped 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 
Powder, chilli flakes, and white pepper. 
Let it simmer.

Coat the fried prawns in the sauce.
Serve hot, garnished with sesame 
seeds and skewered on wooden sticks.

9
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������  کے �کڑے ---- 250 گ 1.5 ،�
�ک� �ھ�	
���
�ہ -------------------    500 گ�
���
­�   ک���� ک���گ   ----    15 گ���ک����

��
­�  �ھ�� ���� ���� ک��� �
------------------  8 کھ��ے  کے ���

­�  �ک� ���ڈ� --   2 ��	ے  کے ������ک�� ہ�� �ہ�� -----------    1 ��	ے ک� ���        ک��� �

ک� ----------- 2 ��	ے  کے ����� ���
�� -----------   4/1 ��	ے ک� ���� �
��
��� ---------------    4 کھ��ے  کے ���

  ---------------    2 کھ��ے  کے ����

��
� ����� ہ  �

Chicken thigh, 1.5-inch cubes –---- 250g

All-purpose flour --------------------– 500g

Knorr  Professional Crispy Coating 
–--------------------------------------------  15g
Knorr  Professional Thai sweet chilli 
-----------------------------------------– 8 tbsp
Knorr Professional Chicken Stock 
Powder –-------------------------------- 2 tsp
Chopped garlic –---------------------- 1 tsp

Chilli flakes –--------------------------- 2 tsp

White pepper –---------------------- 1/4 tsp

Water --------------------------------– 4 tbsp

Oil –------------------------------------ 2 tbsp

Sesame seeds and Green onion

���¡�Ingredients

¢

�ہ ��� ک��� ک���� ک���گ ک� ��ک �
��ے �� 
�ک� ک��¢۔


¢ ک�¥ ک��¢۔� ��ک�  کے �کڑ�§ ک� �
�ہ �ک�¦
¨ ک��¢۔ 5 
ک�ڈ کے �
ے �ھ�ڈے ��� �
¢ ڈ©� 

15 �
ک�ڈ ��� ¢��
¢ ک�¥ ک� � ¬�»��ہ �
�ہ �ک�¦
��� کے �
ے ���° ک��¢۔ �¯��� ک���گ ¡ھ�ڑ ¬�¢ 
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��½ہ  º ک�  Preparation Method»�¾��ے 
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.

Crispy Chunks ���� ��ک�
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Large potatoes (cut into fry shapes) 
--------------------------------------------- 2–3
Olive oil ------------------------------- 2 tbsp
Salt ----------------------------------  to taste
For the Pizza Toppings:
Mozzarella cheese (shredded) ---- 1 cup
Cheddar cheese (shredded) -----1/2 cup
Pepperoni slices (or favorite toppings) 
---------------------------------------- 1/4 cup
Onions (diced) --------------------- 1/4 cup
Bell peppers (diced) -------------- 1/4 cup
Mayonnaise --------------------------  1 cup
Knorr Professional Thai sweet chili 
sauce -------------------------------- 1/2 cup
Tomato ketchup --------------------- 2 tbsp
Cheddar cheese (grated) ------------ 80 g
Mozzarella cheese (grated) -------- 150 g
Dried oregano ------------------------  2 tsp
Garlic powder ------------------------- 1 tsp
Knorr Professional Chicken powder 
-------------------------------------------  1 tsp
Chili flakes ----------------------------- 1 tsp

´
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Å���ہ   
ک 
�ے Æ�¡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.

��
�� 
���Pizza Fries
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Egg Noodles  -------------------------  200g
Knorr Professional Thai Sweet Chilli  
Sauce  ---------------------------------  8 tbsp
Knorr Professional Chicken Stock 
Powder --------------------------------- 2 tsp
Soy Sauce ---------------------------- 2 tbsp
Vinegar  ------------------------------ 1 tbsp
Chopped Garlic  ---------------------- 1 tsp
Chopped Ginger  ------------------ 1/4 tsp
Chilli Flakes  --------------------------- 2 tsp
White Pepper  ---------------------- 1/4 tsp
Dark Soy Sauce  -------------------- 1/2 tsp
Water  --------------------------------  4 tbsp
Oil  ------------------------------------  2 tbsp

�����Ingredients
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��±ہ  « ک�  Preparation Method¡���²ے 
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.

Thai Chilli Noodles �ھ�	 ��
 ��ڈ��
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��� ک�� �� �ک�� ہے۔

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.

��ہ �� ک�  �����ے 
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Ingredients

Preparation Method

Knorr Professional Thai Sweet Chilli 
-----------------------------------------– 6 tbsp
Hellmann's Real Mayonnaise –-- 5 tbsp
Soy Sauce –--------------------------- 1 tbsp
White Pepper –----------------------  0.5 tsp
Knorr Professional Chicken Powder 
–------------------------------------------- 1 tsp

× ��� ��
 �ھ�� �
�  × Thai Sweet Chilliہ���� ڈ�

Hellmann’s Dip
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