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Has Mega Kot 7-/699 Yot cm uFs
NGUYEN LIEU

XOT TIEU XANH XOT THAI

150gr Phd mai BEL 100gr Knorr X8t Ca Chua
25gr Knorr BGt chanh 25gr Knorr Bot chanh
15gr BOt Wasabi 30gr Knorr Sup Nén Lau Thai
10gr Tiéu xanh 30gr Ot tréi
15gr Ot xanh 50gr Tuong 6t
100gr Budng tréng 10gr Rigng
40gr MuGi hat 7gr La Kaffir
20gr B6t Yum yum 220gr Budng thét not
20gr Hing qué va go gai

XOT VANG XOT PHO MAI

50gr Ot chudng vang 200gr X6t Belchamel

30gr Knorr BOt chanh 150gr Phd mai BEL cheese

20gr Knorr X8t Ném Dam Dac Thit Ga 80gr Best Foods X8t Real Mayonnaise
40gr Stra dac 10gr Knorr Bt Thit Ga

1gr Ot Charapita 45gr Sita dac

40gr MUt thom 7gr Ot bot Paprika

100gr Budng trang 15gr Pho mai Parmesan

30gr Mudi hat 50gr Phd Tai Mozzarellg

Maon khai vi
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MM Mega O,ém o UFS Sace
INGREDIENTS

GREEN ZEPEPPER SAUCE

150gr BEL cheese

25gr Knorr Lime Seasoning Powder
15gr Wasabi powder

10gr Green pepper

15gr Green chili

100gr Sugar

40gr Rock Salt

20gr Yum Yum powder

YELLOW SAUCE

50gr Yellow capsicum

30 gr Knorr Lime Seasoning Powder
20 gr Knorr Concentrated Chicken
Liquid Seasoning

40gr Condensed milk

10gr Charapita chili

40gr Pine-apple jam

100gr Sugar

30gr Rock Salt

Starter

THAI SAUCE

100gr Knorr Tomato Ketchup

25gr Knorr Lime Seasoning Powder
30gr Knorr Tom Yam Paste

30gr Chili

50gr Chili sauce

10gr Galangal

7gr Kaffir leaves

220gr Palm sugar

20gr Basil & Sawleaf

CHEESE SAUCE

200gr Bechamel sauce

150 gr BEL cheese

80 gr Best Foods Real Mayonnaise
20 gr Knorr Chicken Powder

45 gr Condensed milk

7 gr Paprika

15gr Parmesan cheese

50gr Mozzarella cheese
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Géc [ém Deia

NGUYEN LIEU

100gr Cu sen ngdm chua
70gr Ca r6t ngam chua
150gr Tom

30gr cuidlra

10gr Ot + hing qué
15gr Toi + hanh tim xao
10gr hat me rang

NGUYEN LIEU

50gr Thom/dlra
80gr Nudc mam
90gr Budng ndu

4gr Mudi

15gr Knorr Bot Chanh

Mon khai vi

CACH THU'C HIEN

Cu sen rira sach, nao soi méng, ngam
ngay vao nwéc c6t chanh cho tréng.

Com dlra nao, ngam nuéc da.

Chuén bj nwéc sét tron: Tron déu dira xay,
nwéc mam, dwong, mubi, dun Ia nhd
trong 10 phdt.

Tét bép dé ngubi, cho tinh chat chanh day
vao tron déu. Thém 6t, toi tiy theo s&
thich. Tron salad: Trén 30gr nwéc sét voi
100gr nguyén liéu.

Ré&c dau phong va hanh phi Ién trén. Trang
tri thém chdt rau mui hoac bac ha. Salad
an kém banh trang mé hodc banh phdng
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Meca MarneT

Cecenut Sﬂmo’m/p Salad
INGREDIENT INTRUCTIONS

100gr Pickled lotus root Wash lotus root, shred into thin strips, soak
70gr Pickled Carrots
150gr Shrimp

30gr coconut pulp
10gr Chili + basil Prepare the dressing: Mix together pureed

immediately in lemon juice to whiten.

Grated coconut, soaked in ice water.

15gr Garlic + fried shallots pineapple, fish sauce, sugar, salt, simmer
10gr roasted sesame seeds for 10 minutes.

Turn off the stove and let it cool, add
|NGRED| ENT passion fruit essence and mix well. Add chili
50gr Pineapple and garlic according to your taste. Mix salad:
80gr Fish sauce Mix 30gr of sauce with 100gr of ingredients.

90gr Brown sugar Sprinkle peanuts and fried onions on top.
4gr Salt

15gr Knorr Lime Powder

Garnish with some coriander or mint. Serve
salad with sesame rice paper or shrimp

crackers.

Starter
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MEGE MARHET

éc Ngé Sen Tém Thit
NGUYEN LIEU

200g Ng6 sen ché méng

30g Ca rot thai soi
40g buong

100g Nuwéc

10g Knorr Bot Chanh

100g Nwédc ndm

100g Thom xay

30g Mudi tinh

300g buong cat

25¢g Knorr Bot Chanh

10g Toi bam
14g Ot sitng bam
6g Meé trdng

230g Ng6 sen, ca rot
150g T6m
e 120g Thit ba chi
/ . .
Mon khai vi

CACH THU'C HIEN

1So ché: Mudi chua

Hoa tan nwéc, Bot Chanh Knorr va duong.
Cho ngé sen va ca rot vao ngam 15 phut, khi
dung lay ra trén goi.

2. X0t trén goi:

Bun sbi nwéc mam, thom xay, mudi theo ty lé
100:100:30 (gr), dun con 210gr thi cho dwdng
va Bot Chanh Knorr vao khudy déu.

DE& ngudi, cho thém tdi &t, mé trdng vao thu
dwoc 580gr x6t phuc vu cho 7-8 dia goi tuy
kh&u vi.

3. Tron goi:

Lay phan rau cu sau khi da ngam chua dé rao
nwéc, wep voi 20gr x6t tron goi.

Tom thit d& ludc wép 20gr xot tron goi.

Tron déu va bd nuwdc di, sau khi rdo nwéc thi
cho 40gr x6t vao tron déu.
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MEGE MARHET

Patus Reot Salid with Shaimp and Meat

INGREDIENT

200g thinly sliced lotus root

30g Shredded Carrots
409 Sugar

100g Water

10g Knorr Lime Powder

100g Fish sauce

100g Pineapple puree
30g Refined salt

300g Sugar

25g Knorr Lime Powder

10g Minced Garlic
14g Minced chili
69 White sesame

230g Lotus root, carrot

150g Shrimp
1209 Pork Belly

Starter

INTRUCTIONS

1. Preparation: Pickling

Dissolve water, Knorr Lime Powder and sugar.
Soak lotus root and carrots for 15 minutes, then
take them out and mix into salad.

2. Salad dressing:

Boil fish sauce, ground pineapple, salt in the ratio
of 100:100:30 (gr), boil until 210gr remains, then
add sugar and Knorr Lime Powder and stir well.
Let cool, add garlic, chili, white sesame to get
580gr sauce to serve 7-8 salad plates depending
on taste.

3. Plating:

Take the pickled vegetables, drain, marinate with
20gr of salad dressing.

Boiled shrimp and meat marinated with 20gr salad
dressing.

Mix well and drain the water, after draining, add
40gr of sauce and mix well.
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i Tm Can Tay Ot Chuing

NGUYEN LIEU CACH THU'C HIEN

300g Tém 150ché; o
250g Can Tay Cat Soi Lam sach rau ct va tdm

100g Ot Chudng 3 Mau Cét Soi 2.X0ttrongdi . )

50g Ca chua bi Trdn tat ca cac thanh phan lai vdinhau
50g Rau hting Iti (hGing 1ang) 3.Chébién:

75ml Nwéc mam Tron déu x6t vGi hon hgp rau

150g Budng Rac thém mé trang rang

10g Twong 6t 4. \Trmh‘ ba\(_: o, o
10g Knorr Bét Chanh Trinh bay tom |én hon hgp rau, co thé dung
20g Meé tréng.rang kém banh phong tdm hodc banh trang me.

Mon khai vi
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Colony and Bell Pepper Shoimp Saled

INGREDIENT INSTRUCTION

300g Shrimp 1.Preparation:

2509 Celery Cut into Strips Clean vegetables and shrimp

100g 3-Color Bell Peppers Cut Into 2. Salad dressing;

Strips Mix all ingredients together

50g Cherry tomatoes 3. Cooking:

50g Vietnamese basil Mix the sauce with the vegetable mixture.
75ml Fish Sauce Sprinkle with roasted white sesame seeds.
1509 Sugar 4. Plating:

10g Chili sauce Arrange shrimp on vegetable mixture, can
10g Knorr Lime Powder be served with shrimp crackers or sesame
209 Roasted white sesame rice paper.

Starter
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i Ga Mude Ot

NGUYEN LIEU

100g Ot sirng

30g Ot B6 Nho

30g Mudi Hat

100g Buwong

10g Knorr B6t Chanh

200g bui Ga Rat Xwong

5g Knorr Bot Thit Ga

60g Bap Chubi Bao

60g Rau Mudng Bao

10g Rau hung Iti (htng lang)
10g Hung qué

10g Rau ram

20g Ot Strng Cét Soi

30g Hanh Tim Cét Lat

30g Ca R4t Cét Soi

Mon khai vi

CACH THU'C HIEN

Gia nhuyén hén hop s6t mudi 6t.
2.Ché bién:

Sau do, uGp ga véi Bot Thit Ga Knorr,
mang di nuéng.

Trén déu hén hgp rau véi s6t mudi
6t.

3.Trinh bay:

Trinh bay ga nuéng Ién trén méat. Co
thé dung kém v&i banh trang mé
nudng.
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Satt and Chili Chicken Salad

INGREDIENT

100g Chili

30g Small Red Chili

30g Coarse Salt

100g Sugar

10g Knorr Lime Powder

200g Boneless Chicken Thighs
5g Knorr Chicken Powder
60g Shredded Banana Blossom
60g Shredded Water Spinach
10g Vietnamese basil

10g Basil

10g Vietnamese coriander

20g Shredded Chili Pepper

30g Sliced Purple Onions

30g Shredded Carrots

Starter

INSTRUCTION

1. Preparation:

Mash the salt and chili sauce
mixture.

2. Cooking:

Then marinate the chicken with
Knorr Chicken Powder,

take to grill

Mix the vegetable mixture with the
salt and pepper sauce.

3. Plating:

Arrange grilled chicken on top. Serve
with toasted sesame rice paper.
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6¢ Béng Sing Mue Twsi

NGUYEN LIEU CACH THU'C HIEN
150g Nudc mém, thai, ¢6 thé thay 1.Thyc hign: : :
bang nuwéc mém viét BOng suing tudc vo, bao sgi, ngam
200g Budng thét nét, cé thé thay nudc rira lai nhiéu Ian cho sach.
bang duong cat Pha x&t gom: Nudc mam Thai,
25g Knorr Stp Nén Liu Thai dudng th6t n6t, Sp N&n Tomyam
12g Knorr B6t Chanh Knorr, B6t Chanh Knorr, g&c ngo ri,
5g G&c ngo ri tuong Gt theo tilé trén.
16g Tuwong 6t Murc tuoi nuéng thom thi cat sgi,
300g Murc tuoi chién vira vang.
100g Dau an 2.Trinh bay:
30g Pau phong Bay bong sdng ra dfa, cho x8t 1&n, d&
20g Hanh phi kho murc 1én cung.
10g Thinh gao Rac thinh, cling ddu phong, hanh phi
500g Béng sting sau do tron déu va dung ngay.

Maon khai vi




Unilaver

Food
Solutions
Meca MIRHET

Tresh, Squid and Water bl Saled

INGREDIENT INSTRUCTION

150g Fish sauce, sliced, can be 1.Preparation:
replaced with Vietnamese fish sauce Peel and shred water lily, soak in
200g Palm sugar, can be replaced water and rinse many times to clean.
with granulated sugar Sauce mixincludes: Thai fish sauce,
25g Knorr Tom Yam Paste palm sugar, Knorr Tomyam Base,
12g Knorr Lime Powder Knorr Lime Powder, coriander root,
5g Coriander root chilisauce in the above ratio.
169 Chili sauce Grilled fresh squid is fragrant, cut
300g Fresh squid into strips, fried until golden brown.
100g Cooking oil 2. Plating:
30g Peanuts Arrange lily on a plate, pour sauce
20g Fried onions over, and put dried squid on top.
10g Rice bran Sprinkle with rice bran, peanuts, fried
500g Water lily onions then mix well and serve
immediately.

Starter
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NGUYEN LIEU
100g T6m su
50g Muc 6ng
100g Bu dl sdng bao soi
50g Xoai song
20g Ca rét
20g Hanh tay - hanh tim
10g Hung IGi
10g Tia td
5g Ot sirng
60g Nam
60g Bot chién gion
5g Knorr Bot Ném Hai San
40g Ot sirng xay
10g Ot hiém xay
20g Téi xay
309 Sa& bao lat méng
10g Balacan
150ml Nwéc mam ti lé (1:2)
20g Knorr Bt Chanh

1 géi Lipton Tra Tui Loc Tea Potbag

on khai vi

’ ~
CACH THU'C HIEN
180 ché ) :
Tém murc rira sach tdm udp Bot Ném Hai
San Knorr cho tham roi dem nuéng.
N&m 4o qua bt kho roi qua bt chién gion,
khi nao ra mén thi dem chién gion.
Du dd, xoai, ca rét bao sgi ngdm nudc da
cho gion.
T&t cd céc loai rau rira sach dé réo, cu
hanh tdy bao sgi ngdm nu'dc da cho hét mui
hang.

Lam nudc s6t: Tra Lipton Nhdn Vang ngam
véi 30ml nudce soi, thém BOt Chanh Knorr
sau d6 tron tat ca cac nguyén liéu lam s6t
gém &t sirng xay, Gt hiém xay, toi xay, sa
bao, balacan, nudc mam, Bot Chanh Knorr
lai v@inhau.

Cho tat ca cac nguyén liéu vao thau trén
déu roi rudi sot tur tir cho goi tham, cho
g0i ra dia x€p hai sdn nudng va chién
gion éntrén. /2 (&
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INGREDIENT

100g That's it

50g Squid

100g Shredded raw papaya
50g Raw Mango

20g Carrot

20g Onion - shallot

10g Perilla

10g Perilla

5g Chili

60g Mushrooms

60g Crispy flour

5g Knorr Seafood Seasoning
Powder

40g Ground chili

10g Ground chili

20g Minced Garlic

30g Thinly sliced lemongrass
10g Balacan

150ml Fish sauce ratio (1:2)
20g Knorr Lime Powder

1 Pack Lipton Tea Potbag

Starter

INSTRUCTION

1.Preparation

Wash shrimp and squid, marinate with Knorr
Seafood Seasoning Powder, then grill.

Coat mushrooms in dry flour then in fried flour,
deep fry when ready to serve.

Shredded papaya, mango, carrots soaked in ice
water to make crispy.

Wash all vegetables and drain. Soak shredded
onions in ice water to remove the pungent
smell.

2. Perform:

Make the sauce: Steep Lipton Yellow Label Tea
with 30ml of boiling water, add Knorr Lime
Powder then mix all the sauce ingredients
including ground chili, ground bird's eye chili,
ground garlic, lemongrass, balacan, fish sauce,
Knorr Lime Powder together.

Put all ingredients in a bowl, mix well, then
slowly pour the sauce over the salad to let it
absorb, put the salad on a plate and arrange
grilled seafood and crispy fried mushrooms on
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NGUYEN LIEU

100g Ngo ri

3g Knorr B6t Chanh
40g Hat diéu

40g Phé mai parmesan
100g Dau O Liu

5g buong

50g Nam nut

200g Thit cua

50g Bo6 ro

2g Xa huwong

200m Knorr X6t Trdng
10g Knorr B6t Ném Aromat
2g Hat tiéu

200ml Nuwéc

20g Sa cay

1g Hoa hoi

50ml Kem

20g Bo

4 chiéc Banh mi toi

Mon khai vi

CACH THU'C HIEN

1.Phan x6t

Cho qué tay, ndm n0t, hat déu, phd
mai bao parmesan, dau 6 liu va
dudng vao xay nhuyén.

2.N&usup:

Xao téi tay (hanh bo rd), sa cay,
khoai tay, hoa hdi, x6t trdng Knorr,
Bot Aromat Knorr.

Xay nhuyén tat ca va luoc lai.

Cua chan qua ruvou.

Cho x8t ndm nat vao stp va Tron déu.
An kém vGi banh mi toi.
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Crab Soup with Buttan Mushrssm Sauce

INGREDIENT

100g Coriander

3g Knorr Lime Powder
40g Cashews

40g Parmesan cheese
100g Olive Oil

5g Sugar

50g Button Mushrooms
200g Crab meat

509 Borax

29 Musk

200m Knorr White Sauce
10g Knorr Aromat Original
Seasoning

29 Pepper

200ml Water

20g Lemongrass

1g Star Anise

50ml Cream

20g Butter

4 pcs Garlic Bread

Starter

INSTRUCTION

1.Sauce

Add basil, button mushrooms, nuts,
grated parmesan cheese, olive oil
and sugar and blend until smooth.

2. Soup:

Stir-fry leeks, lemongrass, potatoes,
star anise, Knorr white sauce, Knorr
Aromat Powder.

Blend everything and strain again.
Crab blanched in wine.

3. Serving:

Add the button mushroom sauce to the
soup and mix well.

Served with garlic bread.
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Sip Bong Béng Ca 8é Digp

A ~

NGUYEN LIEU
1509 Bong boéng ca
1509 So diép
1 lit Nwée
30g Long trang triing ga
5g Tai thai lat
5ml Ruou Trung Hoa
5g Rau mui, c&t nho
30g Knorr X6t Ném bam Pac Thit
Ga
3g Knorr Bot Thit Ga
20g Knorr Bot Bap
50g Nam dong cd
20ml Nwée pha bot bép
1g Tiéu xay

Mon khai vi

CACH THU'C HIEN

Ngam bong béng ca cho dén khi mém,
sau do6 rira sach bong béng ca va dun
trong nwéc sbi voi girng, hanh 14 va ruwou.
Tiép theo, lay bong bong ca ra, rira sach,
vat nuéc va thai nho.

Cho 1 mudng dau &n vao ndi, dun néng va
xao téi cho dén khi c6 mui thom thi vét
Xac téi ra. B8 rwou vao, dun dén khi sui
bot, sau dé6 d6 nwdc vao va ti€ép tuc dun
s6i. Thém bong bdng ca, so diép tron déu
v&i cac loai gia vi (BOt Thit Ga Knorr, tiéu
xay va X6t Ném bam Pac Thit Ga Knorr)
Cho Bot Bap Knorr vao ndi va khudy déu
dé lam nwdc sup dac lai. Bap triing cho
vao ndi va khudy nhanh tay dé tao ra
nhirng soi trieng trong nuwée sup.

R&c rau mui Ién va mén Sip Cua Bong
Béng C4 So Diép Hoang Kim da s&n sang
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Scallsp Fish Maw Soup

INGREDIENT INSTRUCTION

150g Fish maw Soak the fish maw until soft, then rinse the fish
1509 Scallops maw and boil it in boiling water with ginger,
1 liter of water green onions and wine. Next, take out the fish
30g Egg white maw, rinse, squeeze out the water and chop it.
5g Sliced Garlic Add 1 tablespoon of cooking oil to the pot,
heat and stir-fry the garlic until fragrant, then
remove the garlic. Pour in the wine, boil until
bubbling, then add water and continue to boil.
Add fish maw, scallops and mix well with the
spices (Knorr Chicken Powder, ground pepper
and Knorr Concentrated Chicken Seasoning

5ml Chinese Wine

5g Coriander, chopped

30g Knorr Concentrated Chicken
Liquid Seasoning

3g Knorr Chicken Powder

20g Knorr Cornstarch Sauce)

50g Shiitake mushrooms Add Knorr Cornstarch to the pot and stir well to
20ml Cornstarch water thicken the soup. Crack the egg into the pot
1g Ground pepper and stir quickly to create egg strands in the
soup.
Sprinkle with coriander and the Golden Scallop
Fish Maw Crab Soup is ready to serve.

Starter
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Cha Gis Nbhin Nam va Thit Ga
NGUYEN LIEU

200g Uc ga cat hat lyu

80g Nam dong co khd ngam nuwéc

am roi cét hat luu

30g Hanh Tim, bam nhuyé&n
50g Hanh tay cat hat lyu
20g Rau mui, c&t nhé

30g Sira dac

15g Tuwong 6t

5g Knorr Bt Thit Ga
50g Best Foods X6t Real
Mayonnaise

1 géi Banh trang gao

1 trdi Trirng

500m Dau an

35g Knorr Xt Ca Chua
100g Best Foods X4t Real
Mayonnaise

109 Tuwong 6t

Mon khai vi

CACH THU'C HIEN

1Thwc hién:

Ga uép véi Bot Thit Ga Knorr va hanh
tim cho thit ga tham déu.

Xao chin ga vira wép cling véi ndm,
twong &t cho dén khi thdm déu gia vi.
Sau do, cho ngo vao va dé ngudi, tron
cung Mayonnaise Best Food Real.

Ti€p dén, cho nhan vao banh da bo bia
cudn lai va chién cho vé banh chin vang
gion.

3. X6t hdng:

Khudy déu Mayonnaise Best Food Real
cung twong ca, twong 6t cho hoa quyén
vao nhau.
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Spring Rolls with Mushnasm and Chicken

INGREDIENT INSTRUCTION

200g diced chicken breast 1Perform:

80g dried shiitake mushrooms soaked Marinate chicken with Knorr Chicken

in warm water then diced Powder and shallots until chicken is

30g Shallots, minced evenly coated.

50g Diced onion Stir-fry marinated chicken with

20g Coriander, chopped mushrooms and chili sauce until well

30g Condensed milk seasoned. Then add cilantro and let cool,
15g Chili sauce mix with Best Food Real Mayonnaise.

5g Knorr Chicken Powder Next, put the filling in the spring roll, roll it
50g Best Foods Real Mayonnaise up and fry until the skin is golden brown
1 pack of Rice Paper and crispy.

1 Egg ) ) 3. Pink sauce:

500m Cooking Oil Stir Best Food Real Mayonnaise with
ketchup and chili sauce until well

35g Knorr Tomato Sauce blended.

100g Best Foods X6t Real
Mayonnaise
10g Chili sauce

Starter
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N ~
NGUYEN LIEU
2 lit Nuéc
1kg Vo tom
30g Knorr Stp Nén Thit Ga

200g T6ém, cat nhd

100g Ca Rét, Cét Hat Lyu
100g N&m Péng C6, cat hat lpu
50g Cu Nang

200g Hat Dé Cuoi

40g Knorr Bot Thit Ga
150g Knorr Bot Bap

3g Téc Tién

Nwéce dung ga

Nwéc Vo Tom

Mon khai vi

CACH THU'C HIEN

1Nuwéc dung:

Ludc vé tém véi 1 lit nwéce, loc bd phan
vo. Pha 1 lit nwéc véi bot sip nén ga dé
cho ra 1 lit nwée dung ga.

2. Xao phan nhan:

Cho tat ca cac nguyén liéu A vao chao
xao dén chin t¢i. Néem ném véi Bot thit ga
Knorr.

3. Pha nuérc x6t

Pha 1 lit nwéc ludc vd tom véi 1 lit nuéc
dung ga da chuén bi. Ném ném nuéc
dung vé&i 40 gr Bot thit ga Knorr. Cho toc
tién va bot bip pha lodng vao phan stp
dén khi sup sbi va hoi sét.

4. Trinh bay:

Nhoi phan nhan vao vé dau hi. Bay ra
dia, ru@i phan xot 1én xung quanh.




INGREDIENT

2 liters of water
1kg Shrimp Shells
30g Knorr Chicken Broth Base

200g Shrimp, chopped

100g Carrots, Diced

100g Shiitake mushrooms, diced
50g Water chestnut

200g Pistachios

40g Knorr Chicken Powder
1509 Knorr Cornstarch

3g Toc Tien

Chicken broth

Shrimp Shell Water

Starter
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INSTRUCTION

1Broth:

Boil shrimp shells with 1 liter of water, remove
the shells. Mix 1 liter of water with chicken
soup base powder to make 1 liter of chicken
broth.

2. Stir-fry the filling:

Put all ingredients A in a pan and stir-fry until
cooked. Season with Knorr Chicken Powder.
3. Make the sauce

Mix 1 liter of shrimp shell water with 1 liter of
prepared chicken stock. Season the stock
with 40 gr of Knorr Chicken Powder. Add the
hairy greens and diluted cornstarch to the
soup until the soup boils and thickens slightly.
4. Plating:

Stuff the tofu skin with the filling. Arrange on a
plate and drizzle the sauce over the top.
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NGUYEN LIEU CACH THU'C HIEN

PORCHETTA RUBDOWN 1.Xay gia vi thanh bot.
« 3kg Thitba chiheo 2.Thit lon uép trong 4 gio.

100gr Knorr BOt Thit Ga . N Ay an
20gr Hat méc khén 3.Nwéng & nhiét d6 1300C trong 60

15gr Mudi hat phat.

100gr Buding ndu 4.pam nhigu 16 trén da = da n6 lach tach
5grTiéu den
10gr B6t ti
5gr Bot ngdi vi huong 5.Nwéng véi Rock Salf trén da & nhiét do

 300gr La mac mat 1500C trong 30 phiit.

THAO MOC U'OP KEM 6.DE thit Ign nghi trong 30 pht.
150gr Rau rirng 7.Nuéng & nhiét do cao trén 2200C
30gr Knorr Bot chanh trong 20 phut dé da gion.
30gr MuGi hat
150gr Budng ndu
5grTiéu den
10gr Toi

Mon chinh

va co6 bot.




INGREDIENTS
PORCHETTA RUBDOWN

3kg Pork belly

100gr Knorr Chicken Powder
20 gr Mac Ken

15 gr Rock salt

100 gr Brown sugar

5gr Black pepper

10 gr Garlic powder

5gr Five spice powder
300gr Mac Mat leaves

HERBS DIPPING

150gr Wild herbs

30 gr Knorr Lime Seasoning Powder
30 gr Rock salt

150 gr Brown sugar

5gr Black pepper

10 gr Garlic

Main

Unilaver
Food
Solutions

INTRUCTIONS

1.Grind the spices into powder.

2.Marinated Pork over 4 hours.

3.Grilled 1300C on 60mins.

4.Pricking lots of holes in the skin = puffy
crackling with bubbles.

5.Baked with Rock Salf on skin 1500C on
30mins.

6.Take a pork rest in 30mins.

7.Baked high heat over 2200C on 20mins
to make the skin be crispy.
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Meca MIRHET

Tém San Hé véi Ba Lsac Xt Kem

NGUYEN LIEU: CACH THU'C HIEN

350gr T6m 16t v con dudi 1.Lam sach tom va wdp voi bot hai san
15gr Knorr Bot Ném Hai San Knorr it nhat 15 phut.
3traitring 2.Bé banh quy tdm va o I&p ngoai cla
100gr Banh phong tom tom
3.Chién tom cho dén khi banh chuyén
sang I&p mau vang nau.
x6'|' KEM 4.Trang tri b&ng hanh nhan rang xay, bot

6t cayenne.
150gr Best Foods Xat Real

Mayonnaise XOT KEM

150gr Pho mai BEL 150gr Tahini/bo hat me
3gr X6t Tabasco 150gr X6t mala

50gr Burong nau 30gr Sita ddc

5gr Ot Cayenne 20gr Knorr B&t Thit Ga
5gr Bot toi 5gr Gt bot

200gr Stra tvoi 15gr Hat me

7gr Nudc s6t Worcestershire 30gr Dau me'

30gr Bo hanh nhan

Mon chinh
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with Tris of Dip
INGREDIENTS INTRUCTIONS

350gr Shrimp peeled with tail 1. Clear the Shrimp and marinate.
15gr Knorr Seafood with Seafood powder Knorr at least
Seasoning Powder 15mins.

3pcs egg 2. Break the Shrimp cracker and

100gr Shrimp cracker cover the Shrimp
3.Deed fried the Shrimp until the

DIPPING cracker become brown gold.
150gr Best Foods Real 4.Decoration by roasted almond
Mayonnaise crush, cayenne powder.
150gr BEL cheese DIPPING
3gr Tabasco 150gr Tahini/Sesame seed butter
50gr Brown sugar 150gr Mala sauce
5gr Cayen 30gr Condensed milk
5gr Garlic powder 20gr Knorr Chicken Powder
200gr Milk 5gr Chili flake
7gr Worcestershire sauce 15gr Sesame seed

30gr Aimond Butter 30gr Sesame oil

Main




NGUYEN LIEU

800g Thit bo phi lé

10g Knorr Bt Thit Ga
1g Tiéu xay

40ml Dau O Liu

20m Bo

0.25g Tiéu xay

2g Knorr Bot Thit Ga

15g Hanh Tim, b&m nhuyén

12g Tiéu xanh

60ml Rwou Vang Bd

25g Knorr X6t Nau Demi Glace
250ml Nwée

1209 Khoai tay nwéng

120g Rau ct (tuy thich)
Ngo tay (tuy thich)

Man Chinh

Unilaver
Food
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CACH THUC HIEN
1Thwc hién:
Thit bo wép véi Knorr Bot Thit Ga, tiéu
xay, dau 0 liu. Chién ap chao thit bo
sau do6 cho vao 16 nuwéng vira chin téi.
2. Sauce Tiéu Xanh:
Hoa tan X6t Nau Demi Glace Knorr vGi
nuéc sau do dun sbi khodng 2-3 phut.
Xao hanh tay véi bo, cho tiéu xanh
vao xao tiép rdi cho ruvgu dé vao nau
nhd ICra, ti€p theo cho x6t ndu vao dao
déu va ném ném v&i Knorr Bot Thit
Ga, tiéu xay.
3. Trang_tri:
Phuc vu thit bo véi rau ci an kém va
x0t tiéu xanh.
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Grilled Beef with, Green Pepper Sauce

INGREDIENT

800g Beef Fillet

10g Knorr Chicken Powder
1g Ground pepper

40ml Olive Oil

20m Butter

0.25g Ground pepper

2g Knorr Chicken Powder
15g Shallots, minced

12g Green pepper

60ml Red Wine

25g Knorr Demi Glace Brown
Sauce

250m| Water

120g Baked Potatoes
120g Vegetables (optional)
Parsley (optional)

Main course

INSTRUCTION

1Perform:

Marinate beef with Knorr Chicken
Powder, ground pepper, olive oil. Pan fry
beef then put in oven until just cooked.
2. Green Pepper Sauce:

Dissolve Knorr Demi Glace Brown
Sauce with water then boil for about 2-3
minutes.

Saute onion with butter, add green
pepper and continue sauteing, then add
red wine and simmer, then add brown
sauce, stir well and season with Knorr
Chicken Powder and ground pepper.

3. Decoration:

Serve beef with side vegetables and
green pepper sauce.
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Neo Lung Bo Neeing Xt Tid Xanh
NGUYEN LIEU

1.2kg Nac Lung Bo

30g Dau Rau Cai

80g Hanh Tim Bam Nhuyé&n

2 chiéc Nhanh Téi Bam Nhuyén
90g Tiéu Xanh Bong Hop

100ml Rugu Vang Bo

250ml Knorr X6t Nau Demi Glace

Céc Loai Thao Méc Tuoi — La Xa
Huong va La Hrong Thao Xat Nho
509 Bo

1 chiéc Cl Ca Rét

5 chiéc Cu Cai buwong Chioggia
3 chiéc Cu cai vang

10 chiéc Cay He Bd

10 chiéc He Tay Trang

10 chiéc La Cu Cai Vang

Mon Chinh

CACH THU'C HIEN

1Nac Lung Bo:

Théai miéng nac lwng bo thanh 5 miéng thit
day. Nwéng miéng nac lung bo va diéu
chinh dé miéng thit vira chin t&i. Ném ném
gia vi. D& thit ngudi.

2. Sauce Tiéu Xanh:

Phi he tay va téi bam nhé trong dau thuc
vat.

Nghién nhe tiéu xanh dé cho huong vi tuyét
voi hon. Bao tiéu xanh chung véi hanh va
toi.

D3 rwou vang lai dé hoa quyén thanh phan
va ¢ dac cho dén khi con 1/3. Thém xdt
nau Knorr Demi — glace. Thém thao moc
twoi vao. Ninh trong khoang 2 phat. Hoan
thanh nuwéc xot véi bo'.

3. Rau Cu:

N&u ch cai dwong, 16t vo va cat thanh tirng
khoanh va nuéng trong 16 v&i nhiét do 175
do6. Lam sach ca rot va nwéng chung véi ct
cai dwong. Lam sach he tay va nwéng lén.
Lam sach va ham I& cu cai vang.
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Grilled, Beef, Loin with, Gacen, Penper, Sauce

INGREDIENT

1.2kg Beef Loin

30g Canola Oil

80g Minced Purple Onions

2 Cloves Garlic, Minced

90g Canned Green Pepper
100ml Red Wine

250ml Knorr Demi Glace Brown
Sauce

Fresh Herbs — Chopped Thyme
and Rosemary Leaves
50g Butter

1 Carrot

5 pcs Chioggia Beetroot

3 Golden Beets

10 pcs Red Chives

10 White Chives

10 pcs Golden Radish Leaves

Main course

INSTRUCTION

1Beef Loin:
Cut the beef loin into 5 strips. Grill the beef
loin and adjust the meat until it is just
cooked. Season to taste. Let the meat
cool.
2. Green Pepper Sauce:
Saute chopped shallots and garlic in
vegetable oil.
Lightly crush green pepper for extra flavor.
Stir green pepper with onion and garlic.
Pour back the wine to combine and
reduce to 1/3. Add the Knorr Demi-glace
brown sauce. Add the fresh herbs.
Simmer for about 2 minutes. Finish the
sauce with butter.
3. Vegetables:
Cook the beets, peel and cut into rings
and roast in the oven at 175 degrees.
Clean the carrots and roast them with the
beets. Clean the shallots and roast them.
Clean and stew the beet leaves.
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MEGE MARHET

NGUYEN LIEU

5009 Ca hoi phi lé
10g Knorr Bo6t Thit Ga

100g Bao hop, cét lat

200g Khoai tay

300ml Sira twoi, khong duong
10g Knorr Bot Thit Ga

300g Bao hop

50ml Bao hop, nuéc

50ml Syrup dao

20g Bo

15g Buwong nau (dwdng vang)
15g Knorr B6t Thit Ga
15ml Nuéc twong Kikoman
10g Mu tat hat

3g Knorr B6t Chanh

30g Glrng cu

5g Hat tiéu

Man Chinh

’ ~
CACH THU'C HIEN

1So ché: C4 hoi cat khéi vudng vira an,
wGp voi 10g Bot Thit Ga Knorr rdi dé ta
mat cho thdm, sau d6 dem &p chao.
Dao hop cat lat mong.

Khoai tay rira sach cét khoanh tron roi
dem ludc véi stta cho chin cung 10g Bot
Thit Ga Knorr dé khoai thém phan dam
da.

2. Thuc hién: X6t Bao.

Dem tat ca nguyén liéu lam xat: Dao
hop, nwée dao hop, siro dao, bo, dwdng
nau, mu tat hat, glrng hong va tiéu xay
nhuy&n cung B6t Thit Ga Knorr, nwéc
twong, Bot Chanh Knorr la da hoan
thanh xat.

3. Trang tri c& &p chao cling x6t dao,
khoai tay, dao cat lat cho dep mét.
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Pan-Fried Fish with Peach Sauce

INGREDIENT

500g Salmon Fillet
10g Knorr Chicken Powder

100g Canned Peaches, Sliced
2009 Potatoes

300ml Fresh milk, unsweetened
10g Knorr Chicken Powder

300g Canned Peaches
50ml Canned peaches, water
50ml Peach Syrup

20g Butter

15g Brown sugar

15g Knorr Chicken Powder
15ml Kikoman Soy Sauce
10g Mustard seeds

3g Knorr Lime Powder

309 Ginger root

59 Pepper

Main course

INSTRUCTION

1Preparation: Cut salmon into bite-sized
cubes, marinate with 10g Knorr Chicken
Powder and let it soak in the refrigerator, then
pan-fry.
Thinly sliced peaches.
Wash the potatoes, cut them into circles, then
boil them in milk until cooked with 10g of Knorr
Chicken Powder to make the potatoes more
flavorful.
2. Implement: Peach Sauce.
Combine all the ingredients for the sauce:
Canned peaches, canned peach juice, peach
syrup, butter, brown sugar, grainy mustard,
pink ginger and ground pepper with Knorr
Chicken Powder, soy sauce, Knorr Lime
Powder and the sauce is done.
3. Decorate pan-fried fish with peach sauce,
potatoes, and sliced peaches for a beautiful
Plating.
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MEGE MARHET

Phé Mai Chank Pssset

NGUYEN LIEU CACH THU'C HIEN

120gr phd mai mascarpone 1.Cho Mascarpone + Chanh + V6 chanh +
9gr Knorr B4t Chanh Budng + Kem vao May xay.

25gr Chanh tuoi

75gr buong bot

100gr Whipping cream
4 trai tr'ng—loai nhigu omega Khudy déu Itra nhd hodc ndu trong noi

2.Lam kem trirng tr Iong dé trérng, bot
bép, reou whisky, kem, dudng va vani.

3 ) céch thiy.
30gr Bot bap

15gr Rwou whisky
2gr Vani

75gr Buwong bot 4.Trang tri bing qua hd trén rang, qua
3gr Knorr B6t Chanh mong, trirng stra va banh quy gion.
60gr Budong bot

200gr Dau tuoi

40gr Viét quat twoi

60gr Hat dé cuoi

3.Lam Mousse tlr may va dé dong trong 1
gio.

Mon trang miéng




MEGE MARHET

Unilaver
3 Food
Solutions

Lime Cheese Posset

Ingredients

120gr Mascarpone cheese

9gr Knorr Lime Seasoning Powder
25gr Lemon

75gr Icing sugar

100gr Whipping cream

4pcs Egg - high omega 3

30gr Cornstarch

15gr Whisky

2gr Vanilla pot / essence

75gr Icing sugar

3gr Knorr Lime Seasoning Powder
60gr Icing sugar

200gr Strawberry

40gr Fresh blue berry

60gr Pistachio

Dessert

Instructions

1.Put Mascarpone + Lime + Lemon zest +
Sugar +cream into Dispenser

2.Make egg custard from egg yolk,
cornstarch, whisky, cream, sugar, and
vanilla. Stirred well low heat or water
bath cooking

3.Make the Mousse from the Dispenser
and freezer it for 1 hour

4.Decoration by roasted Pistachio

crush, berry, egg custard and cracker
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X6t bo chanh

Nguyén liéu
C4 hoi twoi philé : 300g
Bolat : 60g

Chanh: 1 trai

Bot bip Meizan : 20g
Girng bam : 10g

To6i bdam: 10g

*Cdc nguyén liéu tiy chinh theo khdu vi
Nuéc twong Nam Duong
Puong

Tiéu

Mudi

Luwuy

Thoi gian 4p chao 1 phit méi
mat voi lva 16m c6 thé khién bén
ngoai ca chin nhanh nhung bén
trong van tai. Piéu ndy phu hop
néu ban thich cad hoi tii. Tuy
nhién, néu muén ca chin hoan
toan, c6 thé ap chdo thém 30 gidy
mdi mit & ltra vira.

Cach lam

Chudn bi ca héi

C4 hoi rira sach, thdm khd. Cho vao bat
nho 1 thia (mudng) cad phé gom nuéc
twong, nwéc cft chanh, % thia ca phé
mudi va mt chut tiéu, khudy déu. Dung
hén hop nay thoa déu khip miéng c4, dé
15 phut cho thdm.

Ap chao ca hoi

Lam néng chao, cho 40g bo vao tan chay.
Cho c4 hdi vao ap chdo Itra 16n 1 phit méi
mdt, giam ltra vira va ap chao thém 30 gidy
mdi mit néu mudn ca chin hoan toan. Cho
cé ra dia dé riéng.

Lam x3t bo’ chanh

Tron déu bot bip Meizan véi 1 thia canh
nwéc loc, 1 thia ca phé nuwéc twong, 1 thia
ca phé duong, 1 thia canh nwéc cdt chanh.
Khudy déu hdn hop cho tan hoan toan,
tranh von cuc.

Lam néng ndi nho véi 20g bo, phi thom toi
va glrng bam, d6 hén hop x8t vao khudy
déu trén ltra nhé dén khi sdi nhe va sanh
min.

Hoan thién mén dn

Ruéi x6t bo chanh 18n ca hdi va thwéng
thirc.

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar
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Ingredient Instruction

Fresh salmon fillet: 300g Prepare the salmon

e Wash and pat dry the salmon. In a small
bowl, mix 1 teaspoon of soy sauce, lemon

Lemon: 1 lemon juice, %5 teaspoon of salt and a little

Unsalted butter: 60g

pepper. Apply the mixture evenly over the
Meizan cornstarch: 20g fish and let it sit for 15 minutes.
Pan fried salmon
Heat a pan, add 40g butter and melt. Sear
Minced garlic: 10g the salmon over high heat for 1 minute on
each side, reduce heat to medium and sear
for a further 30 seconds on each side if
according to taste you want the fish to be fully cooked.
Remove the fish to a plate and set aside.
Make lemon butter sauce
Salt Mix Meizan cornstarch with 1 tablespoon
of water, 1 teaspoon of soy sauce, 1
NOte teaspoon of sugar, 1 tablespoon of lemon
juice. Stir the mixture until completely
Searing for 1 minute per side over dissolved, avoid lumps.
high heat will cook the outside of Heat a small pot with 20g butter, saute
the fish quickly but leave the minced garlic and ginger, pour in the
inside rare. This is fine if you like sauce mixture and stir over low heat until
your salmon rare. However, if you it boils gently and thickens.
want it to be fully cooked, you can Finishing the dish

sear for an additional 30 seconds Drizzle lemon butter sauce over salmon
per side over medium heat. and serve.

Minced ginger: 10g

*Ingredients can be customized

Nam Duong Soy Sauce Sugar Pepper

Recipes collected & suggested by Wilmar Chef




Cua 6t

Nguyén liéu

Shrimp roe (red ebiko) : 20g
2 peeled crabs

Nori seaweed : 2 leaves
Tempura Dough : 100g
Neptune japonica rice : 200g
Cucumber (cucumber) : 1 pc
Lettuce : 50g

**Customized ingredients
according to taste

Sushi vinegar

Neptune Light Cooking Oil

Luwuy

Cach lam

Chudn bi com sushi

N&u com sushi, rwdi gidm 1én com khi
cdn néng va dé ngudi.

Chuan bi cua 16t

Cit cua 16t thanh miéng nhd, tim bot
tempura va chién gion.

Chuén bi nguyén liéu khac

Cat dwa chudt va xa lach thanh lat
mong dé cudn sushi.

Cudn sushi

Trai rong bién, dan com lén, dit cua
chién va rau vao giira, cudn chat thanh
sushi.

Hoan thién mén an

Ct sushi thanh tirng khoanh, trang tri
voi trieng tom va don ra dia.

o Giir Itra vira khi chién cua dé cua chin déu, 1¢p vo gion va khong bi chay.
o Cudn sushi chit tay dé cac nguyén liéu khong bi roi ra khi cat hodc khi an.

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar
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Nguyén liéu

Ca hoi philé : 500g

Sup lo (béng cdi) xanh : 300g
Cardt : 200g

Virng (mé) tring rang : 20g
Toi bam : 20g

Glirng bam : 10g

Bot bip Meizan : 1 thia

*Cdc nguyén liéu tiy chinh theo khdu vi
Nuwéc twong Nam Dwong

Mat ong

Gidm gao

Tiéu

Dau O-liu Olivoila

Luwuy

Nhiét do 200°C trong 25 phut la
pht hop dé c4 hoi chin déu  ma
khong bi khé. Viéc rudi thém x4t
trong qua trinh nwéng gitp ca
hoi thdm déu gia vi, tao dd bong
va thom ngon.

MW wilmar

Cach lam

Chudn bi c4 héi va rau ca

e C4 hdi rtra sach, thdm kho, cit 1am 2. Sup

lo rira sach, tach riéng tirng bong.

Ca rdt got vo, rlra sach, thai khoanh méng
vira an.

Pha nwéc xot

Cho vao bat (chén) bdt ngd (bét bdp), 2
thia canh nwérc loc, khudy cho tan. Thém 4
thia canh nwéc twong, 3 thia canh mat
ong, 2 thia canh gidm gao, 2 thia ca phé
tiéu, 2 thia canh dau 6-liu, t6i bam, girng
bam, khudy déu. Dun sbi x6t voi lra nho
cho sét lai, tit bép, dé ngudi.

Chudn bj c4 hoi va rau ca dé nwéng

Xé&p stp lo va ca rét 1én gidy bac, dit
miéng ca hoi 1én trén. Ruéi déu x6t roi boc
kin.

Cho cé vao 10 nuwéng & 200 do C trong 25
phat. Khi nwéng khoang 15 phut, 14y ra,
rwdi thém phan xdt con lai, boc kin va
nuwéng cho dén khi ca chin.

Hoan thién mén dn

C4 hdi chin 14y ra dia, ric virng rang lén va
thwdng thirc.

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar
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Ingredient

Salmon fillet: 500g

Broccoli: 300g

Carrots: 200g

Roasted white sesame: 20g
Minced garlic: 20g

Minced ginger: 10g

Meizan cornstarch: 1 teaspoon
*Ingredients can be customized
according to taste

Nam Duong Soy Sauce
Honey

Rice Vinegar

Pepper

Olive 0il Olivoila

Note

200°C for 25 minutes is suitable for
salmon to cook evenly without
drying out. Drizzle more sauce
during the grilling process to help
the salmon absorb the spices evenly,
creating a shiny and delicious taste.

MW wilmar

Instruction

Prepare salmon and vegetables

e Wash salmon, pat dry, cut in half. Wash

cauliflower, separate each floret.

e Peel carrots, wash, and slice thinly.

Make the sauce

Put cornstarch (cornstarch) and 2
tablespoons of water in a bowl and stir
until dissolved. Add 4 tablespoons of soy
sauce, 3 tablespoons of honey, 2
tablespoons of rice vinegar, 2 teaspoons of
pepper, 2 tablespoons of olive oil, minced
garlic, minced ginger, stir well. Boil the
sauce over low heat until thick, turn off the
heat and let cool.

Prepare salmon and vegetables for
grilling

Arrange cauliflower and carrots on foil,
place salmon on top. Drizzle with dressing
and cover.

Bake the fish in the oven at 200 degrees
Celsius for 25 minutes. After about 15
minutes, remove, drizzle with the
remaining sauce, cover and bake until the
fish is cooked.

Finishing the dish

Remove the cooked salmon from the pan,
sprinkle with roasted sesame seeds and
enjoy.

Recipes collected & suggested by Wilmar Chef
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Nguyén liéu

Mi twoi : 200g

Xaxiu :200g

Lap xudng twoi : 100g
Cai thia : 100g

N4m hwong twoi : 50g
Hanh tim va t6i bam : 20g
Rau mui (ngo ri) : 2 cay
Hanhla : 2 cay

*Cdc nguyén liéu tity chinh theo khdu vi
buong

Nuérc twong Nam Dwong
D4u hao Nam Duwong

D4u mé thom Meizan
Twong &t Nam Dwong
Hat ném Neptune vi heo
D4u dn Neptune Light

Lwuy

Xao lap xwdng va x4 xiu qua
lau c6 thé 1am thit kho va mat
hwong vi, nén chi xao chin téi.

Cach lam

So’ ché mi

Chin mi qua nuéc sdi, tron dau dn  va
nuéc twong dé mi khong bi dinh.
Chuén bi nguyén liéu

Cat lap xuwdng, x4 xfu thanh 14t méng,
so ché cac loai rau cd va nim.

Lam x6t

Pha nuéc x8t gobm nwéc twong,  diu
hao, ddu me, twong 6t va duong, ndu
s0i cho sanh lai.

Xao nguyén liéu

Xao so lap xuwdng va xa xiu, sau dé
thém rau ct va nim hwong vao xao dén
khi chin.

Xao mi

Cho mi vao chdo, d6 x6t 1én va xao déu
véi rau ca va thit xa xiu.

Hoan thién mén an

Don mi ra dia, rdc rau mui lén trén va
thwdng thirc.

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar
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Ingredient

Fresh noodles: 200g
Char siu: 200g .
Fresh Chinese sausage: 100g

Bok choy: 100g

Fresh shiitake mushrooms: 50g

Minced shallots and garlic: 20g
Coriander: 2 stalks Green onions: 2
stalks

*Ingredients can be customized

according to taste

Sugar

Nam Duong Soy Sauce

Nam Duong Oyster Sauce

Meizan Sesame Oil

Nam Duong Chili Sauce

Neptune Pork Flavor Seasoning

Neptune Light Cooking Oil

Note

Stir-frying Chinese sausage and
char siu for too long can dry out
the meat and make it lose its
flavor, so stir-fry until just cooked.

Instruction

Prepare noodles

Blanch noodles in boiling water, mix
with cooking oil and soy sauce to
prevent noodles from sticking.

Prepare ingredients

Cut Chinese sausage and char siu into
thin slices, prepare vegetables and
mushrooms.

Make sauce

Mix the sauce with soy sauce, oyster
sauce, sesame oil, chili sauce and sugar,
boil until thick.

Stir-fry ingredients

Stir-fry Chinese sausage and char siu,
then add vegetables and shiitake
mushrooms and stir-fry until cooked.
Stir-fried noodles

Add noodles to pan, pour sauce over
and stir-fry with vegetables and char
siu.

Finishing the dish

Serve noodles on a plate, sprinkle with
coriander and enjoy.

Recipes collected & suggested by Wilmar Chef




Nguyén liéu
Bo'sap : 2 trai
Quatrirnggata: 4 qua

Rau mui (ngo ri) : 2 cay
Hanhla: 2 cay

Dau Olivoila : % thia ca phé
*Cdc nguyén liéu tiy chinh theo khdu vi
Mudi

Tiéu

Nudéce c6t chanh

Toi

Ot

Puong

Cardt

Hanh tay

Luruy

Mén nay dn néng sé ngon hon.

St twong glrng khong nén qua
mdn.

An kém vé&i com néng rat ngon.

S6t twong gl.mg c6 thé 1am sén dé
th lanh. Bdo quan va dung trong 1
thang.

e TOm rira sach, cho vao nbi cung véi

nuéec diva twoi, lude chin, vot ra. Tom 16t
v0, b6 dau va chi lung, chia 1am di. Thit
ludc chin, cit 14t mong vira an, wop véi
1 thia (mudng) ca phé hat ném, ludc lai
roi thai 14t vira an.

Budi got vo, tach 14y mui, g& cac tép
buéi ra. Ca rét got vo, rira sach, bao soi.
Hanh tdy boc vo, rira sach, thai 1at mong.
Ngam ca rét va hanh tiy vao nwéc da
khoang 5 phut, vot ra dé rdo. Rau mui
(ngo ri) va hanh 14 rira sach, nhit 14y 14,
dérao. O't bam nhuyén.

Pha nwéc tron goi:

Cho vao chén 3 thia (mudng) nuwéc mém,
2 thia canh nwéc cdt chanh, khudy déu
roi cho téi bam, &t bam, va dudng vao.
C6 thé gia gidm nguyén liéu dé nuéc
tron goi vira vi chua cay, mén ngot.

Tron goi:

Cho tom, thit, ca rét, hanh tay, bwéi vao
thé 16m, rwdi nwdce tron goi, tron déu tay.
Cudi cing, trang tri lac rang, rau mui
(ngd ri), va thém vai lat 6t d€ moén &n
thém phan bit mit.

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar
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Ingredient Instruction
Wash the shrimp, put it in a pot with fresh
coconut water, boil it, take it out. Peel the
Local chicken eggs: 4 shrimp, remove the head and back vein,
Coriander: 2 pcs and divide it in half. Boil the meat, cut it
into thin slices, marinate it with 1
. . teaspoon of seasoning powder, boil it
Olive oil: 2 teaspoon again, then cut it into bite-sized pieces.
*Ingredients can be customized accordingto e Peel the grapefruit, separate the
taste segments, and remove the grapefruit
Salt segments. Peel the carrots, wash them,
and shred them. Peel the onions, wash
them, and thinly slice them. Soak the
Lemon juice carrots and onions in ice water for about
Garlic 5 minutes, then remove and drain. Wash
Chili the coriander and green onions, pick the
leaves, and drain. Finely chop the chili.
Sugar Mix salad dressing:
Carrot Add 3 tablespoons of fish sauce, 2
tablespoons of lime juice to the bowl, stir
well, then add minced garlic, minced chili,
and sugar. You can adjust the ingredients
NOte to make the dressing sour, spicy, salty and
sweet.
This dish is better eaten hot. Mix salad:
Ginger soy sauce should not be Put shrimp, meat, carrots, onions,
too salty. grapefruit in a large bowl, pour in the
Very delicious with hot rice. dressing, mix well. Finally, garnish with
Ginger sauce can be made in roasted peanuts, coriander, and a few

advance and refrigerated. Store slices of chili to make the dish more
and use within 1 month. appealing.

Avocado: 2

Green onions: 2

Pepper

Onion

Recipes collected & suggested by Wilmar Chef
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Pad
thai

A N
Nguyén liéu

Banh phé kho : 400g

Tom thé :100g

T6m kho :100g

Trirng ga : 2 qua

Pudng thét nét: 120g

Puong tring : 50g

Lac rang gia ddp : 50g

Gia : 100g

He:100g

Hanh tim va t6i bam : 50g

Me vit: 100g

Chanh: 1 qua

*Cdc nguyén liéu tiy chinh theo khdu vi
Nuéc mdm

Dau dn Neptune Light

Luwuy

e Xao banh phé & lra lén va
d4o nhanh tay dé banh phé
khéong bi nat va thim déu gia
vi.

Loc ky nwéc x3t me dé loai bo
hat me va xo me, tranh lam
x8t bi san.

Cach lam

Pha nwéc x3t Pad Thai:

o Loc ldy nudc cOt me, ndu voi  dudng

thét nét, dwong tréng va nwéc mim,
khudy déu cho dén khi x6t sét lai, dé
ngudi.

So’ ché banh phé va tém:

Ngam banh pho, so ché tdm thé va tdm
khé, rira sach gia va he.

Xao nguyén liéu:

Phi thom hanh t6i, xao tém, banh ph&
cung x8t me, thém gia va he vao xao dén
khi vira chin.

Ran (chién) trirng

Panh trirng, ran trirg vang déu, cit lat
mong.

Hoan thién mén an

Don Pad Théi ra dia, ric lac lén trén,
thém gia, he va vit chanh dé thwéng
thirc.

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar
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Pad
State

Ingredient

Dried rice noodles: 400g

Shrimp: 100g

Dried shrimp: 100g

Chicken eggs: 2

Palm sugar: 120g

White sugar: 50g

Crushed roasted peanuts: 50g

Bean sprouts: 100g

Chives: 100g

Minced shallots and garlic: 50g
Squeezed tamarind: 100g

Lemon: 1

*Ingredients can be customized according
to taste

Neptune Light Fish Sauce Cooking Oil

Note

Stir-fry the noodles over high
heat and stir quickly so the
noodles don't break and absorb
the spices evenly.

Strain  the tamarind
thoroughly to remove the
tamarind seeds and fibers,
avoiding Instruction the sauce
gritty.

sauce

N
mar

Instruction
Make Pad Thai Sauce

Filter the tamarind juice, cook with
palm sugar, white sugar and fish sauce,
stir well until the sauce thickens, let
cool.

Prepare rice noodles and shrimp
Soak rice noodles, prepare shrimp and
dried shrimp, wash bean sprouts and
chives.

Stir-fry ingredients

Saute onion and garlic, stir-fry shrimp,
rice noodles with tamarind sauce, add
bean sprouts and chives and stir-fry
until cooked.

Fry eggs

Beat eggs, fry until golden brown, cut
into thin slices.

Finishing the dish

Serve Pad Thai on a plate, sprinkle
peanuts on top, add bean sprouts, chives
and squeeze lime juice to enjoy.

Recipes collected & suggested by Wilmar Chef
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Nguyén liéu Cach lam

Hoa (béng) bi : 300gr o Hoa bi cit b6 bét phan cudng gia, twéc xo,

Thit ¢4 that 14t : 400gr bo‘nhu}‘l. Rira hoa bi nhe nhang, dé rao

hoan toan.

Hanh tim bam : 20gr Chudn bi nhan ca:

Cay hanhl4 : 1 cay Ném thit c4 thac lac véi 1 thia (mudng) ca

phé méi loai: tiéu, nwérc mam, duwdng, hat

ném, bot ning; 2 thia canh diu an, hanh

Bot chién gion Meizan : 50g tim bim. Xay nhuyén rdi quét cd khoang 5

phit dé ca c6 do déo.

L Nhdi hoa bi:

Nuée mam Nhbi thit ca sao cho bong bi khong bi rach

Puong va gitt hinh dang dep.

Pha bt chién:

Tron déu bdt gao, bot chién gion, thém
Hat ném Neptune vi heo 150ml nuwéc sao cho bot cé thé bam déu
Dau dn Neptune Light quanh bong bi.

Khoang 200ml diu dn 170-180°C trudc
, khi cho béng bi vao chién. Nhing béng bi

Lll’u y vao hdn hop bt rdi chién vang déu ca hai

mat voi lra vira.

e Viéc nhing hoa bi vao hén hop Khi hoa bi chin vang, vét ra dé rdo dau
bot chién gion va bt gao truéce trén gidy thdm dau. Bay ra dia va thuwéng
khi chién sé& gitp hoa bi gion thirc kém véi nwée chdm tuy thich.
rum. Tuy nhién, cin dam bao
dau di néng trudce khi cho hoa
bi vao dé tranh hoa bi thdm dau.

Bot gao : 50g

*Cdc nguyén liéu tity chinh theo khdu vi

Tiéu

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar
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Stuffed catfi

Cr

Ingredient Instruction

Pumpkin flower: 300gr o Cut off the old stem of the blossoms, strip
Catfish meat: 400gr off the fibers, and remove the pistils. Wash
: the squash blossoms gently and drain
Minced shallot: 20gr completely.
Prepare fish filling:
Season the catfish meat with 1 teaspoon
Rice flour: 50g each of pepper, fish sauce, sugar, seasoning
Meizan crispy fried flour: 50g powder, tapioca starch; 2 tablespoons of
cooking oil, minced shallots. Puree and beat
the fish for about 5 minutes to make it
taste chewy.
Fish Sauce Stuffed squash blossoms:
Stuff the fish so that the squash blossoms
Sugar do not tear and keep their shape.
Pepper Mix the batter:
Mix rice flour, fried flour, add 150ml water
so that the flour can stick evenly around the
Neptune Light Cooking Oil squash blossom.
Note About 200ml of cooking oil at 170-180°C
before frying the squash blossoms. Dip the

Green onion: 1 pcs

*Ingredients can be customized according to

Neptune Pork Flavor Seasoning

o Dipping the squash blossoms in a squash blossoms into the flour mixture and
mixture of tempura flour and rice fry both sides until golden brown over
flour before frying will help them medium heat.
get crispy. However, make sure the When the squash blossoms are golden
oil is hot enough before adding the brown, remove and drain on paper towels.

squash blossoms to aVOifi the Arrange on a plate and enjoy with dipping
flowers from absorbing the oil. sauce of your choice.

Recipes collected & suggested by Wilmar Chef
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Nguyén liéu

Tinh bot khoai tay : 150g

Tinh bot mi : 150g

Lahe :150g

Tom twoi : 450g

Dau tdi phi : 2 thia

Rwou ndu dn : 150ml

(Rwou trdng thay thé)

O't xay nhuyén : 1 qua

*Cdc nguyén ligu tity chinh theo khdu vi
buong

Nuéc mam

Nuwéc twong Nam Dwong

Gidm

Toi

Tiéu

Diau meé

Bot chién Meizan

Hat ném Neptune vi heo

Luruy

Thoi gian hdp 15 phit cho banh
chin d&u 12 hop 1y, nhung cé thé
kiém tra do chin béing cach dung
tdm xién vao banh.

wil

e

mar

Cach lam

L4 he rira sach, xt nhuyén. Tém ria sach,
16t vo, bd chi den. Ngdm tdm vao ruou, dé
5 phut, riva lai, dé rao. Tém va thit cho vao
may xay nhuyén cling 6t.

Tron nhan tém thit

L&y phan tom thit dd xay, thém vao 1 thia
nuéc mim, 1 thia ddu mé, % thia hat ném
va tiéu, 2 thia dau téi phi. Tron déu va wép
khodng 30 phit.

Chuén bi bot

Khudy déu tinh bot khoai tay, tinh bot mi,
1 chdt mudi, mét it dwong, va 300ml nude
s6i cho thanh hdn hop min va dai.

G6i banh

Chia bot thanh tirng miéng nhd, &n dep roi
cho nhan tém thit vao gitra, goi kin.

H&p banh

Bun s6i nwéc, sau dé cho banh vao xirng
hép khoang 15 phut cho dén khi banh chin
déu. Dung tim xién dé kiém tra  dd chin
ctia banh.

Lam x3t chdm

Pha nwéc mam, nwéc twong Nam Duong,
gidm, toi bam, 6t xay, dwong va dau me dé
lam nuwéc chdm. Chdm banh khi thwéng
thirc.

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar
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Ingredient

Potato starch: 150g

Wheat starch: 150g

Chives: 150g

Fresh shrimp: 450g

Fried garlic oil: 2 tablespoons
Cooking wine: 150ml

(White wine substitute)

Chili pepper: 1 pcs
*Ingredients can be customized
according to taste

Sugar

Fish sauce

Nam Duong soy sauce

Vinegar

Garlic

Pepper

Sesame oil

Meizan fried flour

Neptune pork flavor seasoning

Note

MW wilmar

Instruction

Wash and finely chop chives. Wash and peel
shrimp, remove black vein. Soak shrimp in
wine, leave for 5 minutes, rinse, drain. Blend
shrimp and meat with chili.

Mix shrimp and meat filling

Take the minced shrimp and meat, add 1
tablespoon fish sauce, 1 tablespoon sesame
oil, % teaspoon seasoning powder and
pepper, 2 tablespoons fried garlic oil. Mix
well and marinate for about 30 minutes.
Prepare the dough

Stir together potato starch, wheat starch, a
pinch of salt, a pinch of sugar, and 300ml of
boiling water until the mixture becomes
smooth and elastic.

Cake package

Divide the dough into small pieces, flatten
them, put the shrimp and meat filling in the
middle, and wrap tightly.

Steamed cake

Boil water, then steam the cake for about 15
minutes until the cake is cooked through.
Use a toothpick to check the doneness of the
cake.

Make dipping sauce

Steaming time of 15 minutes is

Mix fish sauce, Nam Duong soy sauce,
reasonable for the cake to be cooked

vinegar, minced garlic, chili, sugar and
evenly, but you can check the doneness

by using a toothpick to poke into the sesame.ml to ma!{e .dlppmg sauce. Dip the
cake. cake in it when enjoying.

Recipes collected & suggested by Wilmar Chef
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Nam tuyét

A N
Nguyén liéu

Thitbo :300g

Ngan nhi (ndm tuyét) : 100g

Cardt : 100g

Chanh : 3 trai

Rau mui (ngo ri) : 5 cay

Ot:2qua

To6i bam : 50g

Lac (ddu phéng) rang : 100g

*Cdc nguyén liéu tiy chinh theo khdu vi
Puong

Tiéu

Nuwéc mdm

DAu hao Nam Dwong

Hat ném Neptune vi heo

Dau an Neptune Light

Luwuy

Coéng thirc pha nwédc tron goi
day da va can déi gitra vi chua,
ngot, va min. C6 thé gia gidm
duwong dé phu hop voi khiu vi.

MM wilmar

Cach lam

Ngan nhi ngdm nwéc cho né mém, vot ra
rira sach, dé rao, thai nhé. Thit bo rira
sach, x4t méng, wép véi ¥ thia ca phé tiéu,
30g t6i bam, mdi loai 1 thia ca phé: dau
hao, hat ném, dwong, dau dn. Uép trong
30 phut.

Ca rét got vo, rira sach, bao sgi. Rau mui
rira sach, xit nhuy&n. Ot bim nhoé.

Pha nwéc tron goi

Khudy tan 3 thia nwéc mam, 6t bam, 4
thia canh nwéc c6t chanh, 2 thia canh
nudc loc, 4 thia canh dwdng. Ném ném sao
cho vi chua, man, ngot vira an.

Xao thit bo

Phi thom 20g t6i bam v&i 1 thia canh dau
dn. Cho thit bo vao xao nhanh tay trén lira
16m cho chin vira téi thi 14y ra.

Tron goi

Cho ngén nhi, ca rét, rau mui vao td 1om,
rudi nwdc tron goi 1én, tron déu tay. Thém
thit bo da xao vao, ric lac rang va tron déu
nhe nhang.

Hoan thién mén dan

Bay mon goi ra dia, thém vai lat 6t
tri va thwong thirc.

trang

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar
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Beef salad
Snow
mushrooms

Ingredient

Beef: 300g

Snow mushrooms: 100g
Carrot: 100g

Lemon: 3

Coriander: 5 stalks

Chili: 2

Minced garlic: 50g

Roasted peanuts: 100g
*Ingredients can be customized
according to taste

Sugar

Pepper

Fish sauce

Nam Duong oyster sauce
Neptune pork seasoning Neptune
Light cooking oil

Note

The salad dressing recipe is complete
and balanced between sour, sweet,
and salty. You can increase or
decrease the sugar to suit your taste.

MM wilmar

Instruction

Soak the white mushrooms in water until
soft, remove, wash, drain, and chop finely.
Wash the beef, slice thinly, and marinate
with % teaspoon pepper, 30g minced
garlic, and 1 teaspoon each of oyster sauce,
seasoning powder, sugar, and cooking oil.
Marinate for 30 minutes.

Peel, wash and shred carrots. Wash and
finely chop coriander. Chop chili.

Mix salad dressing

Stir together 3 tablespoons fish sauce,
minced chili, 4 tablespoons lime juice, 2
tablespoons water, 4 tablespoons sugar.
Season to taste for sour, salty, sweet.
Stir-fried beef

Fry 20g minced garlic with 1 tablespoon
cooking oil. Add beef and stir-fry quickly
over high heat until just cooked, then
remove.

Mix salad

Put the white mushrooms, carrots, and
coriander in a large bowl, pour the
dressing over, and mix well. Add the stir-
fried beef, sprinkle with roasted peanuts,
and mix gently.

Finishing the dish

Arrange the salad on a plate, add a few
slices of chili to decorate and enjoy.

Recipes collected & suggested by Wilmar Chef
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Nguyén liéu

2 duiga : 600g

Cachuabi :100g

Xa lach xoong la nho : 100g
*X6t worp dui ga :

Mat ong : 2 thia

Mu tat : 2 thia

Nuwéc twong Nam Dwong : 1 thia
Nudre téi bam : %5 thia

Dau an Neptune Light : 2 thia
*Cdc nguyén liéu tity chinh theo khdu vi
Tiéu

Mudi

,
Luuy

Kiém tra thwong xuyén trong
qué trinh nuwéng dé tranh ga
bi kho.

LN
wilmar

Cach lam

Chudn bi dui ga va gia vi

o Dui ga rra sach, thim kho, ding nia xam

déu 1én dui ga. Uép voi Y thia ca phé
mudi, % thia ca phé tiéu. Ca chua bi va xa
lach xoong rira sach, dé rao.

Uopga

Cho dui ga va nwdc x6t wép da pha vao tuai
bdo quan thwc phim, xéc va thoa cho x4t
thdm déu ga. P& wop ga trong tu lanh it
nhat 4 giv, t6t nhatla wép qua dém.
Nwéng ga

Lam néng 1o & 190 dd C. Boc gidy bac 1én
khay nuwong, cho ga lén trén, bt dau
nuwéng khodng 15-20 phut. Liy ra, rudi
ndt x5t wop 1én ga, tiép tuc nwdng thém 10
phit nira. Kiém tra ga chin thi 1dy ra.

Hoan thién moén an

Xép ra dia dn kém ca chua bi, xa lach
xoong va thwdng thirc.

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar
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Ingredient

2 chicken thighs: 600g

Cherry tomatoes: 100g

Small leaf watercress: 100g
*Chicken thigh marinade:
Honey: 2 tablespoons

Mustard: 2 tablespoons

Nam Duong soy sauce: 1 tablespoon
Minced garlic juice: % tablespoon
Neptune Light cooking oil: 2
tablespoons

*Ingredients can be customized
according to taste

Salt and Pepper

Note

Check frequently during baking
to prevent chicken from drying
out.

LN
MW wilmar

Instruction

Prepare chicken thighs and spices

Wash chicken thighs, pat dry, use a fork to
poke holes all over the chicken thighs.
Season with %; teaspoon salt, %5 teaspoon
pepper. Wash cherry tomatoes and
watercress, drain.

Marinate chicken

Place chicken thighs and marinade mixture
in a food storage bag, shake and rub to coat
chicken evenly. Marinate chicken in the
refrigerator for at least 4 hours, preferably
overnight.

Grilled chicken

Preheat oven to 190 degrees C. Cover baking
tray with foil, place chicken on top, start
baking for about 15-20 minutes. Remove,
drizzle marinade over chicken, continue
baking for another 10 minutes. Check
chicken is cooked then remove.

Finishing the dish

Arrange on a plate with cherry tomatoes,
watercress and enjoy.

Recipes collected & suggested by Wilmar Chef
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Nguyén liéu Cach lam

2 dui ga : 500-600g Chudn bi dui ga va gia vi

Virng (me) tréng rang : 50g o (Ga rira sach, thdm kho, dung nia xam déu

lén thit ga. Girng got vo, thai 1at mong.

Hanh 14 rira sach, cit khic ngén.

Pha nwéc wép

Métong : 50ml Cho vao bt gdm: 1 thia canh nwéc twong,

*Cdc nguyén ligu tiy chinh theo khdu vi 1 thia ca phé nwéc mdm, mat ong, 1 thia

Nuwée mim canh nuwéc loc, va 1 chit tiéu. Khudy déu

cho hdn hop hoa quyén.

Uép ga

Boc gidy bac 1én khay nwéng, xép girng

vao, cho dui ga 1én trén. Cho ga vao nuéng
Id & 160 do C trong 15-20 phit, kiém tra

Llru y thwong xuyén. Sau 15 phit, phét thém

Nhiét d6 160°C trong 20 phit 1a nuwéc x8t va thém hanh 14 va virng, nwéng

pht hop, nhung can kiém tra thém 10 phut nita.

thuwong xuyén dé tranh ga bi Hoan thién mén an

kho. Phét nuwéc x6t thél’P lan Kiém tra ga chin, 14y ra dia, ric thém virng

nl,”ra giﬁp %5’ gilr ‘C!u‘(,rc, dd dm va rang 1én trén va thudng thirc.

c6 lép vo ngoai béng muot,

thom ngon.

Glrng : 50g
Hanhl4: 2 cay

Nuwéc twong Nam Dwong

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar
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Ingredient Instruction

2 chicken thighs: 500-600g Prepare chicken thighs and spices
e Wash chicken, pat dry, use a fork to poke
holes all over the chicken. Peel ginger,
Ginger: 50g thinly slice. Wash green onions, cut into
Green onions: 2 stalks short pieces.
Marinade
Honey: 50ml Add to a bowl: 1 tablespoon soy sauce, 1
*Ingredients can be customized teaspoon fish sauce, honey, 1 tablespoon
water, and a little pepper. Stir well to
combine.
Nam Duong Fish Sauce Soy Sauce Marinate chicken
Cover a baking tray with foil, place the
ginger on top, and place the chicken thighs
on top. Bake at 160 degrees Celsius for 15-
Note 20 minutes, checking regularly. After 15
minutes, brush with the sauce and add the
160°C for 20 minutes is fine, but spring onions and sesame seeds, and bake
check regularly to avoid drying for another 10 minutes.
out the chicken. Brushing the Finishing the dish
chicken with the marinade Check if the chicken is cooked, remove to a
again helps to keep it moist and plate, sprinkle roasted sesame seeds on
gives it a nice, shiny crust. top and enjoy.

Roasted white sesame: 50g

according to taste

Recipes collected & suggested by Wilmar Chef
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Nguyén liéu

Suwon : 500g

(swon cong hodc swon cét 1ét)
Hanh tim va téi bam : 80g
Mét ong nguyén chit : 100ml
*Cdc nguyén liéu tity chinh theo khdu vi
Nuéc twong Nam Dwong
Twong 6t Nam Duong

Dau mé thom Meizan

Hat ném Neptune vi heo

Dau an Neptune Light

Dau diéu

Luruy

e N&u c6 thé nén wop swon dé

qua dém dé gia vi thdim déu
hon.
Nén kiém tra swon  thuong
xuyén trong qua trinh nwong
dé tranh thit bi kho, dic biét
la khi nwéng & nhiét d cao.

wil

mar
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Cach lam

Chudn bi xt wép thit
Cho vao td hanh tim va téi bam, 1 thia
(mudng) canh hat ném, 4 thia canh dau
dn, mat ong, 2 thia canh twong 6t, 2 thia
canh nwéc twong, 1 thia canh  dau me, 1
thia canh d4u diéy, tron déu.
Chuan bi swon
Sworn riva sach, dé rdo. Tach tirng  dé
suwon (swomn cong) hodc cit miéng nhd
(swon c6t 1ét). Wop swom véi hon hop xot
da pha it nhét 30 phut dén 1 gi¢. Tt nhat
la wép qua dém.
Nwéng swon
Chuén bj than hoa hodc 10 nwéng. Dt thit
1én vi nwong, phét thém nwéc x8t. Nuwdong
trong 10 & nhiét d6 250°C trong khoang 30
phit, 14y ra kiém tra va rudi thém xdt.
Nudéng thém 10 phit cho dén khi swon
vang déu.
Hoan thién mén dn
Sau khi swon nwéng chin, bay ra dia va
thwdng thirc cing cdc moén an kém nhw
rau sdng hodc dua leo.

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar
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Ingredient

Ribs: 500g

(ribs or rib chops)

Minced shallots and garlic: 80g
Pure honey: 100ml
*Ingredients can be customized
according to taste

Nam Duong soy sauce

Nam Duong chili sauce

Meizan fragrant sesame oil
Neptune pork flavor seasoning
Neptune Light cooking oil
Annatto oil

Note

If possible, marinate the ribs
overnight to allow the spices
to soak in better.

Check the ribs frequently
during grilling to avoid
drying out the meat,
especially when grilling at
high temperatures.

wilmar

Instruction

Prepare the marinade

Add minced shallots and garlic, 1
tablespoon  seasoning  powder, 4
tablespoons cooking oil, honey, 2
tablespoons chili sauce, 2 tablespoons soy
sauce, 1 tablespoon sesame oil, 1
tablespoon annatto oil into a bowl, mix
well.

Prepare the ribs

Wash and drain the ribs. Separate the ribs
into strips or cut into small pieces.
Marinate the ribs with the mixed sauce for
at least 30 minutes to 1 hour. It is best to
marinate overnight.

Grilled ribs

Prepare charcoal or oven. Place the meat
on the grill, brush with sauce. Bake in the
oven at 250°C for about 30 minutes,
remove and check and drizzle with more
sauce. Bake for another 10 minutes until
the ribs are golden brown.

Finishing the dish

After the ribs are cooked, arrange on a
plate and enjoy with side dishes such as
raw vegetables or cucumber.

Recipes collected & suggested by Wilmar Chef




A =A
Nguyén liéu
Thit bo : 300g

Chudi chat : 2 qua dira
Thom chin : 300g

Khé chua : 2 qua

Hanh tay : 50g

Hanh phi : 15g

Lac (ddu phdng) rang : 40g
Rau mui (ngo ri') : 2 cay
Hing qué : 1 nhanh

Mudi tau (ngo gai) : 2 ciy
Ot :2 qua

Chanh : 2 qua

To6i bam : 60g

*Cdc nguyén liéu tity chinh theo khdu vi
Glrng

Tiéu

Nuéc mdm

Puong

Hat ném Neptune vi heo
Dau dn Neptune Light

/
Lwuy

Thit bo nén xao nhanh tay trén
Ira 16n dé bo khong bi ra nuéc
va bi dai.

wil
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Cach lam
Thit bo rra sach, thdm kh, thai miéng
mong. Uép voi 30g téi bam, ¥ thia ca
phé tiéu, % thia canh diu in, % thia ca
phé hat ném, % thia ca phé dwong, dé 25-
30 phut.
Phi thom 20g t6i bam, xao thit bo nhanh
tay trén ltra 16 khi chin téi.
Chudn bj rau ca
Hanh tay thai lat mong, ngdm vao  nwéc
da 10 phat, vot ra dé rdo. Chudi chat got
vo, thai lat mong, ngdm vao nuwéc da cod
thém gidm. Khé chua, da cit 14t méng.
Rau mui, ngod gai, hung qué rira sach, thai
nhé. O't x4t nhuyén.
Pha nwéc tron goi
Khudy déu 2 thia canh dwong, 3 thia canh
nwéc mam, 3 thia canh nwéc cot chanh.
Thém girng, téi bdm va &t bam. Ném ném
hop khiu vi.
Tron goi
Hon hop thit bo, hanh tay, khé chua, chudi
chat, dira, Ru¢i nuwéc tron goi lén, tron
déu nhe nhang. Thém rau mui, ngo gai,
hiing qué, ric dau phong rang, hanh phi
va thwdng thirc.

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar




Ingredient

Beef: 300g

Green banana: 2
Pineapple: 300g

Sour star fruit: 2

Onion: 50g

Fried onion: 15g
Roasted peanuts: 40g
Coriander: 2

Basil: 1 branch

Salt: 2 plants

Chili: 2

Lemon: 2

Minced garlic: 60g
*Ingredients can be customized
according to taste
Ginger

Pepper

Fish sauce

Sugar

Neptune pork seasoning
Neptune Light cooking oil

Note

Beef should be stir-fried quickly
over high heat so that the beef does
not release water and become tough.

Instruction

Wash beef, pat dry, slice thinly. Marinate
with 30g minced garlic, % teaspoon
pepper, % tablespoon cooking oil, %
teaspoon seasoning powder, % teaspoon
sugar, leave for 25-30 minutes.

Fry 20g minced garlic until fragrant, stir-
fry beef quickly over high heat until
cooked.

Prepare vegetables

Thinly slice the onion, soak in ice water
for 10 minutes, remove and drain. Peel
the green banana, thinly slice it, soak in
ice water with vinegar. Thinly slice the
star fruit and pineapple.

Wash and chop coriander, cilantro, and
basil. Finely chop chili.

Mix salad dressing

Stir well 2 tablespoons sugar, 3
tablespoons fish sauce, 3 tablespoons
lime juice. Add ginger, minced garlic and
minced chili. Season to taste.

Mix salad

Mix beef, onion, star fruit, green banana,
pineapple, drizzle with dressing, mix
gently. Add coriander, cilantro, basil,
sprinkle with roasted peanuts, fried
onions and enjoy.

Recipes collected & suggested by Wilmar Chef




Nguyén liéu
Nha dam : 200g

Tom thé : 100g

Cardt : 100g

Duwa chudt (dwa leo) : 50g
Hing ldi : 50g

Hanh phi : 15g

Virng (mé) trang rang : 30g
Othiém : 1 qua

*Cdc nguyén liéu tity chinh theo khdu vi
Nuéc mdm

Puong

Mudi

Gidm gao

Hat ném Neptune vi heo

Luwuy

Can kiém soat thoi gian chan
(trung) nha dam dé khong lam
nha dam mit di do gion tw
nhién.

Cach lam

Nha dam got sach phén vo6 xanh, phan thit
trang rira véi mudi cho sach nhét, chan
(trung) qua nuwéc soi khoang 30 giay,
ngam vao nudc da 7 phut, vot ra cit dang
soi.

Ludc tom

Cho vao ndi 500ml nwée véi ¥ thia ca phé
hat ném, ludc chin tom, vét ra, ngdm vao
nudée da 5 phit cho ngudi, 18t vé, b dau,
chira duoi, bo chi lung.

Chudn bj rau ca

Ca rét got vo, rira sach, bao sgi nhd. Duwa
chudt rira sach, bé rudt, xit sei. Rau hiing
1i rtva sach, x4t nhuyén. O't bam nhuyén.
Pha nwéc tron goi

Cho vao bat (chén) nho 2 thia canh nuwéc
mém, 2 thia canh dwong, 2 thia canh gidm
gao, 2 thia canh nwéc, 6t bim, khudy déu.
Troén goi

Cho vao t6 gdm nha dam, tdm, ca rdt, dua
chudt, hing lai. Rwéi nwéc tron goi 1én,
tron déu nhe tay, thém hanh phi, virng
rang va vai lat 6t 1én trén.

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar




Ingredient

Aloe vera: 200g

Shrimp: 100g

Carrot: 100g

Cucumber: 50g

Perilla: 50g

Fried onion: 15g

Roasted white sesame: 30g
Hot chili: 1

*Ingredients can be customized
according to taste

Fish sauce

Sugar

Salt

Rice vinegar

Neptune seasoning with pork flavor

Note

It is necessary to control the
blanching time of aloe vera so
that it does not lose its natural
crispness.

Instruction

Peel off the green skin of the aloe vera,
wash the white flesh with salt to remove
the slime, blanch in boiling water for
about 30 seconds, soak in ice water for 7
minutes, remove and cut into strips.

Boil shrimp

Put 500ml of water in a pot with %
teaspoon of seasoning powder, boil the
shrimp, remove, soak in ice water for 5
minutes to cool, peel, remove head, leave
tail, remove back vein.

Prepare vegetables

Peel, wash and shred carrots. Wash and
shred cucumbers. Wash and shred perilla
leaves. Chop chili.

Mix salad dressing

Put in a small bowl 2 tablespoons fish
sauce, 2 tablespoons sugar, 2 tablespoons
rice vinegar, 2 tablespoons water, minced
chili, stir well.

Mix salad

Add aloe vera, shrimp, carrots, cucumbers,
and mint to a bowl. Drizzle with dressing,
mix gently, add fried onions, roasted
sesame seeds, and a few slices of chili on
top.

Recipes collected & suggested by Wilmar Chef
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Nguyén liéu

Thit bo c6 m& va gan : 400g

Hat dé, nhan da tach vo : 200g

Hat diéu rang s&n : 50g

Nuéc dira twoi : 800ml

Saté:50g

Hanh tim va téi bam : 20g

*Cdc nguyén liéu tiy chinh theo khdu vi
buong

Tiéu

Nuwéc mau dira

Nuéc twong Nam Dwong

Dau hao Nam Dwong

Dau mé thom Meizan

Hat ném Neptune vi heo

Dau an Neptune Light

Luruy

Can kiém tra hat dé
xuyén dé tranh bi nat, hAm quéa
1au c6 thé 1am hat dé mét do bui
tw nhién.

thwong

e Thit bo rira sach, thdm khd,

Cach lam

Chuén bi thit bd

cit khai
vudng vira &n. Uép véi 2 thia (mudng)
canh nuéc twong, %2 thia ca phé nuéc
mau dira, 1 thia ca phé diu hao, 1 thia ca
phé diu me, 1 sa té, 1 thia ca phé hat
ném, 1 thia ca phé dwong, % thia ca phé
tiéu, tron déu, dé 1 giv.

Xao thit bo

Lam néng ndi véi 1 thia canh dau &n, phi
thom hanh tim va t6i bam. Cho thit bo vao
x40 san, dun séi, ha lra nho, thém nuwéc
dira twoi, hAm khoédng 2 gitr cho thit bo va
hat dé chin mém. Kiém tra hat dé thudng
xuyén dé tranh bi nat.

Hoan thién moén dan

Moén an chin khi thit bd mém, hat dé mém.
Réc thém hat diu rang lén trén, dung
cung com hodc banh mi.

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar
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Ingredient

Beef with fat and tendons: 400g
Chestnuts, shelled: 200g
Roasted cashews: 50g

Fresh coconut water: 800ml
Chili sauce: 50g

Minced shallots and garlic: 20g
*Ingredients can be customized
according to taste

Sugar

Pepper

Coconut caramelised coloring
Nam Duong soy sauce

Nam Duong oyster sauce
Meizan fragrant sesame oil
Neptune pork flavor seasoning
Neptune Light cooking oil

Note

Chestnuts  should be checked
regularly to avoid crushing, stewing
for too long can cause the chestnuts
to lose their natural nutty flavor.

Instruction

Prepare the beef

e Wash the beef, pat dry, cut into bite-sized

cubes. Marinate with 2 tablespoons soy
sauce, % teaspoon coconut caramel, 1
teaspoon oyster sauce, 1 teaspoon sesame
oil, 1 chili paste, 1 teaspoon seasoning
powder, 1 teaspoon sugar, % teaspoon
pepper, mix well, leave for 1 hour.
Stir-fried beef

Heat a pot with 1 tablespoon of cooking
oil, saute the shallots and minced garlic.
Add the beef and stir-fry until cooked,
bring to a boil, reduce heat to low, add
fresh coconut water, simmer for about 2
hours until the beef and chestnuts are soft.
Check the chestnuts regularly to avoid
crushing.

Finishing the dish

The dish is done when the beef is tender
and the chestnuts are soft. Sprinkle
roasted cashews on top and serve with
rice or bread.

Recipes collected & suggested by Wilmar Chef
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Phé cubn

Thit bo

Nguyén liéu

Thitbo :300g

Banh phé :300g

Hanh tay : 100g
Xalach :200g

Rau mui (ngo ri) : 6 cay
Tiato : 100g

Dwa chudt : 50g

Carét : 50g

Ot thailat : 1 qua

*Cdc nguyén liéu tiy chinh theo khdu vi
Gidm gao

buong

Nuwéc mdm

Tiéu

Hat ném Neptune vi heo
D4u dn Neptune Light

Lwuy

Khi cu6n banh phd, nén cudén
chit tay dé cac nguyén liéu
khong bi roi ra ngoai. Tuy
nhién, khéng nén cudn qué chat
dé banh phé khong bi rach.

e Du du va ca rét got vo, rira sach, bao

LN
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Céc lam

Chuan bi du du, ca rét va thit bo

soi
vira dn. Cho 1 thia (mudng) canh duwong,
cho gidm ngdp du dd va ca rét, ngdm
khoang 10 phiut trwéc khi an.

Thit bod riva sach, thAm kho, thai 14t mong.
Uép thit bo voi 1 thia ca phé tiéu, 2 thia ca
phé dwong, 2 thia ca phé hat ném, 2 thia ca
phé d4u dn, dé 20-30 phit. Hanh tiy ria
sach, thai doc day 3mm. Xao hanh tay va
thit bo chin téi.

Chudn bi rau va cuén

Xa lach, rau mui, tia to rira sach, dé rao, cit
riéng tirng la. Cho mot it xa lach, rau mui,
tia to, thit bo xao, dwa chudt 1én banh pho.
Cudn chat lai.

Pha nwérc chim

Cho vao bat 3 thia canh nuéc loc, 3 thia ca
phé nwéc mim, 3 thia ca phé  gidm gao, 1
thia canh dwong, cho  téi bam, 6t thai lat
vao khudy déu. Ném lai cho vira miéng.
Hoan thién moén dn

Bay phé& cudn ra dia, ding kém bat nudc
chdm.

Céng thirc mén dn dwoc swu tdm & goi y tir Dau bép cia Wilmar




a8s & &

Pho rolls.

Beef

Ingredient

Beef: 300g

Rice noodles: 300g

Onion: 100g

Lettuce: 200g

Coriander: 6 stalks

Perilla: 100g

Cucumber: 50g

Carrot: 50g

Sliced chili: 1

*Ingredients can be customized
according to taste

Rice vinegar Sugar Fish sauce
Pepper Neptune pork seasoning
Neptune Light cooking oil

Note

When rolling the rice noodles,
roll tightly so that the ingredients
do not fall out. However, do not
roll too tightly so that the rice
noodles do not tear.

LN
MW wilmar

Instruction

Prepare papaya, carrots and beef

o Peel the papaya and carrots, wash them,

and shred them into bite-sized pieces. Add
1 tablespoon of sugar and vinegar to cover
the papaya and carrots, and soak for about
10 minutes before eating.

Wash the beef, pat dry, and slice thinly.
Marinate the beef with 1 teaspoon pepper,
2 teaspoons sugar, 2 teaspoons seasoning
powder, 2 teaspoons cooking oil, and leave
for 20-30 minutes. Wash the onion, slice
lengthwise 3mm thick. Stir-fry the onion
and beef until cooked.

Prepare vegetables and rolls

Wash lettuce, coriander, and perilla leaves,
drain, and cut each leaf separately. Place a
little lettuce, coriander, perilla, stir-fried
beef, and cucumber on top of the rice
noodles. Roll tightly.

Make the dipping sauce

Put in a bowl 3 tablespoons of water, 3
teaspoons of fish sauce, 3 teaspoons of rice
vinegar, 1 tablespoon of sugar, add minced
garlic, sliced chili and stir well. Taste to see
if it is right for you.

Finishing the dish

Arrange the pho rolls on a plate and serve
with a bowl of dipping sauce.

Recipes collected & suggested by Wilmar Chef




Nguyén

Thit nac dam : 250g
Thit ca thatlat : 250g
N4m hwong : 50g
Cardt : 25g

Hanhla : 2 cay

Cli ndng : 125¢g

Tau hii ky : 400g la
*Cdc nguyén liéu tity chinh theo khdu vi
Twong xi mudi

Tiéu

Duong

St mayonnaise Simply
Hat ném Neptune vi heo

Dau dn Neptune Light

,
Luwuy

Nén chién cha gid & lva vira dé
dam bao cha gio chin vang déu
ma khong bi chay.

Cach lam

Chudn bi nguyén liéu

Thit rira sach, bAm nhé. Nim hwong ngdm
nwéc dm cho né, riva sach, xit nhé. Hanh
14 rira sach, xat nhé. Ca rét bam nho. Ca
ning got vo, rira sach, bim nhuyén.

Tron hon hgp nhan

Cho vao td gdm: thit bam, c4 that 1at, nim
hwong, ca rét, hanh 13, cd ndng, wop voi 1
thia ca phé tiéu, 2 thia ca phé duong, %
thia canh hat ném, tron déu.

Trai 14 tau hii ky 1én mit phing, mic mot
lwong nhén vira da vao, cudn tau hi ky
thanh cudn cha gio.

Chién cha gio

Cho cha gio tau hii ky vao chién chin vang
véi 400ml dau dn & lira vira, vot ra dé rdo
diu.

Pha xdt chdm

Khudy déu 2 thia canh twong xi mudi, 3
thia canh x8t mayonnaise cho ra chén.
Hoan thién mén dn

Bay cha gio ra dia, &n kém voi x6t chdm da
chuén bi.

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar
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Lean meat: 250g

Catfish meat: 250g

Shiitake mushrooms: 50g
Carrots: 25g

Green onions: 2 stalks

Water chestnuts: 125g

Tofu skin: 400g leaves
*Ingredients can be customized
according to taste

Plum sauce

Pepper

Sugar

Simply mayonnaise

Neptune pork flavor seasoning
Neptune Light cooking oil

Note

Spring rolls should be fried over
medium heat to ensure they are
evenly golden brown without burning.

MW wilmar

Instruction

Prepare ingredients

Wash and mince the meat. Soak the
shiitake mushrooms in warm water until
they expand, wash and chop them. Wash
and chop the green onions. Chop the
carrots. Peel, wash and chop the water
chestnuts.

Mix the filling mixture

Put in a bowl: minced meat, sliced catfish,
shiitake mushrooms, carrots, green
onions, water chestnuts, marinate with 1
teaspoon pepper, 2 teaspoons sugar, %
tablespoon seasoning powder, mix well.
Spread the bean curd sheets on a flat
surface, scoop in a sufficient amount of
filling, and roll the bean curd sheets into
spring rolls.

Fried spring rolls

Fry tofu spring rolls until golden brown
with 400ml cooking oil over medium heat,
remove and drain.

Dipping sauce

Stir 2 tablespoons of plum sauce and 3
tablespoons of mayonnaise into a bowl.
Finishing the dish

Arrange spring rolls on a plate and serve
with prepared dipping sauce.

Recipes collected & suggested by Wilmar Chef
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Nguyén liéu
Nui cao cdp Meizan : 300g
Toém su : 100g
Muc 6ng : 200g
Cachua :200g
Hanh tay : 100g
Pho6 mai Cheddar : 100g
Sira twoi Meadow Fresh : 200ml
Bot mi da dung Meizan : 20g
Qué tay (Basil) : 514
Téibam : 20g
Mayonnaise Simply : 100g
Ruou vang tréng : 50ml
*Cdc nguyén li¢u tiy chinh theo khdu vi
Tiéu
Mugi
Puong
Hat ném Neptune vi heo
Dau an Neptune Light

,
Luwuy
Ruwou vang
hwong vi cho moén xao hai san va
tao do thanh cho mén an.

tring gitp ting

Cach lam

Tém su rira sach, bo dau, 16t vé, ché doi, bé
chi lung. Muc rira sach véi nwéce c6 chut mudi,
dé rdo, khtra khoanh tron. Ludc tdm va muc
véi 1 thia ca phé hat ném.

Ca chua rtra sach, thai hat lyu. Hanh tay rira
sach, cat 14t méng. Téi bAm nhuyén.

N&u x8t phé mai

Cho 20g bo lat va bot mi vao chao xao véi lira
vira cho tan chay. Thém 200ml sita twoi vao
khudy nhe, tiép tuc cho phd mai cheddar vao
khudy déu cho tan hoan toan. Thém mudi va
tiéu, tit bép.

Xao hai san va rau ct

Xao thom 20g bo lat véi toi bam. Thém
hanh tdy, ca chua vao xao chin. Cho hai san
vao, ném vé&i hat ném, dwong, rwou vang
tring. Do déu, tit bép.

Xao nui

Ludc nui véi nwéc sbi 6 thém chit mudi cho
dén khi chin t&i, vot ra dé rdo.

D6 hén hop nui va hai sdn vao khay nwéng,
rwéi x8t phd mai 1én trén va thém pho mai
Cheddar. Nwéng & 200°C trong 10-15 phit
dén khi phd mai tan chay va vang.

Bay nui xao hai san ra dia, thém vai 14 qué tay
va thwong thirc.

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar




Ingredient
Meizan premium pasta: 300g
Tiger prawns: 100g
Squid: 200g
Tomatoes: 200g
Onions: 100g
Cheddar cheese: 100g
Meadow Fresh milk: 200ml
Meizan all-purpose flour: 20g
Basil: 5 leaves
Minced garlic: 20g
Simply mayonnaise: 100g
White wine: 50ml
*Ingredients can be customized
according to taste
Pepper
Salt
Sugar
Neptune Pork Flavor Seasoning
Neptune Light Cooking Oil

Note

White wine enhances the flavor of
stir-fried seafood and creates a
light taste for the dish.

Instruction

Wash the prawns, remove the heads, peel,
split in half, and remove the back vein. Wash
the squid with water with a little salt, drain,
and cut into circles. Boil the prawns and squid
with 1 teaspoon of seasoning powder.

Wash and dice tomatoes. Wash and thinly
slice onions. Mince garlic.

Cook cheese sauce

Add 20g of butter and flour to the pan and
stir-fry over medium heat until melted. Add
200ml of fresh milk and stir gently, then add
cheddar cheese and stir until completely
melted. Add salt and pepper, turn off the heat.
Stir-fried seafood and vegetables

Saute 20g unsalted butter with minced garlic
until fragrant. Add onion and tomato and
saute until cooked. Add seafood, season with
seasoning powder, sugar, white wine. Stir
well, turn off heat.

Stir-fried noodles

Boil noodles in boiling water with a little salt
until cooked, remove and drain.

Pour the pasta and seafood mixture into a
baking tray, drizzle the cheese sauce over the
top and add the Cheddar cheese. Bake at
200°C for 10-15 minutes until the cheese is
melted and golden.

Arrange the stir-fried seafood noodles on a
plate, add a few basil leaves and enjoy.

Recipes collected & suggested by Wilmar Chef




Nguyén liéu
Nghéu :500g

Otsirng : 1 qua

Hanhla :1 cay

Sa:2cay

Sabam :10g

Hanh tay bam nhuyén : 10g
*Cdc nguyén liéu tiy chinh theo khdu vi
Puong

Déu hao Nam Duwong

Hat ném Neptune vi heo

Dau dn Neptune Light

Luruy

Khi xao nghéu, tranh xao qua
lau dé nghéu khong bi dai, c6
thé thém chit nwéc ludc nghéu
vao x4t dau hao dé tang hwong
Vi.

So’ ché nghéu

Nghéu ngadm nwéc khoang 2 gior cho sach
cat, dé rao. Hanh 14 va sa citroi, sa dap
dap, hanh 14 x4t nhé, 6t sitng  cit lat,
hanh tay bam nhuyén.

Ludc nghéu

Cho nghéu vao ndi, thém sa dap dap, %
thia ca phé hat ném, 300ml nwéc, dun séi
cho nghéu mé vé thi tit bép. Liy nghéu ra,
bd phin vé khong dinh thit nghéu, gitr
phén vé c6 thit nghéu.

Pha x&t ddu hao

Cho vao bat (chén) 2 thia canh dau hao, 1
thia canh dwong, 1 thia ca phé hat ném,
100ml nwére, khudy déu.

Xao nghéu

Lam néng chao véi 1 thia canh dau an, phi
thom s bim va hanh tdy  bam nhuyén.
Khi hanh vang, d6 xdt dau hao vao, dun sbi
cho hoa quyén. Thém lat 6t sirng, dun
thém 10 gidy, tit bép.

Hoan thién mén an

Rudi x5t dau hao 1én dia nghéu va thudng
thirc.

Cdng thirc mén dn dwoc swu tdm & goi y tie Ddu bép cia Wilmar
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Ingredient

Clams: 500g

Chili pepper: 1

Green onion: 1 stalk
Lemongrass: 2 stalks

Minced lemongrass: 10g
Minced onion: 10g
*Ingredients can be customized
according to taste

Sugar

Nam Duong oyster sauce
Neptune pork flavor seasoning
Neptune Light cooking oil

Note

When stir-frying clams, avoid stir-
frying for too long to prevent the
clams from becoming tough. You
can add a little clam broth to the
oyster sauce to enhance the flavor.

o NN
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Instruction

Clam preparation

Soak clams in water for about 2 hours to
remove sand, drain. Cut green onions and
lemongrass separately, crush lemongrass,
chop green onions, slice chili, mince onion.
Boil clams

Put the clams in the pot, add crushed
lemongrass, % teaspoon seasoning
powder, 300ml water, boil until the clams
open the shells then turn off the heat.
Take the clams out, discard the shells that
do not have the meat, keep the shells with
the meat.

Oyster sauce mix

Put in a bowl 2 tablespoons oyster sauce,
1 tablespoon sugar, 1 teaspoon seasoning
powder, 100ml water, stir well.

Clam stir fry

Heat a pan with 1 tablespoon of cooking
oil, saute minced lemongrass and minced
onion. When the onion is golden brown,
add oyster sauce, bring to a boil and mix.
Add chili pepper slices, cook for another
10 seconds, turn off the heat.

Finishing the dish

Drizzle oyster sauce over the clams and
enjoy.

Recipes collected & suggested by Wilmar Chef
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Nguyén liéu

Giod s6ng (moc) : 500g

Trirng ga : 3 qua

Long dé trirng mudi : 10

Lap xwdng : 50g

Ndm hwong : 20g

Mdc nhi (ndm meo) : 20g

Carét : 150g

Pau que : 50g

*Cdc nguyén liéu tity chinh theo khdu vi
La dong ho3c 14 chudi dé goi cha
Puong

Nuwéc mdm

Tiéu

Hat ném Neptune vi heo

Dau dn Neptune Light

Luruy

Nén hdp cha gio & ltra vira dé gitr

duwoc do mém min va khong bi mét

dd 4m, gitp nhan cha khong  bi
0.

mar

Cach lam

So’ ché nguyén liéu

Moc nhi, ndm hwong ngdm nwéc &m  cho né,
rira sach, thi chi. Ca rét got vo, rira sach,
bao s¢i nhé. Pau que rira sach, cat nho. Long
do tring mudi hdp chin, thainhé.

Trén nhan

Tron déu gio sdng, mdc nhi, ndm hwong, ca
rét, dau que, lap xwong, long dé trirg mudi.
Ném 1 thia canh nwéc mam, 1 thia ca phé hat
ném, tron déu cho thim gia vi.

Panh trirng

Dap tring vao td, khudy tan, thém 1 thia canh
dau an, danh déu.

Goi cha

Trai 14 chudi hoic 14 dong, dit 16p trirng méng
trang lén trén, cho nhéin vao giira, cudn chat
tay. Goi lai va budc chit hai dau.

H&p cha

Pem cha da géi vao nodi hdp, hdp cach thuy
trong khoéng 45 phut cho dén khi cha chin.
Hoan thién mén an

Cha gid sau khi hdp chin, thai thanh cac
khoanh nh¢ vira dn, bay ra dia va thudng thirc.

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar
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rng ro

Five colors*

Ingredient

Minced pork: 500g

Chicken eggs: 3

Salted egg yolks: 10

Chinese sausages: 50g
Shiitake mushrooms: 20g
Wood ear mushrooms: 20g
Carrots: 150g

Green beans: 50g

*Ingredients can be customized
according to taste

Dong leaves or banana leaves to
wrap the sausage

Sugar

Fish sauce

Pepper

Neptune pork seasoning
Neptune Light cooking oil

Note

Spring rolls should be steamed
over medium heat to keep them
soft and moist, and to prevent the
filling from drying out.

mar

Instruction

Preparation

Soak wood ear and shiitake mushrooms in
warm water until soft, wash and cut into thin
strips. Peel, wash and shred carrots. Wash and
chop green beans. Steam salted egg yolks until
cooked and chop finely.

Mixing the filling

Mix well minced pork, wood ear mushrooms,
shiitake mushrooms, carrots, green beans,
Chinese sausage, salted egg yolk. Season with
1 tablespoon fish sauce, 1 teaspoon seasoning
powder, mix well to absorb the spices.
Beating eggs

Crack eggs into a bowl, stir until dissolved,
add 1 tablespoon of cooking oil, beat well.
Wrapping

Spread banana leaves or dong leaves, place a
thin layer of fried egg on top, put the filling in
the middle, roll tightly. Wrap and tie both
ends tightly.

Steaming

Put the wrapped meatloaf in a steamer and
steam for about 45 minutes until the meatloaf
is cooked.

Finishing the dish

After steaming the spring rolls, cut them into
bite-sized pieces, arrange on a plate and
enjoy.

Recipes collected & suggested by Wilmar Chef
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Nguyén liéu

Cua bién : 2 con

Otsimg : 1 qua

Quaét (tac) : 10 qua

Toi : 7 tép

Ot hiém bam : 2 qua

Bot mi da dung Meizan : 1 thia
Rauram :50g

*Cdc nguyén liéu tiy chinh theo khdu vi
Puong

Twong ¢t Nam Dwong

Hat ném Neptune vi heo

D4u dn Neptune Light

Luruy

Khi vit nwéc quat, loc bo hat dé
trdnh vi ddng lam anh huéng
dén hwong vi x6t.

Khi nfu x4t quét, gitr 1tra nho va
khudy déu dé x4t khong bi qua
dac va dwong khong bi chay, gitr
dwgc do chua ngot cin bing.

MW wilmar

Cach lam

So ché cua

Cua rira sach, béc mai ra, cit cua lam doi,
dap bé phan cang cua. Ric bot mi déu 1én
cua.

hinh

thoi, vat 14y nudc c6t quit, vé quit thai

Téi bdm nhé, 6t sirng cdt miéng

so1. Rau rdam rira sach, thai nho.
Chién cua

Lam néng chao véi 300ml ddu dn,  chién
cua va mai cua cho dén khi vang gion, vot
ra dé rao dau.

Lam x4t quat

Lam néng chao véi 1 thia canh dau an, phi
thom téi, thém 250ml nwéc loc, nwéc ct
quit, duwong, twong 6t va hat ném. Khudy
déu cho x4t sanh lai.

Hoan thién mén an

Xép cua lén dia, ruwdi x0t quit 1én cua,
trang tri thém rau ram va vé quat théi soi.
Thuwdng thirc khi con néng.

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar
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Ingredient

Sea crab: 2

Chili pepper: 1

Kumquat: 10

Garlic: 7 cloves

Minced chili pepper: 2

Meizan all-purpose flour: 1 spoon
Vietnamese coriander: 50g
*Ingredients can be customized
according to taste

Sugar

Nam Duong Chili Sauce
Neptune Pork Flavor Seasoning
Neptune Light Cooking Oil

Note

When squeezing kumquat juice,
filter out the seeds to avoid the
bitter taste affecting the flavor of
the sauce.

‘When cooking kumquat sauce, keep
the heat low and stir constantly so
the sauce doesn't get too thick and
the sugar doesn't burn, keeping the
sweet and sour balance.

MW wilmar

Instruction

Prepare crab

Clean the crab, remove the shell, cut the
crab in half, and break the crab claws.
Sprinkle flour evenly over the crab.

Mince garlic, cut chili into diamond pieces,
squeeze kumquat juice, slice kumquat
peel. Wash and chop Vietnamese
coriander.

Fried crab

Heat pan with 300ml cooking oil, fry crab
and crab shell until golden brown, remove
and drain oil.

Make kumquat sauce

Heat the pan with 1 tablespoon of cooking
oil, saute garlic, add 250ml of water,
kumquat juice, sugar, chili sauce and
seasoning powder. Stir well until the
sauce thickens.

Finishing the dish

Arrange crab on plate, drizzle kumquat
sauce over crab, garnish with Vietnamese
coriander and julienned kumquat peel.
Enjoy while hot.

Recipes collected & suggested by Wilmar Chef
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Nguyén liéu

Tom thé : 200g

Bosdp :1qua

Cachuabi : 6 qua

Bép (ngd) My : 1 qua
Xalach :150g

*X§&t tron salad
Mayonnaise simply : 1 thia
Sita chua khong dwong : 2 thia
Dau 6 liu : 1 thia

Otbot: 1 thia

Hanh tim bam : 10g

Mudi: Y thia

Luruy

e Ngam bo trong nwéc cdt chanh:
Pé bo khong bi tham sau khi cit, ban cé thé ngdm lat bo' trong nuwéc cot
chanh khoang 1-2 phiit.

Cach lam

So’ ché tom

Tém rira sach, hip chin, bc v6, b dau.
Chuén bj rau cti:

So ché xa lach

Xa l4ch rtra sach, dé rdo. Ca chua bi rira
sach. Ngo tach hat, ludc chin. Bo 16t vo,
thai lat mong.

Pha x4&t tron salad

Tron déu cac nguyén liéu lam xdt gobm
mayonnaise, stta chua, dau 6 liu, ¢t bot,
hanh tim bim va mudi.

Tron salad

Xép cac nguyén liéu vao dia, rudi xot

trén déu 1én trén va thudng thic.

Céng thirc mén dn dwoc suu tdm & goi y tir Ddu bép ctia Wilmar
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Ingredient
White shrimp: 200g

Avocado: 1

Cherry tomatoes: 6
American corn: 1

Lettuce: 150g

*Salad dressing
Mayonnaise simply: 1 spoon
Unsweetened yogurt: 2 spoons
Olive oil: 1 spoon

Chili powder: 1 spoon
Minced shallot: 10g

Salt: ¥ spoon

Note

e Soak avocado in lemon juice:

Instruction

Shrimp preparation

e Wash shrimp, steam, peel, remove

head.

Prepare vegetables:

Prepare lettuce

Wash lettuce, drain. Wash cherry
tomatoes. Boil corn Kernels. Peel
avocado, thinly slice.

Salad dressing

Mix together the dressing ingredients
including mayonnaise, yogurt, olive oil,
paprika, minced shallots and salt.
Salad dressing

Arrange ingredients on plate, drizzle
mixed sauce over top and enjoy.

To prevent avocados from turning brown after cutting, you can soak the
avocado slices in lemon juice for about 1-2 minutes.

Recipes collected & suggested by Wilmar Chef
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Nguyén liéu

Oc bwou den : 1kg

Tiéu xanh : 50g

Hanh tim va téi bam : 50g
Othiém : 5 qua

Sa: 4 cay

Gurng : 10g

Rauram :100g

*Cdc nguyén liéu tity chinh theo khdu vi
Twong 6t

Nwéc mdm

Dau hao Nam Duong

Hat ném Neptune vi heo

D4u dn Neptune Light

,

Luwuy

o Khinwdng, nén nwéng 6c & Itra vira d€ 8¢ chin déu ma khong bi kha.

e (6 thé thém mot chit nuwéc diva vao xot tiéu xanh dé ting do ngot tw nhién
va can béng vi cay.

Cé lam

So ché 6c bwou

e Ngim &c trong nudc vo gao va 6t thai

lat gidp loai bo cat va cac tap chét
trong &c.

Pha nwéc x4t tiéu xanh

Nuwéc x6t tiéu xanh c6 hwong vi cay
nodng tir tiéu va ¢t hiém, hoa quyén voi
nwéc mdm va dau hdo, giip mén dn
thém dam da.

Nwdng 8¢

Nwéng 8¢ cung x8t tiéu xanh gitp 8¢
thdm gia vi, tao do thom ngon dic

trung cho mén nuéng.

Cbng thikc mén dn dwoc swu tdm & goi y tir Ddu bép ciia Wilmar
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Ingredient

Black apple snail: 1kg

Green pepper: 50g

Minced shallots and garlic: 50g
Hot chili: 5

Lemongrass: 4 stalks

Ginger: 10g

Vietnamese coriander: 100g
*Ingredients can be customized
according to taste

Chili sauce

Fish sauce

Nam Duong oyster sauce
Neptune pork seasoning
Neptune Light cooking oil

Note

W

7
mar

Instruction

Prepare apple snails

Soak snails in rice water and sliced
chili to remove sand and impurities in
the snails.

Green pepper sauce

Green pepper sauce has a spicy flavor
from pepper and chili, mixed with fish
sauce and oyster sauce, Instruction the
dish more flavorful.

Grilled snails

Grilling snails with green pepper sauce
helps the snails absorb the spices,
flavor

creating a delicious

characteristic of the grilled dish.

When grilling, you should grill the snails over medium heat so that they cook evenly without

drying out.

You can add a little coconut milk to the green pepper sauce to increase the natural sweetness and

balance the spiciness.

Recipes collected & suggested by Wilmar Chef




Nguyén liéu

T6m thé : 400g

Trirng ga : 1 qua

Bot chién gion meizan : 50g
Bot chién xu : 100g

Nuwdc cdt toi bam : 1 thia
Téi bim : 40g

Me vit : 100g

*Cdc nguyén liéu tity chinh theo khdu vi

Tiéu

Puong

Twong 6t Nam Dwong
Twong ca Nam Dwong
Hat ném Neptune vi heo

D4u &n Neptune Light

Lwuy

Loc ki nwéc ¢St me dé loai
bo hat va xo' me, gidp x6t c6
do sanh min va hwong vi
hai hoa hon.

wilmar

Cach lam

So’ ché tom

TOm rira sach, boc vo, bd chi den, wop
vOi nudc cot téi, dwong, hat ném va
tiéu, dé€ thdm gia vi.

Chuin bi bét chién

Tron trirng, bot chién gion va nwoc dé
lam hén hop nhing téom, sau dé lin
tom qua bt chién xu.

Chién tom

Chién tdm vang gion trong diu néng,
votra dérao dau.

Lam x4t me

Néu nuwéc 6t me voi téi bam, dwong,
twong Ot va twong ca dén khi x4t sanh
lai.

Hoan thién mén an

Don tdm chién ra dia, ruéi x6t me 1én
va thwdng thirc.

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar




Ingredient

Shrimp: 400g

Chicken egg: 1

Meizan fried flour: 50g
Breadcrumbs: 100g

Minced garlic juice: 1 spoon Minced

garlic: 40g

Tamarind juice: 100g
*Ingredients can be customized
according to taste

Pepper

Sugar

Nam Duong Chili Sauce

Nam Duong Tomato Sauce
Neptune Pork Flavor Seasoning
Neptune Light Cooking Oil

Note

Filter ~ the tamarind juice
thoroughly to remove the seeds
and fibers, giving the sauce a
smoother consistency and more
harmonious flavor.

wilmar

Instruction

Shrimp preparation

Wash shrimp, peel, remove black vein,
marinate with garlic juice, sugar,
seasoning powder and pepper, let
absorb spices.

Prepare the batter

Mix egg, breadcrumbs and water to
make shrimp dipping mixture, then roll
shrimp in breadcrumbs.

Fried shrimp

Fry shrimp until golden brown in hot
oil, remove and drain.

Make tamarind sauce

Cook tamarind juice with minced
garlic, sugar, chili sauce and tomato
sauce until the sauce thickens.
Finishing the dish

Serve fried shrimp on a plate, drizzle
with tamarind sauce and enjoy.

Recipes collected & suggested by Wilmar Chef
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Nguyén liéu
Gao Thién Kim : 300g
Cai b6 x6i : 100g

Gio (chalua): 100g

Lap xuong : 100g
Cardt : 100g

Dau co ve :100g

Bép (ngd) my : 100g
T6ém kho : 50g

Toi bam : 50g

Nudre cot diva : 50ml
Cdc nguyén liéu tiy chinh theo khdu vi
Tiéu

Nuéc mdm

Hat ném Neptune vi heo
Dau dn Neptune Light

Lwuy

Xao lap xwong va xa xiu qua
lau c6 thé 1am thit kho va mat
hwong vi, chi nén xao so.

MW wilmar

"

So’ ché mi

Chin mi qua nudc sbi, tron diu an va
nuéc twong dé mi khong bi dinh.
Chudn bi nguyén liéu

Cat lap xuwédng, x4 xfu thanh lat méng,
so ché cac loai rau cd va nim.

Lam x6t

Pha nuéc x8t gbm nwéc twong, diu
hao, ddu me, twong 6t va duong, ndu
s0i cho sanh lai.

Xao nguyén liéu

Xao so lap xwdng va xa xiu, sau dé
thém rau ct va nim hwong vao xao dén
khi chin.

Xao mi

Cho mi vao chdo, d6 x8t 1én va xao déu
véirau cu va thit x4 xiu.

Hoan thién mén an

Don mi ra dia, rdc rau mui lén trén va
thwdng thirc.

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar
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Ingredient

Thien Kim Rice: 300g

Spinach: 100g

Ham: 100g

Chinese sausage: 100g
Carrots: 100g

Snow peas: 100g

American corn: 100g

Dried shrimp: 50g

Minced garlic: 50g

Coconut milk: 50ml
Ingredients customized to taste
Fish sauce

Neptune Pork flavor seasoning

Neptune Light cooking oil

Note

Stir-frying Chinese sausage and char
siu for too long can dry out the meat
and make it lose its flavor, so just stir-
fry briefly.

MW wilmar

Instruction

Prepare noodles

e Blanch noodles in boiling water, mix

with cooking oil and soy sauce to
prevent noodles from sticking.
Prepare ingredients

Cut Chinese sausage and char siu into
thin slices, prepare vegetables and
mushrooms.

Make sauce

Mix the sauce with soy sauce, oyster
sauce, sesame oil, chili sauce and sugar,
boil until thick.

Stir-fry ingredients

Stir-fry Chinese sausage and char siu,
then add vegetables and shiitake
mushrooms and stir-fry until cooked.
Stir-fried noodles

Add noodles to pan, pour sauce over
and stir-fry with vegetables and char
siu.

Finishing the dish

Serve noodles on a plate, sprinkle with
coriander and enjoy.

Recipes collected & suggested by Wilmar Chef
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Thit bo my

(16i vai nguyén miéng) : 400g
Nuwérc cot chanh day : 200ml
Bingoi xanh : 200g

Cardt : 100g

Bot ndng da dung Meizan : 2 thia
Nuére dira twoi : 200ml

Twong &6t Nam Dwong : 1 thia
Toi bam : 30g

Rau mui (ngo ri) bam : 10g

Té6i bdam : 30g

Cdc nguyén liéu tiy chinh theo khdu vi
Tiéu

Hat ném Neptune vi heo

DAu dn Neptune Light

Lwuy

mar

Cach lam

So ché va wép thit bo

CAt thit bo thanh miéng, wép gia vi va
toi bam.

Chuén bi bi ngoi va ca rét

Ludc so qua bi ngoi va ca rét dé giir
duoc do gion.

Lam x6t chanh day

Pha nuéc c8t chanh ddy véi bdt niang,
nuwéc diva va cac gia vi khiac, dun dén
khi sdnh min.

Ap chao thit bo

Ap chao thit bo dén khi vang gion ca
hai mit, giit 46 mém bén trong.

Hoan thién moén dn

Don thit bo ra dia, ru¢i x6t  chanh day
1én trén va thuwdng thirc cling voi bi
ngoi va ca rét.

e Khdng nén ap chéo thit bd qua lau dé gitr dwoc dd mém va mong nwérc.

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar
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Ingredient
American beef
(whole shoulder core): 400g
Passion fruit juice: 200ml
Green zucchini: 200g
Carrot: 100g

Meizan multi-purpose starch:

tablespoons

Fresh coconut water: 200ml
Nam Duong chili sauce: 1
tablespoon

Minced garlic: 30g

Minced coriander: 10g

Minced garlic: 30g

Ingredients customized to taste

Neptune Pork Flavor Seasoning

Neptune Light Cooking Oil

Note

MW wilmar

Instruction

Prepare and marinate beef

Cut beef into pieces, marinate with spices
and minced garlic.

Prepare zucchini and carrots

Blanch zucchini and carrots to retain
crunch.

Make passion fruit sauce

Mix passion fruit juice with tapioca
starch, coconut water and other spices,
cook until smooth.

Pan fried beef

Pan-fry beef until golden brown on both
sides, keeping the inside tender.
Finishing the dish

Serve beef on a plate, drizzle passion fruit
sauce over and serve with zucchini and
carrots.

« Do not pan-fry beef for too long to keep it tender and juicy.

Recipes collected & suggested by Wilmar Chef
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Nguyén liéu Cach lam

Tom thé : 200g So’ ché nguyén liéu

Thit ba chi (ba roi) : 300g e Ludc tom va thit ba chi, sau dé cét lat
Trirng ga : 3 qua
Hanhla : 20 cay " Al
Bin 14 : 300g 14 riva sach, chan qua nuwéc soi.

Xalach : 200g Cudn hanh

Rau mui (ngo ri) : 20 cay Cudn bun 14, thit, trirng, tdm va rau vao
Rauram :50g
Toi bam : 30g
O'tbam :30g )
Chanh :1 qué Pha nuwéc chdm gém nwéc mam,

vira dn. Trang trirg, cdt miéng. Hanh

14 hanh dé tao thanh cudn.

Pha nwé'c chdm

Cdc nguyén liéu tiy chinh theo khdu vi dwdng, chanh, téi va ot, khudy déu.
Duong

Nuéc mdm
Hat ném Neptune vi heo Bay cudn hanh ra dia, khi an chdm cling

Hoan thién mén dan

Dau dn Neptune Light nuwéc mdm pha ché.

Luwuy

o Chi trung hanh 14 trong nwéc sdi khoang 10 gidy dé giir mau xanh twoi va
d6 gion nhe ctia hanh.
Khi cudn hanh, nén cudn chit tay dé€ cac nguyén liéu khong bi roi ra ngoai
va gilr hinh dang dep.

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar
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Rolled
onions

Ingredient

Shrimp: 200g

Pork belly: 300g

Chicken eggs: 3

Green onions: 20 stalks Vermicelli:
300g

Lettuce: 200g

Coriander: 20 stalks
Vietnamese coriander: 50g
Minced garlic: 30g

Minced chili: 30g

Lemon: 1

Ingredients customized to taste
Sugar

Fish sauce

Neptune Pork flavor seasoning
Neptune Light cooking oil

Note

Instruction

Raw material preparation

e Boil shrimp and pork belly, then cut

into bite-sized pieces. Make omelette,
cut into pieces. Wash green onions,
blanch in boiling water.

Rolled onions

Roll vermicelli, meat, egg, shrimp and
vegetables in green onion leaves to
form a spring roll.

Make the dipping sauce

Mix the dipping sauce with fish sauce,
sugar, lemon, garlic and chili, stir well.
Finishing the dish

Arrange spring rolls on a plate and dip
in mixed fish sauce when eating.

e Blanch green onions in boiling water for only about 10 seconds to keep
their bright green color and slight crunch.
e When rolling onions, roll tightly so that the ingredients do not fall out and

keep the shape nice.

Recipes collected & suggested by Wilmar Chef
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Nguyén liéu

bui ga goc tw : 500g

Nui 6ng dai Meizan : 400g
N4m hwong twoi : 300g
Cardt : 150g

Cuicai : 150g

Hanhla : 4 cay

Rau mui (ngo ri) : 5 cay
Hanh tim bam : 60g

Cdc nguyén liéu tiy chinh theo khdu vi
Mudi

Tiéu

Duong

Nuwéc mdm

Hat ném Neptune vi heo
Dau an Neptune Light

Luwuy

e Trdn diu dn ngay sau khi
ludc nui dé tranh nui bi dinh
lai véi nhau.

Ham ga va rau ct & lra nho
dé cac nguyén lidu thdm déu
gia vi ma khong bi nat.

el
MM wilmar

-Céch lam

Ludc ga va nui

Ludc chin dui ga véi 1.8 L nuéc, votra, dé
ngudi, xé miéng vira dn.

Ludc nui trong nwéc ludc ga dén khi chin
mém (10-12 phut), vot ra, tron véi 1 thia
dau dn dé khong dinh.

So’ ché rau cli va ndm

Rira sach ndm hwong v&i nwéc mudi lodng,
cat déi. Ca rét, cu cai got vo, cit miéng. Hanh
14, rau mui rira sach, cit khic.

Xao ga va ndm

Phi thom hanh tim bam, cho ga xé va nim
hwong vao xao khoang 3-4 phut. Ném 1 thia
nwée mam, ¥ thia mudi, dao déu.

Ham g3, rau ct va nui

Cho g, ndm, ca rdt, ct cai vao ndi, thém 1.5
lit nwéc, dun s6i. Ném thém 1 thia ca phé
hat ném, tiéu, va duong. Ham nhé lira
khoang 15-20 phat.

Khi rau cu chin, thém nui da luc, dun thém 5
phit dé nui thdm gia vi.

Hoan thién mén an

T&t bép, thém hanh 14 va rau mui, tron déu.
Don ra bét, c6 thé ric thém  hanh phi néu
thich.

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar
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Ingredient

Chicken thighs: 500g

Meizan long pasta: 400g

Fresh shiitake mushrooms: 300g
Carrots: 150g

Radish: 150g

Green onions: 4 stalks
Coriander: 5 stalks

Minced shallots: 60g
Ingredients customized to taste
Salt

Pepper

Sugar

Fish sauce

Neptune pork flavor seasoning
Neptune Light cooking oil

Note

Mix in cooking oil immediately
after boiling the pasta to
prevent the pasta from sticking
together.

Simmer chicken and vegetables
over low heat to allow the
ingredients to absorb the spices
without breaking.

Instruction

el
MM wilmar
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Boil chicken and pasta

« Boil chicken thighs with 1.8 liters of water, remove,
let cool, tear into bite-sized pieces.
Cook noodles in chicken broth until tender (10-12
minutes), remove, mix with 1 tablespoon cooking
oil to prevent sticking.
Prepare vegetables and mushrooms
Wash shiitake mushrooms with diluted salt water,
cut in half. Peel and cut carrots and radishes into
pieces. Wash and cut green onions and coriander
into pieces.
Stir-fried chicken and mushrooms
Saute minced shallots until fragrant, add shredded
chicken and shiitake mushrooms and stir-fry for
about 3-4 minutes. Season with 1 tablespoon fish
sauce, ¥ teaspoon salt, stir well.
Chicken, Vegetables and Pasta Stew
Add chicken, mushrooms, carrots, and radishes to
the pot, add 1.5 liters of water, and bring to a boil.
Add 1 teaspoon of seasoning powder, pepper, and
sugar. Simmer for about 15-20 minutes.
When the vegetables are cooked, add the boiled
pasta and cook for another 5 minutes to let the
pasta absorb the spices.
Finishing the dish
Turn off the heat, add green onions and coriander,
mix well. Serve in a bowl, sprinkle with fried onions
if desired.

Recipes collected & suggested by Wilmar Chef
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X6t rrou vang

Nguyén liéu

Thit bdp bo : 500g
Gurng : 20g

Carot : 100g

Khoai tay :200g

To6i bam : 60g

Ca chua :200g

Rwou vang dé : 200ml
Qué dang thanh : 5g
Ngii vi hwong : 1 thia
Cdc nguyén liéu tiy chinh theo khdu vi
Nuwéc mdm

Tiéu

Mudi

Puong

Hat ném Neptune vi heo
Diu an Neptune Light

Lwuy

pe— . >R

Cach lam

So ché thit va rau ca

¢ Chan thit bo va cit miéng vira in,
chudn bi ca rét, khoai tiy va ca
chua.
Uép thitbo
U6p thit bo véi gia vi, rwou vang
va ging trong 30-40 phut.
Xao thit va rau ca
Xao thit bo cho san, sau dé cho
rau cu va nwéc vao, dun nhé lra
dén khi chin mém.
Hoan thién moén an
Ném ném lai gia vi va nwdc xdt,
don ra dia.

NAu & Itra nho gitp thit bo va rau ct mém nhir ma khong bi nat.

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar
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shahik

Ingredient

Beef: 500g

Ginger: 20g

Carrot: 100g

Potato: 200g

Minced garlic: 60g

Tomato: 200g

Red wine: 200ml

Cinnamon stick: 5g

Five-spice powder: 1 teaspoon
Ingredients customized to taste
Fish sauce

Pepper

Salt

Sugar

Neptune Pork Flavor Seasoning
Neptune Light Cooking Oil

Note

a7

mar“

Instruction

Prepare meat and vegetables

Blanch the beef and cut into bite-
sized pieces, prepare the carrots,
potatoes and tomatoes.

Marinate beef

Marinate beef with spices, wine

and ginger for 30-40 minutes.

Stir-fry meat and vegetables
Stir-fry the beef until firm, then
add the vegetables and water,
simmer until tender.

Finishing the dish

Season with spices and sauce,
serve.

Cooking over low heat helps the beef and vegetables to be tender without falling apart.

Recipes collected & suggested by Wilmar Chef
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Nguyén liéu

Thit bo philé : 200g

Ndm kim chdm : 200g

Hanhla : 3 cay

Cdc nguyén liéu tity chinh theo khdu vi
Tiéu

DAu hao Nam Dwong

Hat ném Neptune vi heo

D4u dn Neptune Light

Luruy

e Cudn thit chic tay dé thit
cudn khong bi bung ra khi
nwéng, va c6 thé cd dinh
béng hanh 14 da chan qua
nwéc soi.

Thit bo khong nén nuwéng
qué lau dé tranh bi dai, chi
can nwong vira chin toi dé
gilv d0 mém ngon.

MW wilmar

Cac

Chuén bi nguyén liéu

Thit bo rira sach, thim khé, xit thanh
lat méng ban lén. Uép véi ¥ thia
(mudng) ca phé tiéy, 1 thia ca phé dau
hao, % thia ca phé hat ném, dé 15 phit.
Hanh 14 rta sach, chdn (trung) qua
nuéec soi dé 1am hanh dai hon.

Chuén bi ndm va cudn thit

Nim kim cham cdt bo chan, rira sach,
dé ro.

Trai rong tirng miéng thit bo, cho
mot it ndm kim chidm vao roi cudn lai,
dung 14 hanh cdt bén ngoai dé ¢§ dinh
miéng thit.

Nwéng

Xép bo cudn ndm kim cham 1én vi
nwéng hodc c6 thé duang chdo dé
nwéng.

Trong quéa trinh nwéng, phét hodc wop
thit lién tuc dé thit khong bi kho.
Thwdng thirc

Mén &n chin thi 14y ra dia va
thirc.

thwdng

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar
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Ingredient

Beef fillet: 200g

Enoki mushrooms: 200g
Green onions: 3 stalks
Ingredients customized to taste
Nam Duong oyster sauce
Neptune pork flavor seasoning

Neptune Light cooking oil

Note

o Roll the meat firmly so that it
doesn't come apart when
grilled, and can be secured
with scallion that has been
blanched in boiling water.

Beef should not be grilled for
too long to avoid toughness,
just grilled until just cooked
to keep the delicious softness.

MW wilmar

Instruction

Prepare ingredients

Wash beef, pat dry, cut into large thin
slices. Marinate with %; teaspoon
pepper, 1 teaspoon oyster sauce, %2
teaspoon seasoning powder, leave for
15 minutes.

Wash green onions, blanch in boiling
water to make the onions tougher.
Prepare mushrooms and roll meat
Cut off the stems of enoki mushrooms,
wash and drain.

Spread each piece of beef, add some
enoki mushrooms and roll it up, use
green onion leaves to tie the outside to
secure the meat.

Grill

Arrange beef rolls with enoki
mushrooms on the grill or use a pan to
grill.

During grilling, baste or marinate the
meat continuously to prevent it from
drying out.

Enjoy

When the dish is cooked, take it out and
enjoy.

Recipes collected & suggested by Wilmar Chef
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Nguyén liéu

Oc Bullot : 2kg

*X3t mayonnaise Meizan
Mayonnaise Meizan : 100g
Twong Ot cay : 40g

Mudi ¢t xanh : 30g

La chanh soi : 10g

Phomai bao :20g
*Bolaé

Bolat : 1kg

Tom khd xay nhuyén : 30g( rang thom)
Hatném :50g

Laé :400g

Ngo gai : 200g

Phomai : 20g

Tiéu xay : 10g

Nuwéc mim : 10g

7

Lwuy
C6 thé 1am sdn bo 14 é nhdi véi
dc, chia phin ép chan khéng
bao quan & ti dong lanh.
Oc nén nuwéng vira chin toi sé
ngot va khong bi kho.
X8t mayonnaise Meizan c6 thé
pha sin dé ti lanh trong 1
tudn.

mar

Oc bullot trung so véi nwéec, girng, sa,
tiéu, it gidm.

La é, ngo gai trung nwéc soi, cho qua
nwéc da dé gitt mau xanh, vét ra vat
rao nuorc.

Lam sach thit 8¢ sau d6 tron véi bo 14
é cho déu va nhbi lai vao vo dc.

Bim nhuyén 14 é, ngo gai sau d6 tron
chung véi bo lat, tom khd, phomai,
tiéu, nwéc mam roéi ném ném lai cho
vira an.

D3t 8¢ trén mudi hot, nwéng & nhiét
dd 185 do khoang 10 phut cho &c chin
va bo néng chay thdm déu phén 6c.
Trang tri 6c trén t6 mudi, & giira 1a
chén x8t mayonnaise Meizan, thém
nguyén liéu trang tri bit mit tuy
thich.

Dung tim lia 8c ra va chdm voi xdt
Mayo Meizan dé thudng thirc.

C6 thé cho thém vai giot chanh tuy
thich.

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar
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' Bull snalil
) Grilled butter
with basil leaves

Ingredient Instruction

Bullot Snail: 2kg e Blanch bullot snails with water,
*Meizan mayonnaise ginger, lemongrass, pepper, and a
Meizan Mayonnaise: 100g little vinegar.

Spicy chili sauce: 40g Blanch perilla leaves and coriander in
Green chili salt: 30g boiling water, then put in ice water to
Shredded lemon leaves: 10g keep green, remove and drain.
Shredded cheese: 20g Clean the snail meat then mix with
*Butter basil leaves the butter and basil leaves evenly and
Unsalted butter: 1kg stuff back into the snail shell.

Minced dried shrimp: 30g Finely chop basil leaves and
(roasted until fragrant) coriander, then mix with butter, dried

332?10 lI; g:,ges.or(])%er: 50g shrimp, cheese, pepper, fish sauce
Coriander: Z.OOgg and season to taste.
Cheese: ng Place snails on coarse salt, bake at

Ground pepper: 10g 185 degrees for about 10 minutes

Fish sauce: 10g until snails are cooked and the melted
butter permeates the snails.

NOte Decorate the snails on the salt bowl,

You can prepare the avocado stuffed in the middle is Meizan mayonnaise,

with snails in advance, divide it into add decorative ingredients as desired.

portions, vacuum seal it and store it Use toothpicks to pick out the snails

in the freezer. ; : :

and dip them in Meizan Mayo sauce
Snails should be grilled until just " . p “ V! u
cooked so they are sweet and not 0 enjoy.
dry. You can add a few drops of lemon as
Meizan mayonnaise can be mixed in you like
advance and stored in the

refrigerator for 1 week.
Recipes collected & suggested by Wilmar Chef
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Nguyén liéu

Mang tay :100g

Ci cai do : 50g

Rau mam : 50g

Ca chuabi : 100g

Cam :1qua

Nho :200g

Xoai : 1 qua

Bo :1qua

Téo :1qua

Tom 1ot : 1kg

Muc : 0,5kg

*X6t tron salad

S6t ddu ddm Nam Dwong : 440ml
Matong : 65g

Nuéc chanh : 100ml

Mu tat vang : 30g

Puong : 25g

Dau oiliu Olivoila : 150ml
Mudi : 3g

Lwuy

Cach lam

Céc loai salad, nguyén liéu téng hop
rira sach, quay cho rao nworc, cat
miéng nho vira an.

Lam xdt:

Panh tan hén hop béng cay quyt, cho
dau gifm Nam Dwong, diu Olivoila
vao tron déu, ném vira an.

Tom, myc wép véi mudi tiéu, bt ot va
it ddu cho thim gia vi sau d6 dem
nuwdng hodc ap chdo cho vira chin téi
la dwoc.

Trang tri ra dia: cho salad téng hop &
gitta 1ong dia, sdp x&p cac loai trai cay,
rau cu an kém, hai san nwéng va trén
cung 1a it rau mam cho dep.

Ldy 1 chén nhé dwng s6t dau gidm,
rwéi déu lén trén salad dé thwong
thirc.

X8t dau gidm c6 thé bao quan trong ti lanh va gia gidm theo khiu vi tuy thich.

Rau cti c6 thé lwa chon theo mua.

Hai san sé ngon hon khi nwéng ngay lic an.

Coéng thirc cho 1kg salad (khoang 10 phén dn)

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar
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Ingredient

Asparagus: 100g

Red radish: 50g

Bean sprouts: 50g
Cherry tomatoes: 100g
Orange: 1

Grapes: 200g

Mango: 1

Avocado: 1

Apple: 1

Peeled shrimp: 1kg
Squid: 0.5kg

*Salad dressing

Nam Duong vinaigrette: 440ml
Honey: 65g

Lemon juice: 100ml
Yellow mustard: 30g
Sugar: 25g

Olive oil: 150ml

Salt: 3g

Note

Instruction

Wash and drain salad and mixed
ingredients, cut into bite-sized pieces.
Make sauce:

Beat the mixture with a mace, add
Nam Duong vinegar and olivia oil, mix
well, taste to taste.

Marinate shrimp and squid with salt,
pepper, chili powder and a little oil to
absorb the spices, then grill or pan-fry
until just cooked.

Decorate the plate: put mixed salad in
the middle of the plate, arrange fruits,
vegetables, grilled seafood and top
with some bean sprouts for beauty.
Take a small bowl of vinegar and oil
dressing, drizzle evenly over the salad
to enjoy.

The vinegar oil dressing can be stored in the refrigerator and seasoned to taste.
Vegetables can be selected according to season.
Seafood tastes better when grilled right before eating.

Recipe for 1kg salad (about 10 servings)

Recipes collected & suggested by Wilmar Chef
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Nguyén liéu Cachlam

Toém cang : 20 con e TOm cang rira sach, dérdo, chélung
gt CEU‘ﬁng do : O'S()ksgk 14y phan chi den, sau dé wép véi it
't chudng vang : ,okg bot ném, tiéu cho thim gia vi.
Long do tring mudi : 20 cai Lin tom cang véi bdt chién gion.
Hanh14 : 2008 Chién voi dau da dun néng khoan
Hanh tay hat lyu : 200g N 8 8
Botxu Nhat : 1 tdi A
Otslrng : 5 trai (hat lyu) Pem tom cang con néng xdc voi sot
To6i bam : 100g Cam Mayonnaise cho 4o phu 1 16p sét
Hat ném Neptune : 50g déu & ngoai vo tom.
Bot chién gion : Meizan 1 bich Xao hanh tay hat lyu véi téi bam cho
Dau an Neptune : 3 lit thom, cho ¢t chudng vao xao véi lira
Comtrang an kém 16n. Ném vira dn véi it nwéc twong,
*S6t Cam Mayonnaise A . . e
M . . . hat ném, sau dé6 cho trirng muodi da
ayonaise Meizan : 0,5kg B NN | , A an
Nuédc cam : 100g d'in-n vao xao ch? long do quyén dfu
Tuwong &t Nam Duwong : 100g véi hon hop, thém hanh 14 va it tiéu
Mudi 6t xanh : 50g xay.
Stra didc : 50g Hon hop nay cho phi déu trén phan
Tron déu tét ca nguyén liéu trén vao 1 cai tdm da 4o 1¢p s6t Cam Mayonaise khi
td thanh hon hop min dung dé 1am sét. bay lén dia.
Trang tri it ngo ri, c6 thé dung thém
s6t Cam mayonnaise va 1 chén nuwéc
twong véi Gt cit lat.

.
Lwuy

e Nén an néng mé&i ngon.

e Tom ldn bot chién vira chin téi sé gitt dwoc do ngot.

e Rau cu xao vira toi dé gilr dd ngot va do gion.

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar
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Ingredient

Giant river prawn: 20

Red bell peppers: 0.5kg

Yellow bell peppers: 0.5kg
Salted egg yolks: 20

Green onions: 200g

Diced onions: 200g

Japanese breadcrumbs: 1 bag
Horn peppers: 5 (diced)
Minced garlic: 100g

Neptune seasoning: 50g

Crispy fried flour: Meizan 1 bag
Neptune cooking oil: 3 liters
White rice to eat with

*Orange Mayonnaise Sauce
Meizan mayonnaise: 0.5kg
Orange juice: 100g

Indonesian chili sauce: 100g
Green chili salt: 50g

Condensed milk: 50g

Mix all the above ingredients in a bowl
into a smooth mixture to make the sauce.

Note

Should eat hot to be delicious.

Oramge saucep

mayonnaise

Instruction

Wash the prawns, drain, split the
back to remove the black vein, then
marinate with a little seasoning
powder and pepper to absorb the
spices.

Roll the prawns in the flour. Fry in oil
heated to about 185 degrees C.

Toss hot shrimp with Orange
Mayonnaise sauce to coat the shrimp
shell evenly.

Saute diced onion with minced garlic
until fragrant, add bell pepper and
saute over high heat. Season to taste
with a little soy sauce and seasoning
powder, then add mashed salted egg
and saute until yolk is well mixed
with the mixture, add green onion
and a little ground pepper.

Spread this mixture evenly over the
shrimp  coated  with  Orange
Mayonaise sauce when placing on a
plate.

Garnish with a little coriander,
optional orange mayonnaise and 1
cup soy sauce with sliced chili.

Breaded shrimp fried until just cooked will retain its sweetness.
Stir-fry vegetables until just tender to retain sweetness and crunch.

Recipes collected & suggested by Wilmar Chef
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Nguyén liéu

C4hdi : 2kg

Khoai lang nghién : 1kg

Cai thia : 1kg

Bong cai xanh : 1kg

Cardt : 1kg

*S6t twong girng

Nuwéc twrong Nam Dwong : 600ml
D&m den : 100ml

Mat ong : 100ml

Twong ¢t Nam Duong : 50g

Hat ném Neptune : 20g

buong :200g

Toibam : 20g

Hanh tim bam : 30g

Girng bam : 50g

Hat ngo dap dap : 10g

Cong ngo :20g

Ot sirng bam : 50g

Thom (dra) : 100g

Cdc nguyén liéu tiy chinh theo khdu vi
Bot bdp Meizan

Dau hao Nam Dwong

4
Lwuy
Moén nay dn néng sé ngon hon.
S&t twong girng khong nén qua man.
An kém véi com néng rat ngon.
S8t twong girng c6 thé 1am sdn dé th lanh.
Bdo quan va dung trong 1 thang.

M wi

mar

Cach lam
St twong girng:

Thén dwong cho vang, thém mat ong, nwéc
twong, ddm den, thom vao dun sbi.

Xao thom t6i, hanh tim, girng bam, hat ngo,
&t sing, cong ngod. Chia 2 phan, 1 phan cho
vao phan sét dang dun soi.

Cho hat ném va twong 6t vao sét  dun nhé
Itra dén lic ndo cac hén hop mém déu va
day mui thom.

Dung lwge min lwoc lai hdn hop s6t sau d6
cho phén hanh téi, hat ngo da xao vao, ném
ném lai vira &n (thém nudc loc néu man).
Thém bot bip néu thich s6t sanh déo.

C4 hdi cdt miéng wép nhe mudi tidu chién
gion da, ca chién vira chin téi sé ngon hon.
Rau cl rira sach cit miéng vira in, ludc so
véi nwéc it mudi, vot ra ngdm qua nwéc da
dé gitr mau xanh va dwoc gion hon khi xao.
nghién
nhuyé&n, ném ném gia vi cling it m& hanh
tly thich dé &n kem.

Khoai lang lugc (hodc nwdng)

Trang tri: khoai lang nghién, rau ct xao dau
hao, ca hoi ap chao, s6t twong girng, va it
rau mui trang tri.

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar
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Ingredient

Salmon: 2kg

Mashed sweet potatoes: 1kg
Bok choy: 1kg

Broccoli: 1kg

Carrots: 1kg

*Ginger soy sauce

Nam Duong soy sauce: 600ml
Black vinegar: 100ml

Honey: 100ml

Nam Duong chili sauce: 50g
Neptune seasoning powder: 20g
Sugar: 200g

Minced garlic: 20g

Minced shallot: 30g

Minced ginger: 50g

Crushed coriander seeds: 10g
Coriander stalks: 20g

Minced chili: 50g

Pineapple: 100g

Ingredients customized to taste
Meizan Cornstarch

Nam Duong Oyster Sauce

Note

This dish is better eaten hot.

Ginger soy sauce should not be too salty.
Very delicious with hot rice.

Ginger sauce can be made in advance and
refrigerated.

Store and use within 1 month.

Instruction

M wi

mar

Ginger sauce:

e Cook sugar until golden, add honey, soy

sauce, black vinegar, pineapple and bring to
aboil.

Saute garlic, shallots, minced ginger,
coriander seeds, chili peppers, and coriander
stems until fragrant. Divide into 2 portions,
add 1 portion to the boiling sauce.

Add seasoning powder and chili sauce to the
sauce and simmer until the mixture is soft
and fragrant.

Use a fine sieve to strain the sauce mixture,
then add the sauteed onion, garlic, and
coriander seeds, season to taste (add water
if too salty).

Add cornstarch if you like a thicker sauce.
Salmon cut into pieces, lightly seasoned with
salt and pepper, fried until crispy, the fish
will be more delicious when fried just
cooked.

Wash vegetables, cut into bite-sized pieces,
boil in water with little salt, remove and
soak in ice water to keep green and crispier
when stir-fried.

Boiled (or baked) sweet potatoes, mashed,
seasoned with spices and a little scallion oil
to taste to serve with.

Garnish: mashed sweet potatoes, stir-fried
vegetables with oyster sauce, pan-fried
salmon, ginger soy sauce, and a little
coriander for garnish.

Recipes collected & suggested by Wilmar Chef
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So diép : 6 con
Dualeo :50g

Girng ngam : 10g
Trirng ca caviar :1g
Ngori : 1g

Banh an kem : 3 cai
*SGt nwérc twong
Toéixay :20g

Hanh tim : 20g
Girng : 10g

Dau hanh : 10g

Can tau : 5gr

Hanh tay : 40g

Dau dn Neptune 20g
Nuéc twong Nam Dwong
D4u Hao Nam Duwong
Dau Mé Meizan

Hat ném Neptune
*SGt ot

Hanh tim bdm : 100g
Téi xay bim : 100g
Hanh tay bdm : 100g
Glrng bdm : 100g

Ot strng bim : 100g
Tom kho : 50g

Twong ca Nam Dwong : 300g
Twong 6t Nam Dwong : 300g

MW wilmar

Dau hao : 120g

Puong : 50g

Hat ném Neptune :30g

Dau dn Neptune 350g

*Bot tuyét

Sira twoi khéng dwong, S6t 6t

Cach lam

Sot nwérc twong:

e Xao tirng budc rdi ndu trong vong 1
gitr roi lwoc lai qua ray.
S6t ot:
Xao tét ca tirng nguyén liéu
N&u cac nguyén liéu lai véi nhau xong
dem di xay
So diép ap chdo chin.
S&p xép cac nguyén liéu vao dia.

,
Lwuy

Vi cay, thom va chua tir glrng ngdm
lam cho mén dn birng vi gidc va
tranh ngan.

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar
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Ingredient

Scallops: 6
Cucumber: 50g
Pickled ginger: 10g
Caviar: 1g

Coriander: 1g

Side dish: 3 pieces
*Soy sauce

Minced garlic: 20g
Shallots: 20g

Ginger: 10g

Scallions: 10g

Celery: 5g

Onions: 40g

Neptune cooking oil 20g
Nam Duong soy sauce
Nam Duong Oyster Sauce
Meizan Sesame Oil
Neptune seasoning
*Chili sauce

Minced shallots: 100g
Minced garlic: 100g
Minced onion: 100g
Minced ginger: 100g

Oyster sauce: 120g

Sugar: 50g

Neptune seasoning: 30g

Neptune cooking oil 350g

*Snow foam

Unsweetened fresh milk, Chili sauce

Instruction

Soy sauce:

Stir-fry step by step and cook for 1
hour then strain through a sieve.
Chili sauce:

Stir-fry all ingredients

Cook the ingredients together and
then grind them.

Pan fried scallops.

Arrange the ingredients on a plate.

Note

The spicy, aromatic and sour taste of
pickled ginger makes the dish more
flavorful and avoids boredom.

Minced chili: 100g

Dried shrimp: 50g

Nam Duong tomato sauce: 300g
Nam Duong chili sauce: 300g

Recipes collected & suggested by Wilmar Chef
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Nguyén liéu

*S8t ga Tay Bac

Hanh tim bdm : 100g

Téi xay bam : 100g

Hanh tay bim : 100g

Girng bam : 100g

Ot sirng bim : 100g

Tom kho : 50g

Twong ca Nam Dwong : 300g
Twong ¢t Nam Dwong : 300g
O't Kho Han Qudc : 5g

Nuéc twong Nam Duong : 20g
Hat Xuyén Tiéu : 5g

Hat ddi : 5g

Hat M&c Khén : 5g

Dau hao Nam Dwong : 100g
buong : 50g

Hat ném Neptune : 30g

Dau dn Neptune : 350g
*Thanh phiam 13u ga khé

*Thanh phidm 1au ga
Phu dung ct 14t : 50g
Tan 6 ct khtic : 100g
Rauma :100g

Cha tom : 30g

Chaga :30g

Ndm nau : 30g

Mi tritng Meizan : 30g
Mién Han Quéc : 30g
Trirng ca bao : 5cai
Cdi be xanh : 100g
bakhéi : 500g
Pauhu :50g

Nuéc twong Nam Dwong : 40g
Ot cit: 30g
Nudcléoga @ 1Lit
Bép non : 20g

Cach lam

Ga cat que‘my ¢ hogc cu()n~: 500g e Ga dem di chién, khoai tay ludc xong
Khoai tdy cat mii chién san : 100g chién so.
Cardtcitlatso : 100g Sau khi ga da chién xong cho vao sét
N&m dui ga citlat : 30g xa0 so va cho vao chao khé.
Hanh poaro : 20g 'II\;rapglEri ci\m&g cac lgailz;u cl.

L wocleo ga dwoce ndu ky.
Hat dieu - 10g Cho an kém cac d6 dn kem.

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar
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Ingredient

*Northwest chicken sauce *Chicken hotpot

Minced shallots: 100g Sliced hibiscus: 50g

Minced garlic: 100g Chopped Chinese clematis: 100g
Minced onion: 100g Pennywort: 100g

Minced ginger: 100g Shrimp patties: 30g

Minced chili: 100g Chicken patties: 30g

Dried shrimp: 50g Brown mushrooms: 30g

Nam Duong tomato sauce: 300g Meizan egg noodles: 30g

Nam Duong chili sauce: 300g Korean noodles: 30g

Korean dried chili: 5g Fish roe: 5 pieces

Nam Duong soy sauce: 20g Green mustard: 100g

Sichuan peppercorns: 5g Smoked ice: 500g

Doi seeds: 5g Tofu: 50g

Mac Khen seeds: 5g Nam Duong soy sauce: 40g

Nam Duong oyster sauce: 100g Chopped chili: 30g

Sugar: 50g Chicken broth: 1 liter

Neptune seasoning: 30g Baby corn: 20g

Neptune cooking oil: 350g .

*Dried chicken hotpot InStruCtlon

Chicken cut into checkers or rolls: 500g Fried chicken, boiled potatoes fried.
Pre-fried potato wedges: 100g After the chicken is fried, add it to the
Carrots sliced: 100g sauce and stir-fry it in a dry pan.
Sliced oyster mushrooms: 30g Garnish with vegetables.

Leek: 20g The chicken broth is well cooked.

Cashews: 10g Serve with side dishes.

Recipes collected & suggested by Wilmar Chef
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Nguyén liéu

Phan than banh

Bot mi Meizan Cake : 250g
Meizan Margarine : 180g
Bot bip Meizan : 10g
Puong xay : 180g

Tring : 180g

Vo chanh vang : 1,5 trai
Bot néi (baking powder) : 8g
Mudi : 3g

Phan Si- r6 thim banh
Nudre c8t chanh : 50g
Nuwéc: 70g

Puong cat: 125g

Décor (trang tri)
Raspberry : 50g

L4 hiing qué : 5g

Mirt diu : 50g

Puong xay : 100g

Trai chanh: 1 qua
Topping cream : 100g

L ] W
MW wilmar

Cach lam

Phian than banh
Bao v6 chanh
Tron déu bo + duwdng xay + vo chanh dén khi
béng trang.
Cho tirng trirng vao tron.
Gidm tdc dd cho bt mi, bot bép vao tron déu.
Nuwéng 170 do trong thoi gian tir 30 dén 35
phut.
Lam si-ro thim banh
Cho t4t ca vao ndi niu tan duwong.
Th&m 1én banh khi banh vira 14y ra khoi khuén.
Trang tri, vd chanh bao hodc chanh cit 14t.
Décor (trang tri) banh &
Mt dau bon giira than banh.
Panh tan dwong xay véi nwde chanh sau dé
phu 1én mdt banh, trang tri thém raspberry va
14 hung qué, 1 vai lat chanh slice rdi trung bay
1én thét hodc dia.
Décor (trang tri) cupcake
Déanh bong topping cream rdi cho thém mét it
nwéec cot chanh, bat 1én mit banh va trang tri
v6 chanh bao va lat chanh.
Trung bay trén khay 16ng 2-3 tang.

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar
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Ingredient

Cake part

Meizan Cake flour: 250g
Meizan Margarine: 180g
Meizan cornstarch: 10g
Powdered sugar: 180g
Eggs: 180g

Lemon peel: 1.5 fruits
Baking powder: 8g Salt: 3g
Syrup part

Lemon juice: 50g
Water: 70g Sugar: 125g
Decor

Raspberry: 50g

Basil leaves: 5g
Strawberry jam: 50g
Powdered sugar: 100g
Lemon: 1 fruit

Topping cream: 100g

L ] W
MW wilmar

Instruction

C

ake part
Lemon zest
Mix butter + powdered sugar + lemon zest
until fluffy.
Add eggs one at a time and mix.
Reduce speed and add flour and cornstarch
and mix well.
Bake at 170 degrees for 30 to 35 minutes.
Make syrup to soak the cake
Put all in the pot and cook until the sugar
dissolves.
Drizzle over cake as soon as it comes out of the
mold.
Garnish, lemon zest or lemon slices.
Cake decoration
Strawberry jam between charcoal briquettes.
Beat sugar with lemon juice then spread on
top of cake, decorate with raspberry and basil
leaves, a few lemon slices and display on
cutting board or plate.
Decor cupcake
Whip the topping cream and add a little lemon
juice, pipe on top of the cake and decorate
with lemon zest and lemon slices.
Display on 2-3 tier tray.

Recipes collected & suggested by Wilmar Chef
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Nguyén liéu

Phién than banh

Bot mi Meizan Cake : 340g
Meizan Margarine : 800g
Bot bip Meizan : 85g
Sira twoi Meadow : 100g
Puong xay : 340g

Trirng ga : 450g

Baking powder : 10g
Muéi : 2g

Trang Tri

Chocolate chip : 30g
Chocolate den :200g
Topping cream : 300g
Dau Téy : 200g

o N
MM wilmar

Cach lam

Troén bo véi dwong, xay cho bong
min (5 phat).

Cho tirng trirng vao tron déu.

T tir cho bot mi, bt bip, bot néi,
mudi, voi téc dd cham.

Cho sira twoi vao tron déu, sau
d6 chia ra 2 phan.

Phén 1 gbm bt cacao + diu dn
tron déu va tron tiép %2 hén
hop trén.

Décor (trang tri) 6 banh

N4u tan chay chocolate va décor
trén mat banh, sau d6 ric
chocolate chip va dat dau tay lén.
Trung bay trén thét hodc dia.
Decore cupcake

Pénh bong topping cream va bat
1én mit banh, tiép dé ric
chocolate chip lén trén.

Trung bay trén khay 16ng 2-3
ting.

Céng thirc mén dn dwoc swu tdm & goi y tir Ddau bép cia Wilmar
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Ingredient

Cake body

Meizan Cake flour: 340g
Meizan Margarine: 800g
Meizan cornstarch: 85g
Meadow fresh milk: 100g
Powdered sugar: 340g
Chicken eggs: 450g
Baking powder: 10g Salt: 2g
Decorate

Chocolate chips: 30g
Dark chocolate: 200g
Topping cream: 300g
Strawberry: 200g

o N
MM wilmar

Instruction

Mix butter with sugar, blend until
smooth (5 minutes).

Add eggs one at a time and mix
well.

Gradually add flour, cornstarch,
baking powder, salt, on low
speed.

Add fresh milk and mix well, then
divide into 2 parts.

Part 1 includes cocoa powder +
cooking oil, mix well and then mix
Y of the above mixture.

Decorate the loaf

Melt chocolate and garnish over
cake, then sprinkle chocolate
chips and place strawberries on
top.

Display on cutting board or plate.
Decorate cupcake

Whip the topping cream and pipe
it on top of the cake, then sprinkle
chocolate chips on top.

Display on 2-3 tier tray.

Recipes collected & suggested by Wilmar Chef
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MieGa MaRrHeT

Kem Hotteok

Thanh phéan Hwéng dan

2 chiéc banh CJ Hotteok (70G/cai) o Nudng Hotteok trong nbi chién
khong dau 0’ nhiét ¢6180-190 oC

Kem vani trong 10 phut.

o Sau dd pht kem, cac loai hatva

Hat xi-ro 1én trén.

. o Trinh bay va thudng thirc.
Sirosbco la
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MieGa MaRrHeT

Ingredients Instructions

2pes of CJ Hotteok ( 70G/pc) o Bake Hotteok in air fryer in

180 -190 oC for 10 mins.
Vanilla ice cream
Then topping with ice cream,
Nuts nuts and syrup.

Serve and enjoy.
Chocolate syrup
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=
Hotteok

Thanh phan Huéng dan

2 chiéc banh CJ Hotteok o Nudng Hotteok trong ndi chién

(706/céi) khdng dau & nhiét d6 180 -190 oC

1qud t”j’ng trong 10 phut.

21dt thit xng khi Sau d6 nhoi trirng chién, thit xdng
A . o i H

Pho mai Cheddar khéi vA phd mai.

o Trinh bay va thudng thirc.
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c;]%i FOODS

I;Ic)_-tteok Sandwich

Ingredients

2 pcs of CJ Hotteok ( 70G/pc)

Tegg
2 slices of bacon
Cheddar cheese

-]

Instructions

Bake Hotteok in air fryerin 180
-190 oC for 10 mins.

Then stuffing with fried egg,
bacon and cheese.

Serve and enjoy.




Bibim Mandu

Hwéng dan

Thanh phan
Bibim Mandu Salad
8 miéng Mandu hai san Bibigo
300g bap cai xanh, thai sgi
100g bap cai do, théi soi
50g ca rét, théi soi
50g dua chu0t, théi sgi
5latia td, voan
1n3m gia d6 tuong, rudi qua Nwéc sét Go-
Chu-Jang
2 thia canh tuo'ng &'t CJ (Go-chu-jang)
2 thia canh gidm gao khdng ném gia vi
1 thia canh nudc tuong, 1 thia canh duding
1 thia canh siro maesil (chiét xuat tir qud man
Han Qudc), 2 tép téi, bdm nhd
2 thia ca phé hatvirng
% thia ca phé bt 6t CJ.

01: Tr6n déu tat ca cac nguyén
lidu lam nudc s6t trong mot cai
bat nhéd va ¢€ sang moOt bén.

02: Chién bang chao hoac chién
ngap dau Bibigo Mandu theo
hudng dan trén bao bi.

03: Tron tat ca cac loai rau da
chudn bi trong mét bét IGn va phti
Mandu chién Ién trén.

04: Rudi nudc sbt 1én salad va
Mandu.

05: Trinh bay va thudng thirc.




Bibim Mandu

Ingredients

Bibim Mandu Salad

o

o

-]
-]

8 pcs of Bibigo Seafood Mandu
300G of green cabbage, julienned
100G of red cabbage, julienned

506 of carrot, julienned

506 of cucumber, julienned

5 perilla leaves, chiffonade

1 handful soybean sprouts, blanched
Go-Chu-Jang Dressing

2 tbsp. CJ Chilli paste (Go-chu-jang)
2 tbsp unseasoned rice vinegar
1tbsp soy sauce, 1 tbsp sugar

1tbsp maesil syrup (Korean plum
extract), 2 clove garlic, finely minced
2 tsp sesame seeds

Y tsp CJ Chilli powder.

Instructions

01: Stir together all dressing
ingredients in a small bowl and set
aside.

02: Pan fry or deep fry Bibigo
Mandu, as directions on the
package.

03: Mix all the prepared
vegetables in a large serving bowl
and top with fried Mandu.

04: Pour dressing over the salad
and Mandu.

05: Serve and enjoy.
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MEGa MaRHeT

Thanh phan Hwéng dan
Bibigo Mandu : 8 cai
Ng6 dong hdp 250g
Pho mai Mozzarella, bao tuoi 100g (2
cée)
Mayonnaise 60g (4 thia canh)
Bo nhat 15g (1 thia canh)
Dudng trang 20g (1% thia canh)
BOt 6t CJ
Pho mai Grana Padano, bao sgi,
Rau mui tAy tuoi, thai nhd, dé trang
tri

01: Chién bang chdo hodc chién ngap
dau Bibigo Mandu theo hudng dan
trén bao bi.

02: Cho ngd, bo, phd mai Mozzarella,
s6t mayonnaise va dudng vao chao

vatron déu

03: Ndu khodng 2 phit & I(ra vira ¢é
phd mai co mui thom.

04: Cho Mandu chién vao chdo cling
ngd va phd mai.

05: Rac bot &t, rau mui tdy va phd
mai Grana Padano Ién trén néu
muén.
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MEGa MaRHeT

Ingredients Instructions
Bibigo Mandu : 8pcs
Canned corn 2509
Mozzarella cheese, freshly grated

100g (2 Cup) .
Mayonnaise 60g (4 Tbsp) 02: Put corn, butter, Mozzarella

Unsalted butter 15g (1 Tosp) cheese, mgyonnaise, and sugarina
White sugar 20g (175 Tbsp) pan and mix well

CJ Chilli powder

Grana Padano cheese, grated,
Fresh parsley, chopped, to garnish

01: Pan fry or deep fry Bibigo Mandu,
as directions on the package.

03: Cook around 2 minutes in medium
heat for cheese to be smelt.

04: Put fried Mandu in a pan with
corn and cheese.

05. Sprinkle on top with chilli powder,
parsley, and Grana Padano cheese if
desired.




Mandu nu'é'ng vdi pho mai va kimchi

Thanh phan
Bibigo Mandu 8 miéng
Dau nguyén chat 30g (3 thia canh)
TAi, dap dap 15g (1 thia canh)
Hanh tay, thai nhd 40g (2,5 thia
canh)
Bing6i, thai nhd (5 qud)
Ca tim, cat mi€ng 40g (6 qua)
Nam m& cat khic 50g
Kimchi Bibigo, cat miéng 60g
Phd mai Mozzarella & Cheddar xay
nhuyén 55g
S6t ca chua 3009 (1% coc)
Hang qué 314, thai lat
Mudi, tuy y
Tidu den, xay nhuy&n tlyy

FHED

Hwéng dan

01: Hap Mandu trong khodng 6 phut
02: Xao toiva hanh tay v&idau 6 liu &
|tra vira trong khodng 2 phut.

03: Thém bixanh, ca tim va nam, ném
mudi va hat tiéu den, xao thém 2
phut.

04: Thém kim chi vao xao thém
khodng 1 phit nita.

05: Thém nu'dc sbt ca chua va dun
nho Ilra trong khodng 4 pht, khudy
déu.

06: D& dung dich & budc 05 vao
Mandu da hap va rac phd maiva hing
qué 1&n trén.

07: Bun chay phd mai & mirc IUra vira
trong 4 phut trong 10 nuéng da dugc
lam nong.
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Mandu baked with Cheese & Kimchi

Ingredients

Bibigo Mandu 8pcs

Extra virgin oil 30g (3 Tbsp)
Garlic, crushed 15g (1 Tbsp)
Onion, chopped 40g (2.5 Tbsp)
Zucchini, chopped (5pcs)
Eggplant, chunk-cut 40g (6pcs)
Button mushroom,chunk-cut 50g
Bibigo Kimchi, chunk-cut 60g
Mozzarella & Cheddar cheese,
blended 55g

Tomato sauce 300g (1% cup)
Basil 3 leaves, sliced

Salt, as desired

Black pepper, crushed as desired

FHED

Instructions

01: Steam Mandu for about 6 minutes
02:Stir-fry garlic and onion with olive
oil, over medium heat for about 2
minutes.

03: Add zucchini, eggplant, and
mushroom, season with salt and black
pepper, and stir-fry 2 minutes more.
04: Add kimchi and stir-fry for about 1
minute more.

05: Add tomato sauce and simmer for
about 4 minutes while stirring well.
06: Pour solution from step 05 on
steamed Mandu and top with cheese
and basil.

07: Melt the cheese with medium
heat for 4 minutes in a heated oven.
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Meca MarneT

Mandu sét chua ngot (s6t Tangsu)

Thanh phan Huéng dan
Bibigo Mandu 12 miéng 01 M Ay
L voa /s :Mandu chien gion.
H\anlltay,’i;hén hat luru 259 02: Trén déu bot bap véi nude
Carot thailat10g (206), & riéng
Cucaithaihatlyulsg =~ 03: Cho tat ca cac nguyeén liéu
Ot chudng xanh, b6 hat va thai hat lam nudc sot vao chdo, tron déu

Iuu 209 \ AN N
z A - s va dun & |Ura vira, trong khoang 5
Ot chudng d6, bd hatva thai hat lyu phit => NUGc s6t Tangsu.

20g PR VY .
o A . 04: Chanrauva dé rao nudc.
Dira dong hop, thai hat Iru 30g 05: Xao rau trong chdo vai nuée

Pau xanh, chan so 20g PRSP N

D& véi nurde sét: sgt va bot ngo cho dén khinudc

B&t bip 204 (2 thi h sOt sanh lai.

Nou’éf aph. %h( th '182?”' 220 | 07: Cho rau xao vao bat, sau do
oc, chia than mi+ 26om cho Mandu chién gion 1én trén va

Budng trdng 1209 (4/5 cée) thuding thirc

Gidm trang 80ml (2/5 c6c) )

Nudc tuang 30ml (2 thia canh)

Mudi 3g (1thia ca phé)




see & ®

MM c

Meca MarneT

. :

]‘.@ FOODS

Mandu with Sweet & Sour sauce (Tangsu sauce)

Ingredients
Bibigo Mandu 12 pieces
Onion, diced 25g
Carrot, sliced 10g
Radish, diced 15g
Green bell pepper, deseeded and
diced 209
Red bell pepper, deseeded and diced
20g
Canned pineapple, diced 30g
Green beans, blanched 20g
For the sauce:
Cornstarch 20g (2 tablespoons)
Water, divided as 120ml[+20ml
White sugar 120g (4/5 cup)
White vinegar 80ml (2/5 cup)
Soy sauce 30ml (2 tablespoons)
Salt 3g (1teaspoon)

Instructions

01: Deef-fry Mandu.

02: Mix well cornstarch with
water (20G), and set aside.

03: Put all ingredients to make
sauce in a pan, mix well and cook
in medium heat, in around 5 mins
=> Tangsu Sauce.

04: Blanch vegetable and drain.
05: Stir-fry vegetables in the pan,
with sauce and cornstarch
solution, until the sauce becomes
thick.

07: Place stir-fried vegetables in
a serving bowl, then add deef-
fried Mandu on top, and serve.
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Mandu chién s6t ngot va cay

Thanh phan

Bibigo Mandu 8 miéng

Rau diép Romaine, thai nhd 60g
Rau diép thai lat 30g

La baby 30g

Hanh tay, thainhé 10g

Ot chudng dd/xanh, thai nhd 10g
Toi thy cat1at 10g

Chanh, thai lat (% qud)

B6i vGi nwdc s6t ngot va cay:

Nudéc 90ml

Dudng trang 40g

Gidm trang 45ml (3 thia canh)
Nudc tuong 50ml (% cée)

Nudc mam 3ml (% thia ca phé)
Nudc c6t chanh 12ml (1 thia canh)
Mugi 3g (1thia ca phé)

Toi bam nhd 3g (1 thia ca phé)

Hwéng dan
01.Mandu chién gion.

02. Chudn bj hanh tay, toi tay, 6t
chudng dd, xanh va It chanh d€ 1am
nudc sot.

03.Trdn déu cac nguyén liéu lam
nudc sét.

04: Xép rau, rau di€p romaine, rau
di€p, Mandu da chién Ién trén va rudi
nudc s6t 1én trén.

05: Thém |4 non dé trang triva
thudng thirc.
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Fried Mandu with Sweet & Spicy Sauce

Ingredients Instructions

Bibigo Mandu 8pcs 01.Deef-fry Mandu.

Romaine lettuce, chopped 60g

Lettuce, sliced 30g 02.Prepare the onion, leek, red and
Baby leaves 30g green bell pepper and lemon slices
Onion, chopped 10g for the sauce.

Red/Green bell pepper, chopped 10g

Leek, sliced 10g 03. Mix together sauce ingredients.
Lemon, sliced (% EA)
. 04: Place the vegetable, romaine, and
For the Sweet & Spicy Sauce: lettuce, fried Mandu and pour sauce
on top.
Water 90ml
White sugar 40g 05: Add baby leaves as a garnish and
White vinegar 45ml (3 Tbsp) enjoy.
Soy sauce 50ml (% cup)
Oyster sauce 3ml (% tsp)
Lemon juice 12ml (1 Tbsp)
Salt 3g (1tsp)
Garlic, minced 3g (1tsp)
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Snow Skirt Mandu

Thanh phan Huéng dan

Bibigo Mandu 8 miéng 01. Chién ngdp dau Mandu rdi cho vao
BOt mi 8g (1thia canh) chdo tao thanh hinh bdng hoa.
N_u’6c100ml

Dau an 20ml (2 thia canh) 02.Trdn déu nudc va bdt mi.

. Thém mot it dau va tron lai.

Nwéc tuong chanh

Nudc turang 2 thia canh
Dudng trang 10g (2 thia canh)

Gidm trang 2 thia canh . , .
Nudc c6t chanh 1thla canh 04: bay nap va dun trong khoang 4 phut &

murc IUra vira.

03.D6 hén hop déu tir gitra chao.

05: M@ ndp va dun ndng thém 2 phut.

06: Giam Itra xu6ng m{rc nhd va ndu thém
mot phat nira cho dén khi hdn hgp clring
lai.

07: Nau nuGc st vGi cac nguyén liéu da
liét ké va dung cling nhau.
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Snow Skirt Mandu

Ingredients

Bibigo Mandu 8pcs
Wheat flour 8g (1tbsp)
Water100ml

Cooking oil 20ml (2 tbsp)

LEMON SOY SAUCE
Soy sauce 2 tbsp
White sugar 10g (2 tbsp)
White vinegar 2 tbsp
Lemon juice 1tbsp

Instructions

01. Deef-fry Mandu and put in a pan as the
flower shape.

02. Mix well water and flour.
Add a little oil and mix again.

03. Pour the mixture evenly from the center
of the pan.

04: Cover with alid and let it cook for about 4
minutes on medium heat.

05: Remove the lid and heat for 2 more
minutes.

06: Adjust to low heat and cook for another
minute until the mixture becomes hard.

07: Cook sauce with listed ingredients, and
serve together.
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Mandu nuré'ng v@i bong cdi xanh va thi la

Thanh phan Hwéng dan

14 mi&ng nam Mandu Bibigo 01: Lam ndng 16 nu'dng & nhiét 46 1800C

2 cbc bong caixanh thainho bang khay nuréing.

12/2tcéaglttgil la, thai nho Sau d6 nuGng Mandu trong 15-20 pht,
g L R . cho dén khi1&p vo cd mau vang nau.

% cOc nudc s6t BBQ Han Qudc Hopv uvang nau

Bibigo & nurdc rop cay nong 02: Cho vao bat I&n: bdng cai xanh, toi,

2thiacanh dau thucvat thi la, dau thurc vat va nude s6t BBQ Ha

Tthia ca phé hat virng Quéc Bibigo & nudc uép cay ndng. Tron
1thia canh &t Jalapefio thai lat (tly 45, 9 pcaynong. Ire

chon)
04: D& phuc vy, cho rau c hén hgp va
Mandu nuéng vao dia, rac hat me 1én
trén. Thém I4t Jalapefio I&n trén, tuy theo
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Baked Mandu with Broccoli & Fennel

Ingredients Instructions

14 pcs Bibigo Mushroo_m Mandu 01:Preheat oven to 1800C with a baking

2 cup chopped broccoli sheet

;;ﬁg’;?'g:?ﬁged Then bake Mandu 15-20 minutes, until

‘% cup Bibigo Korean BBQ Sauce & golden brown skin.

Izwabrlnade HOtbf‘ SPI'CY 02: Putinalarge bowl : broccoli, garlic,
tosp vegetable ol fennel, and vegetable oil, and Bibigo

Ttsp sesame seedSN . Korean BBQ Sauce & Marinade Hot &
1tbsp sliced Jalapefio (optional) Spicy. Toss to mix.

04: To serve, add mixed vegetables and
baked Mandu in a plated, and sprinkle
with sesame seeds. Add Jalapefo slices
on top, with desired.
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Mandu Tu'o'ng Téi Han Qudc

Thanh phan

8 miéng Bibigo Mandu

% chén nudc tuong

Y% cBc dudng ndu

Y. cc mat ong

%\ cOc giam gao

1thia canh gtrng, bdm nhé
8-10 tép tdi, bdm nho

Y4 thia ca phé 6t bot do
1thia ca phé dau mé

1% thia canh bot ngd

1-2 thia ca phé nudc, néu
can

Hwéng dan

01: Thai mdng 6-8 tép toiva ngdm vao nudc
lanh trong 2-3 phdt. Sau d6 d€ réo.

02: Chién toi vai dau cho dén khi chuyén
sang mau vang nau, khodng 6-8 phat.

03: Trén déu nudc turang, dudng ndu, mat
ong, gidm gao, tdi bam, &t bot do, dau me va
nudc.

N&u & mirc Ira vira cao, cho dén khi dac lai,
khodng 2-3 phut.

04: Tron bdt ngd vdi nude rbi d6 vao nude
sOt.

05: Chién Bibigo Mandu theo hudng dan trén
bao bi.

Sau khi chién xong, rudi nudc tuong toi vao
cho dén khi ngdm déu. Rac nhiéu tdi chién
gion Ién trén va thudng thirc!
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Soy Garlic Korean I5ried Mandu

Ingredients

8pcs Bibigo Mandu

"> cup soy sauce

" cup brown sugar

" cup honey

. cup rice vinegar
1tbsp ginger, minced
8-10 cloves garlic, minced
" tsp red pepper flakes
1tsp sesame oil

1% tbsp cornstarch

1-2 tsp water, as needed

Instructions

01:Thinly slice 6-8 cloves of garlic and soak
the slices in cold water for 2-3 minutes.
Then drain.

02: Fry garlic with oil until turn to golden
brown, 6-8 minutes.

03: Mix together soy sauce, brown sugar,
honey, rice vinegar, minced garlic, red pepper
flakes, sesame oil, and water.

Cook over medium-high heat, until being
thickened, about 2-3 minutes.

04: Mix cornstarch with water, then add to
the sauce.

05: Pan-fry Bibigo Mandu as directions on
the package.

Once fried, toss in the soy garlic sauce until
thoroughly coated. Top with plenty of crispy
garlic chips and enjoy!
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Thanh phan

4 miéng Bibigo Mandu
1thia dudng ndu sam

Y thia ca phé bot tdi
Mu@iva hat tiéu cho vira an

Toppings

NUra qua dua chubt, thai lat
1-2 cOc ca chua bi, cat doi
2 cl hanh tay dd, thai lat
1thia canh dau 6 liu

1thia dau mé rang,

MOt chidt mudiva hat tiéu
Rau mui, thai nho

c)..ﬁ- FOODS

Hwéng dan

01: Lam nudc sOt: trén nudc tuong,
dudng ndu sdm va bot tdi. Ném mudi va
hat tiéu va nau.

02: Dun s6i hat diém mach trong nudc &
mirc Ira vira va ndu trong 15-18 phut,
hodc cho dén khi nudc duge hdp thu
hét. VGt ra.

03: Chién Mandu theo hudng dan trén
bao bi.

04: D€ phuc vy, cho hat diém mach vao
bat va phui 1én trén. D&t Mandu Ién trén,
sau d6 rudi nudce s6t 18n va phuc vu.
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Mandu Quinoa Bowl

Ingredients

4 pcs Bibigo Mandu
1tablespoon dark brown sugar
" teaspoon garlic powder

Salt and pepper to taste

Toppings

Half a cucumber stick, sliced

1-2 cups cherry tomatoes, halved
2red onions, sliced

1 tablespoon olive oil

1teaspoon toasted sesame oil,

A pinch of salt and pepper
Cilantro, chopped

Instructions

01: Make sauce: mix soy sauce, dark
brown sugar, and garlic powder. Season
with salt and pepper. and cook.

02: Boil in water quinoa over medium
heat, and cook for 15-18 minutes, or
until liquid has been absorbed. Drain.
03: Pan-fry Mandu as directions on the
package.

04: To serve, place quinoa into bowls
and top with the toppings. Place the
Mandu on top, then pour over the sauce,
and serve.
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Mandu trong ddu &'t me

Thanh phan

2 thia canh bdt &t CJ

2 tép toi, bdm nho

1 céy hanh 14, thai lat
4mubng ca phé hat tidu T
Xuyén

2 hoa hdi

Y thia ca phé mudi

% cOc dau bo

2 thia canh mé rang, khudy déu
2 thia mat ong

2 thia canh nudc tuang

1 thia canh gidm den

16 miéng Bibigo Mandu

2-3 cdy cdi thia non, chan qua
1 thia canh rau mui, thai nhé

1 thia ca phé hat virng rang

Hwéng dan

01.Trén va dun ndng v&i mot it dau: bot Gt,
toi, hanh |4, mudi, hat tiéu T(r Xuyén va hoa
hoi, trong 4 phut.

02. Trong mot bat riéng, trén déu me rang,
mat ong, nu'dc tuong, gidm den va dau 6t
theoy thich.

03. Hap Bibigo Mandu theo hu'éng dan trén
bao bi. Sau d6 dé réo.

04. Cho Mandu va cdi thia vao dia dung. B8
nudc sOt va thém 1 thia canh nudc ndu néu
mu6n d€ lam nudc sét min han. Trang tri
bang ngo riva hat virng
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Mandu in Sesame Chili Oil

Ingredients

2 tbsp CJ Chili powder

2 clove garlic, minced
1scallion, sliced

4 tsp Sichuan pepper

2 star anise

' teaspoon salt

" cup avocado oil

2 tbsp sesame paste, stirred
2tsp honey

2 tbsp soy sauce

1tbsp black vinegar

16 pcs Bibigo Mandu

2-3 baby bok choy mui,
blanched

1tbsp cilantro, chopped
1tsp sesame seeds, toasted

Instructions

01. Mix and heat with a little oil: chilli powder,
garlic, scallions, salt, Sichuan pepper, and star
anise, in 4 minutes.

02. In a separate bowl, mix sesame paste and
honey, soy sauce and black vinegar, and chili
oil as desired.

03. Steam Bibigo Mandu, as package
directions. Then drain.

04. Place Mandu and bok choy to a serving
dish. Pour sauce and add 1 tbsp cooking water
if desired to make the sauce smoother.
Garnish with cilantro and sesame seeds
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Thanh phan

4 thia canh bdt 6t C)

2 thia canh nudc tuong

2 thia canh nudc mam

5-6 tép toi, bdm nho

1thia canh chiét xuat tlr qué méan
Han Quéc

1lit nudc dung xuong hodc nudc
ludc ga

Mudi vira &n

"% ¢l hanh tay vira, thai lat

3 cdy hanh 14, cat khuc

% kh&i ddu phu clring, théi lat
1qua bi ngoi, thai lat

1cl ca rét, thai lat

6 ndm huong

90G ndm kim cham

360G bap cai Napa, cat miéng
2cdclacucvantho

8 miéng Bibigo Mandu

% cOc kimehi (tuy chon)

%-1cdc banh gao Han Qudc tuoi
tuy ch

Hwéng dan

01: Trdn déu bot 6t, nudc tuang, nudc
mam, tdi va chi€t xudt man.

02: Cho hanh tdy, hanh Ia, kim chi vao mét
chiéc n6i rong, néng.

Khudy déu véi hdn hgp nudc sét & bude
01va mot it nudc dung.

03: Cho phan rau, ddu phu va banh gao
con lai vao noi theo y thich.

Top vdi Bibigo Mandu ddng lanh.

D6 phan nude dung con lai vao noi.
Thudng thire I§u trong khindu an.
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Mandu hotpog_

Ingredients

4 tbsp CJ Chilli powder

2 tbsp soy sauce

2 tbsp fish sauce

5-6 clove garlic, minced

1tbsp Korean plum extract

1lit bone broth or chicken stock
Salt to taste

% medium onion, sliced

3 scallions, piece-cut

" block firm tofu, sliced
1zucchini, sliced

1 carrot, sliced

6 Shiitake mushrooms

90G Enoki mushrooms

360G Napa cabbage, chunk-cut
2 cup crown daisy leaves

8 pcs Bibigo Mandu

% cup kimchi (optional)

%=1 cup fresh rice cakes (optional)

Instructions

01 Mix well chilli powder, soy sauce, fish
sauce, garlic, and plum extract.

02: In a wide, shallow pot, add onions,
scallions, kimchi.

Stir with sauce mixture from step 01, and
with a splash of broth.

03: Place remaining vegetables, tofu and
rice cakes in the pot as desired.

Top with frozen Bibigo Mandu.

Fill the pot using the remaining broth.
Enjoy hotpot while cooking.
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Pau phu cay ham vadi Mandu

Thanh phan

6 miéng Bibigo Mandu

% kh&i dau phu clrng

4 thia ca phé Dashida thit b6 CJ
2 thia dau me

5 cOc kim chi thai lat

100G thit bo thai lat

2thia ca phé bot 6t CJ
1thia téi bam

% cBc hanh tay thai lat

906G ndm kim cham

2nam huong tuoi

1thia ca phé mudi

1thia canh hanh la thai nho

Hwéng dan

01: Cho dau me, toi, hanh tay vao noi
dun ndng. Xao.

Sau d6 thém bot &t, nudc tuong,
nudc mam, tdiva chiét xudt man.
Trbn déu.

02: Cho thit bo vao ndi xao, sau d6 cho
kim chi, b6t 6t d6, mudi, ndm huong
vao, thém nudc s6t da pha & bude 01.

03: D&t Bibigo Mandu, ndm Enoki va
dau phu 1&n trén. D8 nudc diing vao
va dun sbi trong 5-6 phut.

04: Nh&c ra khoi b&p va rac hanh 14
1&n trén dé€ dung.




MeGca MaRrHeT

c]..% FOODS

Spicy Tofu Stew with Mandu

Ingredients

6 pcs Bibigo Mandu

" block firm tofu

4 tsp CJ Beef Dasida

2 tsp sesame oil

¥ cup sliced kimchi
100G sliced beef

2 tsp CJ Chilli powder
1tsp minced garlic

" cup sliced onion

906G Enoki mushroom
2 fresh Shitake mushroom
1tspsalt

1tbsp chopped scallion

Instructions

01: In a heated pot, add sesame oil,
garlic, and onion. Stir-fry.

Then add Chilli powder, soy sauce, fish
sauce, garlic, and plum extract. Mix
well.

02: In a pot, stir-fry beef, then add
kimchi, red chilli powder, salt, and
Shitake mushrooms, with sauce made
instep 01.

03: Place Bibigo Mandu, Enoki
mushroom, and tofu on top. Pourin
the broth and bring to a boil 5-6

minutes l@
04: Remove from heat and top with

scallions to serve.
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Salad rau diép MANDU cay Han Qudc

Thanh phan

12 miéng Bibigo Mandu

Dau én

1bé rau di€p, thainhod

2tép tdi, bAm nho

1cl hanh tay trang, thai lat

3thia canh hanh 14, thai nhd
3 thia canh rau mui, thai nho
3 thia canh twro'ng &'t Bibigo
Hotjang

2 thia canh gidm trang

1 thia canh dau mé/dau 6 liu
1thia canh mé rang

Hwéng dan

01:Trong mot bat vira, tron déu toi,
hanh tay, hanh 1a, rau mui, B|b|go
Hotjang gidm tréng va dau mé. D&
riéng.

02: Chién Bibigo Mandu theo huéng
dan trén bao bi.

03: Trén déu nudc sot va xa lach cat
nhd

04: Khi dung, cho salad vao dia va phd
Ién trén Mandu chién chao. Rac thém
hat mé rang
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Spicy Korean MANDU Lettuce Salad

Ingredients

12 pcs Bibigo Mandu
Cooking oil

1bunch lettuce, chopped
2 clove garlic, minced

1 white onion, sliced

3 tbsp scallions, chopped
3 tbsp cilantro, chopped
3 tbsp Bibigo Hotjang Chilli
sauce

2 tbsp white vinegar

1 tbsp sesame oil/ olive oil
1tbsp toasted sesame

Instructions

01:In a medium bowl, mix well garlic,
onion, scallions, cilantro, Bibigo
Hotjang, white vinegar, and sesame
oil. Set aside.

02: Pan-fry Bibigo Mandu as
directions in the package.

03: Mix dressing and chopped lettuce
together

04:To serve, put salad onto a plate
and top with pan-fried Mandu.
Sprinkle with toasted sesame seeds




see 8 ®

M oo

Meca MarKeT

Rau xanh xao Mandu

Thanh phan

Nwéc xot

e Ychén nudc tuong

e % c6cnudcedung rau (hodc
nudc)
1thia ca phé dau me
Y thia canh giam gao
2tép tdi, bdm nho
1 thia ca phé glrng nao
1 thia canh dudng
1thia canh bdt ngd
Mandu xao
8 miéng Bibigo Mandu
1 thia dau &n
2 cBc mang tay, cat vudng
2 cBc bdng cdi xanh, cat miéng
1cOc dau que dudng
1b cai thia baby, thai nho
Trang tri
Hanh 14, thai lat
Hatvirng
Comtrang

Hwéng dan

PGi vai nurdc sot

01: Trong mot chiéc chdo nhd, tron déu
nudc tuong, nudc dung rau, ddu me, giam
gao, tép ti, glrng va dudng.

Bun nhd Ilra & mirc Ilra vira.

Thém bdt ngd d€ tao thanh hdn hop sét.

D4i véi mon xao

02: Chién Bibigo Mandu theo huéng dan
trén bao bi.

03: Trong cung mdt chiéc chdo, cho thém
dauvao va dun néng & murc Ilra vira.

Thém mang tay, bong cdixanh va ddu Ha Lan
Va0 xao trong 4-5 phut.

03: Thém cai thia da chan va Mandu va
nudc sOt. Tron déu dé nude sét ngam déu
va dung.
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Green Vegetable and Mandu Stir-Fry

Ingredients

Sauce

', cup soy sauce

% cup vegetable stock (or water)
1tsp sesame oil

‘% tbsp rice vinegar

2 cloves garlic, minced

1tsp grated ginger

1tbsp sugar

1tbsp cornstarch

Mandu Stir-Fry

8 pcs Bibigo Mandu

1tsbp oil

2 cups asparagus, square-cut

2 cups broccoli, piece-cut

1 cup sugar snap peas

1 bunch baby bok choy, chopped
Base & Garnish

Green onion, sliced

Sesame seeds

White rice

Instructions

For the Sauce

01: In a small saucepan, mix soy sauce,
vegetable stock, sesame oil, rice vinegar,
garlic cloves, ginger, and sugar.

Simmer over medium heat.

Add the cornstarch to make a slurry.

For the Stir-Fry

02:Pan-fry Bibigo Mandu as directionsin
the package.

03:In the same skillet, add oil and heat
over medium heat.

Add asparagus, broccoli, and snap peas,
stir-fryfor 4-5 minutes.

03:Add blanched bok choy and Mandu and
sauce. Toss to coat sauce evenly, and
serve.




