


VITAMIN SEA sALAD

1 SERVING TIME: 5 MINUTES
INGREDIENTS METHOD

100mL Olive Oil * Forthe salad’s dressing; add olive oil, honey,
J{E¢ {notr Limg Sasonig mustard, salt, pepper and Knorr Lime
' 205:_.M:5tmd Seasoning and whisk well till all ingredients
- 2gSa :

{8k Pepper are well-combined.

100g Lettuce * |n aseparate large bowl, combine the
. 30g Cherry Tomatoes, halved  prepared dressing, lettuce, tuna, cherry
* 20g Carrot, slices tomatoes and carrots.
- 25g Tuna e Blend all ingredients together till salad is
- Halfan Egg

dressed.

* Add half the egg on top.
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LEMOJITO coCKTAIL

1 SERVING TIME: 5 MINUTES

INGREDIENTS

150ml Water

: 5gKnorrLime Seasoning
3 Lime Slices

- 50g Ice Cubes
50ml Soda

-+ Caramelized Lemon Slice:

1 lemon slice and 3g sugar
3 mint leaves

METHOD

To a cocktail shaker, add water, Knorr Lime
Seasoning, lemon slices, mint leaves and ice
cubes.

Shake well.

In a separate cup, add the cocktail and soda.
For the caramelized lemon, melt sugar on top
of a lemon slice and add to glass.

Garnish with 3 Mint Leaves
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MASH CORNDOG

1 SERVING TIME: 20 MINUTES
INGREDIENTS METHOD
* 2009 Flour ®* Combine dry ingredients (flour and Knorr
*  50g Starch Mashed Potato Flakes)
;:l 5:9 Knghy Mashig [ o' 8 * Forthe batter, add dry ingredients, starch, egg

aKes
and milk.

1Egg
. 200mL Full Cream Milk ® Coat Each Hot Dog with flour and then the
- Hot Dog batter.

* Deep fry and serve.
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SEAFOOD BITES

1 SERVING TIME: 20 MINUTES

INGREDIENTS

- 500g Calamari Fingers
:  500g Peel Shrimps with tail
- 500g White Peeled Fish
Fingers
- 20g Knorr Fish Stock Powder
+ 200ml Tempura Batter

100g Panko Bread Crumbs

METHOD

® Season seafood with Knorr Fish Stock Powder.

* Dip each seafood finger into the tempura
batter, then into the panko breadcrumbs.

* Deep fry and serve.
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- Pickled Gqumbers ”

- Lettlic
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+  Mushroom gravy

- Fries \
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TACO 3 wWAY

1 SERVING TIME: 10 MINUTES

INGREDIENTS

Common Base:

75ml Vegetable Oil

©100g White Onions, medium
diced

-200g Colored Bell Peppers
*150g Shredded Purple Cabbage
-5g Cumin Powder

*100g Sweet Corn

*100g Red Kidney Beans

-75g Shredded Cheddar Cheese

Veggie:

-25ml Vegetable Oil

-‘50g Mushroom, quarters
-20g White Onion, minced
-100g Colored Bell Peppers
‘5g Knorr Vegetable Stock

Powder

METHOD

* Forthe base, add in a pan: vegetable oil, white
onions, bell peppers, shredded purple
cabbage, salt and pepper, cumin powder,
sweet corn, red kidney beans and shredded
cheddar cheese over medium heat.

* Forvegetable stuffing, remove base from pan
and add white onion, bell peppers and Knorr
Vegetable Stock Powder, over medium heat.

* Add base to the taco shell then top with
vegetable stuffing.
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TACO 3 wWAY

3 SERVING S TIME: 20 MINUTES

INGREDIENTS

Common Base:

75ml Vegetable Oil

©100g White Onions, medium
diced

-200g Colored Bell Peppers
*150g Shredded Purple Cabbage
‘5g Cumin Powder

*100g Sweet Corn

*100g Red Kidney Beans

75g Shredded Cheddar Cheese

Chicken:

‘50g Vegetable Oil

‘500g Chicken Breast, sliced
-Salt and Pepper

‘5g Knorr Chicken Stock Powder
-20ml Lemon Juice

‘100g Red Bell Pepper, julienne

METHOD

* Forthe base, add in a pan: vegetable oil, white
onions, bell peppers, shredded purple
cabbage, salt and pepper, cumin powder,
sweet corn, red kidney beans and shredded
cheddar cheese over medium heat.

* For chicken stuffing, remove base from pan
and add sliced chicken breast, salt and
pepper, Knorr Chicken Stock Powder, Lemon
Juice and bell peppers, over medium heat.

* Add base to the taco shell then top with
chicken stuffing.
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TACO 3 wAY

3 SERVING S TIME: 20 MINUTES

INGREDIENTS

Common Base:

75ml Vegetable Oil

©100g White Onions, medium
diced

-200g Colored Bell Peppers
*150g Shredded Purple Cabbage
‘5g Cumin Powder

*100g Sweet Corn

*100g Red Kidney Beans

75g Shredded Cheddar Cheese

Beef:

-500g Top Side Beef Slices
‘50g Vegetable Oil

-‘5g Knorr Beef Stock Powder
-100g White Onion, julienne
-20ml Lemon Juice

METHOD

* Forthe base, add in a pan: vegetable oil, white
onions, bell peppers, shredded purple
cabbage, salt and pepper, cumin powder,
sweet corn, red kidney beans and shredded
cheddar cheese over medium heat.

* For beef stuffing, remove base from pan and
add beef slices, vegetable oil, Knorr Beef Stock
Powder, white onion and lemon juice, over
medium heat.

* Add base to the taco shell then top with beef
stuffing.
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