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Asian Home Gourmet is the market leader in
retail sales of Asian spicepaste worldwide. Unlike
dehydrated powder products, Asian Home Gourmet
packs our spicepaste with fresh herbs and
spices. Carefully selected fresh herbs and
spices are blended and slowly stir-fried,
releasing their essential oils and producing an
aromatic, fresh tasting spicepaste with no
added MSG, preservatives or artificial colours.
Asian Home Gourmet is an essential to cooking
authentic Asian dishes.
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Trucks deliver fresh herbs and
spices to our plant in Bangkok,
Thailand at 6 am. daily.
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The crushed herbs and spices
are stir-fried - to release their
aromatic oils and flavours - and

preservatives or artificial
colourings!

pasteurised. We do not add MSG,
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The herbs and spices are washed,
diced and crushed according to a
traditional Asian recipe.
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Our Real SpicePaste® is then
vacuum-sealed for freshness
and packed in bags for home
chefs and in tubs for restaurants
and catering chefs.
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Ingredients:

* 1 packet Asian Home Gourmet Singapore Laksa SpicePastee
e 1 can tuna, drained and flaked

e 440ml (2 cups) fresh milk

e Ground black pepper to taste

e Croutons and chopped spring onions as garnish

Method:

1. Mix SpicePastee and milk in a saucepan. Bring to the boil
on medium low heat. Stir occasionally.

2. Add tuna; stir and bring to the boil again.

3. Reduce heat and simmer for 10 minutes.
Sprinkle with pepper, garnish and serve hot.

Variation:

i. Use 2509 seafood and/or mushroom instead of tuna.
ii. Use 220ml (1 cup) milk and 220ml (1 cup) water if less creamy bisque preferred.
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Ingredients:

* 1 packet Asian Home Gourmet Indonesian Rendang SpicePastee

e 4509 (4 large) potatoes

e 1 tbsp vegetable oil

® 200g frozen, mixed vegetables, thawed before use

° 200g Asian Home Gourmet Tempura Batter Mix (prepared according
to pack instructions)

e Oil for pan-frying

Method:
1. Cook the potatoes in boiling water until tender and de-skin.

2. Mash the potatoes with oil in a big bowl. Mix in SpicePastee
and vegetables. Shape mixture into patties (7 cm x 1 cm thick).

3. Coat patties with batter and pan-fry until golden brown. Serve hot.

Variation:

Mix 200g plain flour with 1 - 1'/2 cups (220ml — 275ml) water instead of

Asian Home Gourmet Tempura Batter Mix. Pg 9
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Ingredients:

¢ 1 packet Asian Home Gourmet Szechuan Chilli Ginger Garlic SpicePastee
e 1 tbsp vegetable oil

e 250g minced meat

e 4 shiitake mushrooms, thinly sliced

e 1 tomato, coarsely chopped

e 4 tbsp water

e 1809 spaghetti, cooked, divided into 3 portions

e Spring onions & chillies, sliced as garnish

Method:
1. Heat oil in non-stick pan on medium heat.

2. Add minced meat; stir-fry for 1 minute. Add mushrooms, tomato, water
and SpicePastee, cook for 5 minutes or until cooked.

3. Pour the mixture over cooked spaghetti. Garnish and serve hot.

Pg 13
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Ingredients:

¢ 1 packet Asian Home Gourmet Indonesian Satay Meat Marinade
e 1-2 tbsp vegetable oil

e 250g minced lamb

e 200g egg or rice noodles (soaked in water to soften)

e 2 tbsp tomato sauce (ketchup)

e 1 egg, well beaten

e 100g frozen mixed vegetables, thawed before use

Method:

1. Heat oil in a non-stick pan on medium heat. Add meat; stir-fry for 1
minute or until brown.

2. Add noodles, Marinade and tomato sauce; stir-fry for 3 minutes.

3. Push noodle to one side of the pan. Add egg and cook for 1 minute.
Stir into noodles. Add vegetables; stir-fry for 4 minutes. Serve hot.
Variation:

Use beef instead of lamb.
Pg 15
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Thai Stir-Fried Rice

E:4AN Serves: 4
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Ingredients:

e 1 packet Asian Home Gourmet Thai Pad Thai Noodle SpicePastee
e 3 tbsp vegetable oil

e 1009 bacon, diced

° 1 egg, beaten

e 600g (3 cups) cold cooked rice

e 1109 (1 cup) frozen mixed vegetables, thawed before use

Method:
1. Heat oil in non-stick pan. Add SpicePastee and bacon; stir fry until fragrant.

2. Add rice; stir fry for 3 minutes. Push mixture to one side.

3. Add egg, cook for 1 minute and stir in rice mixture. Add vegetables and
stir-fry for 2 minutes or until hot.

Variation:
Sausage, ham or meat leftovers may be used instead of bacon.

Pg 19




EN JE J& ok 2 7 kb 8k
Indonesian-Style
Tomato Fried Rice

WERERE

% HERM: 1008 Cook: 10 mins I #BE:4AN Serves: 4

LRSI
o 1BEFEERKY RE R E
o LBREYH

o LRDFE O UIE

© 60052 —8003E (3-44F) &%

* 1505%EA > TIR

o IREM > VIR

c IHMEBEM VIR

* IRBE Y

x -

L Rk ERHEBIE S - MAFE > WEHKI -

2. MABRERMAL L5 - AR WH27HE -

3 PEEBRE - MAKRN Bro@ERwHalL -  ZARAE

Ingredients:

e 1 packet Asian Home Gourmet Indonesian Sambal Stir-Fried Rice SpicePastee

e 1 tbsp vegetable oil

e 1 onion, chopped

e 600-800g (3-4 cups) cold cooked rice
e 150g meat, diced

e 1 tomato, diced

e 1 green pepper (capsicum), diced

e 1 egg, lightly beaten

Method:
1. Heat oil in non-stick pan. Add onions and stir-fry until soft.

2. Add SpicePastee and meat; stir-fry for 5 minutes. Add rice;
stir-fry for 2 minutes.

3. Stir in egg. Add vegetables; stir-fry for 2 minutes or until hot. Serve hot.

Pg 21
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Ingredients:

e 1 packet Asian Home Gourmet Thai Green Curry SpicePastee
e 675g chicken pieces or 1 whole chicken

e 2-3 tbsp vegetable oil for basting

¢ A handful fried basil leaves as garnish (optional)

Method:
1. Marinate chicken with SpicePastee for at least 15 minutes.

2. Pre-heat oven to 190°C (875°F). Brush the meat lightly with oil and roast
for 25 minutes or until cooked. Baste at least once with oil.

3. Garnish and serve hot.

Pg 27
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Ingredients:

e 1 packet Asian Home Gourmet Thai Red Curry SpicePaste®
e 2 pieces beef flank or frying steak, thinly sliced

e 2 tbsp vegetable oil

e 1 tbsp butter

e 4509 leafy vegetables

Method:
1. Marinate meat with SpicePastee for 10 minutes.

2. Heat oil in a non-stick pan on medium heat. Add marinated meat;
stir-fry for 3 minutes or until cooked. Transfer to a platter. Set aside.

3. Add butter to the same pan on medium heat. Add vegetables;

stir-fry for 2 minutes or until the vegetables are tender. Serve steaks
with the cooked vegetables.

Variation:
Use lamb instead of beef.

Pg 29
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Ingredients:

» 1 packet Asian Home Gourmet Dry Chilli Stir Fry (Kung Pao) SpicePaste®
e 450g prawns, shelled

e 1 tsp cornstarch or cornflour

e 1-2 tbsp vegetable oil

e 1 packet roasted cashew nuts

e 1 tbsp sherry, port or Chinese wine (optional)

Method:

1. Mix prawns with cornstarch. Heat oil in non-stick pan on medium
high heat.

2. Add prawns and stir fry for 1 minute. Add the SpicePastee and fry for
another 2 minutes.

3. Add the wine and stir fry until the prawns are cooked and well coated.
Mix in cashew nuts. Serve hot with rice or noodles.
Variation:

Use chicken instead of prawns if preferred.
Pg 31
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